
    
 

 

 

MV COSMOS 

BAYLEAF CATERING 2009-10 

 

welcome to the award winning bayleaf… 

who are we? 

established in late 2002, bayleaf was immediately acknowledged in 2003 at the restaurant & catering 

awards for its innovation, exceptional design & quality of menus. hence it is not only a new and dynamic 

catering choice for you but also an exciting opportunity for you & your guests to experience the latest in 

produce and finest culinary experience currently on offer in sydney.  

bayleaf is the chosen caterer to the entertainment industry, vip & corporate events & backstage 

catering….we figure, if the toughest critics’ worldwide only ever use bayleaf, then you too should have 

the best! 

 

who are our clients in the entertainment industry? 

kylie minogue, neil diamond, jack johnson, elton, u2, barbra streisand, robbie 

williams, christina aguilera, powderfinger, jamiroquai, chris isaac, lou reed, the 

wiggles, george benson, brian “smile” wilson, pearl jam, pj harvey, santana, the 

rolling stones, bryan adams, sir cliff richard, avril lavigne, cold chisel, shaggy, cold 

play, mb20, fleetwood mac, blondie and if that’s not enough…. 

 

who are our corporate clients? 

the golden stave, mlc, opera australia, optus, acer computers, douwe egberts, 

cadbury schweppes, pepsi, austereo, universal music, prince of wales medical 

institute, sbs, woolworths, australia post, harvey norman, corporate sports australia, 

abc, children’s cancer institute, the city of sydney, disney, sotheby’s, world wildlife 

fund, the midori ball, sydney children’s hospital and many more have been recently 

converted to the wonders of bayleaf! 



    
 

 

 

what do we do? 

we are committed to providing the highest level of food, beverage, service staff & design to ensure the 

success of your event. we appreciate that our competition may also hold these values, so… 

 

why is bayleaf different? 

we are a young, vibrant team…..you only need to meet one of us to find out that we are different & this 

will be reflected in your event. we get excited about every aspect of  

what we do; we at bayleaf love & have great passion for seeing the enjoyment on the 

faces of the guests at a roaring event as they taste the delights of our baked chili 

chocolate tarts….we also love to see that you, our client, has been entirely satisfied with 

the whole process of working with us. 

at bayleaf we understand that individual needs differ depending on your guests & style 

of event & that several meetings may need to take place to discuss exact requirements & 

bounce around ideas well before your decision is made. 

 



    
 

 

 

CANAPE MENUS 

 

2 hour canapé menu @ $75.00 per person 

please choose 6 lines of canapés 

plus 1 substantial canape 

 

3 hour canapé menu @ $85.00 

please choose 7 lines of canapés 

plus 2 substantial canapes 

 

4 hour canapé menu @ $95.00 

please choose 8 lines of canapés 

plus 3 substantial canapes 

*package prices include chef’s and service staff for a 4 hour charter 

*package prices are per person based on a minimum of 30 guests 

*a chef’s fee will apply for groups of under 30 guests 

*15% surcharge will apply for public holidays 

*surcharges will apply for new years eve packages 

*packages include gst 

 



    
 

 

 

CANAPE MENUS 

cold canapés 

persian feta, baby rocket and mushroom brushetta 

blackened barreled rare yellow fin tuna topped with lychee compote on a toasted croute 

proscuitto, roquette & asparagus brushetta with a balsamic whiz 

seared beef carpaccio on crostini with horseradish cream with micro herbs 

moroccan spiced lamb with hummus served in a tartlet 

caramelised onion, tallegio and black olive flan 

vegetarian frittata topped with basil pesto 

pacific oysters in the half shell with a lime & chili dressing 

chicken san-choi bow with pickled bamboo and shitakes on fried wonton leaves 

thai style prawns drizzled in fresh lime juice 

hot canapés 

petite yorkshire pudding with rare roast beef and béarnaise sauce 

prawn and shallot dumpling with xo, soy and crisp onions 

tart of wild mushrooms, walnuts, brie and thyme 

steamed tofu and spinach dumpling with sesame and hoi-sin 

thai style barramundi fish cakes with pickled cucumber and chili salsa 

pork & noodle dumplings with a lily pilly chilli dipping sauce 

won ton wrapped prawn skewers with coriander, lime & chilli dipping sauce 

peking duck wontons with spicy plum dipping sauce 

tatsuta-age skewer (japanese marinated chicken skewers) served with miso wash 

harissa crusted beef skewers with minted yogurt 

from the ball & gregson bakehouse 

selection of three bite mini gourmet pies… 

lamb & pea 

snapper, leek and saffron 

mushroom, mint and pearl onion 

osso bucco and caramelised onions 

trio of roasted peppers and vegetable pie 



    
 

 

 

dessert canapés 

mini spiced pineapple tart tartin with cinnamon sugar 

raspberry pannacotta shot with chilled watermelon 

gin & cranberry shots with gold leaf 

chocolate & frangelico tart 

white or milk chocolate dipped strawberries 

chocolate & cointreau mousse with white chocolate shavings 

watermelon & vodka granita 

mini tiramisu 

hand-made petit fours 

 

substantial canapés 

tortiglioni pasta with green asparagus, bacon & thyme 

crisp atlantic salmon with minted chat potatoes, english spinach & lemon gremolata 

warm thai beef salad with naam jim dressing 

butternut pumpkin & goats cheese ravioli with semi-dried tomatoes, 

basil dressing and shaved parmesan 

stir-fried hokkien noodles with asian greens & teriyaki chicken 

pumpkin gnocchi with wild mushrooms & basil pesto cream sauce 

chervil & lemon scented chicken strips with herbed 

cous cous, harissa yoghurt & kumera crisps 

glazed ham with honey roasted carrots, parsnip, mash & red current jus 

roasted beetroot, ricotta & marjoram (in parsley & shallot pasta) 

additional substantial canapés are $7.50 per item 

each of our substantial fork food items are able to be served in a ceramic bowl with 

a fork or an asian disposable box with chopsticks. 

