DMK Culinary Specialist Pty Ltd

Catering Menu

Let us cater for your special events, birthday party, weddings, corporate events elc.
Cockeail stwle party or buffet set-up or any other style we can do te suit your event.

Corporate Catering / Meeting / Gathering / Workshop

Suitable for small number of people

PLATTER OPTIONS BUFFET SET UP (min 20 people)

Create your own combination of itemns below maximum MENU 1 :%$39/Person
of & ftems with your guantily. Suitable savces included

1. Steamed jasmine rice
1. Vegetable Spring rolls $4.00/piece 2. Beef Rendang
! i 3. Chicken satay with peanut sauce
2. BB Duck Spring Rells $4.50/piece 4, Mie goreng vepetarian
3. Chicken Satay $4.50/plece e e
5 - 8 1 7. Chilli sambal
4. Sweet Spicy Pork Satay $4.50/piece 8. Fresh Bauits
5. Mixed Sushi $3.50/piece
Menu 2 : $36/person
6. Prawn Rice Paper Rolls (gf] S4.50 plece
1. Steamed jasmine rice
7. Prawn Tempura Stick $4.50/piece 2. Stir fried vermicelli neodle
3. Sweet Sour Park
8. Vegie Fritters / bakwan 3350/ picce 4. Green chicken curry
5. Vegetable Fritters
9. Falafel Ball (Vegan & gf) $3.00/piece 6. Prawn crackers
10. Vegan Rice Paper Rolls (gf) $4.00/piece £ Hi amin

11. Mini Sliders [Beef/PorkfChicken) £8.00/piece Menu 3 : $32,I’pe:rsml

12 Chicken Caesar Wrap £8.00/piece. 1. Steamed jusmine rice
13. Mini Bao Buns (Pork/Chicken/Vego). $8.00/plece 2. Swect Soy Pork
( d el » 3, StirFry Vepetables
14. Minl Ham & Cheese Crolssant $6.00/plece 4, Chicken drumstick curry
5. Garden Salads
15. Beef Rendang Roll green chilli mayo  $8.00/picce 6, Prawn crackers
T, Chilli sambal
Note:
) Note: Buffet set-up is a service we provide for any occasion
Mo Sm}?‘Prmrn:fe-i . to allow the guest to help themselves enjoying the food we
Food will be displayed on catering boxes/tray. displayed on the table
Please let us know {fyeu would ke your food Food will be displayed in Aluminium Fol Tray.

To be pacx separabsly due Lo ellergles or others. Tou can hire our Hat bain-marie, chinaware ar siverware !

additional cost may apply.

www.dmkthekitchen.com.au
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Wedding / Birthday party / Anniversary / Christmas Party

Mirnimum 40 people you can enjoy our service with your choice of Cocktail Party or Buffet Set-Up .
We will let you relax as we will take care of your food service for 2 hours served by our friendly
profescional staff members.

Cur staff will walk around with the food to offer straight to your guests in venue area.
Please select the options below:

$49.50/person.

3 Meat or Seafood

£ Vepetarian
1 Substantial Meals

£59.50/person
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4 Meat or Seafood
2 Vegetarian
1 Substantial Meals

Chicken satay with peanut sauce
BBQ Duck Spring rolls with hofsin sauce
Dumplings with soy sauce
(pork or prawn or Chicken)
Stuffed Arancini Ball
(squid or prawn or chicken)
Sweet Spicy Pork Skewers
Lamb Eaofta with tzatziki sauce
COLD -Mixed Sushi Selection
[salmon/tunafchicken/Vegetarian)
COLD - assorted smoke salmon canapes
Thai Style Fish Cake (gf)
Peking Duck Pancakes
BEQ Duck mini pizza
Gallic Prawn with guacamole on corn chips (gf)
COLD-Prawn Rice Paper rolls (gf)
Sticky Pork Belly Bites
Chorizo and scallops Canapes
Mini Steak Fillet, caramelised onion on potato
COLD = Prawn cocktail on cucumber

