
BistroCaféDeli 
Spring Hill Marketplace, Cnr Turbot &  
Boundary Streets, Spring Hill Q 4000

T: 3831 5300 F: 3831 5311

DeliCafé 
Milton Shopping Village  

Baroona Road, Milton Q 4064 
T: 3369 0915 F: 3876 2955

CaféWineBar  
State Library of Queensland, Cultural  

Centre, Stanley Place, South Bank  
T: 3840 7546 F: 3842 9959

www.togninis.com
eat@togninis.com

terms + conditions
•	 24 hours notice required: each order is made fresh  

to your specific requirements. please give us at least  
24 hours notice or more, in the case of large orders.  
we do our best to accommodate short notice.

•	 all items are subject to availability on short notice.
•	 less than 2 hours notice or less than the 

minimum order: will attract a 10% surcharge.
•	 platters: all catering orders are presented on a 

disposable platter unless requested on a stainless 
steel platter, which incurs a refundable $10.00 deposit, 
paid on pick up. alternately, we are quite happy to 
arrange your order on your own platters + bowls.

•	 pick up or delivery: pick up your order or have it 
delivered. delivery charges apply in all cases, price 
for delivery can be quoted upon ordering.

•	 gst: all prices include gst – tax invoice issued on payment.
•	 prices: prices are subject to change without notice, 

however prices are guaranteed at time of confirmation of 
your order. a 50 % deposit is required on large orders.

•	 payment: payment terms are strictly on delivery or collection 
either by cash/cheque, eftpos, visa, amex or diners.

•	 cancellations: late notice [6 hours or less]  
will incur a 50% charge of the total order.

Prices current from 01/04/2008

special occasions
mini m u m order is for 20 guests  
1–2 hours $36 per person,  8  items 
2–3 hours $48 per person,  12 items

Due to the special nature of this menu, the food should be 
professionally plated + served. Depending upon numbers, we 
recommend hiring at least one staff and one chef for service.
•	 Staff hire: $30 per hour + 30 minutes travelling 

time each way; minimum 3 hours hire
•	 Chef hire: $35 per hour + 30 minutes travelling 

time each way; minimum 3 hours hire

	 grilled scallop w chilli lime served on the shell
	 scallop w goats cheese + crispy  

proscuitto served on the shell
	 tomato, chilli + coriander oysters
	 oysters w pine nuts + bacon
	 oysters w proscuitto + balsamic vinegar
	 salmon carpaccio w pear, caperberry  

+ mustard cress on a spoon
	 salmon + tuna skewer w coriander, lemon + lime
	 smoked salmon + caper bruschetta
	 mini crab cakes w coriander paste
	 tomato + basil bruschetta
	 avocado + tomato salsa tart
	 goats cheese tart w mustard fruit
	 rare roast beef roll w cucumber + horseradish
	 mini calzone w haloumi + roasted eggplant
	 san choy bau on witlof leaf
	 mini wagyu mince burger
	 lamb koftas w harissa dipping sauce
	 quail pieces wrapped in proscuitto
	 duck spring rolls
	 duck pancakes
	 mini bowl of potato + chorizo
	 mini bowl macadamia crusted chicken strips
	 mini bowl salt + pepper calamari
	 mini bowl grilled whiting + potato

• Beverage + equipment hire can be arranged.

• Personalised 'dinner party' menus available upon request

catering menucatering menu



rolls/sandwiches/wraps
mini mu m orde r of 6 round s 

	 mixed gourmet sandwiches............................................... 5.5
	 mixed club sandwich............................................................. 6.5
	 mixed rolls: panini, turkish, ciabatta, wraps............. 7.5

we suggest: 1.5 rounds of sandwiches/wraps/rolls per person

fillings include: ham, beef, pastrami, turkey, chicken, smoked 
salmon, tuna, marinated vegetable, swiss cheese, egg, salad

all rolls/sandwiches/wraps served w mixed leaf + mayo  

salads
	 moroccan spiced cous cous, cashew  

+ currants w lemon vinaigrette.............................28 / kilo

	 penne pasta, cherry tomatoes  
+ kalamata olive w salsa verde.............................28 / kilo

	 green bean, cherry tomatoes  
+ fetta w red wine vinaigrette  [ gf ].....................28 / kilo

