
Catering from Brisbane to Byron Bay

The Ital ian Job

T H E I T A L I A N J O B C A T E R I N G . C O M . A U



FRESH 
FOOD

BEST QUALITY INGREDIENTS

www.theitalianjobcatering.com.au

WHAT ELSE?

Our Mobile Pizza Wood fired Oven 

provides the best quality food. It is 

the most important thing for us as it 

is the key to our success. We have a 

team of experienced chefs 

constantly working on improving the 

quality of our dough, sauces and 

toppings.

All-you-can-eat Banquets

No service time limit

TRY OUR FOOD

The Collective Palm Beach 
 

Bread and Butter Kirra

THE ITALIAN JOB  CATERING

@Thaitalianjobcatering

OUR AREA OF SERVICE

From Brisbane to Byron 
Bay & Hinterland

Over 10 years of 
experience in Weddings



STANDARD DELUXE PREMIUM
$36/HEAD $42/HEAD $50/HEAD

Garlic Bread

Gourmet Pizzas 
Handmade Gnocchi (2 

flavours)

Antipasto platters 

Garlic Bread & Pomodoro focaccia 

Gourmet Pizzas 

Handmade Gnocchi (2 flavours) 

Gourmet Pizzas 
Handmade Gnocchi (3 flavours) 

Woodfired Haloumi 
Pear and Parmesan Rocket Salad 

Garlic Mushrooms

Pear and Parmesan Rocket Salad 

Antipasto platters 
Garlic Bread & Pomodoro focaccia

Add oysters or haloumi to any menu 
- $5/head

Add a Grazing Table to your menu 
from $400

GST not included/Mileage&waitstaff applies



E X T R A S

GRAZING  TABLE

Grazing Tables are a visual feast 

that guest love. You can have a 

Grazing table instead of the 

platters from $400 extra. 

FORMAL  

CUTLERY&CROCKERY

FORMAL  NAPKINS

Disposable napkins are included 

in the price. We also offer formal 

napkins for an extra. 

Price: $4/head

B E F O R E  T H E  
D A T E

O N  T H E  D A T E

LOCK  IN  THE  DATE

A $500 deposit is required

ASK  QUESTIONS

You can ask us any questions at 

any time 

FINAL  DETAILS

We will contact you 4 weeks 

before the date to talk about 

final guest count, flavours, etc.

FINAL  PAYMENT

Outstanding amount is to be

paid 4 weeks prior to date.

TIME  OF  ARRIVAL

We arrive 1.5 hours before 

serving time

WHAT  WE  NEED

We need easy access, 3x3 flat 

surface and normal power point 

WHAT  YOU  NEED

Not to worry about anything and 

have the best time of your life

E X A M P L E  O F  
S E R V I C E

S E R V I C E  T Y P E S

 Ceremony 
 

This is only an example, timings can vary.

Sit down Dinner  

 

 We are experts in formal sit down 

dinners. Mains are placed in the middle 

of the tables and are served as a sharing 

style. We do not provide individual 

dishes. 

We recommend one waitstaff for 

every 40 guests. 

 

Cocktail Party Style  

 

We are also experts in stand-up set ups. 

Our professional waitstaff will go around 

with the dishes as well as putting them 

on tables, ensuring all guests get a 

variety of food. 

 

We do not recommend a gap longer than 

1.5 hours between entrees & mains. Disposable bamboo cutlery and 

plates are included in the price. 

We also offer formal sets. 

Price: $5/head

We can cut your cake! We know 

some cakes can be a hassle, that 

is why our chefs are experts 

in cake cutting.  

Price: $100 extra 

It does not include serving/serving 

items

CAKEAGE

3.30 - 4.00pm

4.30pm

Guests move to reception 

area. Grazing 

table/Platters & Breads out

Mains 6.00-7.30pmMore info here

https://www.theitalianjobcatering.com.au/grazing-tables


'Happiness is only real when shared'

C R O C K E R Y &  
C U T L E R Y

You can hire our formal 

crockery & cutlery for an 

extra $5/head.  

Bamboo disposable 

items are included in the 

price. 

 

Beige round plate: 

Small & elegant plate. 

Beige standard colour so 

it can match with any 

sort of decoration/fit-out 

 

White rectangle plate: 

A bit bigger than the 

round plate 

 

Set up 

Our staff will set up the 

tables as you like and will 

make it look pretty with 

your own 

decoration/flowers/guest 

names, etc.  

If you want to have it set 

up before catering arrives, 

you are welcome to pick 

them up before the 

wedding day 

 



Grazing Table is instead of the 

platters for Deluxe & Premium 

Menus and it has a reduced price 

starting from $400 for a 1.5m one. 

Original price applies to Standard 

menu 

 

All our Grazing Boards come with a 

delicious selection of cured meats, 

fine cheeses, breads, dips & jams, 

served amongst nuts, seasonal fruits 

and berries. 

 

 

1.5m Grazing Table

Recommended for up to 60

guests on Deluxe Menu and up

to 80 on Premium 

Price $400/Standard price: $550

Our Services

GRAZING TABLES & PLATTERS

2m Grazing Table

Recommended for up to 90

guests on Deluxe Menus and up

to 100 on PremiumPrice

$500/Standard price: $650 

3m+ Grazing Table

Recommended for bigger

weddings or if you want a huge

visual fest.  

Price $700/Standard price: $850 



 

 

We need to arrive 1.5 to 2h prior to serving time, have access to 

regular power, 3x3 flat surface and the entrance needs to be 

wide enough for us to manoeuvre. We bring a four-wheel-drive 

towing the trailer so we can access remote locations. Please let 

us know if access is tricky/hilly 

 

 

 

We have experienced and professional waitstaff which is 

mandatory. 

In Sit down set up style, we recommend a waiter for every 40 

people to ensure a smooth service. 

We do not offer bar service but we have our recommended 

supplier 

 

 

 

We cater for Gluten Free, Dairy free, Vegetarian, Vegan and all 

sort of allergies. We do not offer any food for Celiacs though as it 

is too dangerous for them to have any food coming out of our 

truck. 

All dietary requirements need to be specified prior to the 

wedding. 

 

 

 

A $500-dollar deposit is required to lock in the date. $100 will 

be kept for administration in case of cancelation. No refund if 

given less than 8 week notice. 

The rest of the payment is to be paid four weeks prior to the 

event. 

  

 

 

Unlike other wedding and corporate caterers, we do not 

have a time limit.  

We don't recommend leaving a gap longer than 1.5h 

between starters and mains. It is fine if you don't want to 

leave a gap at all 

 

 

 

Guests do not order at the truck, our experienced waitstaff 

will bring the food around and ensure everyone gets fed. 

 

On cocktail style weddings, we do recommend having a 

table as a food station so guests know where to find the 

food and they don't have to wait for the staff to reach 

them. Also for us to place the salads, gnocchi, and any 

pizza that guests aren't eating when we go around 

 

On sit down weddings our waitstaff bring the food to the 

tables and place it in the middle for it to be shared 

 

We do clean up everything related to food service and 

always try to give a hand with drinks cleaning as well 

You need to let us know if you require us to clean the 

dishes or any other service that is not included in our price. 

 

 

We do have our own rubbish used for catering items only

LOGISTICS REQUIREMENTS 

WAITSTAFF/BAR STAFF 

SPECIAL DIETARY REQUIREMENTS 

PAYMENT 

DO YOU HAVE A TIME LIMIT?

SERVICE

RUBBISH

FAQ


