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ABOUT US
ESTABLISHED IN 2001, MINT TEA & ROSEWATER
IS SYDNEY’S LEADING BOUTIQUE CATERING
COMPANY SPECIALISING IN ELEGANT WEDDINGS,
PRIVATE AND CORPORATE EVENTS.

“First, you eat with your eyes...”
Mint Tea & Rosewater

Over the past 20 years we have had the privilege of
working with many wonderful clients on fabulous
events...
Nine Network
Master Chef
Network 10
Channel 7
SBS
The Chef’s Line
Mercedes - Benz Australian Fashion Week
Vogue
Delicious Magazine
Gourmet Traveller Wine Awards
Cleo Bachelor of the Year
Moet
Sony
Westpac
Sydney Water
Opera Australia
Myer
Freemantle Media
Cricket Australia
Inglis Stables
Lancome
Bauer Media
Elle
Harper’s Bazaar
The Lock Group
Belvoir Street Theatre
Fairfax & Roberts
Percy & Marks
R M Williams
Camilla
Ascham School
Shore School

SUPPER & GRAZING
CHEESE/CHARCUTERIE BOARDS
_
SEAFOOD BAR
_
MOORISH BROCHETTES
_
PAELLA
_
SCANDI BOARDS
_
TAGINES
_
WELLNESS BOARDS
_
DESSERT GRAZE

MOROCCAN SUPPER

MOORISH BROCHETTES

Slow cooked to perfection - a delicious and authentic selection of
Tagines for your guests to savour - served on fragrant couscous in easy
to eat boxes or white ceramic bowls (charges apply).
Chicken breast fillet in saffron and ginger with preserved lemon and
green olives
Tender lamb with saffron, prunes & cinnamon with caramelised onions
& roasted almonds
Moroccan meatballs with garlic, cumin and paprika, poached in a
spicy tomato sauce, served on saffron rice
Lentil Tagine with dukkah roasted pumpkin

Sample the taste and aroma of the Orient, with a selection of
authentic Moroccan kebabs chargrilled by our chefs on a row of
fired-up hibachi, barbecued in front of your guests as they peruse the
Mezze bar.
Kefta, Moroccan spiced minced beef
Lamb Brochettes, lamb fillet marinated in onion, parsley and spices
Chicken Brochettes, with preserved lemon & olive
Swordfish Brochettes, marinated in chermoula
Served with Arabic bread, Moroccan salads and dips

Selection of 2 of the above Tagines

KEFTA TAGINE

MOORISH PAELLA

Traditional Moroccan Kefta Tagine to be cooked in a metre wide pan in
front of your guests.

Traditional festive rice dish cooked in front of your guests. True to the
rustic art of Andalucia, our chef will cook the paella in a traditional one
metre wide “paellera” in the open air.

Beef meatballs (garlic, cumin and paprika) braised in fragrant tomato
sauce, served with freshly baked crusty bread
Add free range coddled eggs (optional, extra charge applies)
Guests to be served straight from the pan

Saffron rice cooked with chicken, chorizo, prawns, crab, mussels,
pipis, squid, calamari, octopus, tomatoes, red peppers and green
peas
A feast for the senses
Guests to be served straight from the pan

HAWAII’S POKE BOWL

BLINI & VODKA

Hawaii’s delicious, vibrant and trendy raw fish salads.

A touch of luxury.

Raw tuna, kingfish, ocean trout

Piles of soft blini, house gravlax, caviar

With pickled red cabbage, brown rice or sushi rice

Chopped cornichons, egg and crème fraîche

Avocado, raddish, wakame salad, nori and japanese dressing

Freshly grated horseradish, dill
Served on ice with chilled vodka

SEAFOOD BAR

GRAZING / CHARCUTERIE

A fabulous centrepiece for your function.

Beautifully styled table for your guest to graze on during your function,
or to be popped out later in the evening.

Freshly shucked Pacific oysters with assorted toppings
Rice wine vinaigrette, salmon pearls and chives
Au natural with lemon and lime
“Blown” (with a blow torch) with red pepper, chorizo and sherry
vinaigrette
Freshly peeled King prawns with lime aioli
Guests can help themselves straight from the ice bar.
Please enquire about our Deluxe Seafood Bar.

