CROWNE PLAZA

BY IHG
Sydney Airport

Outside Catering Menu

Tailored Catering for Meetings, Events & Corporate Gatherings
Dietary-friendly options available | Customisable to suit your requirements

Email: meetings@cpsa.com.au | Phone +61(02) 9330 0600
Corner of O'Riordan Street & Bourke Road, Mascot, NSW 2020, Australia




Breakfast Platter — $99 Morning & Afternoon Tea Platters Petite Cakes & Tartlets Platter — $120
10 pieces (1 per person) 20 pieces (2 per person)
Continental Bakery Platter — $99

Please select one item 20 pieces (2 per person) Please select two items
Red velvet cupcakes

o Breakfast wraps (egg, cheese, salsa & avocado)

» Bacon & egg torpedo rolls Please select two items o Lemon drizzle cake slices
« Mini muffins (banana, choc chip, blueberry) » Chocolate brownie fingers
Bagels & Croissant Platter — $140 o Buttermilk scones with jam & cream « Mini fruit tartlets
20 pieces (2 per person) « Danish pastries
: Savoury Pastry Platter — $120
Please select two items Health Kick Platter — $99 Yy y S

« Smoked salmon bagels 20 pieces (2 per person) 20 pieces (2 per person)

o Ham & Swiss cheese croissants l : :
« Tomato, mozzarella & basil croissants Please select two items Flease 'se' ec't WO ftems , ,
- Bl Gt dlamiere « Mini spinach & Lorraine quiches

o Petite sausage rolls

Vegan banana bread slices

Protein balls (oat, date & cacao) » Cheese & spinach rolls

Nut-free muesli bars o Feta & onion tartlets

Berry & popping boba balls with Manuka yoghurt cups

Vegan (V), Dairy-Free (DF), and Gluten-Free (GF) and Halal options available on request.



Sweet Treats Platter — $120 Savoury Options
20 pieces (2 per person)

Triangle Sandwich Platter — $120

Please select two items 30 pieces (3 per person)
o Eclairs
 Mini cheesecakes « Egg mayo & chive
« Macarons « Smoked salmon & dill
e Lemon tarts o« Chicken & cranberry
o Black Forest slices o Cucumber & cream cheese
« Scones with strawberry jam & cream
» Banana bread slices Mediterranean Mezze Platter — $180

30 pieces (3 per person)
Dessert Cup Selection — $99

10 individual cups (1 per person) o Falafel, dolmades & grilled haloumi
o Chicken souvlaki, tzatziki, pita chips & olives
Please select two items o Lamb kofta with garlic sauce & Lebanese bread

e Tiramisu cups
o Chocolate mousse

» White chocolate & raspberry parfaits Cheese & Charcuterie Board — $120
Designed for 10 people

o Brie, cheddar & blue cheese with grapes, crackers, fig jam, dried fruit & nuts.
« Salami, prosciutto, ham, rockmelon, olives, semi-dried tomatoes & French baguette.

Vegan (V), Dairy-Free (DF), and Gluten-Free (GF) and Halal options available on request.



Lunch Platter Options

Gourmet Sandwich & Wrap Platter — $140
20 pieces (2 per person)

Please choose one bread option from the following: wrap, baguette, ciabatta or sandwich
Please select your preferred filling from the options listed below

Roast beef & horseradish
Chicken Caesar

Chargrilled vegetables & hummus

Egg & lettuce
Smoked salmon, cream cheese and pickled cucumber

Signature Salad Duo Platter — $90
Two large bowls (serves 10 as a main or side dish)

Please select two items
« Pumpkin, quinoa, kale, feta & drunken sultanas
Garden salad with balsamic dressing

Pasta pesto salad with grilled chicken

Chickpea, prawn, cucumber & fennel with citrus dressing
Thai beef salad

German potato salad

Greek salad

Hot Finger Food Platter — $120
20 pieces (2 per person)

Please select one item
o Chicken skewers with satay sauce

Mini gourmet pies & sausage rolls
Falafel with dip
Spinach & ricotta filo

Peking duck spring rolls
Vegetarian arancini with sriracha mayonnaise

Coconut prawns with Thai sweet chilli

Lunch Dessert Platter — $120
20 pieces (2 per person)

Please select one items
 Mini pavlovas
« Brownie bites
e Lemon tarts

Beverage Add-Ons (per 10 guests)
o Coffee & Tea Station — $60
o Juice Jugs (orange & apple) — $35
o Sparkling & Still Water — $25
o Iced Tea or Mocktail Pitcher — S75

Vegan (V), Dairy-Free (DF), and Gluten-Free (GF) and Halal options available on request.



Outside Catering Terms & Conditions

Payment Terms
» A 50% deposit is required at the time of booking.
. Full payment is due 3 days prior to the event.

Booking & Confirmation
» Final guest numbers must be confirmed 3 days before the event. Any changes to guest count or the menu after this deadline may not be accommodated.
« Payments can be made via credit card or direct transfer. Late payments may result in cancellation of the booking or additional fees.

Cancellation Policy
. Cancellations made within 3 days of the event will incur a non-refundable charge.
. Date changes are subject to availability and may incur additional costs.

Dietary Requirements & Allergies
. We are happy to accommodate dietary requirements with prior notice (minimum of 3 days).
« While we take every precaution, we cannot guarantee an allergen-free environment.

Service & Delivery

o Delivery fees apply and will be based on the location of the event. Crowne Plaza Sydney Airport will provide takeaway boxes for catering services.

Leftover Food & Safety
o For health and safety reasons, all food should be consumed within 3 hours of service. The hotel cannot be held responsible for the safety or quality of food
consumed beyond this time frame or after service has concluded.
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