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Free Delivery in CBD 



 

  

  Catering Menu  

  

  

  

  

Delivery available  

  
  

BREAKFAST HOT/COLD BREAKFAST      $9.00 each 

(min 6)  
  
  

• Smoked Ham, Swiss Cheese & Smashed Avocado on Sesame Bagel  

  

• Swiss Cheese, Fresh tomato Croissant/ Smoked ham, Cheese, Tomato Croissant  

  

• Bacon Egg Roll with BBQ sauce  

  

• Scrambled Egg, Spinach, Mushroom Wrap (V)  

  

  

  

  

  

  

YOGHURT & MUSELI CUPS  
         Regular Cup $6.50 each           Mini Cup 

$4.50 each  
  

CHOICE OF TOPPING:  

  

• Fresh Fruit and Homemade Honey Maple Granola  

  

• Passionfruit  



  

  

• Mixed Berry and Homemade Honey Maple Granola  

  

• Granola with Yogurt  

  

  

  

  

  

  

  

  

CHEF’S SANDWICH/BURGERS  
  

ASSORTED SIMPLE TRIANGLE POINTED SANDWICHES      

  $7.50 per sandwich (min 10)  

  

  

  

Served on White & Whole-meal Sliced Bread  

  

• Ham Cheese Tomato  

  

• Avocado Cheese Tomato (V)  

  

• Smashed Egg, Mixed Leaf, Cheddar Cheese, Aioli  

  

• Shredded Chicken, Lettuce, Cheese, Tomato  

  

  

ASSORTED GOURMET SANDWICHES SERVED IN HALFS     

  $12.50 per sandwich (min 6)  

  

   

• Grilled Halloumi with Pesto, Caramelized Onion, Capsicum on Sourdough  

(V)  

  

• Smoked Salmon, Cucumber, Lettuce, Capers, Ricotta Cheese and Aioli on  

Sourdough   

  



 

• Albacore Tuna, Baby Spinach, Avocado, Capsicum, Fetta, Tomato and Spicy Mayo  

  

• Chicken Schnitzel, Lettuce, Cheese, Tomato, Pesto Chimichurri on Turkish Bread  

  

• Grilled Chicken, Lettuce, Roasted Capsicum, Tomato, Avocado, Cheese and Herb 

Aioli  

  

• Grilled or Crispy Chicken Wrap with Avocado, Mixed Leaf, Tomato, Cheese and 

Aioli  
  

• The Reuben - Corned Beef, Pickled Cucumber, Sauerkraut, Swiss Cheese and Aioli 

on Deli Rye  

  

  

ASSORTED GOURMET BURGERS SERVED IN HALFS     

  $12.50 per sandwich (min 6)  

  

• Beef burger with homemade Beef Patty, Pickled Onion and Cucumber, Aged 

Cheddar, Tomato, Lettuce, Aioli and Tomato Relish  

  

• Crispy or Grilled Chicken Burger with Cos Lettuce, Pickled Cucumber, Onion with 

Spicy Tomato Aioli  

  

  

  

  

  

CHEF’S SALAD BOWL    Medium $50(6-8 pax)  

   Large $90(12-15 pax)  

  Individual bowl $10.00  

  

  

• Pasta with Grilled Chicken, Fetta and Pesto  

  

• Quinoa Pumpkin Salad with Onion, Tomato, Cucumber, Corn, Mixed Leaf and 

Lemon Oil Dressing  

  

• Classic Chicken Caesar  

  

• Greek Salad with Tomato, Mixed Leaf, Cucumber, Olives and Fetta  



  

  

• Halloumi Salad with Chargrilled Cypriot Halloumi Cheese, Prosciutto,  

Pickled Rock-melon, Kale, Sourdough Crouton and Pickled Green Tomato 

Dressing  

  

  

  

  

  

FRESH FRUIT          
    

• Fresh Fruit Platter        Small $50(6-8 pax)  
        Large $90(13-15 pax)  

(with selection of Fresh sliced seasonal Fruits)  

  

• Fresh Fruit Cup       Regular $6.5  
   Mini $3.5  

(with Strawberry, Blueberry, Mango, Kiwi, Banana and Honey and  

Lemon dressing)  

  

  

HOT & COLD CANAPÉS BITES            (min 12 per 

variety)  
  

• Satay Chicken Skewer with Satay Sauce $3.50  

  

• Mini Quiche $2.00  
   (Spinach and Ricotta, Vegetarian, Lorraine)  

  

• Petite Pies $2.00  

  

• Mini Sausage Roll $2.00  

  

• Vietnamese Rice Paper Roll Served in Half $5.0  

  (Chicken, Prawn, Veggie)  

  

 

   



 

FEASTING PLATTERS  
  
  Cheese and Meat Board – Regular $110 (Up to 10 people)   

• Assorted Selection of Local and Imported Cheese, Slice Meat served with Grapes, 
Dried Fruits, Dips, Lavosh, and Water Crackers  

  

  Aussie Plate –  Large $130   (More than 130 pieces) 

• Assorted Mini Pies, Mini Quiche, Sausage Roll, Spring Rolls, Pastry, Deep Fried 
Fish Fingers served with Tomato Sauce, BBQ Sauce and Tartare Sauce  

  

  

  

  SWEET TREATS  
  

  

   Mixed Selection – (Per person $7)  
Order individually, Min 12 per variety  

  

• Cookies – Assorted Flavors $4   

  

• Muffins – Assorted Flavors $5  

  

• Mini Muffins $3  

  

• Pastries – Almond Croissant $6.50  

  

• Mini Danish – Assorted Flavors $3.50  

  

  
    

JIM & CO. CAFE   
E:   gaozhaojp@hotmail.com     |  T:   (02) 92615050   

A:   233  Castlereagh Street, Sydney, NSW  2000   
W:   jimandco.com.au   

  



  

• Cupcakes – Assorted Flavors $5.50  

  

• Classic Banana Bread (Served in quarters) $5 

  

• Carrot Cake – $7  

  

• Gluten Free Brownie – $4.50  

  

• Muesli Cookie – $4.50  

  

• Protein Ball (Served in half) – $4  

  

  

  

  


