Together let’s create an amazing event!!
The Pink Flamingo Spiegleclub is honoured to partner with the Collective Catering group for our delicious
catering packages.
The Collective Catering team are well known for putting on the best parties and love creating amazing
memories at The Pink Flamingo.
We offer the variety of the Collectives 5 amazing restaurants with 5 different and delicious cuisines to suit
the tastes of all your guests for your next cocktail party, corporate event, staff soiree, wedding celebration
and more….
What sets the collective apart is your ability to customise your own menu to offer your guests a mix of just 1
cuisine or a delicious selection of 5!!

Never a dull party with so much choice!!!

Catering package option
A favourite at The Pink Flamingo is the choice of 1 x food station and 4 x Canapes.

Food station options.
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Spectacular station of cold meats, cheeses, fruits of season, pickles and nuts.
Our famous Collective handmade Gnocchi with Bolognese or Pesto Sauce and parmesan cheese.
Mixed Seafood and Chorizo Spanish Paella.
Stir fry of either sweet or sour Pork OR mixed Tofu and vegetable Stir fry with rice and prawn crackers.
Seafood station of freshly shucked Oysters and peeled prawns with cocktail sauces and fresh lemon.

Canape options
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Mixed Tacos with Beef, Chicken, Cheese or Spicy Roast vegetable Tacos on soft flour Tortilla.
Mixed Bao with Chicken Karaage with wasabi mayo, Pork and pickles or Tempura Mushroom.
Mixed Sliders with Southern Fried Chicken and cheese, Pork Belly Nugget and maple, or Haloumi and slaw.
San Choy Bao with Prawn or Vegetable san choy bao served on crisp lettuce cups.
Golden fried cheesy Arancini balls on a goat’s cheese foam with micro herbs.
Chorizo and Halloumi skewers with QLD milk Halloumi alongside Spanish imported Chorizo and served on a
pickled salad with a honey and lime dressing.
Steak skewers with char grilled Beef steak with grated truffle pecorino.
Taquitos with fried corn tortilla stuffed with Mexican pulled Beef served with a queso fresco sauce.
Scallop Ceviche Tostada with Mexican salsa served on a freshly cooked corn tostada.
Crispy Gyoza filled with Asian Vegetable, with a Ginger plum dressing and sesame seeds with crispy shallots.
Panko crumbed prawns with Tom Yum Mayo.
Vegetable Spring Rolls with a red garlic vinegar sauce.
Crispy Pork Belly Nuggets with a maple dipping sauce.
Southern fried chicken pieces with a home-made Smokey BBQ dipping sauce.

