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APPLE PIP CATERING CO.
by Chef Andrew Wood
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Healthy meals and produce, organic, free-range,
grass-fed and hormone-free wherever possible.

Creating convenient Heat & Eat meals and produce.

VACATION MENU

Pumpkin Soup, Bone Broth based (900ml) $23
Macaroni Cheese S16
Macaroni Cheese, Ham Hock, Gruyere, Parmesan $21
Tuscan Bolognese (500g)(GF) $25
Beef Lasagne, serves 2 $28
Beef Lasagne with Chargrilled Vegetables (GF), serves 2 $30
Chicken Meatballs (GF) $15/5$30
Red Duck Curry with Organic Vegetables (GF) $22
Fragrant Yellow Prawn Curry with Organic Vegetables (GF) $23
Chickpea & Potato Marsala (GF, V) $20
Vegan Bolognese (GF, V) $20

GF - Gluten Free V - Vegan

See Instagram for more meals and produce.

If you have any dietary requirements or questions please let me know.

Free delivery on orders over $200.
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SPECIALLY DESIGNED FOR FAMILIES
FRESHLY FROZEN - HEAT & EAT
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ORDER YOUR MEALS VIA EMAIL OR DM ON INSTAGRAM
= andrew@applepipcateringco.com
applepipcateringco

© Noosa Lakes Resort, 3 Hilton Terrace, Noosaville


https://www.google.com/maps/place/Australis+Noosa+Lakes,+3+Hilton+Terrace,+Tewantin+QLD+4565/@-26.3982582,153.0404054,17z/data=!3m1!4b1!4m5!3m4!1s0x6b9368ebb7b054dd:0x5bef4f757b18682c!8m2!3d-26.398263!4d153.0425941
https://www.instagram.com/applepipcateringco/?hl=en

