
CATERING MENU
Finest produce, beautifully presented, robust Mediterranean flavours

GOURMET SANDWICH PLATTER | $8 per head
All served on crusty Italian bread, selection can include:

Lamb, haloumi, chargrilled vegetables, mint & lemon oil
Chicken, crispy bacon, avocado, baby cos & herb mayonnaise

Vegetarian with avocado, provolone cheese, roasted vegetables & rocket pesto
Nicoise with tuna, egg, green beans, red onion & olive paste

Prosciutto, shaved parmesan, tomato & basil pesto
Spicy sausage with slow cooked capsicum & fried onion

Chicken schnitzel, with mozzarella, tomato, lettuce & lemon mayonnaise
__

ANTIPASTO PLATTER | $10 per head
Accompanied by chargrilled Italian bread, selection can include:

Mediterranean olives, anchovies and caperberries
Chargrilled Mediterranean vegetables & haloumi

Twice cooked octopus with cucumber & coriander
Caramelized tomatoes with olive croute & goats curd

Prosciutto & marinated fetta
Braised mushrooms with aromatic spices

Asparagus topped with shaved parmesan
Chorizo sausage with caramelised onion & peppers

__

CHEESE & FRESH FRUIT PLATTER | $8 per head
Cheese selection can include: Jindi Triple Cream (Vic), Maffra Aged Cheddar (Vic),

Taleggio (Italy), Gorgonzola (Italy)

Local & imported cheeses with toasted walnuts, fresh seasonal fruit & lavosh
__

SWEET TREAT PLATTER | $5 per head
Sweet selection can include: strawberry & white chocolate muffins, pecan pie, 

sticky toffee cake, dark chocolate & raspberry cupcakes, muesli biscuits

House-made selection of scrumptious cakes, muffins and biscuits
__

Please call 02 9318 2992 or email info@missionbar.com.au to place your order
Delivery available | Orders must be placed by 10am on the day of the function
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