
 

Lox Catering @ NBSLC 

Lox Stock & Barrel is a neighbourhood Bondi eatery who pride themselves on using artisan 
skills and traditional recipes to create delicious food whatever the occasion. Lox Catering grew 
out of our flagship establishment in response to your requests for our style of food and service 
in your homes or at various venues around Sydney 

Our team of chefs and event staff have over 20 years’ experience in Sydney and overseas, 
catering for intimate functions to large scale events.  Our style is abundant, generous and 
authentic and we focus on using the best local produce we can get our hands on. 

Here within are customised menus on offer exclusively to NBSLC: 

BREAKFAST/BRUNCH 

LUNCH 

ALL DAY CONFERENCE 

CANAPES  

GRAZING BOARDS 

BOWL FOOD/ BUFFET 

BESPOKE MENUS 

Please let us know if you would like a bespoke or customised menu for your function.  
Gluten free, dairy free and vegetarian options always available.   
Send enquiries to - https://loxstockandbarrel.com.au/catering-enquiry.  
Or if you prefer,  email catering@loxstockandbarrel.com.au or call 0451 117 370. 
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Please note: all menus include preparation and delivery, disposable crockery, cutlery, napkins 
plus serving ware & platters.   

Additional hire, room styling and staff is not included in pricing. 

Our Catering Team can offer these additional services using our preferred partners: 
Coffee cart 
Florals 
DJ 
Photo booths 
Lighting 
Hire of crockery, linen and additional furniture  

 

Page 2



 

BREKKY/BRUNCH 
Minimum 20 guests 

Israeli Buffet Style          $30pp 
Chopped Israeli salad, tahini, labneh,  marinated goats feta, olives, felafel,  
selection of pickles, mushroom & herb frittata, za’atar focaccia, sourdough rye  
and fresh fruit. 

+ add shakshouka or scrambled egg        $10pp 

Bondi Healthy           $28pp 
Avocado dip, tomato & basil salad, marinated feta,  pickled and fermented  
vegetables, spinach, sumac, lemon and almond salad, sourdough rye and  
sprouted GF, seasonal fresh fruit,  Lox Organic GF granola with nuts and  
figs, Greek style yoghurt & compote. 

+ add poached or scrambled eggs or porridge with fruit compote, almonds  $10pp 

New York Deli           $20pp 
Tasmanian smoked salmon, cream cheese, avocado, selection of bagels  
and sourdough rye, pickled onions, capers & jalapeños, rocket, fresh tomato. 

+ add seasonal fresh fruit , cinnamon scrolls and chocolate babkas   $10pp 
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The Whole Shebang          $55pp 
 

Citrus cured ocean trout, hand sliced, fresh lime and dill 

Kumera, goats cheese, basil and broccolini frittata  

Baked ricotta with herbs 

Mixed green leaf salad with rocket and baby gem, herbs,  lemon vinaigrette 

Cucumber and sesame salad, fresh tomato, picked basil 

Dips & pickles:  

Herb cream cheese 

Avocado dip 

Labne with za’atar,  

Hummus 

Sliced cucumbers 

Pickled red onions & jalapeños 

Season’s best fruit selection 

Lox organic gluten free granola with nuts and figs 

Greek style yoghurt 

From our Bakery: 

Sourdough rye 

Assorted bagels: plain, sesame, seed & spice, poppy seed 

Cakes and pastries: dark chocolate babka scrolls; passionfruit, almond & coconut drizzle cake 

(gf); and apple, carrot, pecan & ricotta breakfast muffins 
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LUNCH  
Choice of two mains and two salads (50/50 split for each) 

includes sliced freshly baked sourdough rye, butter  
$40pp, minimum 20 guests  

MAINS 

Za'atar grilled ocean trout  
with hazelnut & pistachio dukkah, green tahini, sugar-snaps, sprouts & radish  

Miso grilled ocean trout  
miso marinade, shredded salad, fresh herbs, teriyaki & sesame 

Za'atar grilled chicken breast  
sliced with fresh herbs & preserved lemon 

Hawaij roasted cauliflower with crumbled feta, currant and almond salsa 

Grilled grain fed sirloin with mustard & chimichurri - sliced and served room temp (+$7.50pp) 

