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YOUR GO-TO VEGETARIAN, VEGAN & PLANT-BASED

CATERING PARTNER

PLEASE ALLOW

3 DAYS

ADVANCE NOTICE
FOR ALL ORDERS

SNACKS, LIGHTER BITES & APPETIZERS

Crispy Tempeh Wonton Bites

Spanakopita Bites $300
Crispy, bite-sized treats filled with a savoury
blend of spinach, feta cheese, spices and herbs
all wrapped in layers of flakey pastry Served
warm and crispy.

Karana Jackfruit Thai $300
‘Fish’ Cakes (GF/V)

Made with Karana Jackfruit, seasoned with
Thai spices like galangal, lemongrass, lime

leaves long beans and chili.

Cauliflower Fritters (GF/V) $240
Seasoned with tangy spices and coated in
chickpea flour, baked to perfection.

Eggplant Fritters (GF/V) $240

Seasoned with tangy spices and coated in
chickpea flour, baked to perfection.

Spicy Peanut
Summer Rolls

DIY Thai Mince Tempeh $240
Lettuce Wrap (GF/V)

Crunchy and satisfying with a kick, made with
our house brand minced tempeh.

DIY Thai Sweet Chilli Cauliflower 3180
Lettuce Wraps (GF/V)

Crunchy and satisfying with a spicy kick, made
with minced cauliflower.

Crispy Tempeh Wonton Bites (V) $240
Bite-sized protein-packed delights baked to
crispy perfection - stuffed with our house made
tempeh, black beans, fresh chilli, shallots and
lily bulb.

Spicy Peanut Summer Rolls (GF) 3180
Filled with a colourful blend of fresh vegetables,
including mushroom, carrots and bok choy
wrapped in a delicate rice paper, served with
creamy peanut sauce with a kick!

Kale & Beetroot
Salad with Cashews \

Kale & Beetroot Salad with $180
Toasted Cashews (GF/V)
Kale and beetroot tossed in cold pressed olive

oil with lemon dressing and toasted cashews.

Quinoa Veggie Salad (GF/V) $180
Made with puffed quinoa grains and vegetables,
tossed with turmeric and cumin seeds.

Zesty Summer Sprout Salad (GF/V)  $180
Freshly sprouted green, moth beans, and black
chickpea, steamed before tossing with seasonal
vegetables, roasted cumin & pink Himalayan
salt. A tasty salad served warm or cold.

Curry Chickpea and $180
Vegetable Salad (GF/V)

This famous house salad is made using organic
chickpeas and vegetables, tossed in our own

house blend of organic spices.

ALL ORDERS COME IN A SET OF 12

White Truffle Stuffed Mushroom $240
Cups (GF/V)
Little mushroom caps stuffed with edamame

and drizzled in White Truffle oil.

Curry-Spiced Vegetable $240
Tartlets (V)

Filled with green peas, tomatoes and onions
cooked in coconut cream with a blend of

aromatic spices.

Fresh Cucumber and Kimchi Cups $180
(GF/V)
Served chilled and garnished with black sesame

seeds for added nutty flavour & health benefits!

Eggplant Moussaka Bites $300

The classic Mediterranean dish with a plant-
based twist: made with roasted eggplant,
tomatoes, okra, chickpeas and more.

DIY Thai Sweet Chilli
Cauliflower Lettuce Wraps

Okra Fries Cluster (GF/V) $500 for 300g
Okra thins rubbed in zesty spices and fried in
coconut oil, served in paper cones.

Smoky Eggplant Quiche (GF/V)
Made with a gluten-free crust and vegan cheese.

Mini 1.5" $240
Medium 3" $360
Mushroom Quiche (GF/V)
Savory, delicious and healthy
Mini 1.5" $240
Medium 3" $360
Cucumber & Cheese Swirls (GF/V) $240

Swirls topped with cashew cheese spread and a
sprinkle of sesame seeds.

Grilled Eggplant with Hummus $240

& Sumac (GF/V)
Grilled eggplant topped with hummus and
sumac.



