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Fresh Flavours. Professional Excellence. At Zouki, we do more

than just deliver food; we create experiences. Our 2026 menu

features an ever-evolving selection of global cuisines and

handcrafted appetizers designed by our executive chefs.
Whether you are hosting at home, in the office, or at a hospital,
our team handles everything from the floral décor to the final
bite. We specialize in custom solutions — just tell us what you
need. Direct from our kitchen to your door with convenient

delivery across Australia.




JENNY C - GILEAD SCIENCES

“Zouki Catering has been an outstanding partner in supporting my
catering needs for my work meetings, over the last few years. | appreciate
the professionalism and customer centricity of the team, and value the

quality and diversity of their menu, the punctual deliveries, and the

flexibility to accommodate special requests, sometimes at very little

notice!"

KIRSTY T - SANOFI

"Over the past year, Zouki has consistently exceeded my expectations
with their exceptional service. Their team expertly guides and suggests
perfect catering options for various dietary requirements and event
types. The food is of exceptional quality, beautifully presented, and
tastes absolutely delicious. Whether delivering to multiple venues or
accommodating last-minute requests, nothing seems too challenging for
them. Their staff is consistently friendly, knowledgeable, and genuinely
willing to go the extra mile. Zouki's dedication to customer satisfaction

and attention to detail has made them my trusted catering partner for all

professional events."
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Our 2026 menu features a wide range of options to suit every

guest, our menus are thoughtftully designed to accommodate:

e GF - Gluten Free
e DF — Dairy Free

* NF - Nut Free

e VGN - Vegan

e VEG — Vegetarian

Our Commitment to You: At the Zouki Group, your well-being
IS our priority. Our production kitchens are CODEX HACCP
Certified and strictly follow national Food Safety Guidelines.
While we take every precaution to prevent cross-contact, our
facilities handle a variety of ingredients, meaning a small risk
of cross-contamination may exist. If you have a severe
allergy or specific dietary concerns, please contact our

Catering Department so we can ensure your safety.
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Welcome to Zouki, where gourmet flavour
meets nutritional excellence. We believe that
professional catering should support your
team's well-being. Our 2026 menu Is
strategically developed to aligh with the
National Healthy Food and Drink Guidelines,
Including Healthy Choices (VIC), ABC Healthier
~ood & Drink Guidelines (QLD) and Healthy
Food & Drink Guidelines (NSW/ACT) standards.

Our "Traffic Light" matrix ensures your
selections are balanced for optimal health:

60% GREEN, CHOOSE OFTEN
247% AMBER, CHOOSE WISELY

‘ 16% RED, CHOOSE OCCASIONALLY

We are proud to have achieved full compliance with HEAS

and local government policies, making it easier than ever
for you to order with confidence.




TERMS AND CONDITIONS *

e All prices include GST

e Qur catering refers to drop-off only (unless specified)

e Delivery charges may apply, please ask our staff for the indicative
rates

e Menu prices may vary depending on the market value of raw
materials

e 15% surcharge applies on the weekends and public holidays

e Product availability may be affected due to shortages Iin the
marketplace

e | 0ss of display/platters will incur a charge per item

“| ORDER PLACEMENT

' e 2 business days notice prior for meetings.

e 5 business days is required for larger events.
e All orders to be placed before 12pm (mon-fri)

ORDER AMENDMENTS

. We will try to accommodate changes in the number of people for
0 catering and will be happy to take your request of amending an order
e IT this is possible.

_ CANCELLATION POLICY

h Orders cancelled after 2:00pm the previous business day will be
- subject to a cancellation fee. This charge covers incurred costs related
to specialised labour, fresh produce procurement and pre-arranged
services.
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Start Your Day with Purpose, Fuel your team’s success

with a breakfast that balances nutrition and indulgence.

From our "Choose Often" Green-rated fresh fruit and
protein-rich yoghurt pots to our signature flaky pastries
and artisanal savoury tarts, our breakfast selection is
designed to kickstart productivity. Whether you’re
hosting an early boardroom briefing or a relaxed morning
workshop, we provide a sophisticated spread that

ensures your guests start the day at their best.




MINIMUM OF 10

SMALL REGULAR

Low-fat Fruit Yoghurt $6.50 $8.50 Whole Fruit
Mixed berries Banana
Mango & passionfruit Red apple
Apple & blueberry crumble Green apple
Orange
Granola & Pudding $8.90
Granola, yoghurt, berries Individual Fruit Salad

Mango & passionfruit rice pudding

Bircher Muesli $8.50  Fruit Platter (nf/vgn)

With apple & cinnamon
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Assorted seasonal fruits
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SMALL

$7.50

(nf/vgn) Assorted seasonal fruits

$75.00

REGULAR

$2.50

$8.50

$95.00
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MINIMUM OF 10

SMALL

Croissant (nf) e $5.90

Served with strawberry jam & butter

Danishes @ $3.90

Almond Croissant e

Filled with almond cream

Scones (nf) @

Served with jam & cream

Banana Bread o $3.50

Served with honey & cinnamon

Muffins e

Donuts e $3.50

Strawberry, chocolate, vanilla, cinnamon

Low-fat High Fibre Bran Muffin

With walnuts & cinnamon

REGULAR

$7.90

$7.90

$8.90

$7.50

$6.90

$4.90

$4.90

$6.50




MINIMUM OF 10

SMALL REGULAR SMALL REGULAR
Savoury Muffins $4.90 $6.90 Frittata $490 $7.90
Spinach & feta (nf/veg) Light ham & cheese (nf/gf)
Roasted vegetable (nf/veg) Roasted vegetable (nf/veg/gf)
Egg & bacon (nf) @ Spinach & ricotta (nf/veg/gf)
Quiche $4.50 Burek $3.90 $7.50
Quiche Lorraine (nf) Cheese & spinach (nf/veg)
Spinach & feta (nf/veg) Beef & onion (nf)

