
m o r e  i n f o r m a t i o n
 
 

TAILORED MENUS 

We can create a fully customised menu for your event. From hot plated breakfast, gourmet 
BBQ, spring racing / picnic boxes, Christmas menus, themed menus, private dinners, 
cocktail parties and weddings.

SURCHARGES 

There is an additional cost for alternate drop of $5 per person, per course and a minimum of 
10 of each dish. Additional chefs may be required.  
Any deliveries prior to 8am will incur a $55 surcharge to the delivery fee.

BEVERAGES 

We offer beverage packages and beverages on consumption.

DIETARY REQUIREMENTS

We are able to cater for specific dietary requirements additional costs may apply and a 
minimum of 48 hours notice is required. 
 

HIRE & ENTERTAINMENT 

We are able to provide a wide variety of services including equipment hire, entertainment, 
décor, design and flowers.
 
VENUES

Please enquire about our extensive list of venues for your next external event or to view 
them on our website - click here 

STAFF

Monday - Friday
Wait staff - $48 per hour

Chef / supervisor - $55 per hour

Head chef (large functions) - $60 per hour 

Saturday
Wait staff - $50 per hour

Chef / supervisor - $60 per hour

Head chef (large functions) - $65 per hour

Sunday
Wait staff - $55 per hour

Chef/supervisor $65 per hour

Head chef (large functions) $70 per hour

Minimum 4 hours for all staff

 

DELIVERY
From $55 (CBD)

https://www.bayleafcatering.com.au/bay-leaf-venues/

