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If you are one of the lucky people tasked with organising 
your company’s C orporate Marquee C ity2Surf Catering,
then we are here for YOU!
And best of all, when the event is a success… you get all the credit from 
your managers and co-workers.

Flavours Catering + Events has over 14 years experience with City2Surf Catering.
Once again this year we have been selected to be on the panel of approved 
suppliers of City2Surf Catering to the corporate marquee holders.

Organising your City2Surf Catering can be an overwhelming task, however 
we are here to help you.

Why not use our City2Surf Catering experience to ensure you have a 
successful event?
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The benefits of using Flavours 
Catering + Events for your 
City2Surf Event doesn’t end

at our experience
You will have pEAce 
of mind knowing that 
you are dealing direct 
with your catering 
company.
All of the instructions you give leading 
up to the event will be executed by your 
event manager on the day.

Why would you trust your important 
City2Surf Event with someone who will 
not be onsite to execute your event the 
way that you have planned it?

We can provide you with all of your 
City2Surf Catering requirements:

Food & Beverages

Equipment hire

Staff hire

Theming

Al l you need to do is turn up!
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Contact Nicole, 

for a customised quotation based 
on your specific requirements 
through 1300 368 605 or email
nicole@flavourscatering.com.au

Your event will be taken care of by Flavours Catering + Events from before 
sunrise on the day (when our bump in team arrives), until the last piece 
of equipment is loaded into the van at the end of the day.

our resident City2Surf Catering Expert

M e n u  k e y
(v)

(vegan)
(gf )
(df ) 

vegetarian

vegan

gluten friendly

dairy friendly

Our menus are suitable for competitors and spectators alike, including  
lean protein to aid muscle repair, with the option of fresh juices,
trendy salads and refreshment stations.
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BBQ Stations
ADD

THEMING
FOR 
$150

Sausage sizzle
$6.95 pp (min 25)

Beef sausage (gf) (1pp)
*replace with a vegan sausage add $1.50pp

Long bread roll, butter (1pp)
(add gluten free $1.50 ea)

Grilled onions (v) (gf) (df)

Smoky BBQ sauce | tomato sauce | American mustard

Add a poke bowl for the   

perfect lunch combo

Souvlaki BBQ 
$23.95 pp (min 25)

Lamb souvlaki (gf) (df) (1pp)

Chicken souvlaki (gf) (df) (1pp)

Quinoa falafel (vegan) (gf) (df) (2pp)

Grilled onions (v) (gf) (df)

Flat bread (v) (1.5pp)

Tzatziki | hommus | lemon wedges

Add your choice of salad. 
-See page 7 -
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BBQ Stations
Build your own burger bar
$19.95 pp (min 25)

Angus beef rissole

Marinated chicken fillet (gf)

Beetroot & goat’s cheese burger patty (v) (gf)

Bacon rashers (gf)

Sliced tomato | lettuce | cheese | beetroot

Burger bun (add gluten free $1.50 ea)

Grilled onions (v) (gf) (df)

Smoky BBQ sauce | tomato sauce |   
American mustard | aioli

BBQ extras
Minimum 25

Beef sausages (gf) $3.50 ea

Angus beef rissole $6.50 ea

Bacon rashers (gf) $2.95 ea

Lamb souvlaki (gf) (df) $6.95 ea

Chicken souvlaki (gf) (df) $5.50 ea

Lemon herb chicken skewer, aioli (gf) (df) $3.75 ea

Beef yakitori, wasabi mayo (gf) $4.50 ea

Cheeseburger slider $5.95 ea

Vegan sausages (vegan) (gf) (df) $4.50 ea

Corn fritters, spicy aioli (v) (gf) $3.50 ea

Beetroot & goat’s cheese burger patty (v) (gf) $7.50 ea

The international BBQ 
$17.50 pp (min 25)

Beef sausage (gf) (1pp)
*replace with a vegan sausage add $1.50pp

Chicken souvlaki (gf) (df) (1pp)

Individual salad bowl of baby potato, 
shallot & herb sour cream (v) (gf) (1pp)

Grilled onions (v) (gf) (df)

Bread rolls | butter (1pp)
(add gluten free $1.50 ea)

Smoky BBQ sauce | tomato sauce | aioli 
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Salads, sushi, sliders
and more...