Tempeh ‘Meat’ Balls

Falafel Protein Balls (GF/V)
Middle Eastern-inspired, high-protein baked
falafel balls made with chickpeas, parsley,
coriander, garlic and more.

Tempeh ‘Meat’ Balls (GF/V)
Plant-based, vegan "meat" balls made with
SpiceBox Organics tempeh, mushrooms,
rosemary, thyme, basil, and balsamic vinegar.

$180

Crudité Box (GF/V)
Features 3 of our house-made hummuses & dips
(beetroot hummus, classic hummus and tahini dip
with zahtaar), organic carrots, celery cucumber,

$980

cauliflower, cherry tomatoes, organic & gluten-free

$300

Fruit & Cheese Crudité Box (GF/V)
Box includes 3 types of vegan cheeses (all cashew-

fresh in-house crackers.

$1,080

based) from Chef Tina Barrat, fresh grapes, and our
very own nut & dates bar.

MAIN DISHES

Bold Bombay Jackfruit Tacos $300
Made with jackfruit that’s been slow cooked in
curry and cream, hearty and delicious.

Gluten Free Option available

Golden Baked Arancini Balls $300

Made from a delicate blend of Arborio rice,
mushrooms, parmesan cheese, butter and
cream, baked to perfection for a light, crispy
exterior and soft, warm interior.

Traditional Biryani (GF/V) $360
Our specialty traditional biryani is filled with the
goodness of organic lentils, tofu, rice and fresh
vegetables using our special biryani spiceblend.

Keto Biryani (GF/V) $360
Keto version of the traditional biryani made with
eggplant chunks, cauliflower rice and our special
biryani spiceblend.

Mini Samosas $300
Stuffed with organic sweet potatoes and peas,
seasoned with special house blend of spices
served with a tamarind dipping sauce.

Sweet Potato & Chickpea Minis $240
(GF/V)
Made with sweet potato and chickpea mix,

served with tamarind chutney.

ALL ORDERS COME IN A SET OF 12

Egg Burrito Platter (GF)

Biryani rice layered with tomato, cucumber, mint
sauce and egg scramble.

Tofu Burrito Platter (GF/V)

Biryani rice layered with tomato, cucumber, mint
sauce and tofu scramble.

Tempeh Burrito Platter (GF/V)

Signature burrito with biryani rice layered with
tomato, cucumber, mint sauce and SpiceBox
Organics minced tempeh.

Mini Tempeh Burgers (V)
Made with tempeh, mushrooms, rosemary, thyme,
basil, balsamic vinegar, tamari, onion, olive oil,
arrowroot, black pepper. Slaw: tahini and mixed
shredded salad, tomato slices.

Mac & Cheese Bites (GF/V)
Baked, gluten-free balls made with quinoa pasta
and fresh seasonal vegetables and herbs.

Spanish Omelette Bites (GF)

and served in mini squares.

$680

$680

$720

$420

$240

$240
Organic eggs, sweet potato, paprika, onions baked

Mini Tempeh Burgers

Tofu Burrito

HEALTHY KIDS MENU

Sakura Sandwiches $480

Made with our house-made whole wheat bread,
layered in cream cheese and sun dried tomato
pesto sauce.

Crispy Spaghetti Poppers 8360
Lightly breaded and baked until golden brown,
served in a house-made marinara sauce.

ABC Pizza

Pizza crust is made with puff pastry. Sauce is
made with tomatoes, onion, garlic and olive oil.

$480

Mac & Cheese Bites $240
Baked, gluten-free balls made with quinoa pasta
and fresh seasonal vegetables and herbs.

Broccoli Fritters $360
Made with vibrant broccoli florets, corn, eggs

and mozzarella

Mini Tempeh Burgers (V)

Made with tempeh, mushrooms, rosemary,
thyme, basil, balsamic vinegar, tamari, onion,
olive oil, arrowroot, black pepper. Slaw: tahini
and mixed shredded salad, tomato slices.

$420

ALL ORDERS COME IN A SET OF 24

Fusilli Traffic Light Cups $600
Gluten-free pasta with three different sauces:
Red: tomatoes, garlic, onion, cream.

