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Sandwich Platters

$7.70 per sandwich

At Priors’ we are probably best known for our sandwiches, which are packed with filling, fresh & moist. With a choice of a mixture of white, multigrain,
wholemeal and rye breads, our standard sandwich filling options include:

Lemon breast of chicken ~ mayonnaise ~ avocado

Champagne ham ~ cheese ~ house made tomato relish

Priors’ rare roast beef ~ seeded mustard mayonnaise ~ fresh tomato
Breast of turkey ~ mayonnaise ~ cranberry sauce ~ shredded lettuce
Salad ~ avocado

Curried egg ~ mayonnaise ~ shredded lettuce

Gourmet Ribbon Sandwich Platters
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Chicken ~ rocket ~ mayonnaise

Smoked salmon ~ cucumber ~ cream cheese
Champagne ham ~ premium Dijon mustard ~ avocado
Curried egg ~ mayonnaise ~ baby snow pea shoots

Avocado ~ semi-dried tomato ~ alfalfa




Our sandwiches and gourmet ribbon sandwiches are not limited to the fillings listed above and we are happy to accommodate any favourite combinations or special
requests. We will also accommodate any necessary dietary requirements including gluten free and dairy free

Mini Roll Platters

Mini rolls with fillings including:

Lemon breast of chicken ~ mayonnaise ~ avocado

Breast of turkey ~ lettuce ~ mayonnaise ~ cranberry sauce

Champagne ham ~ cheese ~ tomato relish

Priors' rare roast beef ~ seeded mustard-mayonnaise ~ fresh sliced tomato
Curried egg ~ ~ mayonnaise ~ lettuce

Salad ~ avocado

Mini Bagel Platters
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Traditional New York style mini bagels with fillings including:

Lemon breast of chicken ~ mayonnaise ~ avocado
Breast of turkey ~ lettuce ~ mayonnaise ~ cranberry sauce
Smoked salmon ~ cream cheese ~ cucumber

Salad ~ avocado




Our mini rolls & mini bagels are not limited to the fillings listed above and we are happy to accommodate any favourite combinations or special requests.

Cake, Muffin and/or Sweet Platters
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$6.60 per person

We bake all our cakes in-house daily, which include:

Lemon Cake

Banana Cake

Carrot Cake (gluten free)
Chocolate Cake

We also bake many varieties of muffins daily, and can supply almost all special requests. Short crust based glazed petit fours, mini cannoli and mini eclairs are also
available.

Fruit Platters

$6.60 per person
Seasonal fruit, presented on a bed of green oak lettuce, including:
Watermelon Cantaloupe
Honeydew Pineapple
Black & green grapes Kiwi fruit

Mango Pear




Strawberries Blueberries

Mandarins Oranges

Stone fruit varieties (please note that some varieties of fruit are only available at certain times of the year)

Conference Packages

Package One

Morning Tea A variety of in-house freshly baked muffins

LU nCh One sandwich & one mini roll or mini bagel per person

Afternoon Tea Platters of fresh seasonal fruit

Jugs of water and orange juice along with coffee bags and a

Beverages selection of twinings teas

$27.50 per person

~ Disposable plastic cup for water, juice, tea and coffee supplied free of charge.

Package Two

A variety of in-house freshly baked muffins and slices

One sandwich or gourmet ribbon sandwich & one mini roll
or mini bagel per person

Followed by

Platters of seasonal fresh fruit

A variety of in-house freshly baked cakes

Jugs of water and orange juice along with coffee bags and a
selection of twinings teas

$33.00 per person




~ Disposable plates and napkins will be supplied free of charge.

~ The following items can be hired at an additional charge: cup, saucer and teaspoon ($1.80per set), side plates ($1.00each), 45 cup urn ($40.00), white linen table cloths
($22.00), hi-ball glasses for water and juice ($1.00each).

~ Delivery: $44.00 for CBD and inner suburbs. All other areas upon quotation.