Vegetarian finger food :
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Vepetarian spring rolls with sweet chilli
Vegetahle fritters / Bakwan (vegan)
Falafel Balls with hummus (gf & vegan)
Vepan Sushi (gf)

Tempe Rice paper rolls (pf & vegan)
Vepetarian Dumplings with soy sauce
Seasonal fruits skewers

Tofu Satay with peanut sauce

Tomato Basil Bruschetta and parmesan

. Pumpkin and mushroom arancini ball
. Potato Hash Brown [gf) Contain Egg

$69.50/person

4 Meat or Seafood
2 Vegetarian
2 Substantial Meals

$85.50/person

5 Meat or Seafood
2 Vegetarian
3 Substantial Meals

Substantial Meals [Siightly larger portion)
Meat or Seafood option:
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Beef Rendang and rice in bowl (gf)

Mie¢ Goreng Chicken or prawn in Bowl

Mini Sliders (Beef or Pork or Chicken)
Balinesc style grilled Barramundi with stcamed
rice, vegetable, zambal matah.

Crispy Chicken breast with stiracha mayo and
paw-paw salacds,

Beef Rendang Bao buns with green chille
sambal, Japanese mayo, cucumber and carrots.
Green Chicken curry and rice in bowl
Battered Barramundi and chips with aioli
Chicken Tervaki with udon neodles and
roasted sesame secds,

Prawn Tempura with Japanese mayo & nori.
Grilled Lamb cutlets with mint yogurt

Pork Bao Buns with sriracha mayo

Thai style Beef Salads in bowls

Soft Taces or hard taco (Beef or Chicken) with
puacamole, cheese and salsa

Antipasto on Boat plate

Fried Calamari with Aioli

Vegetarian Substantial Options:

ol b

Mie Goreng Viegetarian with vegetables in bowl
Vegetable Curry and Rice (gf & vegan)
Jackfruit Bao buns [vegan)

Vegetables Tempura on boat plate

Mini Vegie Burger

Vegie Salads on bowl
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Buffet SET-UP Style

Minimum of 40 people

Food will be displayed in hot bain-marie to

allaw your guests to help themselves and our
friendly staff will be available during food service.

INDONESIAN RIJSTAFEL 1 : $52.50/ Person
Steamed Jasmine Rice (gf)

Mie goreng vegetarian (v)

Chicken curry (gf)

Sweet sour fish

Vegetable spring rolls

Chicken satay with peanut sauce

Fresh Tofu and Tempeh salads (gf & vegan)
Prawn crackers

. Chilli sambal

10. Fresh fruits

11. Traditional cakes
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INDONESIAN RIJSTAFEL 2 : $59.50 / Person
Coconut flavor vellow rice [gf)

Stir fried vermicelli noodles (gf)
Indonesian Authentic Beef Rendang (gf)
Sweet sour pork.

BBQ) Duck spring rolls

Chicken satay with peanut sauce

Gado- Gado (gf & vg)

(steamed vegetables with peanut dressing)
8. Egg Balado [chilli eggs)

9. Prawn crackers

10. Chilli Sambal

11. Fresh fruit

12. Traditional cakes.
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WESTERN/ASIAN STYLE : $55.50 / Person
Roasted pork with rich gravy

Bread rolls and butter

Thai Chicken green curry

Steamed jasmine rice

Premium Beef lasagne

Fresh garden salads

Chocolate brownie slice
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ULTIMATE BUFFET $ 87.50 / person
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Grilled lamb cutlets with minty jelly and
black pepper sauce.

Grilled Cone Bay Barramundi with
steamed Bok choy.

. Roasted pork belly with rich gravy
. Lamb Kofta with tzatziki

Premium Beef Lasagne

Pilaf Rice almond and raisins
Basil pesto pasta salads

Fresh garden salads

Frozen triple layer tiramisu cups

0. Fresh Fruits
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