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Morning Tea

Working Lunch

Afternoon Tea

2 Keys Catering



Croissants:
Almond Croissant
Chocolate Croissant, Large or Mini
Ham & Cheese
Plain, Large or Mini (V)

Mixed Danishes (V)

Scones (V)
(Assorted Flavours or Traditional with Jam & Cream)

Raspberry or Blueberry Friands (V)

Banana Bread (V)

Mini Quiches:
(Vegetarian or Bacon, Gruyere and Leek)

Granola and Yoghurt Cups Topped with Seasonal Fruit (V)
(Served in Cups with Spoons) 

Bircher Muesli Cups Topped with Seasonal Fruit (V)
(Served in Cups with Spoons)

Rice Pudding Cups with Sultanas and Cinnamon (V)
(Served in Cups with Spoons) 

 

Morning Tea
GF = Gluten Free, DF = Dairy Free, V = Vegetarian
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Working Lunch

Tuna and Cucumber
Egg Mash
Ham and Cheese
Chicken, Parsley and Mayonnaise

Smoked Salmon, Cream Cheese, Spanish Onion and Capers
Cranberry, Turkey, Butter Lettuce and Brie
Roast Beef, Caramelised Onion, Radicchio, Bocconcini and Aioli
Pesto, Spinach and Roast Vegetable (V)
Salami, Swiss Cheese, Pickle and Seeded Mustard Mayo

Chicken Schnitzel with Spinach, Pesto, Sun-dried Tomato & Aioli
Beef Fillet with Caramelised Onion, Rocket, Cheese & Seeded Mayo
Vietnamese Banh Mi Baguettes; choice to add: Roast Chicken, Pork or Tofu (V)

Sandwiches:
Assorted Triangle Sandwiches:

Gluten Free Sandwiches
(2 sandwiches per serve with Vegetarian Options Available)

Gourmet Sandwiches:
(Selection of Turkish, Sourdough, White Roll, Large or Mini Bagels) 

Baguettes:

 

GF = Gluten Free, DF = Dairy Free, V = Vegetarian
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Working Lunch:

Sesame and Ginger Crust
Mixed Spice with Raisins, Pine Nuts & Yoghurt Sauce
Quinoa Herb Salad & Tahini Yoghurt Sauce

Alternative Lunch Options:

Beef Stroganoff
Honey Soy Chicken Wings (DF)
Peri-Peri Roast Chicken Pieces (GF, DF)

Oven Baked Whole Salmon Side; choice of topping:

(Option to swap Salmon to Ocean Trout)

Penne Bolognaise
Roast Vegetable Pasta
Chicken & Vegetable Hokkien Noodles

Sides:
Steamed or Fried Rice
Mixed Roasted or Steamed Vegetables (GF, DF, V)
Herb Roasted Potatoes (GF, DF, V)

Platters: 
Antipasto Platter
Antipasto and Charcuterie Combination
Cheese Platter with Fruits and Crackers
Dips with Vegetable Sticks and Crackers
Fruit Platter (GF, DF, V)
Sushi Platter with Soy Sauce and Wasabi
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GF = Gluten Free, DF = Dairy Free, V = Vegetarian



Working Lunch:
Finger Food:

Caramelised Onion, Goat Cheese and Honey Tarts (V)
Chicken or Vegetarian Vietnamese Rice Paper Rolls
(With Soy & Sesame or Chilli & Ginger Dipping Sauce (GF, DF, V)
Chicken or Beef Satay Skewers
Chicken Yakitori Skewers with Sesame Sauce
Lamb Kofta Skewers with Tzatziki Dipping Sauce
Mini Meat Pies or Sausage Rolls
Red Wine & Rosemary Beef Skewers with Horseradish Dipping Sauce
Spinach & Feta Filo Triangles (V)

Salads:
(All Salads can be made into Individual Packed Salad Boxes upon request)

Artichoke & Green Bean Salad, with Edamame, Almonds and Feta (GF, V)
Caramelised Pumpkin and Pearl Barley Salad (V)
Caramelised Onion and Cashew Cream Pasta Salad with Spinach & Roasted Walnuts
(DF, V)
Garden Salad (GF, DF, V)
Greek Salad (GF, V) 
Green Bean, Sugar Snap & Cranberry Salad (GF, DF, V) 
Lentil, Walnut & Goat Cheese Salad (V)
Moroccan Roast Cauliflower Salad (GF, V)
Pesto Pasta Salad with Caramelised Onion and Sweet Potato (V) 
Option to Add Chicken Schnitzel Pieces
Potato Salad (GF, V) 
Red Cabbage, Fennel and Raisin Slaw (GF, DF, V) 
Roasted Cauliflower, Quinoa & Pomegranate Salad (DF, V) 
Traditional Caesar Salad 
Option To Add Roast Chicken
Vietnamese Noodle Salad (DF, V) 
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GF = Gluten Free, DF = Dairy Free, V = Vegetarian



Afternoon Tea
GF  = Gluten Free, DF = Dairy Free, V = Vegetarian
For a larger variety of cakes and desserts please enquire or 
view our Cakes & Baked Goods menu on our website

Dulce de Leche
Malteser
Rocky Road
Strawberry Cream

Apple & Cinnamon
Blueberry
Fudge Brownie
Raspberry & Coconut

Individual Treats:
Apricot Slice
Crunchy Muesli Cookies
Flourless Chocolate Brownies
Hazelnut Caramel Slice
Nutella Cookies
Sour Cherry Slice
Vanilla Kipferl Biscuits

Cupcakes:

Muffins:

Large Cakes:
Apple Cake
Baked Cherry Cheesecake
Carrot Cake with Cream Cheese Frosting
Classic Chocolate Cake with Chocolate Ganache
Chocolate, Raspberry and Buttermilk Cake (GF)
Flourless Chocolate Cake with Hazelnut Cream (GF)
Flourless Almond & Blueberry (GF)
Orange & Berry
Raspberry & Almond Slab
Rhubarb and Strawberry Crumble Cake
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