EVENT
INFORMATION 2018

WELCOME
Since 1977 Blanco Catering has been providing private and corporate
functions with innovative menus and impeccable service. We have always
been a family run business, driven by passion for the culinary art and a pride
for professional service that comes with personal attention.
Creativity and thought go into the creation of individual menus. The result
is food that is truly memorable. Our aim is to go beyond the expectation of
both the organisers and guests and have people talking for days. The fact
that around 90% of our business comes from referrals is testimony to this.
Freedom from the restrictions of a constant venue or menu has allowed a
level of imagination to influence our style of hospitality, which can be truly
married to your event.
The Blanco Catering Special Events team draws on years of training in
Event Management of international and national events. Consequently
there is a high level of experience and knowledge to each event we
undertake. Our national and state awards in event and catering
management are testament to our professionalism.

COCKTAIL MENUS

COLD CANAPES
Charred eggplant, capsicum crostini, whipped ricotta, pistou (gf) (v)
Candied beetroot, buffalo mozzarella and quinoa snap (gf) (v)
Kingfish crudo, watermelon, marinated feta, guacamole (gf)
Yuzu and white soy marinated tuna, matcha kewpie, wakame salad (gf)
Ham hock and caramelised apple terrine, Spanish onion jam, crackling (gf)
Sesame and chilli chicken rice paper roll, Asian slaw, nuoc cham dressing (gf)
Smoked duck, betel leaf, orange, candied walnut (gf)
HOT CANAPES
Mushroom and pinenut arancini, basil mayonnaise (v)
Quinoa, kumara and green pea fritters, parsley pistou (gf) (v)
Grilled prawn and chili gel with feta (gf)
Lemongrass and coriander chicken skewer, coconut and pineapple relish (gf)
Pork belly, compressed apple, pear sauce(gf)
Mini quesadilla – spiced chicken, manchego and avocado
Suya beef kebab, harissa dressing (gf)

COCKTAIL MENUS

SUBSTANTIAL
Chilli and soy marinated Tofu, charred cauliflower and eggplant salad,
toasted peanuts
Lavender scented duck eclair, yellow witlof, walnut, granny smith apple
Atlantic salmon, beetroot, coconut and split lentil salad, turmeric dressing
Pulled BBQ beef brioche slider, pickled onion and cabbage slaw, iceberg
lettuce
Chicken Banh Mi, carrot, cucumber and daikon salad, sriracha mayonnaise
Lamb and minted pea pies
Roast tomato, basil Danish, goats curd(v)
DESSERTS
Salted caramel tart, chocolate ganache, volcanic sea salt
Torta di Noci, marscarpone, candied orange
Raspberry éclair
Caramelised banana cake, toasted pepita and cranberry (gf) (df)
Loukamades, rosewater, pistachio (vegan)
Chocolate Slab –fine grade 3kg Haigh’s chocolate
Chisel off your own piece of decadence. Recommend one block per 100
people
MENU OPTIONS
1 hour min. 5 canapés $32.50
2 hours min. 7 canapés $45.50
3 hours min. 9 canapés $58.50
Canapé $6.50 per item
Light Entrée $9.50 per item
Chocolate slab $250 per 3kg block

LUNCH & DINNER
MENUS
ENTREE
Roasted cauliflower, tahini yoghurt, walnuts, currants (v)
Salmon, apple and almond salad wasabi crème friache
Chicken breast, smoked corn puree, king brown mushrooms, salsa verde
Master stock poached quail, fried and served with lime and carrot salad (gf)
Pork belly, candied fennel, witlof and baby beets (gf)
Lavender scented duck with pickled red cabbage, yellow witlof, walnut, granny smith
apple salad
MAIN COURSE SELECTION
Chermoula Atlantic salmon, green pea veloute, charred corn, pumpkin and cracked
freekeh salad
Roasted Barramundi, roasted kumara and green bean medley, turmeric infused
coconut emulsion
Lamb rump, roast heirloom carrots, caramelised yoghurt, pomegranate, rye
pangratatto
Roast chicken breast, grilled spring asparagus, confit garlic, confit onions
Angus rump cap, smoked oyster mushrooms, mustard cream, potato & saltbush
sarladaise
Beetroot and sweet potato tart, toasted quinoa, shaved fennel and green pea salad

ALL MAIN COURSES SERVED WITH SHARED

Salad Greens, tarragon vinaigrette, breakfast radishes
Ancient grains, pickled fennel, garden herbs, labne, sumac
Sourdough loaves and butter portions

LUNCH & DINNER
MENUS
DESSERT
Citrus cheesecake with mascarpone
Coffee and chocolate layer cake, tonka bean crème
Baked apple terrine with cinnamon mousse & vanilla cream
Eton Mess; strawberries and whipped cream
Poached seasonal fruit, vanilla macarons and yoghurt parfait
PLATTERS – SELECT 1
Australian regional cheese platter, date and walnut bread,
muscatel, caramelised figs
Lemon curd tart, ricotta & pistachio cannoli, butternut snap,
Chocolate tart

