CREATE YOUR OWN

P ERSO N A L I SE D M EN U
ENTRÉE AND PASTA

F INGER FOOD

Italian meatballs sautéed in napoletana sauce

Beef lasagna made using mamma’s traditional recipe

Mini pizzas supreme, Hawaiian or vegetarian

Vegetarian lasagna pumpkin and ricotta

Mini spring rolls lightly fried

Spinach and ricotta cannelloni hand rolled

Italian sausage roasted, pork and fennel
Mini quiches oven baked, Florentine, Lorraine
or chicken and vegetable

Chicken satay skewers
Samosas curry puff flavour, lightly fried

in a napoletana sauce

Meat and spinach cannelloni hand rolled
in a rich bolognese sauce

Marinara a selection of fresh seafood, olive oil,
white wine, garlic and parsley

Carbonara bacon, egg, onion, garlic and cream

Tempura prawns golden fried
Chicken ribs roasted, served original or spicy

Penne

Chicken drumettes roasted Mediterranean style

Beef ravioli

Gourmet sandwiches mixed

Ricotta ravioli

Antipasto platter traditional Italian

Beef tortellini

Fish balls golden crumbed

Ricotta tortellini

Mini dim sims lightly fried

Agnollotti

Gourmet pies oven baked, lamb and rosemary,

Tagliatelle

pepper beef, vegetarian or chicken and Camembert

Sausage rolls oven baked

Gnocchi

Fish bites golden crumbed

All pasta dishes can be served with:

Sushi mixed

Bolognese sauce

Salt and pepper squid lightly fried

Napoletana sauce

Burek oven baked, cheese or beef

Cream and mushroom sauce

Arancini rice balls crumbed and lightly fried
Calamari lightly fried in a Japanese crumb

SOUPS

Baguettes mixed
Chicken Kiev balls golden fried

Minestrone

Pork sliders with coleslaw and apple sauce

Classic pumpkin

Beef sliders with mustard and cheese

Cream of chicken

Wraps mixed

Split pea and ham

Grilled prawns accompanied with a chili aioli

Potato and leek

Pastizzi ricotta filled puff pastries

Tortellini in brodo

Chicken strips crumbed and golden fried

Lentil
Crepes in brodo
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P ERSO N A L I SE D M EN U
MEAT AND CURRIES

BEEF

POULTRY

Roast beef

Chicken cacciatore simmered with olives

slow roasted, seasoned with garlic and herbs

Beef stroganoff

cooked with mushrooms and sour cream

Beef stew

tender diced beef simmered with seasonal vegetables

and seasonal vegetables in a tomato sauce

Chicken involtini
roasted breast fillet, stuffed with spinach and capsicum

Chicken fillets lightly seasoned and grilled
Charcoal chicken golden roasted chicken
Chicken schnitzel crumbed and lightly fried
Chicken Kiev breast fillet, stuffed with garlic butter

VEAL

Roast turkey breast fillet

Roast veal

Roasted quail

slow roasted, seasoned with garlic and herbs

baked in a bacon, celery and onion marinade

Veal scaloppini
with a white wine and mushroom sauce

Veal pizzaiola

marinated in a tomato and mushroom sauce

Veal schnitzel lightly fried fillets

CURRIES
* Note: all served with mixed medley of vege ta b l es

Butter chicken cooked in a creamy tomato curry
Thai green chicken
cooked in green curry, yoghurt and spices

PORK
Roast pork

Lamb rogan josh cooked in yoghurt and spices
Lamb masala

cooked with tomato, capsicum and onion

slow roasted, seasoned with garlic and herbs

Pork chops pan fried and seasoned
Pork loins

slow roasted, seasoned with garlic and herbs

SEAFOOD
Calamari lightly fried in a Japanese crumb

LAMB
Roast lamb

Stuffed calamari
filled with a traditional Mediterranean stuffing

Garlic prawns served on a bed of jasmine rice

slow roasted, seasoned with garlic and rosemary

Chili prawns served on a bed of jasmine rice

Lamb cutlets crumbed and lightly fried

Fish fillets crumbed and lightly fried

Loin of lamb

Whole snapper

slow roasted, seasoned with garlic and herbs
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baked with tomato, onion, lemon and sage
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P ERSO N A L I SE D M EN U
VEGETABLES AND SALADS
* N ot e: d r e s s in g su pplie d se parat e ly in c o n t ain er

Garden salad mixed lettuce, tomato and cucumber

DESSERTS AND COFFEE

DESSERTS
Pavlova meringue, covered with whipped cream

Coleslaw white and red cabbage, carrot,

and dressed with fresh fruit

Potato salad

dessert made with whipped egg whites and cream

Bean salad steamed French beans, three bean mix

golden pastry filled with stewed apples and sultanas

and capsicum with a vinaigrette dressing

Fresh fruit salad a mixture of seasonal fruit

Fried rice served Italian style with peas, carrots,

Italian doughnuts fluffy pillows with custard centre

spring onion with an oil and mayonnaise dressing
gherkin and diced capsicum with a mayonnaise dressing

corn, onion and red capsicum

Pasta salad

gherkin and diced capsicum with a mayonnaise dressing

Scalloped potatoes baked

Chocolate mousse a dark chocolate creamy
Apple strudel

Cheesecakes

coffee and walnut, strawberry or New York baked

Tiramisu mascarpone cheese layered with coffee
soaked savoiardi biscuits

Roasted potatoes seasoned whole

Trifle layers of fruit, jelly, custard and savoiardi biscuits

Peas and carrots seasoned and baked

Cannoli sweet crispy pastry shells

Corn cob seasoned and baked
Pumpkin seasoned and roasted
Broccoli and cauliflower

seasoned and baked with a cheese sauce

Zucchini boats stuffed with rice, mozzarella

and parmesan cheese and napoletana sauce

Tomato salad dressed with olives and olive oil
Greek salad

filled with rich vanilla and chocolate custard

Profiteroles choux pastry filled with custard
and coated with chocolate

Black forest cake layers of chocolate cake, cherries
and whipped cream

Mixed petite desserts a mixture of individual European cakes
Continental biscuits Italian biscotti
Sticky date pudding rich cake with a caramel sauce

mixed lettuce, tomato, cucumber, olives and fetta

Cassata nougat, chocolate and hazelnut gelato

Waldorf salad

Baci hazelnut gelato swirled with chocolate and hazelnut

celery, green apples and walnuts with a mayonnaise dressing

Caesar salad cos lettuce, bacon, eggs, croutons,
parmesan cheese with a Caesar dressing

Peperonata

eggplant, zucchini, onion and red capsicum, served warm

Rocket and chickpea salad
with roast pumpkin and fetta

Tortellini and pesto salad with a oil and pesto mix

granules encased in rich dark chocolate

Special mocha chocolate and coffee gelato laced
with almond pieces

Gianduitto chocolate gelato smothered with a layer
of toasted hazelnuts and dark chocolate pieces

Muffins assorted

COFFEE
Coffee and tea served with after dinner mints
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SUPPER
Fresh prawns whole king size, served on a platter
Cheese platter

selection of soft and hard cheeses, crackers and dips

Pizza supreme, Hawaiian or vegetarian
Italian sausage roasted, pork and fennel
Antipasto platter traditional Italian
Fruit platter a mixture of seasonal fruit

8/11 Swift Way Dandenong South 3175
03 9706 4450

www.montalfacatering.com.au
enquiries@montalfacatering.com.au

