
Sydney Airport VIP and 
KSS Facilities Beverage Catering Options

*All prices + G.S.T. All beverage packages are limited to 3 hours.

Package One
• Santos Premium Coffee
• A Selection of Teas
• Still water
• Selection of assorted biscuits 

@ $6.00 per person

Package Two
• Santos Premium Coffee
• A Selection of Teas
• Orange Juice
• Still water
• Selection of assorted biscuits

@ $8.00 per person

Package Three
• Santos Premium Coffee
• A Selection of Teas
• Orange Juice
• Coca-cola, Diet Coca-cola and Lemonade
• Still water
• Selection of assorted biscuits

@ $9.00 per person

Alcoholic beverage packages available upon request.

Speak to our venue catering manager for our full range of food options.

To place your order, please call or email our venue catering manager on 
their details provided.

Minimum three days notice required.
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Sydney Airport VIP and 
KSS Facilities Catering Options

*All prices plus G.S.T.

Mini Gourmet Bagel Platter: Includes an assortment as listed below

$25.00 per small platter (8 pieces, serves 4-5) 
$50.00 per large platter (16 pieces, serves 9-10)

• Mini poppy seed bagel with leg ham, brie and pickle 
• Mini poppy seed bagel with smoked salmon, cream cheese and chives 
• Mini poppy seed bagel with Tasmanian brie, fresh basil, tomato and pepper

Seasonal Fresh Fruit Platter:
$25.00 per small platter (serves 4-5) 
$50.00 per large platter (serves 9-10)

Patisserie Platter:
$25.00 per small platter (10 pieces, serves 4-5) 
$50.00 per large platter (20 pieces, serves 9-10)

Assorted Sandwich Platter: Includes an assortment as listed below

$25.00 per small platter (16 pieces, serves 4-5)
$50.00 per platter (28 pieces, serves 9-10)

• Vegetarian char grilled eggplant and capsicum with basil & haloumi on rye
• Smoked salmon with cream cheese, capers, cucumber and pepper on rye 
• Roast beef with onion jam, Swiss cheese , and semi dried tomato on brown
• Leg ham with Dijon mustard, Swiss cheese and tomato on multigrain 
• California chicken with walnuts, seeded mustard and mayonnaise on white 
• Tuna with Spanish onion, dill, lemon, sweet corn and sprouts on rye 

Assorted Baguette Platter: Includes an assortment as listed below

$25.00 per small platter (16 pieces, serves 4-5)
$50.00 per platter (28 pieces, serves 9-10)

• Vegetarian char grilled eggplant and capsicum with basil & haloumi 
• Smoked salmon with cream cheese, capers, cucumber and cracked pepper 
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• Roast beef with onion jam, Swiss cheese , and semi dried tomato 
• Leg Ham with seeded mustard, basil, brie and tomato 
• Chicken schnitzel with avocado tomato, baby spinach and aioli 

Assorted Wrap Platter: Includes an assortment as listed below

$25.00 per small platter (16 pieces, serves 4-5)
$50.00 per platter (28 pieces, serves 9-10)

• Tandoori chicken, with rocket, minted yoghurt, char-grilled capsicum and 
 roasted Spanish onion 
• Char grilled teriyaki chicken with kumera, shallots, cos lettuce, mint and 
 sweet chilli 
• Tuna with Spanish onion, dill, lemon, sweet corn and rocket 
• Oven roasted peppers, char grilled eggplant, haloumi, pesto and mesculin

Gourmet Platters:
$40.00 per small platter (serves 4-5)
$80.00 per platter (serves 9-10)

• Roast Beef with cornichons, caramelized onion jam and bagel crisps 
• Shaved Prociutto with cherry boccoccini, pesto and ciabatta 
• Antipasto with dolmades, marinated vegetables, salami, olives and feta 
• Australian Cheese Board with muscatels and crackers
• Smoked Salmon with chives, cracked pepper and Spanish Onion

Hot Gourmet Platters:
$40.00 per small platter (10 pieces)
$80.00 per platter (20 pieces)

• Morroccan lamb pies, tomato relish
• Mushroom and fetta arrancini, salsa verde
• Spicy chicken drummettes
• Prosciutto, rocket and balsamic pizzetta
• Queen margarita with cherry tomatoes and mozzarella pizzetta
• Caramelized onion, olive and goats cheese tartlets 

Speak to our venue catering manager for our full range of beverage options.

To place your order, please call or email our venue catering manager on 
their details provided.

Minimum three days notice required.
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