ALL MEALS INCLUDE

Vittoria coffee, Twinings tea, Petit fours
MENU OPTIONS
3 Courses $90 per person
Choice mains - per choice +$10 per person
Choice entrée or dessert per choice +$8 per person
Alternate drop - per choice +$6 per person
Children’s meals – under 10 years $45 per person

(includes main course, dessert and beverages)

BEVERAGE PACKAGES
RYMILL PACKAGE
The Lane ‘Lois’ blanc de blanc
Rymill ‘The Yearling’ sauvignon blanc
Rymill ‘The Yearling’ shiraz
Coopers Pale Ale, Coopers Clear, Coopers Light
The Hills cider
Soft drinks, orange juice, water
2 hours $35.00 per person
3 hours $42.00 per person
4 hours $49.00 per person

Extra hour $7.00 per person
BREMERTON PACKAGE
The Lane ‘Lois’ blanc de blanc
Bremerton ‘Betty & Lu’ sauvignon blanc
Bremerton ‘Tamblyn’ cabernet, shiraz, malbec, merlot
Coopers Pale Ale, Coopers Clear, Coopers Light
The Hills Cider
Soft drinks, orange juice, water
2 hours $42.00 per person
3 hours $49.00 per person
4 hours $56.00 per person

Extra hour $9.00 per person

BEVERAGE PACKAGES
ICONS OF SA PACKAGE - Please select 1 white and 1 red

Sparkling

Croser NV

White

Leo Buring Riesling
Nepenthe Sauvignon Blanc

Red

Saltram 1859 Shiraz
Wynns ‘Gables’ Cabernet
Penfolds‘76’ Shiraz Cabernet
Coopers Pale Ale, Coopers Clear, Coopers Light
The Hills Cider
Soft drinks, orange juice, water
2 hours $47 per person
3 hours $56 per person
4 hours $65 per person

Extra hour $9 per person
SPIRITS
Client supplied (3 varieties) $400
All mixers provided
*All spirits served after main course only

CEREMONY CELEBRATION
POST WEDDING CEREMONY CELEBRATION PACKAGEBEVERAGES
Gardens sparkling
Coopers Pale and Coopers Light
Sparkling and still mineral water & juice

CANAPÉS
Charred eggplant, capsicum crostini, whipped ricotta, pistou (gf) (v)
Candied beetroot, buffalo mozzarella and quinoa snap (gf) (v)
Ham hock and caramelised apple terrine, Spanish onion jam, crackling (gf)
Sesame and chilli chicken rice paper roll, Asian slaw, nuoc cham dressing (gf)
1 hour $40 per person
Selection of 4 canapés

20 guest minimum
Additional canapé $6.50 per person
Extra hour beverage package $7.00 per person

TERMS &
CONDITIONS
DEFINITIONS
Blanco, we, us, refers to Blanco Horner Hospitality Management trading as
Blanco Catering. Client, you, guests, hirer refers to the persons, organisation,
group or representatives organising or holding an event.
TENTATIVE BOOKINGS
Tentative bookings will be held for 10 working days before being released for
resale. Blanco will not take responsibility if booking confirmations or deposits
are late and the space has been re-allocated.
BOOKING CONFIRMATION & DEPOSITS
Tentative bookings are to be confirmed by providing to Blanco a duly signed
event order plus terms and conditions. To secure your booking a deposit
equivalent to $500 or 15% of the estimated value for the event (whichever is
greater), unless otherwise agreed by Blanco in writing, to be received no later
than 10 working days after the tentative booking has been made. The booking
deposit is to be paid directly to Blanco via EFT, cash, credit card or cheque
(Cheque to be made out to “Blanco Catering”).
PAYMENT
Blanco may request full or progress payment prior to the event. Payment for
any additional charges incurred during the event must be paid at the
conclusion of the event. If payment terms are approved by Blanco, full
payment for the event, must be received within 7 business days from the date
of your event. Payment must be made by EFT, cash, credit card or cheque
(Cheques made out to “Blanco Catering”).
CREDIT CARD SURCHARGE
All credit card payments are subject to a 1% surcharge. Please note that the
credit card fees are not refundable.
CANCELLATIONS
Cancellation or part cancellation of an event must be received in writing. In the
event of a cancellation, the booking deposit and other monies paid to Blanco
may be forfeited.If the booking is cancelled within 60 days of the event, a
cancellation fee of 15% of the total estimated value of the event plus 15% of
hire equipment if applicable, is payable to Blanco Catering. If cancellation
occurs within 14 days or less 50% of all costs are payable.

