
Caffè Latte CATERING
MENU

Caffè Latte Nedlands 71B Princess Rd (cnr Dalkeith Rd), Nedlands, WA 
e: catering@caffelatte.com.au   p: (08) 6389 1001

Duck pancake with hoisin, celery and chive 

Vietnamese salad on crispy wanton

Vietnamese chicken salad on crispy wanton

Vegetarian rice paper roll (G/F)

Chicken and avocado rice paper roll (G/F)

Fillet of beef en croûte with horseradish cream (G/F option)

Pesto roasted cherry tomato, feta, olive and basil tart

Fresh prawn skewered with lemongrass dressing (market 
price) (G/F)

A minimum order of 24 of each item is required for cold 
canapés.
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CANAP�S - COLD $

Using only the finest fresh produce, our chefs prepare all prod-
ucts in-house for your special event or function.
Prices include GST. A surcharge may apply for card transactions.

SANDWICHES
Sandwiches (3 ribbons per round):
 - Smoked salmon cream cheese dill and rocket

 - Herbed chicken, mayonnaise and rocket

 - Ham, cheese, cornichon, mustard and rocket

 - Vegetarian (various).
A minimum order of 10 rounds is required for sandwiches 
which can be mixed rounds.
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Bacon and leek, cheese tart

Vegetarian frittata square (G/F)

Vegetarian house made spring rolls

Chicken and leek pie with tomato relish

Marinated fillet beef skewer with chilli dipping sauce (G/F)

Moroccan chicken pattie with za’atar dipping sauce (G/F)

Thai chicken pattie with chilli dipping sauce (G/F)

Thai fish cake with lemongrass dressing (G/F)

Panko crumbed tuna cake with horseradish dill (G/F option)

Sweetcorn fritter with avocado salsa (G/F option)

Pork and fennel sausage roll

A minimum order of 24 of each item is required for hot 
canapés.
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CANAP�S - HOT $

SOMETHING MORE SUBSTANTIAL
Mini lamb burger with rocket and riata

Mini chicken breast burger with smashed avocado and 
rocket

Mini beef burger with rocket, tomato and onion jam

A minimum order of 20 per item is required for burgers.
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Lamb Suffre: silverbeet, lamb, feta - serves 8-10

Vegetarian Suffre: silverbeet, feta, cheddar, Parmesan, dill 
- serves 8-10

Roast vegetable frittata - serves 8 (G/F)

Smoked salmon ricotta cheese frittata - serves 8

FILO PASTRY TARTS
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Mushroom, thyme and garlic breadcrumbs - serves 8-10

Smoked salmon, spinach and artichoke - serves 8-10

Onion and thyme - serves 8-10

Silverbeet and cheddar with almonds - serves 8-10

SOUR CREAM PASTRY TARTS
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INDIVIDUAL PATTIES & PIES
Cooked fresh daily and available from our display cabinet
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SALADS
Quinoa:
Red quinoa, brown rice, currents, cranberries, pumpkin and 
sunflower seeds, spinach, fresh herbs and citrus dressing 
(G/F)

Vietnamese:
Red and green cabbage, bean sprouts, carrots, capsicum, 
spring onion, fresh herbs, sesame seeds and peanuts with a 
Vietnamese dressing (G/F)
Vietnamese with poached chicken (G/F)

Italian coleslaw:
Green cabbage, parsley, shaved Parmesan, pomegranate 
and dressing (G/F)

Rocket Pesto Vegetables:
Seasonal vegetables tossed in rocket pesto (G/F)

Orange and Fennel:
Orange, Fennel, Kalamata Olives and Currents (G/F)
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CAKES
Chocolate raspberry cake with chocolate ganache

Apple butter cake with cinnamon sugar (G/F option)

Cheesecake with seasonal fresh fruit

Chocolate and raspberry ricotta cake

Carrot cake with cream cheese icing (G/F option)

Custard Suffre
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GLUTEN FREE CAKES
Orange and almond cake

Lemon polenta cake with coconut

Butter cake with seasonal fruit topping
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$SLICES
Gluten free almond slice
 
Gluten free chocolate raspberry slice

Pistachio and ginger slice

Coconut lime slice with passionfruit icing

Salted caramel slice

Tray of mixed slices
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