
 

Something   about   Wild   Thyme 

Wild Thyme is a restaurant with a difference, serving great food with flavors 
from across the globe and promo<ng social inclusion, connec<on & cultural 
diversity though our social enterprise and training programs (Culture 
Connect). 

With a focus on food and community, the team at Wild Thyme have a strong 
commitment to improving the lives of others by providing over 60 meals 
each week to charity organisa<ons to feed those in need through their FoCo 
(Feeding our community ourselves) kitchen ini<a<ve.  

As a core value, Wild Thyme ‘People over Profit’ moKo informs what we do 
and how we do it, both in our restaurant and with our social enterprise. 
100% of our profits go back into suppor<ng our community. 

Food %es us to our community and tradi%ons, it is the things that make us 
feel good and connected. 

Food is our common ground, our universal language. 

Food is the ingredient that binds us together. 

Food is a vehicle for social change. It brings people together in a way 
nothing else can. 

Call the team to discuss dietary requirements and the best op9ons 
for your next mee9ng or work func9on.  

To get your order form Call us on 

 07 4041 2112 

Or email wildthyme@gmail.com 

Minim of 24 hours’ no9ce for all orders, for orders over 50 people 
please let us know 3 days in advance. 

Finger   Food   and   Sandwich   Packages 
  

CHOOSE YOUR FAVOURITE BREAD & ANY 3 FINGER FOODS FROM 
THE SELECTION BELOW:  
All our sandwiches come with 20% vegetarian Fillings.  

•  Gourmet interna<onal breads                 $18.70 pp  
•  Ar<san mini breads (3 Pieces)                  $20.95 pp  
•  Classic triangles (1/2) & wraps (1/2)       $16.50 pp 
•  Lebanese wraps                                          $16.95 pp  
•  Classic French bagueKes                           $18.50 pp  

FINGER FOODS 
HOT ITEMS  
Pumpkin, feta & sage arancini with garlic aioli (V)  
The classic puff pastry sausage roll  
Mini quiche with spinach & cheese (V)  
The classic mini beef pie  
Cheese and spinach pas<es topped with parmesan & seeds  
Katsu chicken bites with wasabi aioli  
Secret Satay chicken skewer with kafir lime  
Lemon haloumi & sweet potato baby friKata  
Good old-fashioned meatballs with Smokey paprika mayo 

COLD ITEMS  
Pulled pork so^ taco  
Mini chorizo, haloumi & sweet potato friKatas (GF)  
Sushi vegetarian nori rolls (V)  
Assorted nori rolls and sushi pieces  
Fresh herb & crunchy vegetable rice paper roll (GF, V)  
Lemongrass chicken rice paper roll (GF DF) 

WE CAN PROVIDE GLUTEN FREE/ VEGETARIAN/ VEGAN AND DAIRY FREE OPTIONS.  
PLEASE LET US KNOW WHEN YOU ORDER.

Catering packages

GF = GLUTEN FREE   VG = VEGETARIAN     VE = VEGAN

Sandwich   Bar   and   Salad   Bar 

TASTY SANDWICH BAR  
All our sandwiches come with 20% vegetarian Fillings.  
We recommend 1.5 serves per person for a substan%al lunch 

GOURMET INTERNATIONAL BREADS   $9.60EA 
Our bestselling range of assorted breads including bagueKes, ciabaKa, 
wraps, sourdough cob loaves, filled to the brim with delicious gourmet 
filings 

ARTISAN MINI BREADS   $13.65 PER SERVE (3 PIECES)  
Easy to eat - great op-on for mee-ngs 
A selec<on of gourmet mini breads filled with gourmet yummy fillings 

LEBANESE WRAPS   $7.50EA  
A delicious, lighter lunch op-on 
So^, fresh wraps filled with gourmet fillings.  
All wraps are cut in half – ideal for sharing! 

