
CATERING ORDER FORM
CONTACT DETAILS

Name:       Company:

Contact Number:     Email:  

Pickup date and time:

Notes:

PLEASE NOTE: Minimum of three days notice on orders. Minimum order is $150.  
Dietaries can be accommodated to please request. 20% deposit is required for cancelation.

Please indicate the quantity of the item you would like in the boxes.

Avocado on toast with prosciutto and feta   5.50  

Granola, seasonal fruit, toasted nuts and 
berry puree (GF)   5.50

Mini banana bread with vanilla ricotta    3.50

Croissant filled with prosciutto, tomato 
and cheese    7.50

Breakfast Pack   15
Croissant with prosciutto, tomato and cheese, 
cold pressed juice and macadamia chocolate brownie

PASTRIES

Macadamia and chocolate brownie (GF)   4.75

Coconut slice (GF)   4.75

Fig and grain bar (GF)   4.75

Butter croissant   4.55

Almond croissant   5.25

Salted caramel house made tart   5.25

Orange and almond cake   4.75

Cronut   4.75

Caramel slice   3.25

Muffin   4.50

Chef’s Pastry Selection (x15)   75

COLD BEVERAGES

Cold Press Juices   7

Chinotto   3

Limonata   3

Aranciata Rossa   3

L’Americano Crostini   6            Mini Crostini   3

Prosciutto, agrodolce (sweet and sour onions) and ricotta 

Pancetta, organic egg, heirloom tomatoes and avocado

Strawberry, orange, vanilla ricotta and hazelnut 

Mushroom, feta, celery and kale 

Chef’s Crostini Platter (x15)   85

Chef’s Mini Crostini Platter (x15)   40

Ciabatta Baguette 9.50 (Please choose from selection)

Italian B.L.T pancetta, sun dried tomatoes, oak leaf lettuce

Smoked salmon, mascarpone, Spanish onions, cucumber and capers

Smoked beef, sundried tomatoes, chipotle mayonnaise, roasted 
peppers and pickled chili’s

Artichoke, zucchini, mushroom, olives and Parmesan

Chef’s Baguette Platter (x15)   145

Multigrain Bagel   10.50
Smoked salmon, mascarpone, Spanish onion, capers 
and horseradish aioli

TRAMEZZINI 
Traditional Italian finger sized sandwiches

Single   7 Double   12.50

Prawn, avocado, mixed leaf and Marie rose sauce

Poached chicken, tarragon, celery and watercress

Ox heart tomatoes, avocado, organic eggs, basil and mixed leaf

Chef’s Sandwich Platters (15 Singles) 95

SALADS

Small   4.9 Large   15

L’Americano’s Signature Salad
Shredded cos, radicchio, fennel, feta, citrus, mint, walnut, pancetta 
and heirloom tomatoes

Beetroot and Goats Curd
Served with shaved zucchini, olives, basil, almonds, sundried 
tomatoes and balsamic vinaigrette
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