Salad with substance
Platter $120 (serves up to 15 people)

Individual mini bowls $7.50 ea (min 15 per variety)

 – Baby potato, shallot & herb sour cream (v) (gf)

 – Garden salad, mixed leaves, shredded carrot, cucumber, tomato, capsicum & house made   
vinaigrette (vegan) (gf) (df)

 – Cos lettuce, crispy bacon, egg, parmesan, croutons & caesar dressing

 – Pesto pasta, roasted peppers, almonds & basil mayonnaise (v)

 – Sweet potato noodle, bean shoots, fresh herbs & sesame (vegan) (df)

 – Mushroom & shredded tofu, fresh vegetables & chilli sesame dressing (vegan) (gf) (df)

 – Smokey chipotle slaw (v) (gf)

 – Quinoa tabbouleh, roasted sunflower & pepita seeds, fresh parsley, lemon dressing (vegan) (gf) (df)
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Salads, sushi, sliders
and more...

Big crunch sushi rolls & soy sauce
$5.50 ea (min 6)

No artificial preservatives, flavours or colours. Also gluten and 
dairy free.

 – tofu, vegetable, brown rice (vegan) (gf) (df)

 – smoked salmon, avocado, cucumber, brown rice (gf) (df)

 – teriyaki beef, cucumber, white rice (gf) (df)

 – tuna, cucumber, white rice (gf) (df)

 – chicken schnitzel, cucumber, white rice (gf) (df)

 – California crab, white rice (gf) (df)

Slider box
$90 per box
(20 sliders per box – we recommend 4 sliders per person)

Fillings include:

 – chicken schnitzel, tomato, cheddar, lettuce & mayo

 – beef, horseradish, Swiss cheese, tomato, spinach & 
mustard mayo

 – bacon, rocket, avocado, tomato & dijon mayo

 – falafel, hommus, carrot, sprouts, lettuce & chilli jam (v)

Poke bowls
$10.50 ea (min 20 serves)

Protein of choice, seasoned brown rice, cabbage, 
diced onion, shredded carrot, wakame seaweed 
salad, edamame beans, Hawaiian style dressing

 – Sashimi grade tuna (gf) (df)

 – Sashimi grade salmon (gf) (df)

 – Poached chicken breast (gf) (df)

 – Shiitake mushroom (vegan) (gf) (df)
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Pick ‘n Mix
Custom design your very own
    C ity2Surf menu!

Mixed bakery collection
$3.50 (1 item pp - min 6)

A selection of our favourite mini sweet   
& savoury pastries.

Assortment may include:

 – muffins

 – Danish pastries

 – cheese & tomato croissants

 – pain au chocolat

Granola yoghurt cup

$5.50 (1 item pp - min 8)

Vanilla yoghurt with 
gluten free granola (gf)

Coconut chia pudding

$5.95 (1 item pp – min 20)

Coconut chia pudding, 
seasonal fruit compote 
& toasted coconut 
(vegan) (gf) (df)

Assorted cakes & slices

$3.50 (1 item pp - min 6)

Assortment may include:

 – carrot & walnut cake
 – banana cake
 – caramel slice
 – chocolate mud cake
 – lamington

Raw paleo treats

$4.95 (1 item pp - min 6)

These are your go-to 
for your dietary needs 
(vegan) (gf) (df) (egg free).

Assortment may include:

 – coconut bounty
 – paleo crunch
 – choc nut



ALL PRICES EXCLUDE GST,  STAFF & EQUIPMENT HIRE. Contact us for a quotation based on your specific requirement.

Pick ‘n Mix
Pancake box

Breakfast burgers

$80 (16 pancakes  
per box)

French style pancakes 
with berry compote, 
maple & thick cream.

Belgian waffles box

$50 (10 waffles per box)

Waffles dusted in 
cinnamon sugar with 
fresh berries, maple, 
caramel & chocolate 
dipping sauce.

