Deluxe Package

Hello!
We’re OzHarvest, Australia’s leading food rescue and
redistribution charity, working to feed and educate
thousands of vulnerable people all over Australia.
We believe that food is precious, and should not be
wasted. Each year over FIVE MILLION TONNES
of food ends up in our landfill, destroying our
environment and costing the economy $20 billion
annually. Wasting food wastes everything.
That’s why our team of incredible chefs are skilled
in creating gourmet menus with a zero food waste
ethos. All the taste, with none of the waste! Our
delicious food truck catering will leave you and your
guests with full bellies and full hearts.
Plus for every $1 invested into OzHarvest, 2 meals
can be delivered to someone in need. That means
we can help feed people by feeding you. What a way
to pay it forward!
We cannot wait to bring our food truck to your next
event, and thank you for your support in helping us
to Nourish our Country.

Roast cauliflower, green tahini, capers, currants and almonds

The Food
All of our food is prepared with love by OzHarvest chefs,
using sustainably sourced ingredients and following a
zero-waste ethos. We love our environment so we focus
on vegetarian dishes, with a few meaty options, to help
reduce the carbon footprint of our menu.
The Deluxe Package has been designed to ensure
guests get a range of culinary delights, combining five
canapé style dishes which are substantial, but not over
the top. All you need to do is choose your menu and we
take care of everything else. Any leftovers can be
packaged at the end of the event and redistributed to
people in need. Nothing goes to waste!

Our Package

Starting from $50 per person (min. 40 pax)

• Up to three hours of service
• One hour of return travel time to and from your
location
• Fully compostable packaging and cutlery
• A team of engaging professional chefs delivering
efficient service
• Wait staff included (min. 80 pax)

The Menu
Canapés Select two dishes
1. Homemade Lavosh cracker with smoked eggplant,
semi dried cherry tomato [VG]
2. Melon wrapped in prosciutto [GF]
3. Red lentil kofte, smoked Labneh [V]
4. Panelle - crispy chickpea chips, lemon aioli [VG, GF]
5. Goats cheese, nori, radish, rice cracker [V, GF]
6. Tostada of ceviche, avocado, lime and chilli
7. House grissini wrapped in prosciutto

The MENU
Substantial Canapés Select three dishes
8. Green pea falafel on dill tabbouleh with beetroot hummus [VG]
9. Mini antipasto (marinated olives, capsicum, cheese, crostini) [V]
10. Miso mushroom tostadas, slaw, tofu aioli and
pequin chilli powder [VG]
11. King oyster mushrooms, pomme puree, truffle and
miso bagna cauda [VG]
12. Roast cauliflower, green tahini, capers, currants and
almonds [VG, GF]
13. Mushroom risotto, grana Padano, cultured butter and
fresh herbs [V]
14. Pork involtini on soft polenta with pickled fennel
15. Sri Lankan fish or pork curry on rice
16. Duck pancakes, salsa verde, smoked cream
17. Fried fish on broken rice, nuoc cham and fresh herbs
18. Fregola with prawns, mussels, lemon and herbs
19. Chicken tagine with lemon, dates and rooftop honey on
orange cous cous

Add-Ons
20. Dark chocolate and whole orange cake,
earl grey ganache - $5 per person
21. Lemon polenta cake - $5 per person
22. Cakeage fee - $1 per person
King oyster mushrooms, pomme puree, truffle and miso bagna
cauda; and Mushroom risotto, grana Padano, cultured butter
and fresh herbs

Menu subject to change depending on seasonal ingredients

“Having run multiple events
where we have engaged
the OzHarvest Food Truck
for catering, we are always
delighted with the outcome.
Not only is the food utterly
delicious, the friendly staff
and overall vibe that the truck
adds to the atmosphere is
really fun and upbeat. We
will continue to work with
these amazing folk at every
opportunity we can find!”
- Kristy Ryan, UNSW

Clockwise from top:
Pork involtini on soft polenta with pickled fennel
Homemade Lavosh cracker with smoked eggplant,
semi dried cherry tomato; and Goats cheese, nori,
radish, rice cracker
King oyster mushrooms, pomme puree, truffle and
miso bagna cauda
Tostada of ceviche, avocado, lime and chilli

HUNGRY?
We look forward to
bringing our food truck
to your next event!
To book, contact Emily Milton Smith at:
foodtruck_syd@ozharvest.org

OzHarvest Sydney Food Truck – Booking Terms and Conditions
•

A minimum spend of $1,980 from Monday – Friday, $2,250 on Saturday and $2,480 on Sunday (incl. GST) on menu options is needed to cater
your function.

•

A 25% non-refundable deposit is required at the time of booking to secure your date. Deposit amount based on either minimum spend or
client’s planned portion numbers (whichever dollar amount is greater).

•

Final payment is due 10 business days prior to event date. Menu selection, dietary requirements of guests, percentage of meal split (if
applicable), and final guest numbers are to be confirmed no less than 10 business days prior to the event date. If no updated confirmation is
received by this time, OzHarvest will proceed with event planning based on the last confirmed number of participants and menu selections.
Client will be liable to cover any out of pocket expenses incurred by OzHarvest if a menu change is requested within ten business days of the
event date.

•

An emailed online invoice will outline payments due. Credit card payments can be made online in email link, or by phone.

•

Should participant numbers at the event be less than the final numbers confirmed ten business days prior, there is no refund possible.

•

Public Holiday surcharges apply – please contact us for more details.

•

Additional Service Time – up to 2 hours of window service time is included in the package price. Each additional 1 hour of service time (or
part thereof) is charged at a rate of $275.00 (incl. GST). This is to be confirmed no later than two weeks prior to the event and is subject to
availability.

•

Travel Charges - travel time of 30 min each way from our Alexandria HQ is included in the package price. Each additional 1 hour of travel time
(or part thereof) is charged at a rate of $275 (incl. GST), based on return travel to our Alexandria HQ.

•

Parking – it is the responsibility of the client to arrange a legal parking space for the OzHarvest Food Truck at the time of the event, for at least
one hour prior and one hour after confirmed service time. Dimensions are 2265 W x 3240 H x 7000 m L. The truck requires two parking bays
if parallel parking or four standard parking spaces if parking in a car park area. Guests must have a large space that is safe to gather at and
access to the service window (our window opens on the left hand, passenger side. Public footpath does not suffice).
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Bad Weather / Event Cancellations
•

It is the responsibility of the client to arrange a covered space and/or contingency truck parking spot to allow the event to continue as first
planned in the event of unfavourable weather.

•

If the event is cancelled or postponed within ten business days of the Food Truck booking, the client will be charged for the out-of-pocket costs
incurred by OzHarvest for the event’s original date (such as food and equipment already ordered). These out of pocket costs are in addition to
the original 25% non-refundable deposit.

•

If the event is postponed more than 10 business days prior to client’s booking, we will gladly work with you to reschedule the event for one
alternative date within 4 months of original event, keeping the original deposit as payment towards one re-scheduled event.

•

If the event is cancelled more than ten business days prior to Food Truck booking, the paid amount (less deposit and hard costs) will be
refunded by OzHarvest.

•

If the event is cancelled less than ten business days prior to Food Truck booking, full payment is non-refundable.
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