
 

 
Gourmet Burger Bar Selection’s 

  
 

Beef 
Classic: beef pattie, red onion rings, rocket, peppers and gherkin relish. 

Beef’n’Bacon: beef pattie, double smoked bacon, hommus, peppers and rocket. 
Beef’n’Brie: beef pattie, brie, slow roast tomato, watercress and red onion jam. 

 
Fish 

Salt’n’Vinegar: Battered fish, red onion rings, rocket, pickled cucumber  
and rustic tartare. 

 
Chicken 

Tandoori: Thigh fillet, fresh tomato, iceberg lettuce & mint yoghurt chutney. 
Bush Spice: Thigh fillet, lemon myrtle/chilli/coconut rub, pineapple salsa, 

 bush tomato relish and rocket. 
 

Lamb 
Tender lamb, roasted shallots, sliced salami, rocket and goats curd and marjoram. 

 
Duck 

Duck leg gallette, roast sweet potato, rocket and fig chutney. (add $3 per guest) 
 

Crab 
Soft shell crab, roasted parsnip, peanut/coriander pesto and rocket. 

(add $3 per guest) 
 

Sides 
French fries - Polenta fried onion rings - Rocket and parmesan –  

Tomato/boccocini and basil 
 

Choose (1) $12         Choose (2) $20         Choose (3) $28  
Choose (4) $32              Choose (5) $40          Choose (6) $45          

Choices from any of the Gourmet Burger selection’s 
 

Quantity Guide: Corporate Events Product Launches & Luncheons 2-4 items 
Birthday Celebrations, Weddings and Dinners 3-6 items 

 
 

Quality Napkins & serve ware included 
.....................................................................................................................................................  

Darren Lay 0416 775 962 Email: darrenlay@bosscatering.com.au www.bosscatering.com.au 
 

Gourmet Burger Note: Price’s include any chef(s)/kitchen staff required to service the menu for up to 4 hours onsite. Service 
staff are not included and are charged at $25 per hour. Service time is for a minimum three (3)hours only with service time 

fee(s) beyond this being negotiable. Equipment hire other than trestle table/linen and cambro food holders are not included. 
Crab and lamb incur an extra $3 per guest surcharge. Gallete: Is a French term used for a flat, round like, cake 

http://www.bosscatering.com.au/

