
Prices current as of June 2024

We operate a kitchen with a wide range of ingredients. Please advise us of any dietary needs 
you would like to accommodate, and we can discuss the best options for you.

day time catering

beverages Prices per person

Perculator/Plunger Coffee & Tea selection 
includes 1 hour service time, disposable cups, 
milk, sugar, stirrers

$4.00

Keri Premium Juice Orange or Pineapple $3.50

Ginger Beer / Lemon Lime and Bitters $5.00

Other beverages available on request

wraps Bite Size $3.50 / Half $6.50

•	 Chicken, parmesan cheese, bacon, slaw and ranch dressing

•	 Satay chicken, cucumber, slaw and greens

•	 Charred red capsicum hummus, smashed falafel, slaw and 
greens

•	 Italian salami, tomato relish, smoked cheese, slaw and 
greens 

•	 Slow cooked lamb shoulder, mint aioli, cheese, slaw and 
greens

sandwiches 
Club Triangle $3.50 / Crustless Club Finger $5.40

•	 Chicken, parmesan cheese, bacon, greens

•	 Sliced ham, mustard, aioli and sliced cheese

•	 Smashed curried egg, cucumber, greens

•	 Sliced beef, smoked cheese, green tomato chutney, aioli

•	 Sliced corn beef, gherkins, chipotle aioli, greens

•	 Charred red capsicum hummus, smashed falafel, greens

•	 Spinach hummus, cucumber, swiss cheese

Either we provide a selection of flavours from the list 
above with 10% being vegetarian, or please choose 
from the list above.

TO ORDER: Email info@gtcatering.co.nz with your name, company, contact number, 
delivery date, time and location. We’ll send a confirmation of order within 24hrs. 
Orders placed with less than 2 working days notice cannot be guaranteed delivery.

MINIMUM ORDER QUANTITY OF $200 PER ORDER ($800 SUNDAY)  Pricing includes GST. 

bakery
Scones (gf*)
•	 Sweet 
•	 Savoury
•	 Plain with jam and cream

$4.00

Medium Muffins - Sweet or Savoury
•	 Lemon and poppyseed
•	 Blueberry and white chocolate drizzle
•	 Double chocolate

$4.30

Homemade Slices - Chefs’ Selection  	 Med
•	 Tan square	 Lge
•	 Lolly cake
•	 Peppermint 
•	 Salted chocolate brownie
•	 Chocolate caramel
•	 Chocolate fudge
•	 Caramel oat
•	 Citrus slice
•	 Raspberry brownie
•	 Passionfruit slice

$3.50 
$5.00

•	 Snickers Slice  	 Med $5.00

•	 Pinkalicious Slice  	 Med $5.00

•	 Keto Bounty Bar $5.00

•	 Rocky Road Bites $5.00

Homemade Biscuits - Chefs’ Selection       Med
•	 Chocolate chip 	 Lge
•	 Afghan
•	 Jam biscuit	

$3.20 
$4.80

Homemade Creamed Selection $4.50
•	 Cinnamon oysters
•	 Lamingtons
•	 Chocolate eclairs
•	 Brandy snaps

Cake Pops $4.50

Date, Chocolate Raspberry Bliss Balls $4.50

Chocolate Caramel Truffles $4.50

fruit
Seasonal Fruit Skewers (gf)              	          Sml 
					    Lge

$4.80 
$6.50

Seasonal Whole Fruit (gf) $2.50



Hot on Foccacia Wedge
•	 Toasted homemade reuben 
•	 Bacon, egg, cheese and tomato chutney

$8.00

Sliders* $6.00
•	 Bourbon BBQ pork, apple, aioli, McClures pickle and 

swiss cheese

•	 Slow cooked lamb shoulder, mint aioli, onions, cheese 
and baby spinach

•	 Chicken style vegan pattie, aioli, McClures pickle, greens

•	 American Cheeseburger – beef, cheese, gherkin, 
onion, tomato relish

Soups   	 Light $11 / Lunch $15

Served with small roll and squeezy butter

•	 Coconut, thai pumpkin soup - Veg/Vegan

•	 Smokey sweet potato, maple drizzle soup - Veg/Vegan

•	 Pea and ham

•	 Potato and leek

Salad Boxes   	 Snack $6 / Light $11 / Lunch $15

•	 Broccoli salad, parmesan, bacon, sunflower seeds, dill 
ranch dressing

•	 Fresh green salad, seasonal toppings, citrus vinaigrette

•	 Rustic Coleslaw, black sesame seeds, aioli 

•	 Curried potato salad, crispy bacon, spring onion 

•	 Roasted chickpea greek salad, herbed lemon dressing

•	 Thai quinoa salad, shredded red cabbage, edamame 
beans, carrot, crunchy peanut almond dressing

•	 Smokey honey roasted pumpkin, orzo pasta, mesclun, 
feta, caramelised onion dressing

Add meat to any salad .     Snack $4 / Light $6 / Lunch $6  

Lemon chicken thigh / med rare beef / med rare lamb

Turkish Wedge 
Filled with salad, ham and egg

$8.00

substantial savoury* = served warm

day time catering cont....

savoury * = served warm

Large Cheese Rolls* $3.80

Memphis Chicken Bite* with maple sriracha mayo $3.50

Southern Fried Chicken Tender $6.00

Chicken Lollipops - 60gm

• Maple BBQ 
• Sweet chilli, coriander and lime

$6.00

Lamb Kofta with riata $6.00

Pumpkin and Mozzarella Arancini* $3.50

Homemade Savouries - Chefs Selection* 
Vegetarian options included

$3.80 
GF extra $1

G&T’s Famous Sausage Rolls* $3.50 
GF extra $1

Mac and Cheese Bites with sour cream ranch dip $4.00

Hash Cake with tomato relish, sour cream & bacon $4.00

Rosti

• Creamed corn, chives & cream cheese 
• Bourbon BBQ glazed pork, apple & kumara

$4.00

Falafel topped with

• Smoked cheese infused sour cream, micros 
• Spinach hummus, roasted red capsicum

$4.00

TO ORDER: Email info@gtcatering.co.nz with your name, company, contact number, 
delivery date, time and location. We’ll send a confirmation of order within 24hrs. 
Orders placed with less than 2 working days notice cannot be guaranteed delivery.

MINIMUM ORDER QUANTITY OF $200 PER ORDER ($800 SUNDAY)  Pricing includes GST. 

delicious, homemade fresh, quality food delivered to you
Prices current as of June 2024

We operate a kitchen with a wide range of ingredients. Please advise us of any dietary needs 
you would like to accommodate, and we can discuss the best options for you.


