


At Taylor & Holmes, we believe the kitchen is the heart of the home. 
In our home, our best memories are created one meal at a time. 

Specialising in bespoke events, intimate dinners, corporate 
boardrooms, destination weddings and birthday parties for all ages, 
we work with you to create your dream culinary experience. Get in 

touch with our team of catering and event professionals today!





bigger bites

B U R G E R S  //  8.5ea

Cheeseburger Slider 

Korean Fried Chicken, pickle, slaw, brioche 

Pakora, roast pumpkin & sriracha brioche (gf / vegan) 

Prawn bun, chives, cos lettuce

B O W L S  //  8 - 10ea

Red duck curry with pineapple & steamed rice (gf) 

Gnocchi with pecorino & basil cream (v) 

Leek & goat curd tortellini, fennel cream, black olive crumb 

Butter chicken with steamed basmati (gf) 

Drunken prawn & sesame soba noodle salad 

Mushroom & tofu San Choy Bow (Vegan) 

Korean fried chicken, iceberg, chili sauce (gf)

B O A R D S

Seasonal Fruit Platter  //  40 - 80 

Cheese  // 60 - 120 

Charcuterie  //  90 - 160 

Crudité  // 65 - 130 

Petit Four  //  POA

G R A Z I N G  B A R R E L  T O P  //  450

(Serves approximately 30pax) 

Locally sourced cheeses, fruit & lavosh 

Cold meats and charcuterie 

Antipasto

D  E  S  S  E  R  T  //  POA

Honey pan Cotta, raspberries, thyme (gf) 

Portuguese tarts 

Fudgy brownies (gf) 

Whipped cheesecake, lime curd, toasted coconut, meringue (gf) 

Lemon possets, fennel shortbread 

Rhubarb & almond crostata, cream 

Almond & vanilla bean shortbread



sit down
Gather around the table for food is the glue that binds us. Mark milestones with meals.

Individually plated menu for intimate dining. Alternate drop available upon request.

 
T W O  C O U R S E S

Shared Entree (choice of two)
Shared Main (choice of two)
Shared Side (choice of one)
Bread & Butter for the table

 
T H R E E  C O U R S E S

Shared Entree (choice of two)
Shared Main (choice of two)
Shared Side (choice of one)
Bread & Butter for the table

 
T W O  C O U R S E S

Individual Entree
Individual Main

Bread & Butter for the table
OR

Individual Main
Individual Cheese or Dessert
Bread & Butter for the table

 
T H R E E  C O U R S E S

Individual Entree
Individual Main

Individual Cheese or Dessert
Bread & Butter for the table

I N D I V I D U A L L Y  
T A I L O R E D  
P A C K A G E S

Adding canapés  

or an additional course?  

Let’s chat!

Enquire with our events  

team today to create your  

dream dining experience.

S H A R E D  O P T I O N S 
F R O M  65 pp

I N D I V I D U A L L Y  P L A T E D 
F R O M  75 pp



shared & formal dining
Burrata, tomato, grilled peach, roasted peppers, 
prosciutto (gf) 

Beetroot carpaccio, goat curd, walnuts, leaves,  
Campari dressing (gf, v) 

Leek & goat curd tortellini, fennel cream,  
black olive crumb 

Roast heirloom carrot, hummus, puy lentils, cranberry, 
hazelnut, sesame (gf, vegan) 

Kingfish crudo, pickled cucumber, strawberry vinaigrette, 
baby capers, spring onion oil (gf) 

Kingfish sashimi & green nahm jim (gf) 

Spice rub salmon, lemon pecorino risotto, crispy kale (gf) 

Salmon sesame soba noodle salad, garlic soy vinegar 
sauce, spring onion. 

Szechuan pepper & salt squid, charred pineapple,  
nam jim, papaya herb salad (gf)

Buttered lemon Atlantic salmon, crushed olives, 
broccolini, charred pumpkin (gf)

Crispy Barramundi, green apple & Asian herb salad,  
green nam jim, caramel pork belly. 

Barramundi & caper croquettes, horseradish crème 
fraiche, wombok & salsa verde salad, crispy carrot. 

Pan fried fish, braised saffron tomato, potato,  
curry leaves (gf) 

Chicken liver parfait, onion jam, cherry conserve 
baguette

Cider braised chicken with mushrooms, cream, tarragon 
& butter hasselback potatoes (gf)

Roast chicken, salsa verde, roasted sweet potato, puy 
lentils & green olives, yoghurt (gf)

Chermoula chicken with honey orange vinaigrette, sweet 
potato lentil salad, green olive & coriander yoghurt (gf)

Vineyard chicken, braised in white wine with thyme, 
grapes & bitter leaf salad 

Succulent roasted chicken, charred pumpkin, salsa verde, 
agrodolce, yoghurt (gf)

Roasted fennel porchetta, sage, apple & baby potato, 
cider chicken glaze (gf) 

Bresaola, rocket, pear & pecorino salad, vin cotto, 
focaccia

Proscuitto, pecorino, raddichio, citrus &  
shaved fennel salad (gf)

Pork belly, dauphinoise potato, vermouth jus,  
apple puree (gf)

Sake cured beef, wasabi aioli, crisp sesame cracker

Eye fillet beef, potato gratin, red wine jus (remove rocket 
pear salad)

Grilled lamb cutlets, sweet pea puree, potato fondant, 
fetta & black olive dressing

Fillet beef, grain mustard & cream sauce, roasted carrot 
& fried kale (gf)

Black pepper braised brisket, piquillo peppers, crispy 
chickpeas, radish, snow pea salad (gf)

Confit duck, cauliflower & shallot puree, potato roesti, 
cumquat glaze (gf)

Confit duck leg, onion & potato roesti, tamarind & 
rhubarb glaze, roasted brussel sprouts (gf)

French lamb cutlets, steamed baby potatoes, mint pesto, 
pea puree

Eye fillet beef, potato gratin, red wine jus (remove rocket 
pear salad)

Grilled lamb cutlets, sweet pea puree, potato fondant, 
fetta & black olive dressing

Slow roasted lamb shoulder, pomegranate & pistachio (gf)



terms & conditions
T R A V E L

Expense is calculated based on kilometers from the CBD and is a required 

addition to your chosen package.

F A C I L I T I E S

We love venues with a kitchen however you can take us anywhere! 

Access to power and water is required however we can provide kitchen 

equipment as an additional hire fee.

S T A F F I N G

Package prices do not include staffing. Every event is unique and requires 

appropriate staffing based on your package. Staffing includes wait staff 

and chefs and is calculated per staff member, per hour.

Base Rate: 

Weekday before 6pm: $50ph  

Weekday after 6pm: $55ph  

Weekend: $60ph

B O O K I N G  &  P A Y M E N T

A 50% deposit payment is required to secure your booking. Full payment 

is required 2 weeks before your event and can be made in instalments 

leading up to the due date.



Head Office: 56 London Rd, Mile End South Australia 5031

Phone: (08) 8354 1716   |   Email: office@taylorandholmes.com.au


