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INTRODUCTION

Boronia Catering is a boutique catering company that offers contemporary Australian cuisine using the absolute best
produce to ensure your special event is one to remember.
With a focus on innovative, seasonal dishes, coupled with the experienced team’s attention to detail, warm hospitality
and handcrafted dishes, Boronia Catering creates a truly unique experience for every event. Regardless of the size,
style or season, our team ensures that each menu is tailored to meet our clients’ taste and budget while creating
original, memorable dishes.
The team is dedicated to sharing chef and owner Simon Sandall’s passion for culinary excellence and uncompromising
quality with our clients. With over 20 years’ experience in some of Australia’s most lauded restaurants, having catered
for some of Sydney’s most high-profile events as Executive Chef of ARIA Catering, Simon and his team have delivered
restaurant-quality experiences in a variety of special event settings.
After working with Matt Moran and Peter Sullivan overseeing the operation of all of the MorSul restaurants, Simon
opened his own restaurant ‘Boronia Kitchen’ with his business partner Susan Sullivan in June 2018. With such
extensive experience running restaurants and catering to multiple venues around Australia, it was a natural progression
to continue this side of the business and produce the very best in off-site catering for every kind of corporate events,
social gatherings, celebrations and occasions of all kinds wherever you may be hosting.
Let Boronia Catering bring your event to life with innovative cuisine designed with thoughtfulness and seasonality,
to create an occasion that is as delicious as it is unforgettable.

THE TEAM

Our team is dedicated to exceeding your expectations and we offer all the artistry and passion required to make your
event truly memorable. To help deliver your event seamlessly, we draw on our collection of trusted third-party suppliers
and can provide you with recommendations for styling, entertainment, audio visual and floral design. Please get in touch
to discuss all the details of your event with us: catering@boroniakitchen.com.au or (02) 9817 0666.

FOOD

With menus designed by Chef Simon Sandall, showcasing the best of Australian produce and brought together on the
plate with passion and an element of fun, browse our sample menus for every occasion from a seasonal sit-down dinner,
to roaming canapes and desserts for an intimate soiree to a wedding for 200. Please note the following menu items are
all subject to change.

BEVERAGES

Our Sommelier Luke Sullivan can create a tailored beverage package or you can choose to design your own drinks list
from signature seasonal cocktails, or choose from our extensive wine list with wines charged on consumption.
We will create a unique menu for your event, to exceed your expectations and delight your guests. Please find below
some following sample menus from Boronia Catering, please note menus are always designed seasonally and are
subject to change.

COLD CANAPES
Labna, almond and pistachios dukkah (V)
Burrata, chilli jam, seeded cracker (V)
Rock oysters, mignonette dressing (GF)
House smoked salmon, crème fraiche, rye, dill
Sashimi trevally, pickled radish, nori wafer
Crab and avocado sandwich
Potted beef, cornichons, tarragon, crostini
Chicken liver parfait, peach chutney, grilled bread
Cured wagyu, onion curd, potato crisp (GF)
Steak tartare, cured egg yolk, crisp potatoes (GF)
Vermicelli with mint and sesame rice paper roll (GF)
Prawn tacos with avocado, lime and jalapeños
Salmon rillettes with lemon and parsley on squid ink cracker (GF)

HOT CANAPES
Mushroom and truffle risotto balls, parmesan (V)
Goats cheese croquettes, thyme, honey (V)
Polenta chips, salsa verde aioli (V)
Grilled swordfish, bois boudran sauce
Artichoke tartan, pesto and feta
Prawn toast, yuzu mayonnaise, chives
Roast Kurobuta pork belly, apple (GF)
Crispy fried chicken, jalapeño mayonnaise
Lamb and harissa sausage roll, green tomato chutney
XO Kinkawooka mussels (GF)
Baked king prawns with paprika and peri peri dipping sauce (GF)
Spiced duck pancake with hoisin sauce
Lamb pie, peas and mint

SUBSTANTIAL CANAPES
Battered King George whiting, lemon and caper mayonnaise
Pulled lamb shoulder, quinoa, cauliflower, herb salad (GF)
Roast Lemon myrtle & mountain pepper chicken, cabbage slaw (GF)
Orecchiette pasta, pesto, broccolini, parmesan (V)
Classic prawn cocktail with butter lettuce, Mary Rose dressing (GF)
Mini wagyu burgers, beetroot relish, rocket

DESSERT CANAPES
Churros with chocolate sauce
Chocolate & fruit tartlets
Mixed ice cream and sorbet on a stick
Wattle seed Madeline’s, lemon curd
Assorted macaroons
Cheese plate

FOOD STATIONS
Oyster bar of Sydney Rock and Pacific’s
Sushi and sashimi
Charcuterie and Maple glazed leg ham
Boronia Kitchen house cured salmon
Chicken and chorizo paella
Traditional seafood paella
Risotto station
Spit roast pork
Dessert Bar
Australian and imported cheese

STARTERS
San Danielle Prosciutto, Piel de Sapo melon, lime, oregano (GF)
House smoked salmon, crème fraiche, pickled cucumbers, rye
Burrata, cured beetroot, blackberry vinegar, marjoram, seeded cracker (V, GF)
Steak tartare, cured egg yolk, crisp potatoes
Tuna, avocado, ponzu, wasabi, salmon roe
Grilled baby corn, asparagus, herb labna, basil oil (V, GF)
Blue swimmer crab salad with chilli, pink grapefruit and avocado
Octopus salad with hummus, pomegranate, chermoula and sorrel (GF)
Hickory smoked duck breast with beetroot and peach (GF)
Crisp skin pork belly with shaved fennel, radish, pickled kohlrabi and ponzu

MAINS
Roast artichoke, celeriac, beetroot and seeds (V GF)
Miso glazed eggplant with puffed rice, silken tofu and shallots (VGN GF)
Roast Petuna Atlantic salmon with cauliflower, lemon and olive oil (GF)
Panfried barramundi, charred leek, dashi broth, sea greens (GF)
Snapper fillet with prawn vierge, tomato and snowpeas (GF)
Roast pork belly, figs, hazelnuts, broccolini (GF)
Boronia roast chicken, artichoke, burnt lemon, herbs (GF)
Pan fried lamb loin, peas, mint, black garlic, radish (GF)
Jacks Creek Sirloin, Café de Paris butter, smoked paprika, rocket (GF)
Black Angus fillet with sorrel colcannon and salsa verde (GF)

SIDES
Each side serves 3-4 guests
Truffle mash potato with chives (GF)
Crispy duck fat potatoes, rosemary & thyme (GF)
Seasonal green vegetables with lemon olive oil (GF)
Herb and garlic roasted potatoes (GF)
Corella pear with parmesan and watercress salad (GF)
Broccoli, faro, feta & herbs
Turmeric cauliflower & quinoa (GF)
Zucchini, fennel, herbs, smoked almonds
Brussel sprouts, crispy shallots

DESSERTS
Peach crème brulée (GF)
Chocolate delice, hazelnuts, blueberries
Mango salad, sorbet, black sesame (GF)
Pavlova with elderflower, pineapple and raspberry (GF)
Espresso parfait with sesame and poppyseed tuile (GF)
Coconut panna cotta with cherries and plums (GF, VGN)
Selection of Australian cheeses

PETITS FOURS
Mini raspberry macaroon (GF)
Sugared fruit jellies (GF)
White chocolate pistachio truffles (GF)
Almond and cranberry nougat (GF)
Passionfruit marshmallow (GF)
Candied orange in dark chocolate (GF)
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