
	
BLUE	MOUNTAINS	HOLIDAY	HOUSE	

	IN	HOUSE	CATERING	

SET	MENU	1	
$20.00	Per	Person	

(MIN	6	TO	18	PEOPLE)	
(ALL	MEALS	ARE	PREPARED	AND	COOKED	BY	A	FULLY	
TRAINED	QUALIFIED	CHEF)	

THE	WINTER	WARMER	
Your	choice	of	2	soups	(served	with	a	crusty	roll)	

PUMPKIN	
Or	

MINESTRONE	
AND	

HONEY,	GARLIC,	&	SOY	CHICKEN	WINGS	
Served	With	

POTATO	SALAD	
DESSERT	

STICKY	DATE	PUDDING	
(Served	with	butterscotch	sauce)	

ALL	MEALS	ARE	MADE	FROM	FRESH		INGREDIENTS	
NOTE:	When	ordering	a	set	menu,	it	must	be	booked	4-5	days	

prior	to	checking	in.	
(Full	payment	is	needed	when	booking)	

ALL	MEALS	ARE	ADULT	SIZE	PORTIONS.	
																																	Phone-	0455910768		

Email-	michael.ciabatti@gmail.com	



	
IN	HOUSE	CATERING	

SET	MENU	2	
$25.00	Per	Person	

(MIN	6	TO	18	PEOPLE)	
(ALL	MEALS	ARE	PREPARED	AND	COOKED	BY	A	FULLY	

TRAINED	QUALIFIED	CHEF)	
ITALIAN	NIGHT	

STARTER	
HOME	MADE	LASAGNA	

Layers	of	rich	meat	sauce	and	béchamel	in	between	thin	sheets	of	
pasta	topped	with	béchamel	and	parmesan	cheese.	

MAIN	
CHICKEN	CACCIATORE	

	Succulent	Chicken	thighs	cooked	in	a	rich	tomato	sauce	with		
capsicum,	black	olives	,	garlic	&	onion.	

WITH	
ITALIAN	SALAD	

Mixed	lettuce,	tomato,	cucumber,	olives,	red	onion,	
(Served	with	a	homemade	Italian	vinaigrette	dressing)	

DESSERT	
TIRAMISU	

Savioardi	biscuits	dipped	in	espresso	coffee	layered	with	cream	&	
marscarpone	cheese	topped	with	dusted	chocolate	

ALL	IN	HOUSE	MEALS	ARE	MADE	FROM	FRESH	AND	LOCAL	
INGREDIENTS.	

NOTE:	When	ordering	a	set	menu,	it	must	be	booked	4-5	days	
prior	to	checking	in.	

(Full	payment	is	needed	when	booking)	
(ALL	MEALS	ARE	ADULT	SIZED	PORTIONS.)	



PHONE-0455910768	
EMAIL-	michael.ciabatti@gmail.com	

IN	HOUSE	CATERING	
SET	MENU	3	

$30.00	Per	Person	
(MIN	6	TO	18	PEOPLE)		

ALL	MEALS	ARE	PREPARED	BY	A	FULLY	TRAINED	
QUALIFIED	CHEF	

THAI	&	CURRY	NIGHT	
STARTER	

TANDOORI	CHICKEN	DRUMETTES	
Served	with	a	garlic	&	yoghurt	dipping	sauce	

MAIN	
THAI	LIME	FISH	CURRY(mild	or	spicy)	

Fish	pieces	cooked	in	a	creamy	curry	full	of	flavoursome	
ingredients	finished	off	with	fresh	lime	juice,	coriander.	

AND	
YOUR	CHOICE	OF:	

LEMON	CHEESECAKE	
VIOLET	CRUMBLE	CHEESECAKE	
CHERRY	RIPE	CHEESECAKE	

ALL	MEALS	ARE	MADE	FROM	FRESH	INGREDIENTS	
Note:	When	ordering	a	set	menu,	it	must	be	booked	4-

5	days	prior	to	checking	in.	
(Full	payment	is	needed	when	booking)	
ALL	MEALS	ARE	ADULT	SIZE	PORTIONS.	

PHONE-0455910768	
EMAIL-michael.ciabatti@gmail.com	

	



	
IN	HOUSE	CATERING	

SET	MENU	4	
$40.00	Per	Person	

(MIN	6	TO	18	PEOPLE)	
ALL	MEALS	ARE	PREPARED	BY	A	FULLY	TRAINED	

QUALIFIED	CHEF	
BBQ	NIGHT	

(Cook	your	own	steak,	sausages,	onions)	
T-BONE	Or	Rump	(250-300gr)	

AND	
Beef	Sausages	

AND	
Sliced	Onions	
SERVED	WITH	
GARDEN	SALAD	

AND	
POTATO	SALAD	

AND	
ITALIAN	SALAD	

DESSERT	
CHOCOLATE	CHEESECAKE	WITH	HAZELNUT	SWIRL	

OR	
MARS	BAR	CHEESECAKE	

ALL	MEALS	ARE	MADE	FROM	FRESH	INGREDIENTS	
Note:	When	ordering	a	set	menu,	it	must	be	booked	4-5	days	

prior	to	checking	in	
(Full	payment	is	needed	when	booking)	
ALL	MEALS	ARE	ADULT	SIZE	PORTIONS	

PHONE-0455910768	
EMAIL-michael.ciabatti@gmail.com	



		
	
	
	


