| do not provide a standard price list PRICE GUIDE @2
for in house dining as each event is

e  Main meals — packaged from $10 ] < = \

the customer but for the other - Seafood - $15 <M=

options your guide is on the back. - Pasta-$10 PC g
- Asian style - $12 ” N
This enables due respect of the - Indian/Curries - $14 >’
seasons, personal budgets, ) Cus"ta“?n/z?aﬂ n;;a;;&vegSlZ Wend S
o ) - egetarian (Vegan
availability, numbers and complexity. . Special requests - $14 G RAZE L N D

** All available GF and Dairy Free when advised

No hidden costs, as the events menu e Picnic Hamper — from $25 pp Scan me!
is fully discussed to ensure the e  FruitPlatters —from $15 pp
customers wants, needs and e  Antipasto Platter —from $30 pp

e Cheese Platter —from $25 pp

- Minimum 3 cheese

- Pate potincluded
e  Best of the Fleurieu Platter $ 35 pp
e  Small events in home — starting @ $10 pp
e Inhouse chef service — from $75 pp (3 course) Meals READY for your
e  BreakfastorBrunch arrival
- Hamperfrom $20 pp
- In-house Chef from $35 pp — hot &/or cold
Lunch & Dinner Hampers from $25 pp
- In-house chef from $40 pp (1 course)

expectations have been understood
and then priced accordingly.

NO DELIVERY CHARGE within the area

Simple or more elaborate —your

choice completely

Meals can be available for your arrival. Where
permitted and arranged with the rental agent, meals
can be in the fridge waiting for your arrival or packed
ready at the doorstep.

48 hours’ notice is required for the meals to be ready.

Checkout my website for more information and options. WendysGrazeland@gmail.com

Mobile 0448 400 053
www.wendysgrazeland.com.au https://www.facebook.com/WendysGrazeland

@wendysgrazeland

https://www.instagram.com/wendysgrazeland/



http://www.wendysgrazeland.com.au/

Relax in your own home or hired venue
with your first meal waiting for you.
Then after that when you need it.
Choose from:

Main meals - packaged
Picnic Hamper

Fruit Platters

Antipasto Platter

Cheese Platter

Best of the Fleurieu Platter
Small events in home
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In house chef service .
Simple or more elaborate

- Breakfast, lunch or dinner )
Your choice completely
An award-winning Chef with a Specialising in Vegan and Gluten Free

significant culinary repertoire. Options for all offerings

Winner of TAFES HONOUR award

for ‘Creating Pathways of
Excellence’ in 2022

In-home dining with your own
personal Chef.

Prepared Meal service
Family and guest arrival platters
Picinic Hampers
Breakfast service
Special home event