	 crunchy brown rice, roasted almond  
+ coriander w asian dressing  [ gf ]........................28 / kilo

	 caesar salad: cos lettuce, bacon,  
croutons, egg, anchovies + parmesan.................28 / kilo

	 roasted pumpkin, eggplant +  
chickpeas w balsamic dressing  [ gf ]...................28 / kilo

	 parsnip + carrot salad w cumin mayo  [ gf ]........28 / kilo

	 sweet potato + celery w  
blue cheese dressing  [ gf ].......................................28 / kilo

	 potato + corn salad w  
seeded mustard mayo  [ gf ]....................................28 / kilo

	 rissoni, cucumber, capsicum  
+ chive w lemon dressing  [ gf ]...............................28 / kilo

some salad ingredients are seasonal and are not  
always available – please inquire upon ordering

we suggest: 250 grams per person

breakfast
mini m u m order is for 6 –  unless specified  
pric es are listed per item

	 texas sweet muffins.................................................................... 4
	 mini sweet muffins  [ min. 10 ]...................................................... 2
	 mini savoury muffins  [ min. 10 ].............................................. 2.5
	 danishes....................................................................................... 2.5
	 mini crossiants w ham + cheese ......................................... 3.5
	 mini crossiants w preserves................................................. 2.5
	 scone w cream + jam  [ min. 10 ].............................................3.75
	 mini blt on panini  [ min. 10 ]....................................................3.75
	 mini scrambled egg + sausage wrap................................3.25
	 mini scrambled egg + bacon wrap.....................................3.25
	 mini scrambled egg + smoked salmon wrap..................3.75
	 juice 2 litres: orange, apple, pineapple,  

orange + mango  [ no minimum ]............................................... 6.5

platters
mini m u m order is for 6 people 
pric es are listed per person 

	 sweet: selection of house baked slices  
+ tea cakes garnish w strawberry....................................... 6.5

	 seasonal fruit......................................................................................6
	 extra seasonal fruit per person............................................................  3

	 antipasto: selection of three meats,  
grilled eggplant, oven roasted tomatoes,  
grilled capsicum, artichokes, olives  
+ dip w breads + grissini sticks............................................. 10

	 dip + vegetable: selection of house made  
dips w celery, capsicum, carrots, cucumber  
batons, cherry tomatoes + grissini sticks....................... 7.5

	 cheese: selection of three australian  
+ imported cheese w muscatelles,  
figs, grapes + crackers............................................................. 10

	 extra fruit on cheese platter per person............................................3

red lunch box
m ini m um  o rde r fo r 6 i s re q ui red 
se rved in red nood le box

	 salad box  [ 1 variety ] ....................................................................... 8.5
	 caesar salad w grilled chicken....................................................10.5
	 grilled lamb + cous cous salad....................................................12.5

hot + cold savouries
m ini m um  o rde r i s fo r 10 
pr i c e s a re li st ed p e r i t e m

  	 mini chicken + rocket sandwich   [ 1 ].............................................. 2
  	 lime chicken in filo tart.................................................................2.25
  	 caramelized onion + fetta tart...................................................2.25
  	 cherry tomato + bocconcini tart................................................2.25
  	 guacamole tart w tomato salsa.................................................2.25
  	 mushroom + fetta frittata  [ gf ]........................................................ 3
  	 smoked salmon + pumpernickel w crème friache  [ gf ]............ 3
  	 marinated hot smoked salmon w cucumber tart.................. 3.5
  	 asian crab meat tart......................................................................... 3.5
  	 honey chicken drumettes*  [ gf ]..................................................2.75
  	 mini lamb + vegetable pies*........................................................2.75
  	 thai chicken sausage rolls*..........................................................2.75
  	 italian chipolatas w spicy tomato sauce*  [ gf ].....................2.75
  	 buffalo mozzarella + tomato risotto balls* ................................ 3
  	 coconut chicken skewers*  [ gf ]........................................................ 3
  	 rare roast beef w cucumber + horseradish  [ gf ]........................ 3
  	 haloumi + grilled vegetable skewers*  [ gf ].................................. 3
  	 peking duck spring rolls*  [ gf ]....................................................3.75
  	 roasted vegetable calzone*........................................................3.75

note: all hot items * will be supplied cold to be heated at your 
convenience – this policy is to comply with health regulations


