2023

OUT-CATERING
COMPENDIUM

ANU CAMPUS




Welcome to UH@Commons where you will find passionate hospitality professionals committed to
you and your out-catering experience.

We will work with you every step of the way to create a package suited to your needs and
budget.

Our seasonal menus reflect the setting — fresh, delicious and innovative. Select from one of our
packages or work with our events team to create an event with your own personal touch.

Please feel free to contact our events team for a more detailed quote or assistance in building
your out-catering requirements!
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CHEF SELECTION PACKAGE
MORNING TEA
. Tea & Coffee

. 2 items chef selection— See menu

LUNCH

. Sandwiches or wraps (1 per person) - white bread
. Garden salad

. Whole fruit
AFTERNOON TEA

. (2 items chef selection)

ARTISANAL PACKAGE (GUEST SELECTION) See menu
MORNING TEA
. Tea & Coffee

o Morning tea (choose 2 items from our house made selection)

LUNCH SELECTION

. Three Mills artisanal sourdough sandwiches / ciabatta (1pp)
o 1 X Premium salads
. Individually served fruit platter

AFTERNOON TEA

. Choose 2 items from our house made selection

PREMIUM PACKAGE See menu
MORNING TEA

. Tea & Coffee
o Morning tea (choose 2 items from our house made selection)

COLD PREMIUM LUNCH (see page 5 for hot lunch options)

. Sushi selection - chicken, salmon, avocado

. Banh Mi—pork belly with kewpie mayonnaise, siracha, cucumber,
carrot, & coriander

. 1 X Premium salads

. 1 X House made cake

. Individually served fruit platter

AFTERNOON TEA

. Choose 2 items from our house made selection

$32.00 PER PERSON

$48.00 PER PERSON

$63.00 PER PERSON



https://unihouse.anu.edu.au/wp-content/uploads/2023/01/221101-MORNING-TEA-AND-AFTERNOON-TEA.pdf
https://unihouse.anu.edu.au/wp-content/uploads/2023/01/221101-ARTISANAL-PACKAGE-LUNCH-MENU.pdf
https://unihouse.anu.edu.au/wp-content/uploads/2023/01/230119-PREMIUM-PACKAGE-LUNCH-MENU.pdf

BUILD YOUR OWN PACKAGE

ARRIVAL TEA & COFFEE

HALF DAY TEA & COFFEE

All DAY TEA & COFFEE

PREMIUM COLD PRESSED JUICE DURING BREAK

STANDARD JUICE DURING BREAK

COCA COLA RANGE / SPARKLING WATER

MORNING TEA / AFTERNOON TEA

o Choose 2 items from our menu

CONFERENCE ARRIVAL BREAKFAST

o Selection of house baked Danishes

o Selection of fruit

) Granola & yogurt

o House made scones, house made jams & whipped cream

CONTINENTAL WELCOME BREAK (choose 1)

o House baked Danishes, whole fruit, croissants & house made jams

during arrival tea & coffee

o Granola, house baked Danishes, & whole fruit during arrival tea &

coffee

$4.00 PER PERSON
$7.00 PER PERSON
$13.00 PER PERSON

$6.50 PER PERSON

$3.00 PER PERSON

$3.50 PER PERSON

$11.00 PER PERSON

$13.50 PER PERSON

$13.50 PER PERSON




BUILD YOUR OWN PACKAGE

LUNCH (Chef Selection)

o Sandwiches / Wraps (1 per person) - White Bread
) Garden salad
) Whole fruit

ARTISANAL LUNCH SELECTION

) Artisanal sourdough sandwiches / milk buns (1 per person)
o 1 X premium salad
) Individually served fruit platter

PREMIUM LUNCH
Cold Lunch Selection

o Artisanal sourdough sandwiches / milk buns (1 per person)
o 1 X premium salad

o 1 X House made dessert

. Individually served fruit platter

POST-EVENT COCKTAIL

o Half hour cocktail function with 2 Chef selection canapés per person

& house wines

$16.00 PER PERSON

$25.50 PER PERSON

$34.50 PER PERSON

$16.50 PER PERSON




CANAPES**

Our out-catering canapé selection consists of cold & dessert styles. See menu.

