
CATERING

 

OFFICE & FUNCTION 

Phone: 9938 2834

Visit: www.navigatorbrasserie.com

Mixed Savouries ( select two varieties)                       $55
Mini gourmet meat balls,  vegetable samosa, mini arincini balls
chicken & vegetable dim sims or spinach and cheese triangles

Satay Marinated Chicken Skewers (16 pcs)        $55
served with satay dipping sauce     
    
Teriyaki Marinated Beef Skewers  (16 pcs)         $60   
served w. rustic gravy                  

Wedges served w. sweet chilli & sour cream                   $38
 
Mini Chicken Burgers with coleslaw and beetroot         $55
     
Lamb Kofta balls with basil and saffron aiole                    $50

Szechuan pepper Squid Noodle Boxes                       each $7.5
served with crunchy chips with basil aiole 
price per box min. 8 boxes.                         

Please note to avoid disappointment please allow for 48hrs notice.

A $50 bond is required for the use of platters/glasses from

 the Navigator. The bond will be refunded upon return of the items

All platters must be paid in full upon ordering



Breakfast Platter - SERVES 8 

$50 PER PLATTER (white bread and wholemeal bread) 
$60 PER PLATTER (wraps and turkish bread)

Select two (2) varieties per platter

Bacon, lettuce, tomato & mayonnaise
Mushroom, egg & sundried tomato

MORNING tEA
$50 PER PLATTER (SERVES 8 )
Mixed Muffins  
Orange and almond moist cake 
Chocolate and Macadamia Nut brownie slices
Banana Bread

Fruit Platter
$55 PER PLATTER (SERVES 8 )
Chef’s selection of Fresh seasonal fruit served with Greek yoghurt 

breakfast

Assorted cheese, olives, salami, assorted nuts and crackers 
served with seasonal fresh fruit

cHEESE PLATTER
$85 PER PLATTER (SERVES 10 )



$75 PER PLATTER - SERVES 8 (white bread and wholemeal bread) 
$85 PER PLATTER - SERVES 8 (wraps and turkish bread)

Select four (4) varieties per platter

$95 PER PLATTER (SERVES 10 )
A platter of prosciutto, salami, smoked ham, kalamata olives, 

fetta cheese, cucumber and crackers

 
 $45 PER PLATTER (SERVES 8)

A platter of lightly fried Lebanese bread served with the chef’s homemade dips

Sandwiches

Antipasto

Dip Plate



  

  
  

     

  

  

  

  

  

  
  

  

  
  

  

  

  

  
 

(caters for 8-10 people per platter )

Mixed Savouries ( select two varieties)                       $55
Mini gourmet meat balls,  vegetable samosa, mini arincini balls
chicken & vegetable dim sims or spinach and cheese triangles

Satay Marinated Chicken Skewers (16 pcs)        $55
served with satay dipping sauce     
    
Teriyaki Marinated Beef Skewers  (16 pcs)         $60   
served w. rustic gravy                  

Wedges served w. sweet chilli & sour cream                   $38
 
Mini Chicken Burgers with coleslaw and beetroot         $55
     
Lamb Kofta balls with basil and saffron aiole                    $50

Szechuan pepper Squid Noodle Boxes                       each $7.5
served with crunchy chips with basil aiole 
price per box min. 8 boxes.                         

Hot Canapes

Don’t forget to enquiry about our luncheon set menus

Navigator Brasserie is open 7 days for Breakfast and Lunch
from 8am till 4.30pm



cOLD cANAPES

Citrus marinated scallops served with cauliflower puree
and a rosemary infused garlic olive oil

Ceviche Scallop  (12 pcs)

Oyster Shots (12 pcs)

Prosciutto  Wraps 

Smoked Salmon
Smoked salmon served with shredded cucumber, baby capers and
 citrus hollandaise sauce served on an Italian crostini

Lightly grilled scallops served in homemade salsa of capsicum, spanish 
onion, avocado and apple an italian herb and spiced infused dressing

Italian Style Scallops  (12 pcs)

$50

 $50

Fresh rock oyster served in a shot glass with a perfect blend of 
chilled tomato juice, vodka, worcestershire sauce, tabasco & pepper. 

Prosciutto-wrapped rockmelon served in four rockmelon shells

Tandoori Chicken
Marinated tandoori chicken served on slices of fresh cucumber and 
finished with a dallop of Greek style yoghurt 

 $55

 $40 

 $55

$35

Asparagus Spears
Blanched asparagus spears wrapped with prosciutto and served
with a seasoned dipping  cream cheese

Vegetarian Frittata
Home oven baked frittata enriched with seasoned vegetables 

Sand Crab 
Crab Meat, cherry tomato, rocket & baby capers drizzled with
seasoned virgin olive oil served on Italian crostini

Pumpkin and Prosciutto Bruschetta 
Roasted honey pumpkin with crumbed fetta, crispy prosciutto,
olives and sundried tomato served on Italian crostini

$45  

$45

 $55

$50

(caters for 8-10 people per platter )

Beatle Leaf 
crisp leafs served with crab meat and tomato salsa  

 $45



  Seasoned lamb tossed with cous cous, roast pumpkin, beetroot
  & baby spinach, and homemade coriander dressing.
 
  Hungarian Potato                        $65
  Boiled chat potatoes, boiled egg, crispy bacon, fresh parsley and 
  shallots, mixed with a dill mayonnaise

Lamb Salad                           $75              

Traditional Caesar Salad                                $45
 cos lettuce, crispy bacon, egg, croutons & caesar dressing
 w. grilled chicken                   $55
 w. smoked salmon                                $65
 w. tiger prawns & avocado                  $65
 

Mediterranean Salad                    $45 
Tomato, capsicum, cucumber, olives, onion & feta w. a lemon
lime dressing 
with grilled chicken          $55            

Tandoori Chicken Salad                   $60
Tandoori marinated chicken, mixed lettuce, cucumber,  rice, 
tomato, pappadums & onions  finished with a herb yoghurt 
dressing 

ALL PRICES QUOTED PER PLATTER 
SERVES 8 

GOURMET SALADS

Thai Beef Salad              $65 
Lightly grilled beef served on a bed of Spanish onion, cucumber, 
cos lettuce, rocket, roasted cashew nut & tomato finished with a 
homemade thai dressing


