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Contact Us

Stella Canteen

500 Bourke Street, Melbourne VIC 3000
Email: info@lunastellamelbourne.com.au

@lunastella.melb

Located inside the lobby of 500 Bourke building.
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MORNING TEA

Muffins 
Apple Cinnamon / Mixed Berry & White Chocolate / Pineapple Coconut

Box of 8 mini size - $25
Box of 6 regular size - $30

Mini Croissants Box
Mix of mini seasonal danish, mini chocolate croissants, mini plain croissants

Box of 9 - $38
Box of 15 - $60

Individual Box $15 each - Minimum order 5 boxes
One item from ‘Mini Cups’ list
One item from ‘Mini Sweet’ list
One item from ‘Mini Savoury’ list

Share Box $120 -  serves 8 - 10 people
8 x One item from ‘Mini Cups’ list
8 x One item from ‘Mini Sweet’ list
8 x One item from ‘Mini Savoury’ list

MENU SELECTIONS

Mini Cups
Fruit - Seasonal fruits (VG, GF)
Granola - Maple toasted oats, yoghurt, seasonal fruit compote (V)
Bircher - Overnight oats, yoghurt, mixed seed, seasonal fruit compote (V)
Chia - Coconut chia pudding, mixed seed, seasonal fruit gel (VG, GF)

Mini Sweet
Chocolate croissant (V)
Peanut butter and jam scone (V)
White chocolate and berry muffin (V)
Seasonal sweet danish (V)
Banana bread (V)
Apple & Rhubarb Cake (V, GF)

Mini Savoury
Spinach and feta quiche (V)
Ham and cheese with English muffin
Ham and cheese with GF bread (GF)
Sausage and cheese pasties
Cheese and tomato sandwiches(V)
Tofu scrambled wrap (VG)
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BREAKFAST

Individual Box $28 each - Minimum order 5 boxes
One item from ‘Breakfast Mini Cups’ list
One item from ‘Breakfast Sandwiches’ list
One item from ‘Drinks’ list
Banana bread

Breakfast Mini Cups Selection - $7 each - minimum 8 cups
Choose up to 2 choices from ‘Breakfast Mini Cups’ list 

Sandwich Box $110 - Serves 10 people
Choose up to 2 choices from ‘Breakfast Sandwiches’ list

Add drinks for $5 per drink

MENU SELECTIONS

Breakfast Mini Cups
Fruit - Seasonal fresh fruits (VG, GF)
Granola - Maple toasted oats, yoghurt, seasonal fruit compote (V)
Bircher - Overnight oats, yoghurt, mixed seed, seasonal fruit compote (V)
Chia - Coconut chia pudding, mixed seed, seasonal fruit gel (VG, GF)

Breakfast Sandwiches
Bacon and Egg - Egg, bacon, cheese and BBQ mayo with English muffin
Egg and Cheese - Egg, cheese and tomato relish with English muffin (V)
Ham, swiss cheese, tomato, mustard mayo with English muffin
Smoked salmon, cream cheese, rocket, red onion with bagel
Frittata, ham, aioli, tomato and cheese with English muffin
Tofu scrambled wrap, vegan mayo, vegan cheese, lettuce (VG, GF Option: GF wrap)

Drinks
Organic orange juice
Organic apple juice
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LUNCH

Lunch Individual Box $30 each - Minimum order 5 boxes
One item from ‘Bowl’ list
One item from ‘Lunch Sandwich / Wrap’ list
One item from ‘Drinks’ list
Includes mini chocolate brownie

Lunch Bowls Variety $15 each - Minimum order 8 bowls
Choose up to 2 choices from ‘Bowls’ list 

Lunch Sandwiches / Wraps Box - $150 - serve 10 people
Choose up to 2 choices from ‘Lunch Sandwiches / Wraps’ list

Stella Mixed Box - $225
3 x Salad Sandwich (V)
6 x Chicken Caesar Wrap
6 x Pastrami Sandwich

