
BREAKFAST
Hash Browns x 2 (v)

Grilled Cheese & Tomato Piadina (v)

Scrambled egg on a toasted bun (v)

Toasted Bagel w/ cream cheese, smoked salmon, capers and dill

Pancakes w/ butter and maple syrup (v)

LUNCH / DINNER
Chicken Schnitzel Wrap ~ Free-range chicken
w/ cos lettuce, tomato, cucumber and mayo

Raph Burger ~ 150 gm grass fed beef
w/ cos lettuce, cheese, onion, tomato and stereo sauce

Shroom Burger ~ Marinated portabello mushroom
w/ cos lettuce, cheese,  onion, tomato and stereo sauce (v)

Minute Steak Roll ~ Grass fed scotch fillet
w/ caramelized onions and roquet

Shredded Beef Tacos ~ 2 x soft shell tacos
served w/ lettuce, tomato, cheese and salsa verde

Bean Tacos ~ 2 x soft shell tacos
served w/ lettuce, tomato, cheese and salsa verde (v)

SIDES
Fries w/ specialty sauces

Mexican Grilled Corn

Coleslaw ~ Red cabbage with a dill twist

Chop Green Salad w/pea and marinated feta

DESSERT
Ice Cream Sandwich ~ Vanilla ice cream between chocolate brownie 

Fruit Platter ~ Selection of seasonal fruit

v = vegetarian. We can also accommodate Vegan and Gluten Free requirements. 

CATERING MENU

All catering is tailored to individual jobs. Variations and additions available.
Late night catering, mobile catering and multiple days are also available.

More info ~ tel. 03 9023 0888  email. grill@beatboxkitchen.com


