
Ca t e r i n g

Men u  

48 HOURS PRE ORDER REQUIRED

www.wildsage.com.au
 E: events@wildsage.com.au P: (02) 9299 9087 

Exchange Place, 3 Sussex Street, Barangaroo - NSW - 2000 



Break f a s t

FROM 8AM - 11:30AM 

Breakfast Gourmet Sandwiches on Focaccia Bread - $11.50 EA

Bacon & fried egg w. choice of BBQ or tomato sauce

Ham, cheese, tomato 

Haloumi, spinach, pesto or haloumi, tomato, pesto

Crispy potatoes, pickled cucumber, rocket & romesco 

Smoked salmon, marinated feta, spinach, tomato 

Pickles, haloumi, pumpkin hummus, spinach 

Scrambled egg, bacon + pickled chilli 

Sautéed Spinach, mushroom, pesto, marinated feta 

Sautéed spinach, tomato, avocado, pesto, Persian fetta 

Sautéed spinach, hash brown & tomato 

Spiced smashed avocado w. Persian fetta served open sandwich on sourdough

Morning Sweets 

Mixed Muffin $6.5 EA 

Chocolate Chip Cookie $6.5 EA 

Almond Croissant $7 EA 

Plain Croissant $6 EA 

Banana Bread $7 EA 

Chocolate Brownie $6 EA 

Carrot & Pineapple Cake $6.5 EA 

Orange and Almond (gf) $6 EA

Individual Serves (Minimum 6 people) - $13 PP 

Chia seeds soaked in coconut milk + mango purée, seasonal fruits, coconut yoghurt, puffed rice

granola (df,ve) 

Coconut + raspberry bircher w. fresh strawberries + raspberries and coconut yoghurt (df, ve) 

Fruit Platters (Minimum 6 people) - $8.5 PP 

Seasonal fruit plates served w. Greek yoghurt 



 L u n c h
FROM 12PM - 2:30PM

Burgers & Sliders (Minimum 8 people) 

Smashed Beef Burger - $20 EA 

w. lettuce, tomato, caramelised onion, Gruyere cheese, garlic aioli 

Pulled Lamb Slider - $18 EA 

Slow cooked lamb w. pickles & chipotle mayo served on a bite size slider bun

Wraps & Sandwiches (Minimum 8 people) - 13PP

Select up to three fillings served in a combination of wraps & sandwiches

Braised lamb, rocket, pickled cabbage + herb yogurt 

Slow cooked beef brisket, roasted mushrooms, pesto + spinach 

Chicken schnitzel, iceberg, tomato, pickled cucumber + aioli 

Roasted potato, romesco, rocket, feta + avocado 

Roasted seasonal veg + chermoula 

Halloumi, cabbage slaw, roasted eggplant + romesco sauce 

SALADS (Minimum 10 people) 

Beef Brisket w. grilled broccolini, avocado, farro, miso soy beans, pickled onions, herb yoghurt $15 EA 

Signature lamb salad braised lamb, kale, grilled haloumi, herb yoghurt, chickpeas, pomegranate,

pickled cabbage + dukkah (gf) $15 EA 

Roasted pumpkin w. lack beans, avocado, salsa macha, roasted corn + pickled cucumber, fennel

salad (gf, ve) $11 EA 

Miso roasted sweet potatoes + eggplant, pearl barley, avocado, bean sprouts, fresh cucumber,

soybeans + maple & miso dressing (gf**,df, v**, ve**) $11 EA 

Traditional Ceasar salad $10 EA 

Traditional Greek salad $9 EA 

Antipasto 

Antipasto platter w. aged cured meats, olives, bread (serves 6-8) $95 EA

Sweet potato hummus platter w. chilli & garlic chutney + house pickles served w. flat bread 

(serves 8-10) $50 EA 



P e t i t   F o u r

 Petit Four Selection (Minimum 25 per style) - $3.40 EA

Basque cheesecake gf

Ricotta Cheesecake 

Custard Tart 

Chocolate Custard Tart 

Halva Brownie 

Choc Chip Cookie 

Orange & Poppy Seed Cake gf

Rhubarb + Almond Tart 

Raspberry Teacake gf

Double Choc Cookie gf 

WOODEN PLATTER HIRE $10 EA

DELIVERY FEE MIGHT BE APPLICABLE
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