MENU SELECTIONS

Bowls
Pesto Pasta Salad 

Chicken Caesar Salad 

Vietnamese chicken salad 

Rocket and blue cheese 

Roasted Cauliflower 

Broccoli Tabbouleh

Chicken Curry on rice

Teriyaki tofu on rice

Lunch Sandwiches / Wraps

Roast Chicken Sandwich 

Pastrami Sandwich 

Salad Sandwich 

Chicken Caesar Salad Wrap 

Harissa Pumpkin Wrap 

Mortadella Sandwich

Salami Sandwich

Penne pasta, cherry tomatoes, green pesto, bocconcini, red onion, 
and capsicum (V)

Cos lettuce, chicken, parmesan, egg, crouton, caesar dressing

Vermicelli, vegetables, coriander, nuco cham (DF, GF)

Rocket, blue cheese, shaved parmesan, walnuts, apple 
and lemon vinaigrette (V, GF)

Cauliflower, rocket, pomegranate, cashew, red onion 
and harissa dressing (VG, GF)

Broccoli, quinoa, lebanese cucumber, dried cranberries, dill, 
sunflower seeds, parsley, spring onion and lemon dressing (V)

Japanese curry, katsu chicken, potato, carrot and rice

Tofu puffs, capsicum, red onion, teriyaki sauce and rice (VG, GF)

Shredded roasted chicken with aioli dressing, cos lettuce 
and cheese (GF Option: Sub to GF bread)

Pastrami, lettuce, tomato, cornichons, mayo and dijon mustard

Tomato, cucumber, carrot, alfalfa, beetroot, provolone 
and ranch dressing (V)

Chicken Schnitzel, caesar dressing, bacon, parmesan, cos lettuce, 
boiled egg

Pumpkin, hummus, rocket, capsicum, caramelised onion, vegan feta
(VG, GF Option: Sub to GF wrap)

Mortadella, pistachio pesto, rocket and provolone

Salami, hot honey, rocket and provolone cheese
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AFTERNOON TEA

Sweet Box $80 - Serves 8-10 guests
8 x Mini brownies
4 x Mini white chocolate and berry muffins
4 x Mini banana bread
4 x Mini peanut butter and jam scones

Fruit Platter
A mix of seasonal fruits
Small $50 - Serves 6-8 guests as a side
Regular $80 - Serves 10-12 guests as a side

Cheese Platter
Brie, aged cheddar, blue cheese, quince paste, grapes, olives, 
cornichons, dried apricots, almond, grissini, crackers
Regular $90 - Serves 6-8 guests
Large $120 - Serves 8-10 guests

Charcuterie platter
Mortadella, salami, prosciutto, aged cheddar cheese, grapes, 
olives, Cornichons, crackers, grissini
Regular $90 - Serves 6-8 guests
Large $120 - Serves 8-10 guests

Drinks - $5 each
Organic orange juice
Organic apple juice

Can’t find exactly what you’re looking for?
We’re happy to help with customisations, 

dietary swaps, or new ideas.
Chat with us — we’ll tailor something 

just right for your event!
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TERMS AND CONDITIONS

Pricing
All food and beverage pricing includes GST and is based on current rates. 
While we aim to maintain consistency, all quotes are estimates and may be 
subject to change due to availability or other factors.

Placing an Order
To place a catering order, please email us at 
info@lunastellamelbourne.com.au. We require a minimum of 72 hours’ notice 
for all orders to ensure availability and preparation time.
For any last-minute or urgent requests, please get in touch with our 
manager directly — we’ll do our best to accommodate where possible.

Minimum Order Requirements
No minimum spend applies to catering boxes.
A minimum of 8 units applies to individual cups and bowls.
A minimum of 5 units applies to individual meal boxes.

Dietary Requirements
Please advise us of any dietary requirements at least 48 hours prior to 
your event. We will do our best to accommodate special requests without 
significantly altering your menu selection.

Cancellations
Cancellations made within 72 hours of the event will incur a 20% 
cancellation fee based on the total confirmed value of the order.

Payment & Order Confirmation
To secure your catering order, a non-refundable 20% deposit is required 
at the time the order is confirmed.
The remaining balance is due 24 hours prior to your event, once final 
selections have been confirmed.
Any additional charges incurred on the day of the event must be paid in 
full on the day.
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