
 

CATERING MENU REQUEST FORM 

 

Client name: 

Contact person: 

Telephone number: 

Number of guests: 

 

Catering to be served at 

Date: 

Time: 

Area:   

(i.e. Conference room, Workshop room, The Home Café indoors, Side area of café) 

Comments: 

 

 
*Prices do not include VAT (9%). 

** There is an additional standard charge of €50 for the service of platter and finger food menus. 

*** Any rental of high tables with white clothing cover will cost €25/day + VAT (19%). 

 

  



THE HOME CAFÉ 

Coffee break menu 
 

Simple coffee break - €1.50 p.p. 
Filter coffee & water 

 

Coffee Break A - €3.50 p.p. 
Filter coffee, tea, water & the option of lemonade or 1 snack choice  

 

Coffee Break B - €4.50 p.p. 
Filter coffee, tea, water, lemonade & 1 snack choice 

 

Coffee Break C - €6.50 p.p. 
Filter coffee, tea, water, lemonade & 3 snack choices 

 

Sweet snack choices:  

Biscuits 

Carrot cake (V) 

Chocolate cake  

 

Savory snack choices: 

 Olive cake (V) 

 Cheese and raisin cake 

 Variety of small pastry pies 

Marble cake  

 

 

 

 

 

 

 

 

* For groups of less than 10 people, a drink order can be placed at the café on the day, and the cafe staff will 
serve it at your rented space. Please state your booking details (name of reservation, rental room along with 
your order). Payment can be made on the spot or following the issuing of an invoice. 

**Extra items: €1 P.P.  

  



THE HOME CAFÉ 

Platter menu 
 

Choose the drinks that you would like to be served with the platters.  

 

Platter menu drinks A - €2.50 p.p. 
Juice, soft drinks, water  
 

Platter menu drinks B - €5.50 p.p. 
Wine, soft drinks, water  

 

State the quantity for each platter choice. 

Cheesy platter  
REGULAR (10 PEOPLE) - €35 / LARGE (15 PEOPLE) - €50 
3 different kinds of cheese, cherry tomatoes, prosciutto, smoked salami, stuffed olives, berry 
jam or honey, crackers, carrot & cucumber sticks, dry fruits nuts, seasonal fruits 
 

Antipasti platter  
REGULAR (10 PEOPLE) - €40 / LARGE (15 PEOPLE) - €50 
Pastrami, prosciutto, pepperoni, mozzarella balls, provolone cheese, stuffed olives, 
artichokes, roasted red pepper, cherry tomatoes, bread sticks & sun-dried tomato dip 
 

Fruit platter  
REGULAR (10 PEOPLE) - €30 / LARGE (15 PEOPLE) - €50 
Selection of seasonal fruits 

 

Healthy cheats platter  
REGULAR (10 PEOPLE) - €36 / LARGE (15 PEOPLE) - €44 
Selection of healthy desserts, including energy balls, brownies and seasonal berries, with no 
added sugar (Vegan). 
 

Mini croissant platter - €40 

26 mini croissants filled with turkey & cheese, Nutella, peanut butter 
 

Mini pancakes platter - €38 

30 mini pancakes served with Nutella, honey, Biscoff & peanut butter, fresh strawberries and 
banana
 

  



 
MU Sandwich Platter (approx. 36 pcs) - €35  

In wrap: Sweet Potato falafel wrap (Plant based) / BBBQ Chicken wrap / Coronation Chicken 
In pitta: Tuna salad / Cream cheese & cucumber / ALT (aubergine, tomato, lettuce, vegan mayo) 
(Plant based) 
In mini brioche: Smoked Salmon & avocado, tomato, mix leaf BLT (Bacon, lettuce, tomato, mayo) 

 

Mini Sandwich Platter (approx.. 18 pcs) - €20 

In wrap: Coronation Chicken, In pitta: Tuna salad, In mini brioche: / BLT (bacon, lettuce, tomato) 
 

MU Kids Sandwich Platter (approx. 36 pcs) - €25 

All on slice: Chicken Salad/Ham & Cheese/Tuna Salad Coronation Chicken/Cream cheese & 
cucumber/Egg Salad 

 