SALADS  

Israeli salad 
chopped raw vegetable salad, spices, roast nuts, lemon, olive oil & tahini dressing 

Roast pumpkin salad 
kale, quinoa, red cabbage, cucumber, carrot & spinach with a sesame & miso dressing 

Grilled broccoli salad  
puy lentils, baby English spinach, radish, fennel, toasted almonds, sesame & date vinaigrette 

Supergreen salad  
baby cos, watercress, mint, radish, sprouts, fennel, zucchini, sugar snaps, peas, cucumber, lime, 
ginger & apple balsamic vinaigrette  
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SWEET BITES (included) 
Chocolate pistachio brownie 
Tahini, sesame cookies 
Passionfruit, almond and coconut drizzle cake 

Optional add-on shared starters         $15pp 

Dips:  
Avocado, jalapeño, lime & coriander dip,  
Pumpkin hummus with nigella,  
Labne 
Selection of raw and pickled vegetables  
Marinated mixed olives, 
Sprouted falafel with tahini 
Seeded GF crackers and sesame crisp bread 
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CONFERENCE 
Minimum 20 guests 

BREAKFAST  

Choose from above selection if required 

MORNING TEA($10pp) 

Selection of house-made sweet and savoury pastries : 
Kale, feta and corn muffins, cinnamon scrolls, poppyseed, lemon and strawberry muffins, 
banana bread 

LUNCH  

Salads and mains from above lunch menu ($35pp) 
OR  
Sandwich platters ($18pp) 
Options include: 
Hummus, avocado and salad on rye 
Smoked lox on sesame bagel with cream, cheese, rocket, capers and pickled onions 
Egg and herb mayo, rocket on challah  
Chicken, pistachio, herb mayo, rocket on panini 
Pastrami, coleslaw, pickles, Russian dressing on rye 
Turkey on challah with cranberry, pickled onions, Swiss cheese, rocket and cucumber 

AFTERNOON TEA ($18pp) 

Selection of 3 cheeses, crackers, dried fruit, nuts and sweet bites 
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CANAPES 
40 minutes,  selection of 4 canapés, $26pp 

OR 

2 hour, selection of 9 canapés, $50pp 

Current selection includes: 

Chargrilled steak with chimmichurri 

Popcorn crispy chicken with lime aioli 

House smoked duck breast, pickled pear, rye crisps 

Chicken liver pate, cherry mustard, bagel crisp 

Bresaola, fig, honey, rosemary 

Thai style raw ocean trout, lemongrass and lime dressing 

Fish falafel, preserved lemon and green tahini sauce  

Ocean trout ceviche, corn and kumera 

Tuna tataki, Sprouted seed crackers, babaganoush, chives, miso 

Potato rosti, beetroot cured salmon, horse-radish, creme fraiche, chives 

Blue corn tortillas, grilled mushrooms, green goddess dressing 

Asparagus and truffled ricotta gallette 

Green masala falafel with harissa yoghurt 

Fig, goats cheese, truffle honey, thyme crostini 

Roasted tomato and basil oil soup 

Spinach and ricotta spanakopita 

Tempura cauliflower with togarashi & wasabi aioli  
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DESSERT CANAPES 

Dark chocolate brownie, dulce de leche, raspberry 

Coconut meringue with kaffir lime, lychee, passionfruit curd 

Ricotta, pear and cinnamon cookie ice-cream sandwich 

Homemade gelato and sorbets, with toppings such as: 
Salted caramel gelato, cacao nibs 
Coconut sorbet, passionfruit 
Chocolate sorbet, freeze dried berries 
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GRAZING BOARD 
Fresh seasonal produce and Lox homemade condiments 

$26pp, min. 30 guests 

Trio of homemade dips, such as: 
Avocado, jalapeno, coriander and lime 
Matboucha 
Pumpkin humous with nigella 

Season’s best raw market vegetables 
Heirloom carrots, cherry vine tomatoes, baby cucumbers, baby gem lettuce , red radish, mint 

Pickles and condiments: 
Italian style pickled vegetable selection 
Lox spiced roast nuts  
Marinated mixed olives 

Homemade sprouted crispbread (gf) 
Sourdough rye 

Citrus-cured ocean trout, hand sliced with mustard dressing and lime   

Mixed grain sprouted falafel with tahini dressing 

Grazing board add ons 
($10pp for choice of 2, $15pp for choice of 3, $18pp for choice of 4) 

