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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.



HIGH TEA

Training -  Employment  -  Community 

Savor a delightful high tea featuring a selection of sweet and savory treats.
From elegant pastries and indulgent confections to savory bites,  our menu

provides a refined experience perfect for your morning or afternoon tea.

PACKAGE 1 Hot, Sweet,  Savoury Treats 
ANY 2 OPTIONS $9.50PP 
ANY 3 OPTIONS $13.50PP 
ANY 4 OPTIONS $17.50 PP

SANDWICHES/BAGUETTES/WRAPS

Ham, Swiss Cheese, Lettuce, Tomato and Mustard
Sliced Turkey, Brie Cheese, Spinach, Cucumber and Cranberry Mayonnaise
Smoked Salmon, Dil l  Cream Cheese, Cucumber, Red Onion, and Capers
Roast Beef,  Horseradish Mayonnaise, Cheddar Cheese, Rocket,  Roasted Red
Capsicum
Sliced Salami, Roasted Vegetables,  Rocket,  Pesto Mayonnaise and
Crumbled Fetta
Tuna Mix (Onion, Celery,  Herbs and Mayo),  Lettuce, Tomato, Mayonnaise
Curried Egg, Spinach, Tomato and Red Onion
Roast Chicken, Cos Lettuce, Parmesan cheese, Boiled Egg, Caesar dressing
Salad, Grated Carrot,  Red Onion, Cucumber, Tomato, Lettuce, Hummus,
Cheddar Cheese
Roasted Vegetable, Rocket,  Fetta and Pesto Mayonnaise 
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Satay Chicken Skewer
Pulled Pork Sliders with Asian slaw
Karage Chicken with wasabi,  pickled ginger and soy sauce
Cheese and Beef Burger sl iders
Crumbed Chicken Waffles with maple syrup dressing and rocket
Lamb Kofta
Homemade Pork, caramelised apple and fennel sausage rolls
Roast Vegetable Frittata
Meaty pulled mushroom Sliders
Saffron infused Pumpkin and pea arancini Balls
Falafels with Tzatziki
Salt and pepper calamari with Tartare and Lemon wedges
Barramundi Spring rolls
Kangaroo/Beef Steamed Bao Bun
Quiches Vegetarian and Non-Vegetarian

HOT FINGERFOOD



Pancakes with Nutella and fresh raspberries
Banana, Pear and Raspberry Loaf with a honey cream cheese
Lamingtons-Strawberry and Chocolate
Fruit and custard Tart
Crème Caramel
Red velvet Cup Cakes
Chocolate Brownie
Mini Pavlova and fresh fruit 
Mousse Cups
Lemon slice 
Profiteroles
Panna Cotta
Vanilla Slice
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SWEETS

HEALTHY

Granola Cups
Fruit Skewers fruit with vanil la bean syrup
Chai seed pudding with Fresh Berries

SCONES

Traditional
Sticky Date
Chocolate chip
Cheese and chives
Pumpkin
Fruit
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SCONES
Traditional
Sticky Date
Chocolate chip
Cheese and chives
Pumpkin
Fruit SWEETS

Pancakes with Nutella and fresh raspberries
Banana, Pear and Raspberry Loaf with a honey cream cheese
Lamingtons-Strawberry and Chocolate
Fruit and custard Tart
Crème Caramel
Red velvet Cup Cakes
Chocolate Brownie
Mini Pavlova and fresh fruit 
Mousse Cups
Lemon slice 
Profiteroles
Panna Cotta
Vanilla Slice

PACKAGE 2  Sweet Sensation High Tea 

ANY 2 OPTIONS $7.50PP 
ANY 3 OPTIONS $11 .50PP 
ANY 4 OPTIONS $15.50 PP

HEALTHY
Granola Cups
Fruit Skewers fruit with vanil la bean syrup
Chai seed pudding with Fresh Berries
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Dessert

A Treasure Trove of Sweet Bites- Platter of Chocolate Brownie, Lemon
Slice, Rocky Road and Vanilla sl ice
Eiffel Tower Pastry Bliss- Platter of Caramel Tartlets,  Fruit and Custard
Tartlets,  Profiteroles,  Banoffee Pie
Tiny Cake Temptation- Platter of Red Velvet Cupcake, Tiramisu, Strawberry
sponge cheesecake and Carrot Cake 
Fan Favourite Frenzy- Platter of Crème Caramels,  Mousse Cups and Mini
Pavlovas
Biscuits galore, cookie joy!- Platter of chefs daily specials

PACKAGE 3  Sweet Treats Galore 
Dessert Packages 

Small:  $60          Medium: $95          Large: $135
(Serves 3-5) (Serves 6-10) (Serves 11-15)

Design your own
(choose from 4 from the following)

Chocolate Brownie 
Lemon Slice 
Rocky Road 
Vanilla sl ice
Caramel Tartlets
Fruit and Custard Tartlets
Profiteroles

Banoffee Pie
Red Velvet Cupcake 
Tiramisu
Carrot Cake
Mini Pavlova
Strawberry Sponge Cheesecake
Biscuits


