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12.   Corned silverside 

with pickles and horseradish. (R) __________________________     ______________

13.   Roasted pork loin 

with pickled red cabbage. (R) _____________________________     ______________

14.   Marinated fillet of Herring 

with onions and capers. (R) _______________________________     ______________

15.   Leg Ham 

with “Italian salad” marinated vegetables in light dressing. (R) _     ______________

16.   Curry spiced herring salad 

in light mayonnaise with egg, apples and capers. (R) _________     ______________

17.   Mild Blue Castello 

with fresh grapes. (R) ____________________________________     ______________

18.   Danish double brie 

with red radishes. (W) ____________________________________     ______________

19.   Oven roasted pumpkin 

with toasted pine nuts and fetta. (R) _______________________     ______________

20.   Grilled eggplant and zucchini 
with basil and goat curd. (W) ______________________________     ______________

Mini Danish Sweet @ $3.00  _________________________________     ______________

Beverages  - Orange Juice @ $3.00__________________________     ______________

Spring Water @ $3.00  ______________________________________     ______________

_________.00 Inc GST

1.    Crumbed Dory 

with sauce remoulade, tomato and dill. (W) __________________     ______________

2.    Poached chicken salad 

with asparagus and crisp bacon. (R)  _______________________     ______________

3.    Pan fried veal and pork meatballs 

with pickled cucumber. (R) ________________________________     ______________

4.    Roast beef 
with crisp onions remoulade and horseradish. (R) ____________     ______________

5.    Smoked salmon 

with egg terrine chives and salmon roe. (W) _________________     ______________

6.    Small prawn ‘shrimps’ 
with poached egg mayonnaise and tomato. (W) ______________     ______________

7.    Light salmon rissoles 

with confit tomato and chive. (R) ___________________________     ______________

8.    Hot smoked salmon mousse 

with herb salad. (W) ______________________________________     ______________

9.    Gravlax dill cured salmon 

with fresh dill and mustard dressing. (R) ____________________     ______________

10.  Veal terrine 

with crisp bacon and button mushrooms. (R) ________________     ______________

11.  ‘The vet’s midnight snack’  
Corned beef on veal terrine and Spanish onions. (R) __________     ______________

Quantity 

Quantity 

Quantity 

Please fill in and fax together with 

the last page to 02 955 00 662 or 

email Jesper@blondcatering.com.au 

Blond Catering 

108 Addison Road 

Marrickville, NSW 2204

02 955 00 662

www.blondcatering.com.au

ABN: 69 134 153 058
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Client name: _____________________________________________________________________

Company: _______________________________________________________________________

Address: _________________________________________________________________________

Suburb: __________________________________State: __________ Postcode: _____________

Phone : ____________________________ Email: _______________________________________

Credit Card payment

Name as it appears on credit card: _________________________________________________

Type of credit card:      Visa       MasterCard       American Express

Credit Card No:      

Expiration Date:   ______ /______      Card Security Code:  

Cheque/ EFTPOS

Payment can also be made via Cheque (made out to Blond Catering)  
or Electronic Funds Transfer to; 

 Blond Catering 

 Account Number: 479073382 

 BSB: 012140

Please email a confirmation that EFT has been made. 

Deposit Conditions: A 50% deposit (or $500.00 for larger orders) is required on confirming an order and final 
payment due 7 working days prior to a catering function. An order cancelled within 7 days of the event will 
incur a 100% loss of deposit, cancellation within 48 hours prior will require full payment of the quoted price.  
Smørrebrød Sandwiches and Gourmet to Go boxes require full payment 48 hours prior to delivery.

On the back of the card, you should see either the entire 
16-digit credit card number or just the last four digits, followed 
by a 3-digit code. This 3-digit code is your Card Security Code.

Blond Catering accepts Visa, MasterCard & American Express*. 

Type of Event _______________________________________________________________

Address of Event ____________________________________________________________

Date & Time (Duration) of Event________________________________________________

Details of Catering request  ___________________________________________________  

____________________________________________________________________________

____________________________________________________________________________  

____________________________________________________________________________  

____________________________________________________________________________  

____________________________________________________________________________

OR Other Event Inquiry  ___________________________________________________________ 

_________________________________________________________________________________ 

_________________________________________________________________________________ 

Other requests eg Staff or Hire Equipment ___________________________________________  

_________________________________________________________________________________  

_________________________________________________________________________________

Please FAX this form back to Blond Catering 02 955 00 662  

OR EMAIL to jesper@blondcatering.com.au

Payment Blond Catering Order/Enquiry

*Note: All credit cards incur 3% surcharge. All prices quoted include GST.

Blond Catering ABN 69 134 153 058 
108 Addison Road Marrickville NSW 2204 
Ph/ Fax 02 955 00 662


