
Neptune Seafood Catch Catering Menu Monash University 
 (Clayton, campus center)

Sharing Style Platters 

Cold seafood platters ($14/head, minimum 6) 
Cooked prawns, cooked mussels in shells, marinated calamari and fresh 
oysters. Accompany with cocktail sauce, tartare sauce and lemon wedges. 

Hot seafood platters ($10/head, minimum 6) 
Fish bites, prawns, calamari rings and crab sticks. Accompany with tartare 
sauce and lemon wedges. 

Seasonal fruit platters ($6/head, minimum 6) 
Selection of seasonal fruits (4 types) 

Gyro meat platters ($11/head, minimum 6) 
Lamb shoulder off the spit, pita bread, fresh lettuce, sliced tomatoes, onions 
and tzatziki sauce. 

Party favourites platters ($10/head, minimum 6) 
Cocktail vegetarian spring rolls, dimsims, calamari rings, chicken nuggets 
and sweet chilli sauce. 

Tray of chips ($25 per tray, serves 8-10) 

Individual style  

Fruit skewers ($4/head, minimum 6) 
Bite-sized seasonal fruits on skewers. 2 skewers per guest 

Seafood skewers ($6-$9/head, minimum 6) 
Choose from prawns, calamari or fish, with a selection of vegetable on 
skewers and cooked on the grill and a touch of herb infused oil 

Neptune signature seafood basket ($9/head, minimum 6) 
1 fish bite,  1 crab stick, 1 calamari ring,  1 prawn and chips 

Mini-burgers ($3.5 each, minimum 10) 
 Choose from 100% beef patty, grilled chicken breast or battered fish fillet 
Add $0.50 for a slice of cheese 

Breakfast english muffins ($4.5 each, minimum 10) 
Choose from egg and bacon or egg and sausage (beef).  
Add $0.50 for a slice of cheese 

Just Fish and chips ($8.4 each) 
Classic golden battered fish and old school chips for one. 

We use premium vegetable oil with low trans fat and it is HALAL certified. 
All catering orders must be placed before 3pm TWO days before to ensure availability. 
Please contact us at larry.ma.catering.group@gmail.com or 0421 942 161 (Larissa) 
For special tailored menu, please contact us to discuss further.
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