EVENT ORDER (AGREEMENT)
Blanco will produce an event order (agreement) for each booking. The event order
may be updated as required to reflect goods and services required for the event,
plus hold additional and relevant information pertaining to the event. The
agreement outlines the costs that the client is responsible for paying (in addition to
costs incurred as a result of unforeseen acts or requirements per the terms and
conditions). The client is responsible for understanding the event order (and terms
and conditions). Please feel free to discuss the event order with your Event
Coordinator.
MENU SELECTION
Your menu must be finalised no later than 14 days prior to your event.
PRICES
Prices are correct at the time of quotation.Blanco will make all efforts to maintain
quoted prices. In the event of fluctuating market conditions, Blanco reserves the
right to change the prices solely at its discretion. Prices quoted include GST unless
otherwise stated. Blanco will not be held liable for impact to the client or its
customers as a result of price changes.
MENU CHANGES & SUBSTITUTION
Blanco reserves the right to change or withdraw any items or services for sale up to
and including at the time of the event. We will advise you of any changes that need
to be made and endeavour to replace the item with a suitable alternative. Blanco
will not be held liable for impact to the client or its customers as a result of menu or
service changes.
PLANNED & GUARANTEED NUMBERS
Planned numbers are to be advised at time of booking confirmation. A guaranteed
minimum number of guests attending the event are required by no later than 10
working days prior to the event. If there is a reduction greater than 20% from
planned to guaranteed numbers, 50% of the variation will be charged.
FINAL NUMBERS
You must confirm the final number of guests for the event no later than 7 full days
prior to the event, at which time a further payment is required. Final charges for the
event will be based the number of guests attending the event (based on Blanco’s
count) or the guaranteed minimum number, whichever is greater.

TERMS &
CONDITIONS
RUN OVER TIME CHARGE
Should your event extend beyond the agreed finish or bump our times, Blanco
will charge a fee of $5.00 per person per hour or part thereof based on the
final numbers for the event or $50 per hour per staff member, or part of,
whichever is greater.

DIETARY REQUIREMENTS & FOOD ALLERGIES
Dietary requirements are required 7 days prior to the event. While Blanco make best
efforts to cater for dietary requirements and food allergies , Blanco can not guarantee
that meals provided are to exact specifications. If dietary requirements and food
allergies are of a serious nature, we recommend guests provide their own meals.

MINIMUM SPENDS
Blanco may impose a minimum spend for events solely at the discretion of
Blanco.

PHOTOGRAPHY & EVENT DETAILS
Blanco has the right to use any images taken or acquired, plus reference any event
held that Blanco Food & Events services in any manner, for promotional or sales
activity.
This can occur without the consent of the client or representatives

PUBLIC HOLIDAYS SURCHARGE
Blanco may impose a surcharge for events on public holidays. The surcharge
will be assessed on and event by event basis and solely at the discretion of
Blanco.
STAFF ASSISTANCE & LABOUR CHARGES
Some Blanco quotes will include standard set-up and servicing of events.
Should there be additional labour or assistance required, Blanco will charge
accordingly. Labour will be charged by the hour and may have minimum
engagement periods.
HIRE EQUIPMENT, BREAKAGES & DELIVERIES
All hire equipment must be returned clean or a cleaning fee will be charged.
Any loss, damage or theft to the hired equipment occurring between the time
of delivery and pickup will be subject to full replacement value of the goods.
The client will be liable for any loss or damage sustained by the client or by any
person, firm or corporation supplying the client.
RESPONSIBILITY & DAMAGES
The client shall pay for any damage sustained to hired venues that are caused
by the client or the client’s invitees, agents or other persons associated with
the event. Blanco or its employees and agents shall not be liable for any injury,
damage or loss of any nature, however caused (whether as a result of
negligence or not) by the client or the client’s invitees, agents or other
persons associated with the event. Whether before, during or after the event,
the client shall indemnify and keep indemnified Blanco against any cost, or
demand in respect of such injury, damage or loss.
RECOVERY COSTS
In the event that Blanco incurs any further costs (including legal costs),
expenses or disbursements in recovering any debt due by you to Blanco, then
you agree to reimburse such costs, expenses and disbursements to Blanco.

LAWS & LIABILITY
If Blanco has reason to believe that an event will affect its reputation, security or
employees well being it reserves the right to cancel without liability. At no time will
Blanco its staff commit any act that is illegal or offensive, nor can any such act breach
any statutes, by laws, orders, regulations or other provisions having the force of the
law including but not limited to Blanco’s liquor licence obligations.
ALCOHOL SERVICE
Responsible service of alcohol: Blanco reserves the right (under the liquor Licensing
Act, 1997) to refuse service of alcohol to intoxicated or disorderly patrons. These
patrons may also be asked to leave the premises. Through the liquor-licensing Act,
Blanco has a duty of care for staff and patrons and we therefore act accordingly.
Blanco is not allowed to serve alcohol to minors and therefore reserve the right to
request suitable identification.
OCCUPATIONAL HEALTH, SAFETY & WELFARE
It is the responsibility of the client to conform to all related sections of the South
Australian Occupational Health, Safety and Welfare Act, 1986.
ACCEPTANCE
I (print name)
of (company )
I have read and fully understand and accept the above written conditions and
hereby confirm our booking in accordance with the quote provided to me/us by
Blanco Catering.
Signed
Date

Event date

GET IN CONTACT
We would love to hear from you.

BLANCO CATERING
Email: events@blancocatering.com.au
P: +61 8 8331 3381
www.blancocatering.com.au
PO Box 2669, Kent Town, South Australia 5071