Smashed avocado toast box

$55 (20 toasts per box)

Gluten free option 
available – add $5 per box

Crispy sourdough 
toasts with smashed 
avocado, lemon & 
dukkah (vegan) (df)

Breakfast sliders

$4.95 ea (1 item pp - 
min 6 per variety)

Gluten free option available 
– add $1 per slider

 – Bacon, egg, spinach, 
tomato relish

 – Sweet corn fritter, 
spinach, tomato, 
pesto (v)

$9.50 ea (1 item pp - 
min 6 per variety)

Gluten free option available 
– add $1.50 per bun

 – Fried egg, crispy 
bacon, tomato 
chutney & spinach

 – Beetroot & goat’s 
cheese burger 
patty, avocado, 
tomato & baby 
spinach (v)

Cheeseburgers
$5.95 (1 item pp – min 20)

Beef patty, cheese, 
caramelised onion, 
relish & pickles

Fresh fruit nibble

$60 (serves up to 12 
people)

Seasonal fresh fruit 
(vegan) (gf) (df)

Whole fruit box

$37 (20 pieces)

Seasonal whole fruit 
pieces for a healthy 
snack option (vegan) 
(gf) (df)
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Beverages

300ml assorted individual juices — $2.30 ea

2L Orange juice — $6.95 ea

2L Apple juice — $6.95 ea

Flavours Just Add Water 600ml — $1.95 ea

Powerade Sports Drinks — $4.95 ea

Assorted Soft Drink Cans — $3.00 ea

Infused Water Dispensers — $45 ea

JUICE BAR
Fresh juice & 

infused water

Price on application
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Alcoholic Beverages
package

For the ultimate hassle-free City2Surf day, ask 
our staff about a beverage package suitable 
for the occasion.
Below is a pricing guide based on the provision of beer, light beer, red, 
white and sparkling wine, soft drink and fresh juice.

We will be more than happy to create a beverage package that is tailored 
specifically to your needs.

These packages include biodegradable plastic ware, ice, ice tubs, bar 
accessories and at folding bar table with linen.

2 hour service Based on 3.5 alcoholic drinks per person — $24.50 per person

3 hour service Based on 5 alcoholic drinks per person — $27.95 per person

4 hour service Based on 6 alcoholic drinks per person — $31.50 per person
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Testimonials
“Please thank the team as I had nothing 
but great feedback from all my people 
- loved the ‘build a burger’ format which 

provided lots of flexibility to keep 
everyone happy.”

“Thanks so much for 
such a wonderful 

day! Everyone 
thoroughly enjoyed 
the food and drink 

and the service was 
outstanding!! We will 
certainly be looking 
to use you next year 

for the City2Surf,
and would love to do 

even more with the 
event for next year!”

“THANK YOU!!!! The day went 
by so smoothly and we 

couldn’t have pulled this off 
without your incredible

and supportive staff.
Both Simon and Jean were 
fantastic and so proactive. 
Brooke was also incredible 

and very on the ball. It
was a wonderful team to 

work with, very professional 
and lovely personalities.

Please pass on a big thank 
you to them from myself and 
Phoebe. We were thoroughly 

impressed.

We also had plenty of 
compliments from guests on 
the food, and I have to agree. 

The taste of everything
was spot on. Most 

importantly - a very big thank 
you to yourself. You were 

brilliant to work with right 
from the get-go, and helped 
me with any little question I 

had (and there were many!)! I 
will be definitely using

Flavours for future events, and 
recommending your services 
far and wide! Thanks Kirsten, 

you are brilliant!”

CURE CANCER

“I just wanted to 
thank you for your 

continued assistance 
and effort in 

organizing the very
successful event. We 
received a fantastic 

response from all 
attendees on the 

absolute
professionalism, 

friendly manner and 
tasty catering 

provided on the day.”

jones lang lasalle

ALEXANDRA

Al lens

“Just a short note to 
pass on my gratitude to 
Dee and Renee for their 

amazing efforts on 
Sunday -  they’re both 

superstars!!”

MIRVAC

“Thank you to you and your 
team yet again for a 

fabulous lunch/ drinks and 
see you again next year?!”

NIC
   “We were just
chatting this morning
  saying how much we enjoyed
    the food and how great the    
      Flavours staff were.” SOPHIE