Premium cheese selection with seasonal fresh and dried fruit, homemade relish and quince paste 
Example: 
18 month aged Spanish manchego 
Adelaide Hills triple cream brie 
Meredith organic goats feta 
Tarago River shadows of blue 
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Artisan charcuterie selection served with pickles, relish and mustard 

Example: 
Wagyu beef bresaola 
Prosciutto san Daniele 
Oven roasted Turkey breast filet 
LP’s mortadella 
Pamplona Spanish salami 
Fennel salami 
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SUBSTANTIAL BOWL FOOD/BUFFET 
$80pp, minimum 40 guests 

includes  
To start: 1 hour canapés or grazing boards (on stations or the table) 

Mains: served as buffet or bowl 
Dessert: mini desserts (eg Eton mess or tiramisu) or selection of gelato and sweet bites 

Option 1 
Grilled za’atar fish with tahini, parsley, pine-nuts and crispy onions 
Slow cooked lamb shoulder marinated in filfel chuma and date syrup with coriander 
Hawaij roasted cauliflower with chickpeas and spinach 

Served on a base of: 
Basmati rice mejadera, lentils, almonds, barberries and fresh herbs 
Slow roasted pumpkin wedge 
Tomato, coriander salsa 
Chilli sauces 
Green salad on the side 

Option 2 
Grilled ocean trout, Goan tomato and ginger curry 
Beef Rendang, slow cooked wagyu beef shin  
Chickpea & spinach and coconut curry 

Served on a base of: 
Basmati “nasi kuning” turmeric, cashew, lemongrass, corn 
Sautéed chilli greens 
Tomato sambal “mattah” 
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MEXICAN BESPOKE DINNER MENU 
DIY tacos & salads served as buffet 

$70pp, minimum 50 guests 

STARTERS 
Crispy popcorn chicken, lime aioli 
Ocean trout ceviche  
Tomato, cucumber, roast kumera, Spanish onion, mint, coriander, basil, lime & green chilli 
Grilled corn salsa with green tomato, shallot and fresh herbs 
Avocado, jalapeno and lime guacamole 
Traditional blue and white corn chips  

MAIN COURSE (choose 2) 
Coriander, shallot and ginger marinated grilled barramundi 
Slow cooked beef with chipotle  
Pulled lime and green chilli chicken 

SALADS AND SIDES 
Fresh warm corn tortillas 
Spicy grilled mushrooms 
Wild rice - basmati, quinoa and black rice with corn, shallot, grilled green pepper, coriander, crispy 
onions  
Spiced carrot salad with pomegranate, fresh herbs, cumin and toasted pumpkin seeds 
Mixed cabbage coleslaw with herbs and coriander and lime dressing 

CONDIMENTS 
Black bean salsa & pico de gallo salsa 
Sour cream & hot sauce selection 

DESSERT (choose 1) 
Chocolate and caramel chocoflan, cinnamon and whipped cream 
Tres leches cake with fresh strawberry and mint salad 
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BALI TO BONDI BESPOKE DINNER MENU 
Served as buffet 

$60pp, minimum 50 guests 

ENTREE SNACKS 

Raw trout furikake, ponzu dressing, togarashi  

Green masala spiced falafel with tahini  

Raw seasonal vegetables - heirloom carrot, cherry tomato, cucumber, baby gem, radish 

Spicy avocado dip  

Miso, white-bean hummus, smoked almonds 

Sweet potato chips 

MAINS  

Grilled Balinese style barramundi fillets in spiced coconut sauce with green papaya salad, 

crispy onions 

Indonesian style slow cooked beef Rendang curry, fresh herb garnish  

Lentil, spinach and coconut dahl 

Red and wild rice salad with lemongrass, charred corn, toasted coconut, crispy onion, coriander, 

mint, cashew 

Green bean, coconut and peanut salad with bean sprouts and basil 

Carrot, coconut, quinoa, almonds, crispy fried onions, green shallots with lime & chilli dressing 

Freshly made roti or wholemeal flatbread 

CONDIMENTS 

Soy and chilli sambal 
Cucumber pickle 
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