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“Explore Noongar Boodja”

Bindi Bindi Catering
Managing Director - Marissa Verma
marissa@bindibindidreaming.com.au
www.bindibindidreaming.com.au
Contact for quotes and options on

0417031707

Catering to suite your special event. Foods with a twist of traditional herbs
and spices to add that cultural experience

MENU

e Quick Bites

4+ Kangaroo Meatballs with bush tomato seasoning (your choice of sauce drizzled over or dipping
the meatballs such as Pepperberry, Lemon Myrtle and chilli and an array of yummy sauces with
traditional herbs and spices)

4+ Bite size pieces of chicken with lemon myrtle seasoning

“+ Beef meatballs with bush tomato seasoning (your choice of sauce drizzled over or dipping the
meatballs such as Pepperberry, Lemon Myrtle and chilli and an array of yummy sauces with
traditional herbs and spices)

e Vegetarian option
4+ Egg bites with bush seasonings such as wattleseed, pepperberry and saltbush
4+ Biscuits and dips (dip has bush flavours such as mountain pepper, pepperberry, bush tomato)

e Sweets
“+ Your choice of yummy cakes with herbs and spices such as wattleseed, lemon myrtle and
rivermint
“+ Muffins with your choice of herbs and spices as above
4 Damper with assorted jams (Quandong, Wild Lime, Rosella Flower and Wild Plum)
% Fruit or fruit kebabs drizzled with honey and lemon myrtle
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o To feed the troopers (for the bigger catering events)

Kangaroo curry/stew (mild but flavoursome) with rice and damper

Kangaroo meat spaghetti bolognaise/meatballs

Lemon Myrtle Chicken pasta bakes

BBQ option with kangaroo sausages, kangaroo mince patties

Salads of any type infused with traditional herbs and spices (pasta, potato, green, rice)
Sandwiches with your choice of meats (roo, ham, salami, egg)

FEFEEFEF

Catering options are endless, there is no job too hard and it’s your event we just provide the goodies.
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