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PorT DOUGLAS

Fine Food on the Move CATERINC

Whatever your catering requirements, Port Douglas Catering will deliver your
order with flavour and flair.

Arriving late?

We can deliver a late night supper pack including fine wines and boutique beers.
Or if you prefer, completely stock your fridge and pantry with a week’s worth of
gourmet delights.

Comprehensive menu selections for all tastes and budgets can be made online
from our website ensuring a relaxed arrival in Port Douglas.

A fun day out?
Made to order gourmet picnic hampers, fruit baskets, seafood platters or
bushwalking packs can all be delivered to your door. All tastes and dietary
requirements are taken care of.

How to use that BBQ?
Either pre order a delicious selection of meats, marinades, salads and condiments
for you to cook yourself or have the night off and we'll send a chef as well.

Special occasion dinner?

Whether it be 3 special anniversary dinner for 2 or 3 birthday party for 200 we can
make it 3 memorable and stress free occasion. Chefs for in-house dining are a
special treat either in your holiday home or at a secluded beach location. We have
15 years worth of local knowledge and contacts to make it happen.

Weddings?

Our specialty! Your complete wedding and event management service. We cover
every detail and design each and every wedding to our client’s specifications and
vision. Food with flair, locations with a difference, staff with attention to detail

and a passion for what we do is what makes Port Douglas Catering an award
winning local business.

Email the Team at Shantara with your request, prior to your artival
info@shantara.com.au

2007 Restaurant & Catering Queensland Awards Winner




BREAKFAST MENU 1

$18.00 per person including GST PoRT
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Freshly baked Blueberry muffin CATER]NC]

2 slices Bread w/ Jam & Butter Portions
Home made Muesli
Small bottle of Orange Juice
Small carton of milk

BREAKFAST MENU 2
$20.00 per person including GST
Fresh fruit salad
Freshly baked apple and cinnamon muffin
4" Bacon and eqq tart
Small bottle of Orange juice

BREAKFAST MENUV 3
$26.00 per person including GST
Fresh fruit salad
Freshly baked apple and cinnamon muffin
4" Bacon and egq tart
2 slices Bread w/ Jam & Butter Portions
Home made muesli
Small bottle of Orange juice
Small carton of milk

BREAKFAST MENU 4
$50.00 for 2 people including GST
Fresh fruit salad
2 x Freshly baked croissants w/ butter & marmalade
2509 pack of bacon and a carton of 6 free range eqgs
2 x Roma tomatoes & 2009 of mushrooms
2 x Small bottles of Orange juice

Menu items are freshly baked and sourced from local produce and suppliers in Port
Douglas wherever possible.
Should you require additional food items please supply us with your grocery list.
All orders must be placed by 2.00pm.

Orders are for a minimum of 2 Guests
Please email us your Breakfast Menu order the day before arrival.
info@shantara.com.au




SUPPER SELECTION - Minimum two duests

SUPPER MENU 1 - $29.50 per person inc GST Port DougLAs
Home made chicken liver and green peppercorn pate — 50gms per serve (,;A\ [‘I: R[N(j

<

Marinated Kalamata Olives, Marinated artichoke hearts, Grilled Zucchini - 20 gms each

<

Tasmanian Heritage brie, New Zealand cheddar and Dutch edam ~ 20gms each per serve
<
Goats cheese & caramelized onion tartlets topped w/ chive & black pepper créme fraiche — 2 per
serve
<&

Crusty Breads and crackers

SUPPER MENU 2 - §36.00 per person inc GST
Ribbon sandwiches - a traditional French version of the club sandwich. Layers of pate, mashed
minted peas, eqq & aioli, cheese & chutney.

<

Home made chicken liver and green peppercorn pate w/ crisp croutons — 50gms per serve
<
Crostini Piccanti — crisp croutons w/ pate of edg yolk, anchovy, parsley, garlic,
pine nuts, capers and olive - 50gms per serve
<
Goats cheese & caramelized onion tartlets topped w/ chive & black pepper créme fraiche - 2 per
serve
<

Proscuitto w/ melon

SUPPER MENU 3 - $48.00 pet petson inc GST
Ribbon sandwiches — A traditional French version of the club sandwich. Layers of pate, mashed
minted peas, eqq & aioli, cheese & chutney

<

Smoked salmon w/ capers and dill mayo — 50gms of each
<
Fresh shucked oysters w/ champagne jelly & Atlantic salmon caviar - 3 each
<

Fresh Tiger prawns w/ cocktail sauce — 100 gms each
<

Jindi Triple cream brie, Wine Glass Bay Cheddar and King Island Lighthouse Blue ~ 20gms of each

per serve
<

Crusty breads, crackers and crisp croutons

Please request our beverage list should you wish wine, beer or champagne to accompany your
order.

Ordets are for a minimum of two quests.
Please email us your Supper Menu order, the day before arrival.
info@shantara.com.au