CLASSIC TRIANGLE POINTS   $6.50EA 
A deliciously affordable op-on for informal occasions 
A classic selec<on of tradi<onal sandwiches, served on assorted sliced 
breads and quartered for easy sharing 
Gluten free op-on $7.50ea 

FRENCH BAGUETTES   $11.00EA  
French bagueKes baked daily and filled with our classic range of tasty 
toppings.  
All cut in half– ideal for sharing! 

SALAD BAR  
INDIVIDUAL CUP FROM $6.50EA (MINIMUM 5) 
MEAL SIZE SALADS FROM $10.50EA   
LARGE BOWLS TO SHARE FROM $39.95EA (SERVES 5-8)  
Our fresh salad range is perfect for light summer ea-ng 
Proper Caesar salad  
Greek Salad with balsamic dressing 
Green pawpaw salad Nam Chim dressing  
Roast Sweet Potato, Sundried Tomatoes, Bacon, & nuts 
Barley, Miso Cauliflower, Roast Pumpkin, Seeds, & nuts with Verjuice 
Dressing  

Pair Salads and Protein Balls $4.40 pp for a Super Healthy Lunch 
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SNEAKY  SNACK  Packs   &    Individual   
Op9ons 

ANY 2 OPTIONS $6.80PP  
ANY 3 OPTIONS $9.65 PP  
ANY 4 OPTIONS $12.50 PP  

THE SWEET…THE HEALTHY & THE SAVORY  
Mini buKer croissants filled with Nutella  
Assorted baby muffins  
Scones with jam & vanilla cream 
Baby Danish pastry selec<on  
Double chocolate brownie fingers  
Gluten free, flavoured friands (GF, V) 
Secret recipe mini muesli bars  
Wicked cookies  
Baby key lime cheesecake tarts  
Healthy coconut yogurt with roasted muesli (DF, GF, V)  
Mini natural yoghurt pots with seasonal fruit compote (GF V)  
Mini fruit skewer with lime infused coconut (DF, GF)  
Chia seed, blue berry, passionfruit & coconut breakfast pudding (DF, GF, V)  
Assorted protein balls (V)    
Croissants with double ham & cheddar 
Croissants with Salami & cream cheese  
Haloumi & sweet potato baby friKata (GF, V)  
Mini chorizo, haloumi & sweet potato friKatas topped with roasted pepitas 
(GF) 

CORPORATE MINIATURES   $7.95 PP (MIN 6) 
A selec<on of beau<ful hand-cra^ed RAW GEM cakes (DF GF VE)  
They are to die for! 

THE MORNING CLEANSE   $13.50 PP (MIN 6) 
Smashed avocado and slow roast toms mini milk buns  
Mini natural yoghurt pots with fruit compote  
Mini fruit skewers with lime infused roasted coconut  

MORNING TEA OR AFTERNOON TEA DELIGHTS   $9.50 PP (MIN 6) 
Fruit galeKes (peach or pear)  
Chocolate brownies 
Tropical fruit skewers 
Secret recipe mini muesli bars  

GLUTEN FREE ME BABY   $13.50 PP 
A selec<on of beau<ful hand-cra^ed Raw Gem cakes (GF DF VE) 
Chia seed, blueberry coconut breakfast pudding (GF)  
Mini chorizo, haloumi, & sweet potato friKatas (GF) 
Assorted protein balls (V) 

Team   Lunches 

Our team lunches have been designed for groups of 10 and come with 
everything you need to keep your team well fed. The packages include 
spoons, forks or chops%cks and sugarcane bowls or pots 

THE MED COLLECTION   $195.00 / $19.50 PP 
Make your own Mediterranean inspired lunch!  
Lemon and oregano chicken breast slices (GF, DF)  
Grilled chorizo with fresh lemon  
Honey and sesame grilled Haloumi (GF, V)  
Pita pockets, Lebanese bread & sweet potato crisps  
Chilled sides of hummus, baba ghanoush, minted yoghurt, mixed leaves, and 
tabouleh (GF, V)  