 



    
 

 

 

HOT BUFFET MENU’S 

all food to be served from a buffet, 

guests to help themselves, staff are available to assist. 

all menus include fresh baked sourdough roll 

with unsalted danish butter and condiments 

 

BUFFET MENU 1 @ $85.00 

3 lines of canapés 

please choose 1 dish from the meat grill 

please choose 1 dish from the seafood selection 

please choose 1 healthy salad 

please choose 1 side dish 

please choose 1 dessert 

 

BUFFET MENU 2 @ $95.00 

3 lines of canapés 

please choose 2 dishes from the meat grill 

please choose 2 dishes from the seafood selection 

please choose 2 healthy salads 

please choose 1 side dish 

please choose 1 dessert 

menu items can be added to each of these menus 

*package prices include chef’s and service staff for a 4 hour charter 

* package prices are per person based on a minimum of 30 guests 

*a chef’s fee will apply for groups of under 30 guests 

*15% surcharge will apply for public holidays 

*surcharges will apply for new years eve packages 

*packages include gst 



    
 

 

 

something from the grill 

lamb with a minted sauce over rock salted chat potatoes 

gourmet sausages 

pork and fennel / beef and tomato / vegetarian 

chicken breast marinated with preserved lemon & garlic 

grain-fed sirloin steak 

tandoori chicken tenderloins with mint raita 

moroccan-spiced lamb back strap with pomegranate and sumac dressing 

spicy pork ribs with caramelised onions 

 

for an additional $4.00 per person 

kangaroo steak with wild berry chutney 

 

SEAFOOD OPTIONS 

king prawns 

sydney rock oysters 

with a raspberry vinaigrette and a champagne sauvignon 

green lip mussels 

smoked salmon with preserved lemon 

whole prawns with saffron and chive oil 

baby octopus with sweet chili and coriander marinade 

grilled tuna steaks with mango and harissa salsa 

salmon parcels with lemon and herb butter 

lemon grass and ginger king prawns 



    
 

 

 

A HEALTHY SALAD 

sundried tomato pesto pasta 

mixed leaf, cherry tomato and avocado 

roast kumara, macadamia nut and cos lettuce with sweet chili 

coleslaw with a creamy dressing 

garden salad with semi dried tomatoes, torn bocconcini & balsamic 

chat potato and asparagus salad with caper and green olive dressing 

red cabbage coleslaw with red onion and aioli 

german baby chat potato salad with grain mustard & chives 

vine ripened tomatoes with roasted red onion & leaves 

risoni pasta with baby spinach, cherry tomatoes and preserved lemon 

roasted vegetables with balsamic glaze 

classic caesar salad with sour dough croutons & poached eggs 

roasted pumpkin, charred chorizo and wild roquette 

seasonal tossed salad with french leaves 

roquette shaved parmesan & toasted pine nuts with lemon pressed olive oil 

moroccan spice carrot with kalamata olives, cumin and harrisa 

something on the side 

vegetable skewers drizzled with basil pesto 

steamed corn cobbett’s brushed with sweet chili butter 

roasted chat potatoes tossed in mustard and chive dressing 

antipasto platter of charred vegetables 

thai red curry pie with coriander salsa 

roasted vegetables with balsamic glaze 

vegetarian frittata topped with a basil pesto 

tartlet of wild mushrooms, walnuts, brie and thyme 

petite leek and gruyere quiche topped with smoked salmon and crème fraiche 



    
 

 

 

FOR THOSE WITH A SWEET TOOTH 

chocolate crunch 

lemon tarts 

spotted cow cookies 

choc chip, lemon curd, sticky date & macadamia nut 

selection of fruit and plain scones with king island cream, 

fresh strawberries and fruit jam 

platter of seasonal sliced fruits with berries 

dark chocolate and frangelico tarts with strawberries 

apple & berry crumble with a fresh berry compote & vanilla bean cream 

chocolate & pistachio tart with king island cream and orange syrup 

vanilla spiked panna cotta with summer berry mash & short bread biscuit 

warm sour cherry tart with glazed figs & berry sauce 

frangipani tart with berry jam & king island cream 

caramelised nashi pear 

with honey mascapone macerated strawberries and a brandy snap crisp 

for an additional $4.00 per person 

selection of nsw cheeses with quince paste, dried muscatels & lavosh crackers 

seafood items to add to your menu 

seafood platters can be added to a canapé or buffet menu 

fresh king prawns peeled to tail with a vodka and lime aioli 

$9.50 per person 

- 

freshly shucked oysters with a raspberry vinaigrette and a champagne sauvignon 

3 oysters per person for $10.50 per person 

- 

baby octopus with sweet chili and coriander marinade 

$7.00 per person 

- 

selection of sashimi, smoked salmon & assorted nori rolls $9.00 per person



    
 

 

 

SEAFOOD BOARDS 

a variety of seasonal crustaceans marinated & grilled. 

(lobster tails, balmain bugs, river scampi, bbq baby octopus) 

kings prawns, peeled to tail, garlic ailoi 

selection of plump oysters with fresh lime & shallot vinaigrette 

smoked trout with cranberries, red onion & dill pickle 

green lipped mussels with tomato jam 

$60.00 per person 