Chicken & mushroom (nf)

Savoury Scrolls $4.50 $7.50
Light ham & cheese (nf) @

Spinach & cheese (nf/veg)




Beahtast
Socrdrictes

MINIMUMOF 10 choose your own

fillings or let

us choose
for you
Freshly Baked Croissant $10.90
Savoury English Muffin $7.90
Fillings:

*Light ham & cheese (nf)

*Light ham, cheese & tomato (nf)

*Grilled egg & bacon (nf) (+ $2.00 for croissant) e
*Veg - Light cheese & tomato (veg/nf)
*Veg - Egg, spinach & light cheddar (veg/nf)

*Veg - Baked potato rosti, mushroom, roasted pepper
& spinach (veg/nf) (+ $2.00)

Breakfast wrap

$11.90
Breakfast panini

$12.90
Breakfast brioche roll

$12.90

Fillings:

Bacon, avocado, tomato & cheddar cheese (nf) ®
Light ham, seeded mustard, spinach & cheese (nf)
Light ham, Swiss cheese & tomato relish (nf)

Veg - Grilled vegetables & light cheddar (veg/nf)
Veg - Bocconcini, tomato & pesto (veg)

Veg - Avocado, light cheddar, tomato, rocket &
lemon aioli (veg/nf)

Veg - Grilled egg, spinach & cheddar (veg/nf)




Impress clients and colleagues with our
executive catering for morning tea and
afternoon tea. Choose from pre-designed

packages or create a customised menu.

Enjoy high-quality cuisine and hassle-free

service. Contact us for an exceptional

catering experience.
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MINIMUM OF 10

Scones & Me - $12.90
*Scones w jam & whipped cream

*Fresh fruit platter

Brekkie On The Go - $15.90
*Small ham & cheese croissant
*Assorted small Danish pastries

*Fresh fruit platter

Sunrise Sweet - $15.90
*Assorted small muffins
*Assorted small Danish pastries

*Small fruit salad

Healthy Me - $16.90

*Low-fat Bircher Muesli & honey
*Roasted vegetable frittata

*Low fat, high fibre fruit bran muffin

*Fresh juice - orange/apple

We can cater to your dietary requirements.
Please call - 03 9320 9666 for information |

about our options

add an
assortment
of tea & freshly
brewed coffee
+$4.50 pp

Early Bird Bites - $16.90

*Selection of mini quiche

*Low fat, high fibre fruit bran muffin
*Fresh fruit skewers

*Fresh juice - orange/apple

Totally Wrapped - $19.50
*Artisan breakfast half wraps
*Small low-fat fruit yoghurt
*Protein ball

*Piece of fruit

Breakfast Bonanza - $24.90
*Savoury breakfast mini bagel
*Breakfast low-fat fruit yoghurt
*Mini sweet muffin

*Small fruit salad

*Fresh juice - orange/apple




MINIMUM OF 10

Keep It Lite - $19.90

*Artisan 4-point sandwiches &
wraps

*Fresh fruit platter

*Fruit juice apple/orange

Bon Appetit - $20.90
*Assorted mini baguettes
*Dips, breads & crudities
*Fresh fruit platter

*Fruit juice apple/orange

Lean & Green - $21.90

*Thal chicken salad platter (df)
*Assorted sushi platter

*Fresh fruit platter

*Fruit juice or still / sparkling water

Treat Me - $22.90

*Assorted gourmet half wraps
*Mediterranean platter (pg. - 24)
*Fresh fruit platter

*Fruit juice or still / sparkling water

assortment
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brewed coffee

Midday Delights - $23.90

*Large panini with assorted fillings
*Assorted slices

*Fresh fruit platter

*Fruit juice or still / sparkling water

Fresh Feast - $26.90
*Assorted ribbon sandwiches
*Pick 2 finger food (pg. - 28)
*Fresh fruit platter

*Fruit juice apple/ orange

Luncheon - $26.90

*Assortments of mini rolls & baguettes
*Antipasto platter for sharing

*Fresh fruit platter

*Fruit juice or still or sparkling water

Fill Me Up - $27.90

*Assorted gourmet mini bagels
*Pick 3 finger food (pg.- 28)
*Assorted sweet slices

*Fresh fruit platter

*Fruit juice or still or sparkling water
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Deligldts

MINIMUM OF 10
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Small yoghurt

Small fruit salad
Scone w jam & cream
Sweet muffin

Small donut

Protein ball

_ow fat - high fibre muffin

ISTORN Whess P
G5 o

4 Point sandwich
Ribbon sandwich
Gourmet sandwich
Artisan wrap
Classic salad

Gourmet Salad

SWM/VN
$6.50 Sausage roll
$7.50 Cheese & Spinach roll
$7.50 Mini pies
$4.90 Mini quiche
$3.50 Mini frittata (pg 10)
$5.90 Savoury scroll (pg 10)
$6.50 Mini slider
fj%LxﬁE£k;A,4/
Pg - 20 Fresh fruit platter
$11.90 Greens & dips platter
Pg - 20 Sushi platter
Pg - 20 Fruit & cheese platter
Pg - 41 Antipasto platter

Pg - 41 Gourmet sweets platter

§/  assortment
o/

, of tea & freshly
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\.. brewed coffee /g

$4.90
$4.90
$4.50
$4.50
$4.90
$4.50
Pg - 28

REG LGR

$69 $89
$69 $89
$85 $99
$85 $99
$89 $99













































































































