
We believe catering shouldn’ t be a compromise and should be something that is 
looked forward to. At Dot Dash our talented team prepares our menu in house, 
focused on fresh food, full f lavours and unique ideas.

We are able to cater for boardroom meetings to small team lunches up to 20 people. 
Pricing is determined on a per head basis and can be scaled to your budget and 
menu preferences. Payments can be made in person, via 7 day invoice, or set up an 
account with us to align with your accounting schedule.

All packaging provided for catering is compostable or recyclable , or on platters that 
can be collected at the completion of your catering service.

For enquiries, simply f i l l  out our order form and drop it down to us at 20 Hynes 
Street, located behind HQ North Tower ,  alternatively you can email the form back 
to us at : 

hello@dotdashcafe.com
(07) 3216 1195

DOT DASH CATERING
www.dotdashcafe.com



BRE AKFAST OPTIONS
 

Mini Bircher muesli with chia, fresh seasonal fruit and coconut yoghurt (DF, V)

Mini frittatas (V option available)

Selection of pastries

Fresh fruit salad pots

Fresh baked mu�ins and banana bread

Hrvst St Juice variety

 

 

LUNCH OPTIONS

Selection of baguettes and sandwiches on fresh baked bread.

 

Assortment of salads such as:

Chicken avocado salad with crispy noodles with a mango dressing

Grilled salmon with greek style salad of tomato, cucumber, kalamata olives, red 

onion and feta

Chicken soba noodle salad in a peanut sauce with red cabbage and carrot

Moroccan Quinoa with mint , sultanas, greens, cherry tomatoes, topped with   

haloumi

Fresh italian style salad with cos, basil ,  tomato, red onion and bocconcini with a   

balsamic viniagrette

Variety of pastry tarts such as:

Goats cheese, caramelised onion jam and thyme

Basil ,  cherry tomato and bocconcini

Roast meditteranean vegetable and fetta

Mixed berry and caramelised apple

Rhubarb oat crumble

 



Selection of treats such as:
 

Chocolate brownies with pecan and walnut

Oat and raisin slice

Carrot cake

Orange and almond loaf (GF)

Fruit pastries

 

Strangelove Lo-cal Sodas and Hrvt St Juices

 

AF TERNOON OPTIONS
 

Platter including:

House marinated olives

Selection of cured meats

Fresh baked bread with dips including hummus and spiced capsicum

Selection of cheese, crackers and housemade tomato chutney and onion jam

 

Strangelove Lo-cal Sodas and Hrvst Juices

 

COFFEES IN PACKAGES

Supplied by local roaster Bear Bones Specialty Co�ee, we will prepare all co�ees 

and teas fresh, delivered at a time of your choosing. Please request a co�ee order 

form, send it back to us before the event and we will take care of the rest . 

Payments can be made in person, via 7 day invoice, or set up an account with us to 

align with your accounting schedule.

Dot Dash Cafe - 20 Hynes St, Fortitude Valley
hello@dotdashcafe.com

(07) 3216 1195



CATERING ORDER FORM

Please indicate the items you are interested in for your catering event , send it 
through to hello@dotdashcafe.com and we will contact you to personalise the 
catering to your needs. Your options are not restricted by category, select any 
options you like, our catering is fully customisable.

Name / Company:

Contact number :     Time/date required :

Number of people:   Notes:

Breakfast

Bircher Muesli      Frittatas   Breakfast quiche  

Fruit Salad       Mu�ins   Banana bread  

Pastries

Lunch Options

Mini baguette/sandwiches    Salads   Sweet options 

Grazing boards            

Bread with selection of dips    Cured meats  

Treats

Brownies       Cakes   Pastries

Drinks

Hrvst St Juices       Strangelove Lo-cal Sodas    

Co�ee         Kombucha      

Cold brew/drip co�ee

Notes and other suggestions: 


