
BRIDAL CATERING
P E R F E C T  F O R  B R I DA L  S H O W E R S 

A N D  W E D D I N G  DAY  M O R N I N G  AT  H O M E 





Petite Bites 
•	 Brunch yoghurt pots with muesli & berry compote 

•	 Fresh seasonal fruit – 2 varieties 

•	 Cheese Board – 2 varieties with muscatel grapes & 

seeded crackers 

•	 Platter of assorted gourmet pastries 

Delicious Bites 
•	 Mini charcoal brioche sliders 

•	 Chicken schnitzel with spicy slaw 

•	 Slow cooked pulled pork with southern slaw 

•	 Mushroom and mozzarella arancini

•	 Zucchini and corn fritters with tzatsiki

•	 Kataifi Prawn wrapped in flaky pastry

•	 Croquette filled with Saffron, lemon and pistachio

•	 Spinach and ricotta Involtini wrapped in pastry

•	 Mezza platter with dips, olives and vegetables 

•	 Chef selection Italian antipasto board, including 

charcuterie meats & marinated vegetables

GRAZING
PLEASE CHOOSE 7 IN TOTAL FROM LIST BELOW 
Perfect for bridal showers and Wedding morning catering at home.  

HELPFUL TIPS NAVARRA TO SUPPLY WE RECOMMEND PACKAGE PRICE

Client to supply:

•	 Large rectangular table

•	 Stemmed glasses with 

champagne 

•	 Stemmed glasses with juices

•	 Floral arangements 

•	 Plates, cutlery, glassware, 

serving utensils

•	 Coffee, tea & beverages

•	 All food as selected

•	 Disposable plates, 

cutlery if required - 

additional cost 

•	 All food  will be set 

up and displayed 

beautifully.

•	 NV LUXE Styling

•	 Home Styling

•	 Bouquet & floral 

Arrangements

navarravenues.com.au/

luxebynavarra/

•	 Min 50 guests -$3,500 

•	 Delivery charged                 

on location.

•	 Additional guests $60

Please note menu changes seasonally and frequently.

All prices are GST exclusive

Gourmet Salads
•	 Roasted pumpkin, feta and beetroot salad

•	 Classic poached chicken Caesar salad 

•	 Spiced roasted cauliflower with tahini & almond 

salad

•	 Chermoula couscous with beetroot feta & rocket 

salad

 Dessert Sensations
Boutique dessert assortments

•	 Delicate assortment 

	� Jaffa cube cake, tart of rose, blackberry 

cheesecake quenelle, apple mousse with 

hazelnuts breton, chocolate mousse with 

raspberry pebble & mango ginger slice. 

•	 Gourmet cupcake assortment

	� Vanilla cup cakes topped with buttercream 

icing including: 

	· Strawberry, green tea, chocolate, 

	       passion fruit, vanilla & caramel icing. 

Gourmet Panini or wraps
•	 Prosciutto, mortadella, grilled eggplant and fresh tomato with wild rocket 

•	 Smoked salmon with cucumber, cream cheese, capers & dill 

•	 Grilled mediterranean vegetables, baby spinach, aioli 
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Conca D’oro | 269 Belmore Road, Riverwood NSW | 02 9153 9932 | concadoro@navarra.com.au

Montage | 38 Frazer Street, Lilyfield NSW | 02 9555 6099 | montage@navarra.com.au

Curzon Hall | 53 Agincourt Road, Marsfield | 02 9887 1877 | curzonhall@navarra.com.au

Oatlands House | 42 Bettington Road, Oatlands | 02 9683 3355 | oatlandshouse@navarra.com.au