Mini Beef Burger Platter - €33 

12 pieces of our pure beef cheeseburgers with just tomato and ketchup 
 

Beet and Meat Platter - €33 

3 Mini Canadians, 3 Pulled Pork Burgers, 3 Beetroot burgers and 3 Pulled Mushroom burgers 
 

Super Slider Combo - €33 

4 sliders of beef burgers, 4 Fried Chicken burgers, 4 pulled pork burgers 
 

Chicken Bites - €30 

Free-range chicken bites marinated in maple syrup, topped with panko, with ranch dressing on 
the side 

  

Korean Chicken Bites - €30 

Free-range chicken bites tossed in a sweet and spicy Korean sauce, with sesame seeds and 
spring onion 

 

Korean Cauliflower Bites (Vegan) - €30 

Cauliflower tossed in sweet and spicy Korean sauce, with sesame seeds and spring onion  
 

Vegan boll platter (approx. 16-20 pcs) - €30 

Pitta triangles with sweet potato falafel and beetroot falafel with tahini dressing, tomato, 
cucumber and lettuce 

 

Chicken Raita salad platter - €30  

Mix baby leaf with fresh tomato, cucumber, avocado, red cabbage topped with chicken 
breast and fresh mint with a yogurt and mango chutney raita dressing 

 

Cypriot Salad Platter - €20 

A classic salad with tomato, cucumber, mix leaf, grated halloumi, fresh mint, croutons with a 
red vinegar and olive oil dressing 

 

Throw me a stick Platter - €20  
Carrot, cucumber sticks, hummus, guacamole and our baked nachos 



THE HOME CAFÉ 

Finger food menu 
*Minimum charge for 20 people on weekdays and 35 on weekends* 

 

Finger food menu A - €14 p.p. 
Juice, soft drinks, water & 2 choices of cold and 2 choices of hot finger food  
 

Finger food menu B - €17 p.p. 
Juice, soft drinks, water & 3 choices of cold and 3 choices of hot finger food  
 

Finger food menu C - €20 p.p. 
Juice, soft drinks, water & 4 choices of cold and 4 choices of hot finger food  
 

Wine reception - €4 p.p. 
Add red and white wine to your finger food menu 
 

 

 

Cold choices:  

Smoked salmon with cream cheese 
wrap  

Smoked salmon without cream 
cheese wrap  

Prawn and guacamole wrap 

Prawn, mango, rocket, and oyster 
sauce wrap 

Chicken breast, mango, rocket and 
curry and mayo sauce wrap 

Chicken fillet with honey-mustard 
wrap 

Roasted pork with capers and mustard 
wrap 

Chicken fajitas 

Vegetable fajitas (V) 

Prawn fajitas 

Duck rolls with Hoi Sin sauce, 
cucumber, and spring onions 

Baby tomato and mozzarella on a stick 

Prawn and guacamole bruschetta  

Salmon mousse bruschetta  

Beetroot biscuit with cheese mousse 
and black sesame 

Tomato biscuit with basil pesto 

 

 

 

  



Hot choices:  

Homemade mini spring rolls (V) 

Tempura mushroom with vegan mayo 
(V) 

Zucchini balls with feta cheese (V)  

Zucchini balls without feta cheese (V)  

Cheese in filo crust with pomegranate 
dressing and sesame  

Haloumi in pitta bread 

Meat balls with yogurt or yogurt-
coriander sauce 

Minced meat koupes 

Mushroom koupes (V) 

Falafel in pitta bread with tahini sauce 
(V) 

Pork gyros in pitta bread 

Chicken gyros in pitta bread 

Tandoori chicken skewers  

Yakitori chicken skewers 

Sweet chili chicken skewers  

Chicken skewers with orange and 
sesame glazing 

Chicken baton 

Roasted pork in a bun with mustard  

Mini burger with cocktail sauce and 
tomato 

Mini burger with cheddar cheese, Jack 
Daniels sauce and tomato 

Gammon with cheddar cheese and 
cranberry sauce in a bun 

Gammon with mango chutney sauce 
in a bun 

Pulled pork in a bun 

Yakitori calamari skewers 

 

Dessert (additional charge of €1.20 p.p.) 

Chocolate mousse 
 
Mille-Feuille 
 
Brownies 

Panna Cotta (min. order for 50 
people) 
 
Lebanese Mahalepi (min. order for 50 
people) 

 

 

 

 
 