Charcuterie meats, cheese, fruit, nuts, olives and cornichon.
Styled with fresh flowers and produce
Glazed double smoked leg ham
Carprese salad, rocket, onion marmalade, condiments
Served with an assortment of crackers and bread

MENU OPTIONS
The light canapé menu consists of a selection of 8
items, suitable for a 2 hour reception before dinner.
Any of the supper options, served with light canapés,
provide a light alternative to a full meal without the
need for formal seating.
All substantial menus - canapes and a supper option include complimentary miniature desserts.

All menus are based on a minimum of 30 guests.

WINE LIST
Mint Tea & Rosewater offer a wonderful wine match service, selecting perfect wines and
beverage packages to suit any budget or occasion.
Prices are competitive, drinks are delivered chilled with ice, and sale is on consumption
only so that our clients are only charged for beverages
consumed.
We are able to source any particular wines upon request.
With extensive experience in wine matching for high profile clients, we are able to guide
you on the most delicious and appropriate wine for your menu selection.
Below is a selection of some of our most popular wine choices, perfectly matched to our
menus.
DELUXE SELECTION
BUBBLES
Didier Chopin French Champagne Brut 			

60

WHITE
Derwent Estate Pinot Gris 					
Robert Oatley Margaret River Sav Blanc 			

35
25

RED
Drumsara Central Otago Pinot Noir 				
Reschke Coonawarra, Bull Tradrer Shiraz 2010 		

50
32

BEER
50 Lashes 							62
Crown 								60
Peroni 								58
MINERAL WATER
San Pellegrino 1L glass					

5

Please contact us if you would like to look into our wine match service.
We can create packages to suit any budget.

COCKTAILS
BLOODPLUM AND ROSEWATER MARTINI
Blood plum, rhubarb and rosewater martini with fresh lemon,
garnished with a oating rose petal
(VODKA)
APPLE MARTINI
with fresh green apple juice and lemon
(SOUR MONKEY – or another sour apple liqueur + VODKA)

ELDERFLOWER CHAMPAGNE COCKTAIL
Elderflower, mineral water, lemon, ginger and freshly sliced
strawberries (CHAMPAGNE, SODA)
AMARETTO SOUR
Amaretto, simple syrup, fresh lemon juice, slice of orange, egg white,
maraschino cherry
(AMARETTO)

COCONUT WATER AND CHILLI MARTINI
Coconut water, fresh lychee, chilli, lime (VODKA)

ESPRESSO MARTINI
Espresso coffee, simple syrup, coffee beans
(KAHLUA, TIA MARIA, VODKA)

LINGONBERRY COSMOPOLITAN
Lingonberry juice, fresh lemon, cranberry (TRIPLE SEC, VODKA)

NEGRONI
Over ice with orange twist (GIN, VERMOUTH, CAMPARI)

RUBY RED GRAPEFRUIT & THYME GIN AND TONIC
Grapefruit, thyme, tonic (GIN)

APEROL SPRITZ
Prosecco, Aperol, soda, orange slice (PROSECCO, APEROL)

STAFFING BEHIND THE SCENES
HIRE
We would be pleased to arrange the hire of any marquees, tableware, glassware,
cutlery, crockery or linen if required.
STYLING
We would be pleased to assist with styling needs.
Rates are charged out at a rate of 60 per hour for our stylist.
Fresh flowers, candles, etc, are all charged at market price and hire is arranged at
cost.
DEPOSIT AND CANCELLATION
To secure your booking we require a 50% deposit.
If the booking is cancelled 30 days or more prior to the scheduled date, your
deposit will be refunded in full. However, if the booking is cancelled less than 30
days prior to the scheduled date, your deposit will be forfeited unless there are
extenuating cirumstances.
We require confirmation of the minimum number of guests at least 4-5 working
days prior to your function.
Prices are quoted without +GST.
Final payment is due prior to the commencement of your function.
STAFF
We are able to arrange the appropriate number of staff for your function, based
on the confirmed menu and number of guests.
All staff are required for a minimum of 4 hours.
Head Chef			
Kitchen Assistant		
Head Barman		
Waiters			

70 per hour
55 per hour
60 per hour
55 per hour

