In 2010 Roma Bar Catering is offering you a new and streamlined

approach to our food.

We have selected your top 20 favourites in a much shortened and
simplified menu to make your choices easier and more efficient. BUT...
if you have a soft spot for any old faves, chat with Cheryl and we can

negotiate!

Catering is back in town and we look forward to a mutually successful

year.

Our business hours are Monday to Friday 8am to 4pm. We are happy

to negotiate catering outside of these hours and a surcharge will

apply.

We look forward to hearing from you.

Roma Bar Catering

telephone: Cheryl Galpin on 0413 402 304
email: catering@romabar.com.au

web: www.romabar.com.au

abn: 18 606 321 955
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info

All prices are exclusive of GST which will be added to the invoice total.

You may order by a menu according to the number of people at your function, or by platter size.
by menu:
3 choices - $12.50 per person
4 choices - $15.00 per person
5 choices - $18.00 per person
We have 2 platter sizes:
Large - $77.00 (approximately 55 pieces, except for bread items)
Small - $53.00 (approximately 35 pieces, except for bread items)
2 varieties on a platter attract an additional $12.00
Triangle sandwich platter is $60.00 each (40 points)
Dips platter is $60.00
OR
Order our mixed savoury platter - homemade sausage rolls, crumbed fish, goat’s cheese and tomato pastries

Large - $85
Small - $63

ADDITIONAL CHARGES
Delivery:

Darwin CBD - no charge
Darwin suburbs - $25.00

Berrimah area - $35.00
Outside of Berrimah - negotiable

Outside of business hours (8am to 4pm Monday to Friday):
Attracts a surcharge of 10%
Weekend catering available by negotiation and will attract a surcharge of 20%

PAYMENT DETAILS For account enquiries
please contact Paul Costigan:

phone: 0437 081 556
fax: 08 8981 0522

We accept cash, cheque, direct debit or credit card
Account details for direct debit:

Roma Bar

ANZ Bank

BSB 015901

Account no. 4168 75142

email: paul_costigan@hotmail.com
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OURTOP 20

breads

triangle sandwiches

little bread rolls with fresh fills

pitta roll ups - cheese and salad
focaccia fingers with antipasto tops

savouries

baby cheese and spinach quiches

individual egg and bacon pies

homemade sausage rolls

spanokopita - fetta cheese and spinach filo pastry pie
crumbed local fish

honey and soy chicken wings

goats cheese and tomato pastries
pumpernickel with pastrami and dill cucumber
dips, crudities and pitta bread

antipasto with focaccia bread

cheese, dried fruit and biscuits

sweet things

baby muffins - choc chip; blueberry; bran & sultana

homemade cakes - coconut: carrot & walnut; jamaican chocolate; friands

homemade biscuits - choc chip; anzacs; shortbread

fresh scones - plain with jam & cream; fruit; pumpkin; cheese & celery

fresh fruit



