MOREISH CATERING

MorelSH A La Carte Dining
MENU
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MOREISH CATERING

MorelSH Entrée

01

02

03

04

05

06

07

08

09

Fresh Tasmanian Oysters - Sweet Chilli, Coriander and Lime and or a Modern Twist on Oysters Kilpatrick
Chicken and Porcini Ravioli with Roasted Herb Crumbs and White Wine Cream Sauce

Herbed Sour Cream Wrapped in Tasmanian Smoked Salmon with a Herb Dressing

Seafood Platter Consisting of Crispy Prawn, Cajun Spiced Calamari Rings, Tasmanian Smoked Salmon and Bacon Wrapped
Oysters and a Test Tube of Homemade Tartare Sauce

Chili (mild) Prawns with Avocado Salsa and Tangy Aioli

Open Lasagna with Slow Cooked Lamb Ragu Cooked in White Wine, Garlic and Tomato
Homemade Gnocchi with Either Traditional Bolognaise Sauce or Cashew Nut Pesto Sauce
Lemon Grass and Cashew Nut Crusted Chicken with Thai Salad

Yellow Thai Curry Chicken with a Fresh Herb Salad and Jasmine Rice
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MOREISH CATERING

MorelSH Main

01

02

03

04

05

06

07

Seasonal Fish Fillet Filled with a Mediterranean Combination of Mustard, Sun Dried Tomatoes, Fresh Herbs
and Toasted Pine Nuts Accompanied with a Creamy Dijon Sauce Resting on Roasted Potatoes and Herb
Buttered Greens

Seasonal Fish Fillet with Macadamia Nut and Herb Crust Resting on Caramelised Sweet Potato, Roasted Beetroot and Garlic
Potato’s

Eye Fillet of Beef Filled with a Bacon and Fresh Herb Stuffing Accompanied with Cherry Tomato Pan Sauce Served
On Roasted Garlic Infused Potato Mash and Roasted Seasonal Vegetables

Rack of Lamb with a Mustard, Fresh Herb and Hazelnut Crust Dressed with a Dollop of Garlic Aioli Over Sweet Potato
and Hazelnut Buttered Seasonal Vegetables

Chicken Breasts Filled with Caramelised Pumpkin and Pistachio Nuts Wrapped with Crispy Bacon Resting on a Creamy
Chive Potato Mash

Lemon, Roasted Almond and Parsley Filled Chicken Breast Wrapped in Bacon Served Over Seasonal Vegetables and Potato
Puree

Chicken Scaloppini - Chicken Breasts Cooked in Unwooded Chardonnay, Garlic, Dijon Mustard, Mushrooms, and Cream
Served on Roasted Garlic Infused Potato Mash and Seasonal Vegetables
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MOREISH CATERING

MorelSH Desserts

01 sSticky Date Pudding Smothered with a Warm Butterscotch Sauce

02 Silky Smooth Lemon Mousse in a Homemade Sweet Shortcrust Tartlet

03 Crepes with Baileys' and Roasted Almond Cream Drizzled with Warm Butterscotch Sauce and Slithered Almonds
04 Toblerone Chocolate Mousse and Seasonal Berries

05 Chocolate Truffle Cake Topped with Chocolate Mousse

06 Créme Brulee with Fresh Raspberries Complimented with Cream Chantilly and a Mouth Watering Biscuit on the side

Q7 Profiteroles Filled with French Custard Sitting in a Pool of Warm Chocolate Sauce
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MorelSH Testimonials

The food was amazing, everyone was talking about how fantastic it tasted and looked all night. | have even had a few friends

ring me after our honeymoon still raving about how beautiful it was and wanting your contact details — so expect a few calls!.
Thank-you so much for all your help and advice leading up to our wedding day.

Your food, presentation and service was so much more than what we expected and it helped to make our incredible day perfect.
Thank-you so much,

Janet & Chris Kane
North Ringwood

Ijust want to take this opportunity to thank you on the incredible food that was served. When organizing our wedding day the

only thing that we had no control over was the weather and food. So many caterers promise the world but you really don’t know
what you're going to get on the night. When looking for a catering company we heard so many horror stories about the quality
and quantity of food and guests wanting to leave early so that their hunger pains could be satisfied by McDonalds!.

