
 

    GF gluten free V vegetarian. Menu items subject to market availability and change at Mahlzeit’s discretion 

All prices quoted exclude GST. Staff charged additionally. Minimum of 2 working days notice required 

Minimum order of $150 required or a surcharge will apply 

 

 

Mahlzeit Drop and Run Menu 
 
Mahlzeit’s drop and run menu is designed to be 

delivered ready to serve, perfect for the corporate 

environment. 

 

SANDWICHES 
 

We recommend 1.5 per person 

 

Gourmet sandwiches (min 10)        $8 

    

Selection of five seeds, light rye, sourdough & Turkish breads 

Chef’s selection of min 3 gourmet fillings  

 

SWEET 

 
Marbled chocolate cheesecake slice (min 10)       $2.5 

 

Lime & Buttermilk tart (min 10)         $2.5 

 

Banana cake with passion fruit frosting (min 10)      $3 

 

Raspberry & white chocolate muffin (min 10)      $3 

 

Orange & almond cake GF (min 10)       $3 

 

Date & walnut loaf (min 10)         $2.5 

 

Assorted Danish pastries (min 10)        $2.5 

 

Lemon glazed shortbread (min 10)         $1.6 

 

Chocolate dipped muesli slice (min 10)        $1.8 

 

Coffee crème filled éclairs (min 10)       $2.5 

 

Chocolate & mascarpone tartlets (min 10)      $2.5 

 

Coconut macaroon cookies GF (min 10)       $1.6 

 

Carrot & walnut cake, lemon cream cheese frosting (min 10)    $2.5 

 

Seasonal fruit skewers (min 10)        $3 
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SAVOURY 

 
Spinach, ricotta & pinenut filo V (min 10)  $2.5 

 

Corn fritter, smoked paprika aioli V (min 10) $1.5 

 

Zucchini & feta muffin V (min 10)   $2.5 

 

Roasted potato, goats cheese & pesto GF V (min 10)      $1.2 

 

Pancetta & free range egg quiche, tomato chutney (min 10)   $3 

 

Sumac spiced pumpkin, green olive & toasted almonds GF V (min 10)  $1.8 

 

Dukkah crusted chicken, herb & preserved lemon yoghurt GF (min 10)  $3 

 

Roasted veal fillet, Worcestershire herb mayo GF (min 10)    $3.5 

 

Pork & junniperberry meatball, tomato salsa GF (min 10)    $2.5 

 

Chorizo sausage, Kipfler potato, almond Romesco sauce (min 10)   $3  

 

Roast beetroot, goats cheese, toasted hazelnuts GF V (min 10)   $1.5  

 

Champagne ham & cheese croissant (min 10)                                                            $2.5                       

 

SALADS 

 
Individually packaged and ready to serve (min order of 5 per option)    

 

German style potato salad with crispy bacon & seeded mustard GF   $7 

 

Sumac crusted chicken, chick pea, parsley, lemon yoghurt dressing GF  $9 

 

Shredded beef brisket, rice noodles, ginger, chilli & lime sauce GF   $9 

 

Grilled Mediterranean vegetables, pesto and goats cheese GF V   $7 

 

Shell pasta, beetroot, goat’s cheese & toasted hazelnut V    $7 

 

Baby Cos, soft boiled egg, herb mayonnaise, green croutons, grape tomatoes V $7 

 

Rocket, prosciutto, Mahlzeit preserved peaches & ricotta GF    $9 

 

Baby salad leaves with market vegetables GF V     $7 
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PLATTERS 

 
All platters are delivered ready to serve on your choice of 

either a disposable or non disposable platter.  

 

A pick up fee will apply for all non disposable ware. 

 

Chef’s choice of cheeses, muscatels, quince paste, crisp breads (min 10)  $12 pp 

 

Seasonal fruit platter (min 10)        $6 pp 

 

Cold mixed canapé platter (min 10)       $10 pp 

Chef’s selection of approx 3 items per person 

 

Antipasto platter (min 10)         $10 pp 

Chef’s selection of cold & cured meats, dips & marinated vegetables  

 

 

 


