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ABOUT US

2 Cooks in the Kitchen is a boutique catering company based in the
beautiful beachside town of Kingscliff in northern New South Wales and
has been operating since 2012.

We provide private and corporate bespoke catering tailored to suit your
requirements for events such as - Weddings, Cocktail Parties, Retreats,
Special Occasion Dinners, Long Lunches and everything in between!

Our menus are all individually designed to suit your special occasion. We
pride ourselves on going the “extra mile” and providing our Clients with
a unique culinary experience.

At 2 Cooks in the Kitchen we value fresh, locally sourced produce and
use ingredients from our local farmers, seafood trawlers and other
artisan suppliers.

We look forward to working with you to create your special Event.

Kind regards

Leanne

Owner/Director
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Our canape menus are always changing and evolving.  Here are some of
our seasonal favourites…

HAND AROUND CANAPES

Small Bites: (Prices start from $3.00/item)

Crostini: Rare roast beef with béarnaise sauce
Crushed pea and parmesan with fresh pea shoots
Whipped feta with tomato salsa and basil leaves
Smoked salmon rillette with black caviar and chives
Tuna pate with fresh herbs

Pork and fennel sausage rolls with tomato chutney
Smoked salmon cucumber cups filled with dill cream cheese and topped
with caperberries
Sticky hoisin pork and ginger meatballs with black sesame seeds
Thai fish cakes with finger lime pearls and ponzu dipping sauce
Roasted mushrooms stuffed with truffle cheese and thyme crumbs
Zucchini fritters topped with cumin spiced yoghurt
Petite pies: Tarragon chicken

Beef in red wine
Curried lentil
Lamb and rosemary

Peking duck pancakes
Hoisin pork pancakes
Gourmet ribbon sandwiches
Corn fritters topped with sour cream and chives
Spinach and feta pastry bites
Italian pork and veal meatballs with homemade tomato sauce topped
with grated parmesan
Pastizzi (3 cheese pastries)
Crumbed jumbo feta stuffed olives with aioli
Asparagus frittata topped with confit tomatoes and prosciutto
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HAND AROUND CANAPES

Larger Bites: (prices start from $4.00/item)

Panko crumbed chicken skewers with Japanese mayo
Wonton wrapped king prawns with homemade sweet chilli
Fish tacos with kale slaw and tartare sauce
Green rice king prawns with nam jim dipping sauce
Blue swimmer crab mornay in crispy wonton cups
Lamb kofta with beetroot hummus toasted pinenuts
Prawn cocktail mini baguettes
Petite kransky hot dogs with beer braised onions and grain mustard
Chicken satay skewers with a spicy peanut sauce
Crumbed seasonal fish goujons with wasabi mayo
Sliders: Turkey burger, brie and cranberry sauce

Thai chicken burger with Asian slaw
Beef burger with horseradish cream and rocket
Smoked salmon, dill cream cheese, red onion and capers
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Shared Plates for the table:
(Prices start from $45/person)

Our shared plates menus are always changing and evolving.  Here are
some of our seasonal favourites.
or
We would love to work with you to design a special bespoke menu.

The Italian Long Table:
Tuscan flavoured boneless roasted chicken on an eggplant caponata
Rare roasted fillet of beef with salsa verde
Roasted green beans with almonds and parmesan
Our signature Caesar salad

Middle Eastern Feast:
Slow cooked beef and prune tagine
Braised chicken with apricots, currants and tamarind
Medjadra (spiced lentil and rice dish topped with fried onions)
Roasted cauliflower and hazelnut salad

Asian Inspired:
Lemongrass boneless chicken
Roasted five spice pork belly
Thai flavoured tomato fried rice
Asian slaw with sesame seed dressing

Spanish Flavours:
Braised chicken and chorizo with romesco sauce
Cuban style pork with corn and black beans
Pear and manchego salad with jamon wrapped bread sticks
Patatas bravas
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Modern Australian:
Stuffed saddle of lamb with red wine jus
Vegemite roasted chicken with macadamia couscous
Balsamic roasted seasonal vegetables
Roasted Pumpkin and spinach salad with feta and pinenuts

Grazing Tables:
(Prices start from $20/head)
A generous table which includes a selection from the following:

Marmalade glazed free range leg of ham with mustards, chutneys, etc
or
Prosciutto wrapped chicken roulades stuffed with cheese and mint
or
Rare roast fillet of beef with horseradish cream

Selection of pickled vegetables
Selection of breads and rolls
Selection of savoury biscuits
Selection of charcuterie
Selection of olives
Seasonal fresh fruits
Selection of dried fruits and nuts

Dessert Tables: (price on application)
Let us design a tempting table of sweet treats or we are happy to serve
your Wedding Cake with vanilla bean cream and seasonal fruit

Staff Costs:
Chef: $50/hour
Wait Staff: $30/hour