. Pre dinner canapés (30 min) (2 pieces per person)
. 1 hrs canapés (4 pieces per person)
. 2 hrs canapés (6 pieces per person)
. Substantial Canapé (1 per person)

**Minimum booking 30 people

LARGE GRAZING PLATTERS

. Cold Canapé platter (30 pieces see menu)

. Charcuterie Selection (Serves 10)
A selection of cured meats paired with pickles, preserves &

fresh bread.
o Mezze Selection (Vegan) (Serves 10)

A selection of middle eastern dips, preserved vegetables &

fresh bread.

o Cheese Selection (Vegetarian) (Serves 10)

A selection of Australian cheeses with preserves, fresh fruit & lavosh

. Seasonal Fruit Selection (Serves 10)

Selection of sliced seasonal fruits
o High Tea Style Finger Sandwich Selection (Serves 15)

Selection of filling options: Salmon & cream cheese, chicken, avocado,

$9.00 PER PERSON

$17.00 PER PERSON
$27.00 PER PERSON
$10.00 PER PERSON

$125.00
$90.00

$70.00

$90.00

$60.00

$95.00

curried egg, turkey, cold cuts selection, salad, & vegan options available



https://unihouse.anu.edu.au/wp-content/uploads/2023/01/230123-COLD-CANAPE-MENU.pdf
https://unihouse.anu.edu.au/wp-content/uploads/2023/01/230123-COLD-CANAPE-MENU.pdf

INDIVIDUAL SERVINGS OF PLATTER See menu

. Charcuterie Selection
A selection of cured meats paired with pickles, preserves & fresh bread

. Mezze Selection (Vegan)

A selection of middle eastern dips, preserved vegetables & fresh bread

. Cheese Selection (Vegetarian)

A selection of Australian cheeses with preserves, fresh fruit & lavosh

. Seasonal Fruit Selection

Selection of sliced seasonal fruits

. High Tea Style Finger Sandwich Selection

Selection of filling options: Salmon & cream cheese, chicken,

avocado, curried egg, turkey, cold cuts selection, salad, & vegan

options available

$12.50 PER PERSON

$10.50 PER PERSON

$14.50 PER PERSON

$6.50 PER PERSON

$9.50 PER PERSON



https://unihouse.anu.edu.au/wp-content/uploads/2023/01/230123-GRAZING-PLATTER-MENU.pdf

BEVERAGE PACKAGES

HOUSE PACKAGE (1HR $16.00 2 HR $22.00, 3 HR $27.00)

. WINES
. Tyrrell’'s Moore’s Creek Sparkling NV - Tyrrell's Vineyard, NSW

. Tyrrell’'s Beyond Broke Road Sauvignon Blanc - Tyrrell’s Vineyard; Orange, NSW
. Tyrrell's Beyond Broke Road Shiraz - Tyrrell’s Vineyard; Heathcote, NSW

) BEERS
. Bentspoke Morts Gold Lager

. Bentspoke Easy

o SOFT BEVERAGES
. Selection of Cold Press Juice
. Selection of Soft Drinks & Sparkling Water

PREMIUM PACKAGE (1HR $22.00, 2 HR $27.00, 3 HR $32.00)

o WINES—Choose your selection of 1 Red & 1 White
Manager’s Selection of Canberra based wines.

) BEERS - Choose Any 2
. Bentspoke Barley Giriffin

. Bentspoke Morts Gold Lager
. Bentspoke Easy

. SOFT BEVERAGES
. Selection of Cold Press Juice

. Selection of Soft Drinks & Sparkling Water

NON ALCOHOLIC PACKAGES (1HR $11.00, 2HR $13.50, 3HR $15.50)
. Selection of cold press juice

o Kombucha

. Flavoured sparkling water

. Selection of soft drinks & sparkling water




TABLE CLOTHS

° Trestle tables
° Round tables

DELIVERY & STAFF COST

. Drop & Go option only
o Staff on site service fee cost—min 3 hrs (valid until 7.30pm)

. Bio disposable glassware and cutlery will be provided.
Available on request: Glassware, crockery & cutlery

MINIMUM BOOKING 30 PAX
MAXIUMUM BOOKING 200 PAX

Orders under 30 PAX will incur a 10% surcharge

$11.00 PER TABLE CLOTH

$55 PER DELIVERY
$37.00 PER HR PER STAFF

$1.00 PER PERSON




Name of the event

Event Booking Form

UNIVERSITY HOUSE TEMPORARY PREMISES
ANU Union, 3 Rimmer St. 2601

Date of the event

Number of attendees

Address & Time of Delivery

School / Department &

Postal address to
appear on tax invoice

Your name & Contact details

Point of contact name &

mobile number on the day

of the event

Charge code (For ANU only)

Name of the person

authorising this code




02 6125 5270

events.unihouse@anu.edu.au

unihouse.anu.edu.au
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