


Breakfast jars 8.80
Muesli and yoghurt topped with coulis
Chia and rhubarb pudding
Macadamia gold muesli with fresh fruit and yoghurt

Mini croissants 6.50
Chicken, brie and cranberry  
Bacon, egg and relish
Pesto, tomato and feta
Ham, cheese and tomato

Half-size breakfast wraps 9.50
Eggs, bacon, baby spinach, hash brown and hollandaise
Eggs, baby spinach, hash browns, mushrooms and hollandaise

INDIVIDUAL ITEMS



MORNING & 
AFTERNOON TEA

Savoury 4.50
Chicken and cranberry sausage roll
Ham and cheese quiche
Vegetarian quiche
Corn fritters and relish
Halloumi fritter and relish
Mince and cheese pie
Mushroom and caramelised onion pie
Club sandwiches
Chicken and pesto arancini
Vegetarian arancini
Mini meatballs
Chicken and apricot filo case
Mushroom and blue cheese filo
Chicken skewers
Halloumi and mushroom skewers 
Frittata slice 

Slices 4.50
Triple chocolate brownie
Peanut caramel
Ginger pistachio
Citrus
Macadamia and caramel
White chocolate rocky road
Peppermint
Pineapple lump brownie
Lemon meringue tart
Ginger gem
Banoffee

Cookies 3.50
Shortbread
Chocolate chip
Chocolate Afghan
Macadamia Anzac
Melting moments
Ginger gems

Mini muffins 4.00
Apple and cinnamon
Triple chocolate
Raspberry and white chocolate
Banana and chocolate chip
Carrot
Passionfruit and coconut
Lemon and blueberry

Brioches 3.80
(all savoury include baby spinach)
Ham and cheese
Bacon, relish, and cheese
Roast vegetables, feta, and pesto
Chocolate, coffee, and walnut

Scones 3.50
Three-cheese
Cheese and bacon
Pesto and feta
Date and orange
Devonshire 

* Minimum order of 10 of each item



Salads 9.50(S) | 12.50(L)
Grilled marinated chicken with orange dressing and cashew nuts

Chicken Caesar salad with poached egg and Caesar dressing, parmesan 
cheese and croutons

Roast vegetable salad with honey mustard dressing and kumara chips

Lamb Greek salad with yoghurt drizzle

Green pasta salad

Pumpkin and halloumi salad

Thai beef with crispy noodles

Sirloin with Asian slaw and Vietnamese dressing

Beetroot medley with goat’s cheese drizzle and lavender honey

Classic prawn cocktail

Hot smoked salmon, spinach, new potatoes and horseradish dressing

Honey and miso-marinated salmon, with vermicelli noodle

LUNCH

Working lunch packages
Select your menu based on the following:
Example – 20pax (Wraps | arancini | sausage rolls | Trio sweet selection) 

1 main, 1 mini,
sweet selection
19.00pp

1 main, 2 mini, 
sweet selection
21.00pp

1 main, 3 mini, fruit
sweet selection, 
28.00pp

Wraps 9.50
Chicken
Ham
Veggie 
Coronation chicken
BLAT

Croissants 9.50
Ham, Swiss cheese, and tomato

Spinach, pesto, cream cheese and 
walnuts

Chicken, cranberry and brie

Bacon, spinach, egg and 
hollandaise

Bacon, Swiss cheese and relish

Corned beef, creamed leek, English 
mustard

Turkish 9.50
Spinach, bacon, tomato, cheese
Smoked chicken, beetroot, brie
Veggie breakfast
Feta, roasted red capsicums, pesto

Bagels 9.50
BLT

Crispy chicken

GF chicken bap

GF veggie bap 

Hot smoked salmon with dill cream 
cheese



Grazing platter | 95.00 | 185.00
Premium cheeses served with crackers, pâté, chutney, antipasto selection, 
fresh fruit, and a selection of deli meats

Sweet 6.50pp
Selection of mini sweets (3 pieces pp)
Dessert jars selection

Selection of seasonal club sammies
55.00 Feeds 10

Sushi platter
50.00 Feeds 10

Fruit platter 2.00pp

GRAZE

Delivery includes returning to collect equipment. Prices are subject to change.

Prices are per catering order daily not per delivery.

info@trioevents.co.nz   |   027 480 6554

North Shore 15.00    |    Auckland Central 35.00    |    Auckland West 35.00
Auckland South 45.00    |    Rodney 25-35.00

Outside of Auckland priced on request.


