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Design Cuisine Feed the Crew

Toolbox breakfasts, smoko shouts and hearty lunches delivered fresh for your crew

OPTION ONE

Toolbox Meetings

From $15.50 pp

Early-morning breakfast options for toolbox meetings, site starts and crew catch-ups.

BREAKFAST OPTIONS

Bacon & egg breakfast rolls with DC tomato relish or BBQ
sauce

Hot breakfast box - bacon, sausage, hash brown, egg and
relish

Brioche brisket hash rolls with slow-cooked beef brisket
hash, egg and DC BBQ sauce

OPTION TWO

Smoko Shout

ADD TO YOUR TOOLBOX

Freshly brewed coffee and tea

Bottled water

Orange juice

Ask us about early delivery to your workplace or site

From $10 pp

Simple savoury crew favourites for smoko, site meetings and staff shouts.

SMOKO SELECTION

Bacon & egg pies

Gourmet sausage rolls with DC chutney
Finger sandwiches with assorted fillings
Assorted mini pies, including mince & cheese

HOW IT WORKS

Choose 2 or 3 savoury favourites

2 items - from $10 pp

3 items — from $13.5

Delivered ready to eat for your crew
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OPTION THREE From $18.50 pp
Lunch Boost

Hot, filling lunches delivered ready to eat at your workplace, workshop or site.

LUNCH BOOST OPTIONS LUNCH BOOST OPTIONS

PULLED PORK BOOST BUTTER CHICKEN BOOST

DC BBQ pulled pork with soft rolls, crunchy slaw, BBQ sauce  Design Cuisine butter chicken with steamed rice and warm
and seasoned wedges. naan bread.

LASAGNE BOOST CRISPY PORK BELLY BANH MI BOOST

Homemade beef lasagne with fresh seasonal salad and Crispy pork belly banh mi rolls with pickled vegetables and
warm garlic bread. assorted house condiments.

Simple. Filling. Ready to eat.
Ideal for builders, tradies, workshops, factories and busy
crews.

Designed for crews who need proper food — hot, filling and easy to serve on site.

Add-On Options

BEVERAGES DELIVERY

Tea & coffee available on request Delivery charges apply based on location and access

Bottled water and orange juice available Early-morning delivery can be arranged for toolbox meetings

DIETARY REQUIREMENTS ORDERING

Dietary requirements can be accommodated on request Minimum order: Toolbox Meetings - 20 people; Smoko Shout

Please advise severe allergies at booking and Lunch Boost - 10 people

PACKAGING Final numbers and delivery time confirmed before the day

Compostable plates, cutlery and individual eco packaging CREW CATERING

available Suitable for building sites, workshops, factories and team
shouts

NOTES

« All catering enquiries will be provided with a no-obligation quote based on your requirements.

« All pricing is GST exclusive unless otherwise stated.

* Minimum orders: Toolbox Meetings - 20 people; Smoko Shout and Lunch Boost - 10 people.

« Dietary requirements can be accommodated on request and are prepared separately where required.
» Selections and prices are subject to seasonal availability and supplier cost changes.

» Terms & Conditions apply.
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