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While we do our best to accommodate dietary needs, our kitchen is not
allergen-free and handles ingredients such as dairy, gluten, nuts, and shellfish.
Cross-contamination may occur. If you have specific dietary requirements or 

allergies, please inform our staff when ordering.

Bringing people together and creating effortless experiences since 2014

G&T Catering is a locally owned and operated family business in Canterbury who 
are on a mission to craft connections through seamless service and excellent 

food by offering places, spaces and events for people to engage. Gabi and Tom 
recognised a gap in the market - the need for home cooked food done well with a 
straight forward and simple service philosophy of providing an all-inclusive quoted 

price. From here, G&T Catering was established.

Please email your order through to info@gtcatering.co.nz along with your name, 
company, contact number, delivery date, time and location. We’ll email you a 

confirmation of your order and send through a quote. Orders placed with less than 
two working days notice cannot be guaranteed delivery. A minimum order quantity 
of $200 per order ($800 on Sundays) plus delivery fees apply. All pricing is GST 

exclusive. 
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Build Your Own

Your choice of one hot meat with fresh rolls and sliced artisan breads, butters, selection 
of relishes, condiments and pickles, sliced cheese, cucumber, lettuce, sliced tomatoes, 
sliced beetroot, mustards, and coleslaw.

	 Orange, honey mustard glazed champagne ham (GO)

	 Smoky rub seared chicken thigh (GO)

	 Slow cooked peppered beef (GO)

	 Slow cooked Moroccan lamb shoulder (GO)

	 Add extra meat

Fresh Fruit Platter (G, D, V, VG) - $110

A selection of sliced seasonal fresh fruit

Savoury Platter (GO) - 24 piece $80 // 40 piece $130

A selection of our homemade savouries and sausage rolls with tomato sauce
(10% vegetarian provided as standard)

Sandwich & Wrap Platter (GO) - 18 piece $57 // 32 piece $95

A selection of freshly made club sandwich triangles and bite sized wraps
(10% vegetarian provided as standard)

Hearty Sandwich Platter  – 18 piece $65 // 32 piece $120

Chefs selection of hearty sandwiches

Sliders Platter (GO) - 18 piece $95 // 32 piece $165

Chefs selection of sliders

Sushi Platter (GFO, DFO, VO, VGO) - 20 piece $55 // 60 piece $160

A variety of fresh sushi with wasabi, soy & ginger

$21pp

$22pp

$23pp

$23pp

$8pp
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Sweet Platter - 18 piece $52 // 32 piece $90
A selection of homemade bite sized slices and biscuits

Canapés Platter  – 50 piece $250 // 100 piece $480
Chefs selection of delivered canapés

Antipasto Platter - $130
Sliced ham, beef and pan-fried chorizo, two cheeses, Barkers chutneys, house made 
hummus, marinated olives, mini gherkins, sundried tomatoes, seasonal fruit, dried fruit, 
nuts, selection of crackers. Suitable for 10 people.
	 Addit ional  ant ipasto platter  add-ons

	 Additional cheese options (brie, blue, cubed feta, Havarti, aged cheddar) $8
	 Add additional meat options (prosciutto, pepperoni salami) $8
	 Add sliced smoked salmon $15

Wine Barrel Antipasto Platter  - $350
A large Antipasto Platter with additional goodies. Suitable for 30 people.

Grazing Table  - from $17pp
An oversized Antipasto Platter set up onsite at your location including décor, breads 
& lollies. This can be tailored to suit your event theme or preferences.
A minimum of 50 people is required for this option.
	 Sliced ham, beef and pan-fried chorizo, two cheeses, chutneys, marinated 	
	 olives, sundried tomato, mini gherkins, selection of crackers, breads, 		
	 seasonal fruit, chocolate fish, lollies, dried fruit and nuts.

SHARING

Dietary alternatives are available on request.



D = Made without dairy

G = Made without gluten

V = Vegetarian 

DO = Can be made without dairy

GO = Can be made without gluten

VO = Can be vegetarian option

VG = Vegan

VGO = Can be vegan option

info@gtcatering.co.nz
03 260 1234

www.gtcatering.co.nz


