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Wild Thyme is a not-for-profit catering service started by National
Joblink. Our passion is to teach people how to make and serve great
food.

Our mission extends beyond our kitchen through an outreach
program that brings free meals to members of the Cairns community
who don’t get to treat themselves. We also partner with charity
organizations to support those in need.

Driven by a love for both community and food, we believe in making
a difference one meal at a time. Our guiding principle,  "people over
profit ,"  shapes everything we do. 100 % of our profit is reinvested into
supporting the community.  

By supporting us. . .you support your community.

CATERING
MENU

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 that nothing else can.



BEVERAGES
Freshly brewed tea and coffee
Fruit Juice
CONIDMENTS
Selection jams and spreads
CEREAL
Selection of cereal
Bircher Muesli  and Berry Cups
BAKERY
Freshly baked pastries served with condiments
Croissants
Selection of white and whole meal bread
Banana Bread
Muffins
COLD SELECTION
Chilled meat platter 
Cheese Platter
Tropical fruit platter
Yoghurts
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CORPORATE BREAKFAST BUFFET
Groups of 10 or more are invited to savor a delicious breakfast buffet at

Wild Thyme Restaurant,  prepared by our talented trainees under the
guidance of our expert chef.  Enjoy the beautiful surroundings while

indulging in a continental or gourmet breakfast buffet.

$25.00 PER PERSON MINIMUM 10 GUEST
Continental Breakfast



BEVERAGES
Freshly brewed tea and coffee
Fruit Juice
CONIDMENTS
Selection jams and spreads
CEREAL
Selection of cereal
Bircher Muesli  and Berry Cups
BAKERY
Freshly baked pastries served with condiments
Croissants
Selection of white and whole meal bread
Banana Bread
Muffins
COLD SELECTION
Chilled meat platter 
Cheese Platter
Tropical fruit platter
Yoghurts
HOT FOOD
Scrambled eggs
Gril led herb and cheese tomatoes
Crispy bacon
Garlic mushrooms
Hash browns
Chipolata pork sausages

Training -  Employment  -  Community 

$35.00 PER PERSON MINIMUM 10 GUEST
Gourmet Breakfast
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ADD EXTRA HOT ITEMS FOR $5.00

Pancakes with maple syrup
Eggs Benedict
Baked beans
Poached eggs, fried eggs
Spaghetti
Waffles
French Toast


