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H4hospitality is owned and operated by Stephen Hall, a chef with 

credentials from the Grand Hyatt Melbourne and his own award 

winning Restaurant.  

 

The catering Services offered by H4 hospitality is backed up by 

some of most experienced and inspiring people in the Brisbane 

food scene and our young chefs of the future. 

 

We are constantly developing new and interesting menu items, 

and trying to source from local producers in south east 

Queensland’s food bowl, from the Darling downs Beef to the 

best vegetables from the Brisbane area. 

 

We believe in the paddock to plate theory, where we all should 

know where our food originated from, and how it was processed 

before it gets to us. This is not just a food safety issue, but a 

moral issue that we should embrace as food industry 

professionals.  

 

If your special occasion requires something a little different to 

what we have herin, then dont hesitate to contact us, or drop 

into H4 hospitality for a chat. 

 

 

 

 

 

About Stephen Hall and H4hospitality 

Details 

Tel: 3393 6773 

Fax: 30416199 

www.h4hospitality.com.au/catering 

 

Location 

85 Edith St Wynnum, Qld  

Opposite Bank of Qld 

 

 

 

Training • Cooking classes • Staff hire • Catering services 

 

Want to have something 

elegant and unique for 
your next party? 

http://www.h4hospitality.com.au/catering
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Serving Sizes 

Salads     $54 per Bowl (3 lt Container Serves 10-12 guests) 

 

Hokkien Noodle Served with roasted Chicken breast, charred capsicum, mushrooms & Satay sauce                                                

Switch Rockette (Gluten Fre )Sun dried Tomato, Spanish onion, Bocconcini Cheese and Switch’s famous 

dressing                                            

 Thai Chicken Salad (Gluten Free)Rice Noodles, Tomato, Cucumber, Carrot, Bean shoots, Spanish 

Onion, Coriander and our own sweet Thai chilli dressing   

 Moroccan Cous Cous Served with carrot, sultanas, spinach, Spanish onion, capsicum & French dressing                    

Pasta SaladItalian Pasta with sun dried tomato, Spanish onion, extra virgin olive oil, parmesan cheese and pesto                                     

Chick Pea Salad (Gluten Free) with our special pesto, Mayonnaise, Charred veggies and Fetta                                                           

Potato Salad (Gluten Free) with our special mayonnaise and roasted pumpkin                   

Caesar Salad An old favourite served with baby Cos, crisp bacon, boiled egg, parmesan, croutons and anchovy 

cream dressing  

HOT FINGER FOOD 
$2.50 Per Item min Order 20 pcs 

Lamb cutlets crumbed in a walnut and herb seasoning, served with yoghurt 

and coriander dressing  

Moroccan spiced meatballs served with cucumber and yoghurt dressing 

Thai fish cakes served with chilli and coriander dressing  

King prawn cutlets with tartare sauce 

Mini tartlet filled with ratatouille topped with cheese  

Mini quiche with assorted fillings Olive, tomato tart  

Blue Cheese and Pear Wellington 

Handmade Sausage rolls  

Mini lamb and rosemary pies  

Hungarian meatballs-beef mince with traditional Hungarian spices                                                                              

Thai chicken balls- with coriander, sweet chili and Lime dipping sauce                                  

Moroccan meatballs- lamb mince with middle –eastern spices  
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Catering Services 

 

COLD CANAPES 
$2.50 Per Item min Order 20 pcs 

Stuffed mini peppers with feta and olives  

Smoked salmon bilinis with sour cream & Spanish onion  

Oysters Moscovite Natural Oyster topped with Smoked Salmon, Caviar, Chopped Egg & a shot of vodka. 

Cold chicken asparagus rolls with rich egg mayonnaise  

Atlantic smoked salmon on French bread with capers and Spanish onion.  

Bruschetta topped with diced tomato and onion in a rich basil pesto with char grilled capsicum, drizzled with 

extra virgin olive oil 
 

GOURMET SANDWICHES 
White, multigrain, whole meal Breads Triangle sandwiches with variety of fillings. Minimum order 10 @ 3.5 each 

Open Danish sandwiches 
Great looking gourmet sandwiches served on penne di casa bread with variety of toppings                                             

Minimum order 10 @ 3.5 each 

Delectable Desserts 
A Fantastic Array Pastries, