
To Order

What's different about Whistling Eagle Cafe?

Located within the Aveling building in Jandakot,
Whistling Eagle Café has been proudly serving fresh,
quality food for over 10 years.

All of our catering is prepared on-site by our
experienced team, ensuring every order is delivered
with exceptional freshness, and flavour. We believe
great food leaves a lasting impression, and your guests
will remember the difference.

Over the years, we have successfully catered for
hundreds of events and meetings, working with
government agencies, national organisations, local
businesses, and community groups across Western
Australia. Whether you're hosting a small meeting or a
large event, you can trust Whistling Eagle Café to
deliver reliable service and delicious food every time.

Whistling Eagle
Cafe

Email kitchen@aveling.com.au
Call (08) 9379 7975
Visit us online - www.aveling.com.au
Monday to Friday 7.30am - 2.00pm

Catering orders MUST be placed 48 hours prior to
your event. Some items may not be available for next
day catering if placed after this time. 

Cancelation Policy
Should you need to cancel your catering order, please
contact us for a refund or to reschedule your order to
another date. 

Cancellations made within 24 hours prior to delivery will
be liable to pay 50% of the total order value (inc. GST)

Cancellations made within 48 hours prior to delivery will
incur a pay 25% of the total order value (inc. GST)

Delivery
We can deliver free for orders above $100.00 in the
Jandakot area. A $20.00 fee applies for orders under
$100.00 in the Jandakot area.



EXTERNAL CATERING
MENU

BREAKFAST

$8.00Toasted Sandwich
ham & cheese
bacon, egg & bbq
chicken & cheese & aioli
ham, cheese & tomato

bacon, egg, tomato relish, spinach & a
hash brown

$8.00

$7.00

$10.00

Toasted Croissant

Breakfast Muffin

Breakfast Wrap

ham & cheese
cheese & tomato
plain

assorted warm danishes

$5.10

$7.90

$4.80

Sweet Muffin

Breakfast Bowl

Sweet Danish

blueberry, apple & cinnamon, double
chocolate, raspberry & white chocolate,
lemon sugar

greek yoghurt & muesli topped with
strawberries or apricots & walnuts

bbq - bacon, egg, cheese with bbq sauce
benny - bacon, egg, spinach and hollandaise 
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$6.00
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Savoury Bites (per item)
spring roll (vegetarian)                                
samosa (vegetarian)                                     
homemade sausage roll                              
assorted mini pie                                        
sweet chilli chicken strip
assorted mini quiches
mini croissant (ham & cheese)
mini croissant (cheese & tomato)

$3.90
$3.90
$4.10
$4.00
$4.30
$4.00
$3.50
$3.10

Sweet Bites (per item)
lemon slice
caramel slice
chocolate brownie
hedgehog slice
carrot cake
slice of banana bread
cinnamon donut

$4.30
$4.30
$4.30
$4.30
$4.30
$4.30
$4.30

$50.00Small Fruit Platter

A platter featuring a selection of freshly
cut seasonal fruit.

$75.00Large Fruit Platter

FRUIT PLATTERS

$ 10.50
Assorted Sandwich Selection
turkish bread (halved)
sandwich (quartered)
wrap (halved)
roll (halved) 

$ 8.50
$ 10.00
$ 9.50



LUNCH

$85.00

$60.00

Lamb Rogan Josh (GF)

Vegetarian Noodle Stirfry (Veg/V)

tender lamb simmered in a fragrant blend of
Indian spices with rice and roasted vegetables,
creating a mild, flavourful dish.

seasoned beef in a rich tomato bolognese, layered
between silky pasta, béchamel and cheese.

$70.00

Hot Meals (serves 8-10)

Beef Lasagna

seasonal vegetables tossed with fresh egg
noodles in a sticky, sweet Asian sauce.

$75.00Creamy Chicken Pasta
baked chicken, steamed seasonal vegetables,
and pasta tossed together in a rich, creamy
Parmesan sauce.

spinach and ricotta ravioli in a creamy bacon and
mushroom sauce, topped with fresh parmesan.
vegetarian option available on request. 

$70.00Spinach & Ricotta Ravioli

$50.00Teriyaki Chicken (GF)
baked chicken with a rich teriyaki glaze topped
with sesame seeds and spring onion. 
chicken portion only; sides sold separately.
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$75.00Chicken Noodle Stir-fry  
marinated chicken and seasonal vegetables
tossed with fresh egg noodles in a sticky, sweet
Asian sauce.

$4.50Roast Chicken Pieces (per piece)
roast chicken, seasoned with a blend of herbs and
spices and roasted until golden. (GF)



SIDE DISHES

$30.00

$35.00

Steamed Rice

Stir-Fried Egg Noodle

steamed basmati rice with a light, fluffy texture.

seasonal vegetables, lightly seasoned and roasted
to perfection.

$35.00

Hot Side Dishes (serves 8-10)
Seasonal Roast Vegetables

fresh stir-fried egg noodles tossed with light
seasoning and a savoury sauce.
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Salads (serves 8-10)

$45.00

$50.00

Beetroot Salad

Coleslaw

A vibrant salad of baby spinach, beetroot, red
onion, and creamy feta, bringing together fresh,
balanced flavours.

seasonal garden salad featuring mixed leaves, red
onion, tomato, capsicum and cucumber.

$45.00Garden Salad

Classic coleslaw with grated crisp cabbage and
carrot in a creamy dressing.

$60.00Ceaser Salad
classic Caesar salad with sliced cos lettuce, crispy
bacon, parmesan and boiled egg finished with a
creamy Caesar dressing.

$1.10Dinner Rolls (per roll)
soft, freshly baked dinner rolls with a golden crust
and light, fluffy centre.



DIETARY MENU
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Small Bites (per item)
spring roll 
samosa 
mini pie
mini sausage roll
mini quiche
chicken strip
cookie
cinnamon donut
sweet muffin 
assorted cake/slice                        

$3.90
$3.90
$3.90
$3.90
$3.90
$4.30
$4.10
$4.50

Substantial (per item)
lasagna                             
vegetable patty               
sandwiches (quartered)   
wraps (halved)
rolls (halved) 
vegetarian burger
single serve salad
(add chicken or ham or
beef) 

$9.00
$8.50
$8.50
$10.00
$9.50
$10.50
$8.00

$4.80
$5.10

For detailed dietary information, allergen advice, or to
discuss specific catering requirements, please

contact our team directly. 
We’re happy to work with you to accommodate a

range of dietary needs for your event.

GF - Gluten Free, V - Vegan, NF - Nut Free,
Veg - Vegetarian, DF - Dairy Free

Please advise us of any dietary requirements when
placing your order. We are happy to work with you to

accommodate a range of dietary needs for your
event, including vegetarian, vegan, gluten-free, dairy-

free, and halal catering where requested.
While we take every care to accommodate dietary

needs, all food is prepared in a kitchen where
allergens are present, and we cannot guarantee the

complete absence of cross-contamination.

$2.50

GF/V/Veg
GF/Veg

GF/V/Veg/DF
GF/Veg
GF/V/Veg/DF
GF/V/Veg/DF

GF/V/Veg/DF

GF/V/Veg
GF/DF
GF/V/DF/Veg
GF/V/NF/Veg
GF
GF/V/Veg
GF/V/Veg
GF/V/Veg
V/Veg
V/Veg
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