
Arranging food for corporate events has it’s own challenges. Are there any allergies 
to cater for, how much food do you need, do your guests expect to be fed, and 
should you serve a whole meal of just a few bites? Can’t you just order some pizzas, 
(maybe)? Perhaps you should stop worrying about food and focus on your event. 
With a few details from you about your event, we use our corporate event expertise 
to organise your next work shout, client meeting, or corporate event with catering 
that combines quality, flexibility, and style. Whether you’re after a casual, help-
yourself setup or a fully serviced experience with chefs and waitstaff onsite,
we tailor our offerings to suit your needs.

Impress with our crowd-favourite canapés—perfect for networking and social 
events—or choose our beautifully curated grazing boxes for a more relaxed, self-
serve option. Hosting a more formal occasion? Our plated dining menus bring a 
refined touch to any boardroom evening function.

From team lunches to product launches and everything in between, we make 
corporate catering effortless and memorable, so you can focus on your guests 
while we handle the rest.
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