Although we had a rainy night, | don’t think our guests even noticed as they were too busy talking about how magnificent the
food looked and tasted. Many guests commented on how full they were — no one stopped to get take away food!! | even had 3
guests ring me for your contact details 2 months after our wedding day so you definitely left a lasting impression. You really did
exceed our expectations and your service leading up to our special day was god sent.

| am so relieved that we choose MorelSH Catering. Thank-you for helping to make our night so perfect.

Patricia Binini
Mornington

VV e had a fantastic night! All the phone calls | have received, every single person has commented on the food - how

fantastic it was. | have one friend who co-ordinates events and uses a lot of different catering companies around the world and
you will be pleased to hear that she said yours would have to be the best she has ever experienced.

| was so proud to have your company cater for my 40th. You and your staff were so professional and pleasant to be with. | am
honest when | tell you that | am very fussy when it comes to food and service. | was 100% satisfied and will recommend you to
anyone | know looking for catering. | know next time we require catering | will be calling you for sure.

Regards,

Slade Shaw

I am writing to let you know how fantastic your food and service was at our wedding. Even now, 15 months on, people are still

reminiscing about the food — the beautiful presentation, the variety, the ample amount and of course the taste! Your superior
level of service (as well as your friendly and relaxed attitude) before, during and after our wedding, made it a pleasure to have
you as part of our day — even when we were all stressed beforehand, you remained calm and professional. The service staff on
the day all had a great personality too and were able to interact with our guests while still serving, which is exactly the way we
wanted it. And to top it all off, mum’s kitchen was left spotless afterwards, which she was thrilled about!

| know it's been a while, but | am still getting comments about the food from our wedding and was feeling guilty that | have never
actually put down in writing how thrilled we were with the food and service MorelSH provided for our wedding (28 January 2006
at my parents house in Langwarrin — wedding was in a marquee on the tennis court — in case you’ve forgotten). The one thing |
wasn'’t worried about on the day was the food — it really was magnificent. I've been working in Event Management for about 6
years now and I've never had so much positive feedback about the food from one event, you should be very proud.

| have almost finalised everything for my own Event Management business which I'm starting shortly (Ripe Events) so hopefully
we get the chance to work together again soon — you'll definitely be my first choice for catering!

Kind regards,

Kim & Mark Robinson
Langwarrin
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MorelSH Testimonials (continued)

Thank you for the wonderful catering job you did on the 8th of April for my wife’s 50th Birthday.

We found the service and presentation was amazing and the attention to detail was second to none. There were favourable
comments from our guests all night long and since, I'm sure you will be hearing from some of them in the future. Many thanks
again for making it a great night

Regards,

Dennis Day
Mornington

Thank you so much for all your beautiful food and fantastic service, you really made the day a success for us, | had so many

compliments from all our friends and family regarding the food and service. | was pleasantly surprised by the unexpected
special touches and impressed by the fact that even smallest things were taken care of for me without even asking

Have a lovely Easter!
Kind regards,

Natalie Sgroi
Prahran

It‘s late Monday afternoon and | think Janine & | are only now slipping back into a feeling of normality. Our wedding went

fantastically well on Saturday, so well that neither we or any of our friends could fault a single part of it. Your involvement went a
large way towards making that happen and for that we both sincerely thank you, the food was sensational and every bit as good
as we had heard but more so your staff helped make the day what it was, they were very efficient, pleasant and spent time
talking to our guests as they were asked, overall a great group of ladies. All of your business cards were collected and a number
of our friends and family wanted to know more about how we found you, great stuff! | only hope that we get another chance to
use your company again.

I'll place cheque into tomorrow's mail, you should receive it in the next few days.
Thanks again,

Aaron & Janine

Everyone had such a good time - it was so relaxing having you guys take care of everything.

Every time | see someone they keep saying they were trying to count how many dishes there were as there seemed to be so
many!

| was so happy with how professional it all was - you all looked great!

If you need a recommendation any time we would be pleased to give it.

Good luck with your new baby!

Craig and Linda

Our sincere thanks for the wonderful catering you provided for Megan and Jayan’s engagement party yesterday. The food

was superb and all of the guests commented on both the quality and presentation of the finger food — not only did it look
spectacular, but it all tasted divine. Our thanks too, to all of the staff — they were all very professional and did a wonderful job.

| have paid the balance of the account into your bank account today so | hope all is in order. Again our sincere thanks for all of
your fabulous work for us — we will gladly pass on our recommendation of your company to our friends. Our best wishes for the
safe arrival of your new little one in the next few weeks — | hope all goes very smoothly.

Many thanks,

Laurel Tully
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