
To wet your appetite  …

Zing menus are as boundless as jennifer’s imagination, shaped by  your taste & vision. Below is a
tiny morsel (2-3 out of over 10+options) from each of the different CATERING style menus on offer. Once you

decide on your event style, we can reveal complete menus but for now, here’s a taste of all:

SAMPLE MENUS PROGRESS THROUGH THE FOLLOWING CATERING STYLES :
● stand up guests- grazing, roaming canapes or bountiful buffets
● seated guests- beautiful banquets or delicious dining

In the following order of menus :

● AMAZING GRAZING

● CANAPÉS – BITEFULS/ HANDFULS/ BOXFULS

● BANQUETS & BUFFETS - STARTERS/  HEROES/ SIGNATURE SALADS & SCRUMPTIOUS SIDES

● DELICIOUS DINING - (as above for dinner parties)

● SENSATIONAL SWEETS

● BESPOKE BEVERAGES

WARNING:
TO AVOID DISAPPOINTMENT,

DO NOT READ ON IF YOU ARE EVEN THE SLIGHTEST BIT HUNGRY!!



THOUGHTFUL FOOD:
Offering the opportunity to match our donation of $1 per guest to One Plate * to helpfund sustainable food
projects in developing countries.*(One Plate is a DGR endorsed, volunteer run Australian charity, which
donates 100% of revenue raised in this manner to break the hunger cycle one plate at a time).

Exceptions are our edge!.

Menus are totally flexible & I’m open to blending your cravings with my INSTINCTS & INNOVATION. That’s the

good news……... The tough part is having to choose from our complete menus but I can help by  suggesting the

popular & most appropriate selections to suit YOU & your event.

ingredients are predominantly organic, non-processed, house made and super fresh so Delicious gluten, nut
& dairy free, alternatives ABOUND. Sample VEGAN OPTIONS APPEAR IN GREEN & VEGETARIAN IS OBVIOUSLY “CAN
DO” TOO, Menu alternatives are sensationaL, seamlessly catered & ARE NOT inferior afterthoughts.

Nuts can always be replaced with seeds or steel cut oats for crunch & fibre

COCONUT CREAM, MILK OR YOGHURT IS OUR ALTERNATIVE TO DAIRY OPTIONS

All DAIRY CHEESES EASILY SUBSTITUTED WITH DF, VEGAN /NUT CHEESES OR TOFU

ALL PASTA SELECTIONS ARE GF except linguini. Easily substituted with brown rice penne or mung bean noodles.

THAT’S USING OUR NOODLE. HA.

along with your guests’ needs, Menu design also caters for cultural customs, season, context,

scale, EVENT duration, location & utilities.

your considerations, tastes & theming are all covered.



a GIVEN WITH zing is menu inventiveness but we can tone things down, delivering  conventional with our

eyes closed to please you & your guests. let’s chat if so. Easy peasy, Just not greasy.

AMAZING GRAZING

TRIPPING dips : House made, NATURALLY

● THINK Pink -, garlic, lemon, CARAWAY, beetroot, yoghurt,

● Ginger glow - Orange, pumpkin, turmeric, ginger, garlic, tahinI

other inclusions
Papadums popcorn

wasabi peas cracker collection

Medjool dates Pear dried

cheeses fig paste

Cured meats MIXED olives
NUT SEED mix Zucchini spirals
Dutch carrots Cucumbers

Baby tomatoes Baby radish

Mini capsicum Fresh & Dried fruits

Rockmelon/HONEYDEW MELON  bowl Edible flowers



CANAPÉS – BITEFULS

Betel leaves
- barramundi, lemongrass, lime, shredded coconut, peanut, lime wedge, rice syrup, fish sauce

Nashi pear discs

- smeared with citrus marmalade, goats’ or cashew cheese, hazelnut, fresh thyme

Watermelon rounds
- tuna, coriander/chilli oil, red chilli, finger lime pearls, arame

Thai bliss bites

- pork, or pumpkin, water chestnuts, shredded coconut, Kaffir lime leaves



CANAPÉS - HANDFULs
Higher  pricing  relative to ‘bitefuls’ due to more substantial serving size or ingredient cost

quotation provides for 1 portion of each ‘handful’ selection per guest

Peking pancakes
- duck,or eggplant, star anise, tahini hoi sin, cucumber, sesame cornetto cone

Sliders
- pork, fennel, apple, cabbage, chilli slaw & aioli

Tacos
-   Fish, caramelised pineapple, chilli, lime, coriander, coconut cream

soft tortilla

CANAPÉS - boxfuls
Higher  pricing relative to bitefuls & handfuls, due to substantial serving size