Green: organic basil, pine nuts, parmesan, garlic.
Yellow: garlic, onion, mozzarella cheese, cream.

Japanese Style Fried Rice Balls $360
(V/GF)

Packed full of wholesome vegetables; organic
peas and carrots and cooked with Japanese

rice, flavoured with sesame oil.

Piggies in a Blanket $480
"Sausages" made with seasoned Karana jackfruit
wrapped in a puff pastry baked to perfection.

Vegan Strawberry & Yogurt $360
Jell-O Hearts (V/GF)
Made with coconut milk, organic strawberries

and maple syrup.

Vegan Dark Chocolate Teddies $480

(V/GF)

Made with buckwheat groats, peanut butter,
maple syrup, coconut oil and coated with dark
chocolate.

rd

Vegan Dark Chocolate Teddies

Piggies in a Blanket



Raw
Bliss Balls

DESSERTS

Masala Chai Cheesecake Bites $300
Made with cashew nuts, our special blend of
masala chai, black tea, coconut oil, and a
buttery biscoff crust.

Raw Blueberry Cheesecake Bites $240
(GF/V)

Almonds, medjool dates, coconut oil, salt,
cashew, maple syrup, lemon juice, coconut milk,
vanilla extract, and fresh blueberries.

Raw Carrot Cake Bites (GF/V) $240
Almonds, pecans, coconut oil, coconut cream,
oats, vanilla extract, orange, cinnamon powder,
cardamom, dates, and brown rice syrup

Raw Bliss Balls (GF/V) $240
Raw chocolate balls coated in dessicated
coconut

Keto Chocolate Ganache Bites $240
(GF/V)

Made with eggs, coconut oil, almond flour, cacao,
honey, coconut cream, dark chocolate ganache
frosting with 100% organic dark chocolate.

ALL ORDERS COME IN A SET OF 12

Cashew or Cacao Cookies (GF/V)  $240
Made with mixed Oats, coconut sugar, almond
milk, arrowroot flour, flax meal, coconut oil,
cashew butter / cacao butter.

Mixed Date Nut Bars (GF/V) $240
Raw bar made with dates, almonds, cashews,
pumpkin seeds, ghee, and green cardamom.

Raw Brownie Bites (GF/V) $240
Made with walnuts, cacao, pecan, dates,
coconut oil and brown rice syrup.

Chocolate Cake Bites (GF/V) $240
Baked with sunflower seeds, buckwheat flour,
coconut sugar, coconut oil, and flax seeds.

Fruit & Cheese Crudité
Box (GF/V)

Box includes 3 types of vegan cheeses (all
cashew-based) from renowned Chef Tina
Barrat, fresh grapes, and our very own mixed
date nut bar.

$1,080

SMOOTHIES

Digestion Aid Lassi (Plain)

Dairy Greek yogurt, coconut sugar,
filtered water.

Substitute with Coconut Yogurt

Digestion Aid Lassi (Mango)

Dairy Greek yogurt, coconut sugar, fresh
mangos and filtered water.

Substitute with Coconut Yogurt

Digestion Aid Lassi (Strawberry)

Dairy Greek yogurt, coconut sugar, fresh
strawberries and filtered water.

Substitute with Coconut Yogurt

Power Protein Smoothie

$260

$260

$180

$216

$216

$150

Signature Detox Juice (GF/V)

Kale, apple, cucumber, celery, moringa leaf
powder, lemon, ginger, coconut water, chia

seeds mix.
Power Protein Smoothie (GF/V)
spice mix.

Green Goddess Smoothie (GF/V)

and coconut milk.

Energize Smoothie (GF/V)

butter, energizing spice mix.

Antioxidant Glow Smoothie
(GF/V)

A mixed berry smoothie with almond milk.

Organic pea protein, berries, almond milk, chai

Green superfood mix, brown rice protein, banana

Superfood cacao, banana, almond milk, almond

ALL BEVERAGES ARE SERVED IN RECYCLED ESPRESSO SHOT CUPS IN A SET OF 12

Sighature
Detox Juice

$260

Plain Lassi

$240

$240

$240
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