OKAY POKE BAR   $195.00 / $19.50 PP 
Create your own Poke feast, clean ea-ng at its best!  
Grilled chicken breast (GF, DF)  
Soy, ginger & sesame marinated tofu (GF, DF, V)  
Seasoned brown rice & quinoa blend (DF, V)  
Pots of seaweed salad, edamame, spring onions & mixed seeds  
Dressing’s selec<on of – Ponzu, Miso tahini, Seasoned avocado (DF, V)  
Fresh mixed leaves, cucumber, and baby tomatoes 

HOT DOG STATION   $175.00 / $17 PP 
NEW A fun bit of giddy-up food for the office! 
Gourmet beef sausages with warm caramelised onions  
Gluten free veggie sausages with tomato relish braise (GF, V)  
So^ classic hot dog buns  
Plain gluten free wraps (GF)  
Fresh slaw with aioli & shredded cheese  
Condiment pots of Tomato, BBQ, yellow mustard, relish & pickles  
Shared bowl of garden salad with avocado  

TACO BAR   $160 / $16 PP 
A selec-on of hard and soM tacos accompanied with everything to build your 
own Mexican Fiesta.  Just unwrap and serve! 
Corn taco shells & so^ tor<llas  
Tex Mex warm mixed beans  
Seasoned chicken mince  
Shredded cheddar cheese  
Mexican tomato salsa, sriracha & sour cream  
Fresh avocado, corn salsa and leKuce  
Chopped shallots, coriander & jalapenos  
Diced tomato, shredded carrot & cucumber 

Gourmet   Grazing   Plaiers 

GOURMET PLATTERS  
SMALL SERVES 6 
LARGE SERVES 12 

FULLY LOADED CHEESE PLATTER   SMALL $60.95   LARGE $120   
Brie, blue and cheddar with nuts, dried fruits, quince paste, tub of pesto, 
grapes, and strawberries, served with ac<vated charcoal crackers, crackers, 
& rus<c breads  

ASIAN INFUSION PLATTER   $144.95EA (SERVES 10)  
Assorted freshly made sushi & nori pieces  
Peking duck pancakes with apricot infused plum sauce  
 Rice paper rolls with lemongrass & ginger sweet chili (GF, DF, V)  
S<cky lemongrass grilled chicken (GF, DF) Edamame pots with sea salt (GF, 
DF, V)  

SEASONAL SLICED FRUIT PLATTER   SMALL $39.95EA LARGE $78.95EA 
Freshly cut seasonal fruit selec<on including watermelon, rock melon, 
honeydew, pineapple, strawberries, grapes, passionfruit, and orange.  

RUSTIC BREAD AND DIP (V)   $15.50EA (SERVES 6)  
A perfect addi<on to the Charcuterie and Mediterranean plaKer. Sliced 
sourdough bagueKes, Afghan spiced bread and Lebanese wraps served with 
basil pesto & hummus.  
Gluten Free op-ons available 

CHARCUTERIE AND MORE   $124.95EA (SERVES 10)  
Sliced meats ProsciuKo, salami, peppered beef, double smoked ham, Double 
brie, Smokey cheddar, pickles, relish, & olives Rus<c bread collec<on with 
lightly salted buKer  

SUPER SNACK PLATTER   $74.95 (SERVES 10)  
Crisp vegetable s<cks, Dutch carrots, cucumber and baby tomatoes sweet 
potato crisps, seaweed crackers, sourdough bagueKe Dips Hummus, 
guacamole, spring onion  

MEDITERRANEAN PLATTER   $112.95 (SERVES 10)  
Roasted dukkha spiced sweet potato bites, grilled eggplant & char-grilled 
asparagus Felafels, Olives, stuffed peppers and bocconcini skewers Beetroot 
humus, baba ghanoush & pesto Rus<c bread collec<on with lightly salted 
buKer