QUOTATION provides for 1 portion of each Boxful selection per guest

curries & carbs
● Tagined cinnamon & date lamb, melting atop minted almond couscous

● Black bean spaghetti with prawns edamame, garlic, red capsicum, chilli coriander oil

CANAPÉS- SWEETS

● chocolate dipped pistachio, cranberry biscotti with cardamom cream

● stuffed dates: cinnamon, mascarpone, toasted WALNUT



BANQUETS & BUFFETS

share HEROES

● Whole or fillet salmon - Miso, mirin, GINGER glaze with shallots, wakame & sesame seeds

● Melt in your mouth Slow cooked pork belly wITH HintS of  fennel, pear

SCRUMPTIOUS share SIDES

● QUINOA) shallots, candied ginger, eggplant, pear, green chili, cashews
- fresh turmeric/ginger/lime dressing

● zucchini spirals, Watermelon, haloumi or vegan bocconcini, mint, STEEL CUT OATS

- extra virgin olive oil dressing

SENSATIONAL SWEETS

● Raw dark chocolate TART, Pistachio, raSPBERRY CRUNCH CROWN

● coconut cream chia pots. PURE FLAVOUR OR kaffir lime avocado, beetroot cacao, matcha maple,
rosewater sesame, turmeric ginger, star anise cinnamon, cardamom honey, pandan. All with
idiosyncratic garnish.



Delicious dining

STARTER PLATES

● Swordfish, lamb or prawns with black sesame smear, spearmint, chili oil
● Salad of fennel crusted kingfish with grapefruit, seed & mint leaf salad
● pumpkin & haloumi stacks laced with rocket, red chilli & macadamia nuts & oil drizzle
● Risotto rounds - beetroot, pumpkin, chilli, MACADAMIA

Dinner party heroes

● 5 hour baked lamb shoulder -  Sumac, confit garlic, dukkah & fresh MINT labneh

● White fish - Smothered with tahini lemon yogurt dressing, fresh coriander, chilli, sumac & mint,
bejewelled with pomegranate seeds & pistachios

● prawn linguine nest -  Olive oil, fennel, Pernod, cream, fresh tarragon

● Chicken -  Persian baked with hazelnuts, saffron, feta & fresh coriander crumble



Delicious dining contd.

SIGNATURE SALADS & SCRUMPTIOUS SIDES

● Beetroot, kale, goat or cashew cheese, hazelnuts - lemon thyme and myrtle/olive oil dressing

● Chick pea, pumpkin, fresh coriander, red chilLi, toasted coriander, cumin & sunflowers seeds
-mandarin/maple dressing

● Potato (skins on) salad, pistachio nut sprinkle or edible flower shower
- minted aioli or yoghurt

● Steamed greens, flaked almonds, orange zest, garlic, olive oil

SENSATIONAL SWEETS

● Cacao TAHINI pots: spoon licking scrumptious cacao mousse infused with
- cinnamon, cardamom, CHILLI,  ROSE, ORANGE, peppermint, kaffir lime

● Watermelon discs with halva, pomegranate seeds & Persian PISTACHIO fairy floss

● Spiced pear: orange blossom  water, orange, lemon, vanilla bean,  hazelnut



BESPOKE BEVERAGes
We are not licensed caterers so you purchase the alcohol without the middle man mark-up and mixologists
(qualified RSA bartenders) serve spirited &/or non spirited cocktails throughout the event or specified hours.
Cost is at an hourly rate of $45 plus cost of mixers/ingredients & small recipe surcharge.

FOR NON wait serviced EVENTS, All ARE aVAILABLE AS DAILY FRESH PRE MIXES along with  gorgeous garnishes.
YOU JUST PLONK IN THE PLONK. SPARKLING MIXERS PROVIDED SEPARATELY SO YOU CAN ENJOY THE FRESHEST OF BUBBLES!

Alcohol featured
● Cinegroni- gin, sweet vermouth, Campari, orange rind, charred cinnamon
● MOjo - coconut rum, fresh lime, fresh mint leaves (served frozen)
● Spicy lychee - vodka riddled with fresh ginger and chilli, lychee liqueur, lime & lychee juice

Alcohol free
● Moroccan mule - ginger beer, rosewater, mint leaves & pomegranate seeds

● Bloody ripper - Australian bitters, lemon myrtle, bush pepper, wattle seed & soda

grand finale
ORGANIC, local, FAIR TRADE COFFEE & A SELECTION OF LOOSE LEAF (PLASTIC FREE) ORGANIC TEAS……

WWW.ZINGFRESH.CATERING
Jennifer sargent- 0422 504 945 JEN@ZINGFRESH.CATERING

Instagram @caterzingfresh              Facebook-Zing Fresh          ABN# 27897254411

http://www.zingfresh.catering

