
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  



 

 

 

 

ABOUT TREAT 
_________________________________________________________________________________ 

 

 

Some clients believe less is more. 

Others believe more is barely enough. 

We pride ourselves on our ability to discern just 

how much more, and how much less, each event 

requires, more or less. 

 

Treat Catering Company has built a reputation for 

feeding a new life into the catering scene, dishing 

up the best-presented food and the most 

delicious staff. 

 

The team at Treat has many years of experience 

in catering and function planning and provides a 

service that is not only stylish and creative, but 

most importantly, appropriate. 

 

Whether it be an extravagant culinary event 

for two, or an intimate dinner for a thousand, 

every meal should be a Treat 

 

 

 

We can’t go to Flemington this year, but you can 

celebrate Melbourne’s premier sporting spectacle 

at home. 

Treat’s Horsey Hampers are packed with enough 

delicious food to keep you punting until the last 

race. 

treathomemeals.com 
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A Race-Day Hamper at Home 
___________________________________________________________________________________________________ 
 

 

 

 

All-day grazing food, sent plattered and ready to eat or simply heat in your oven 

10 selections, 16 pieces per person. $63.50 +gst 

 

 

Cold Food 

Porcini mushroom pâté served with sesame pita toasts (v) 

Freshly peeled king prawns with curried mango dipping sauce (2pp) 

Honey mustard salmon skewers with beetroot & wasabi powder and orange 

mayonnaise(gf) 

Treat’s chicken, lime & parsley sandwiches (2pp) 

Baby bagel banh mi filled with miso beef, Viet herb slaw & sweet chilli 

 

Hot Food 

Chicken, thyme & green peppercorn sausage rolls with spiced tomato relish (2pp) 

Swimmer crab, cheddar, mustard & thyme tartlets 

Baked baby potato with bacon, spring onion, pecorino & bechamel 

Korean Fried chicken goujons with bulgogi glaze and kimchi mayonnaise 

 

Sweet Food 

A trio of imported cheeses with spiced pear paste, table grapes and artisan 

crackers 

Chocolate chip & salt caramel macadamia brownies 
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GOOD TO KNOW 

 

 

 

 

 

 

 

 

Ordering 

We will be delivering hampers on each of the four race 

days during Cup Week. 

Please place your orders by the following times: 

Derby Day by Thursday 29th October 

Cup Day by Sunday 1st November 

Oaks Day by Monday 2nd November 

Stakes Day by Thursday 5th November 

 

You can order your hamper by calling 

9824 7221 or visiting:  

  

treathomemeals.com  

 

Bespoke Menus 

The above hamper is but a selection of the food we create. Should you 

require something specific, Treat’s experienced event planners and 

chefs will work with you to create a menu tailored to your individual 

event requirements.  

  

 

Just in Case 

Our kitchens work with nothing but the freshest ingredients. Whilst we 

make every endeavour to provide you with your quoted menu, 

occasionally some foods may not be available. In such cases, we will 

substitute with items of equal or greater quality. 

 

Pricing 

Please note, all quoted prices are exclusive of GST 

 

 

 


