
 
 

Norwood Park Crematorium | Centenary Room 
 
Pricelist as at 1 July 2023 
 
Please book your catering requirements via the Norwood Park booking 
page. Catering needs to be booked no later than 4pm, 2 business days 
prior to the service. Bookings will be taken for a minimum of 30 people. 
 
 

 

Package 1        $20.00 per person 
 

 Home baked capsicum & fetta tarts* 1 p/p 
 Mini friands 1 p/p 
 Petit strawberry tartlets 1p/p 
 Freshly brewed local coffee 
 Selection of enveloped teas and herbal alternatives 
 Still water 

 
*Gluten free option available on request for $2.50 extra per person 

 
 
Package 2        $23.00 per person 

 
 Gourmet triangle sandwiches 2 points p/p 

Our fillings are as follows: 
- Smoked salmon, cream cheese, cucumber & onion 
- Roast beef, roast capsicum, chutney & lettuce 
- Leg ham, cheddar, tomatoes relish & semi dried tomatoes 
- Turkey breast, cranberry, avocado & salad 
- Chicken, tarragon & mayo with avocado 
- Salami, chutney, dill cucumbers & lettuce 
- Egg & dill salad with lettuce 
- Cheese salad with avocado & cucumber  

 Pork, veal & pistachio sausage rolls 1 p/p 
 Selection of home bakes petit cakes & pastries 2 p/p 
 Freshly brewed local coffee 
 Selection of enveloped teas and herbal alternatives 
 Sparkling water 
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Package 3        $27.00 per person 

 
 Gourmet ribbon sandwiches 2 p/p 

Our fillings are as follows: 
- Smoked salmon, cream cheese, cucumber & onion 
- Turkey breast, cranberry, avocado & sprouts 
- Chicken & tarragon salad with avocado 
- Egg salad with dill, lettuce 
- Cheese salad , cucumber & semi dried tomato 

 Plum & hoisin chicken filled crepes with fresh cucumber 1 p/p 
 Vegetarian sausage rolls1 p/p 
 A selection of mini Danish pastries 1 p/p 
 Freshly brewed local coffee 
 Selection of enveloped teas and herbal alternatives 
 Premium orange juice 
 Still water 

 
 

Package 4        $32.00 per person 
 

 Gourmet ribbon sandwiches 1 p/p 
Our fillings are as follows: 

- Smoked salmon, cream cheese, cucumber & onion 
- Turkey breast, cranberry, avocado & sprouts 
- Chicken & tarragon salad with avocado 
- Egg salad with dill, lettuce 
- Cheese salad, cucumber & semi dried tomato 

 Aged Australian brie with fresh & dried fruits and nuts 
 Pea & potato samosa 1 p/p 
 Lamb & rosemary sausage roll 1 p/p 
 Chefs selection of petit cakes & pastries 2 p/p 
 Freshly brewed local coffee 
 Selection of enveloped teas and herbal alternatives 
 Premium orange juice 
 Sparkling water 


