
  
SCHOOL	CATERING	INFORMATION	
	
	
The	following	menu	is	provided	during	a	residential	visit	to	Cockatoo	Island.	
Catering	for	your	stay	includes	Breakfast,	Lunch,	Dinner	and	Supper.	
You	may	for	example	begin	your	visit	with	Dinner	and	conclude	with	Lunch	on	the	
day	of	your	departure.	Extra	meals	can	be	organised	at	an	additional	charge.	Meals	
can	also	be	removed	and	the	cost	adjusted	if	not	required.	
	
SERVICE	STYLE	
Option	1:	
Breakfast,	lunch,	dinner	and	supper	are	prepared	and	cooked	by	our	chefs.	
Our	staff	at	Societe	Overboard	Café’s	dining	area	serve	all	meals.	
Each	group	of	students	are	expected	to	clear	their	own	tables	and	put	all	rubbish	in		
the	bins	provided.	
Option	2:	
Lunch,	Dinner	and	Supper	are	prepared	and	cooked	by	yourselves.	
All	produce	can	be	supplied	by	Societe	for	your	convenience	and	stored	in	the	campground	
fridges.	
Your	group	must	bring	BBQ	utensils,	cutlery,	plates,	preparing	equipment,	etc.	
You	may	use	the	public	BBQ’s	at	the	campground	kitchen.	Each	group	of	students	are	
expected	to	clear	their	own	tables	and	put	all	rubbish	in	the	bins	provided	at	the	
campground	kitchen	area.	
	
MENUS	
	
Breakfast	 	Fruit	Juice,	eggs,	bacon,	sausage,	hash	browns(2),	toast	with	butter.	
	 (tea	and	coffee	for	staff)	
	
Lunch	 a	variety	of	sandwiches	with	different	fillings,	including	vegetarian,	a	muffin	

and	a	can	of	soft	drink	or	a	600ml	bottle	of	still	water.	
	
Dinner	 See	attached	menus	
	
Supper	 Hot	chocolate	made	by	our	Barista	with	one	of	the	following:	a	piece	of	cake	

or	assortment	of	biscuits	and	a	piece	of	fruit.	
	
Package	Price:	Option	1:	 One	night		-	$60.00	GST	inc,	per	person,	minimum	20	guests	
	 	 	 Two	night	-	$120.00	GST	inc,	per	person,	minimum	20guests.	
	 Option	2:	 One	night		-	$55.00	GST	inc,	per	person,	minimum	20guests	
	 	 	 Two	night	-	$110.00	GST	inc,	per	person,	minimum	20guests	



	
TERMS	AND	CONDITIONS	
_________________________________________________________________________________________________	
	
Seasonal	ingredients	are	used:	therefore	some	items	will	change	accordingly.	
We	cater	for	a	range	of	dietary	needs.	For	further	details,	please	enquire	with	our	
catering	coordinator.	
	
Catering	numbers	and	dietary	requirements	must	be	confirmed	14	days	prior	to	
your	arrival	date	via	email.	Catering	bookings	cancelled,	changed	or	altered	less	than	14	
days	prior	to	the	booking	date	will	still	be	charged.		Once	the	order	has	been	confirmed	
a	full	payment	is	required	(3	business	days)	BEFORE	your	arrival	date.	
Payment	may	be	made	by	credit	card	(excluding	Amex),	school	cheque	or	EFT.	
	
Staffing	standard	times	generally	commence	in	the	winter	months	at	9am	and	conclude	at	
4.30pm.	In	the	Summer,	8.30am	and	conclude	at	4.30pm.	(Weekdays	only.	There	are	
additional	charges	for	weekend	service.)	
Meal	times	may	be	negotiated	with	each	school	to	cater	for	their	specific	schedules.		
	
PLEASE	NOTE:		If	meal	service	times	are	outside	these	core	hours	an	additional	flat	rate	
fee	of	$150.00	applies	for	staff	to	be	able	to	prep,	cook,	clean	up	etc	and	to	be	able	to	
provide	a	service.	Cockatoo	Island	is	isolated	from	the	mainland.	Staff	have	limited	
access	for	arrival	and	departure	times	due	to	Sydney	Ferry	Timetables.	
	
All	indications	of	cost	are	considered	estimates	only		and	are	subject	to	change	until	the	
final	numbers	and	all	details	are	confirmed.	
Please	ask	your	Societe	Catering	coordinator	for	more	details.	
	
If	your	excursion	has	been	“rain	checked”	by	accommodation,	the	excursion	coordinator	
MUST	contact	Societe	Catering	immediately	to	avoid	unnecessary	costs.	(a	perishable	fee	
may	apply)	
Societe	Catering	reserves	the	right	to	decline	the	booking.	
	
CONTACT	US	
	
Contact	Societe	Catering	for	more	information	on	menus,	dietary	requirements	and	ask	for	
a	detailed	quote.	
	 	 								Office	Hours:	Monday	to	Friday	9.00am	–	5.00pm	
	
P:	0434	372	260	 	 	 	 	 E:	societecatering@bigpond.com	



	
	
	
SCHOOL	CATERING		DINNER	MENU		
_________________________________________________________________________________________________	
	

Mains	(select	ONE	of	the	following	mains)	
	
	Chicken	Souvlakia	skewers	x	2	
BBQ	onion	
Tzatziki	Dip)	
Pita	Bread	Wrap	
	
Bolognaise	Penne	Pasta		
Traditional	mince	bolognaise	sauce	with	herbs,	topped	with	cheese.	
	
Build	your	own	Burger	:	Angus	Beef	Burger	Patty,	Burger	Bun,	Lettuce,		cheddar	

	 cheese,	mixed	greens,	onion	,beetroot,	tomato,		top	with	sauce	of	your	choice		 	
	 tomato	or	BBQ		

	
Baked	Chicken:	pieces	marinated	in	a	variety	of	herbs	and	lemon	juice	
	

Sides	(ALL	sides	included)	
	
Salad		–	Societe	Garden	Salad	with	Balsamic	Dressing	

	
Vegetables	–	Oven	baked	seasonal	vegetables	with	mixed	herbs	OR	hot	chips	
	

Beverages	
	
	 Cans	of	coke,	zero,	sprite,	solo,	Fanta	OR	600	ml	bottled	water	

	
Morning	Tea/Afternoon	Tea	(additional	charge	$8.50p/p)	
		 juice	or	600ml	bottle	of	still	water	with	two	of	the	following:	fruit,	piece	of	cake,	bag	

of	air	popcorn,	large	muffin.	
	
Disclaimer	

Whilst	Societe	Catering	maintains	a	very	high	standard	of	safe	food	preparation	
and	facility	hygiene,	in	accordance	with	current	legislative	and	regulatory	
requirements,	it	cannot	guarantee	that	residual	elements	that	cause	allergic	
reaction	in	extreme	cases	of	allergies	have	been	wholly	eliminated	from	all	
areas	of	food	preparation	and	service.	



	
	


