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Energy Events Centre Catering is passionate about food and
service:

We will work with you to ensure that your function meets your
event expectations and budgets. Our team will tailor menus to
suit your individual requirements and taste.

We pride ourselves in providing an extraordinary experience
through the quality of our cuisine, legendary service and atten-
tion to every detail.

Our menu reflects Pacific Rim influences, indigenous Maori cul-
ture and touches of international flair. We believe the key to a
good menu is having a range of healthy, delicious options pre-
sented well.

We are focused on using fresh locally sourced, seasonal produce
in a style that enhances the natural flavours, textures and col-
ours of our ingredients. Whenever possible we use locally
sourced organically grown produce.

EEC Catering is committed to continually improve our business
model to become a more sustainable & environmentally friendly
work place. Together with employees and suppliers we are al-
ways looking to put our stamp on ways to reduce carbon, waste
control, water and energy usage.
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BN  Breakfast

Mud pool Breakfast:
Fresh local and exotic fruit platter
Yoghurt and granola
Individual yoghurts with fruit compote and house made granola
Mini croissants with
Smoked salmon, cream cheese, and pickle
or
ham, tomato and cheese
$15.50 per person

Bakers Breakfast

Freshly baked croissants and Danish pastries
Individually wrapped bacon & egg muffin
Fresh local and exotic fruit platter.

Tea, coffee and orange juice
$19.10 per person
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BN  Breakfast

Continental Breakfast
Freshly baked bread and roll of the day

Cereal buffet of muesli, cornflakes and all bran served

with fruit preserves and Greek style yoghurt
Selections of deli meats, cheeses and smoked salmon
platter.
Freshly baked croissants and Danish pastries
Fresh local and exotic fruit platter
Tea, coffee and orange juice
$22.50 per person

Classic cooked
Freshly baked bread and roll of the day
Crispy streaky bacon, grilled breakfast bratwurst

sausage, golden hash browns, baked tomato over
Tomato concassées with kawakawa and
sautéed smoked button mushrooms
Creamy scrambled eggs
Tea, coffee and orange juice

$26.50 per person
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. Contract

Contractual Details

We reserve the right to substitute products
as a result of late ordering.

Price is subject to change due to conditions
beyond our control, we will inform if there

are any price changes upon booking.

All prices in this menu are exclusive of GST
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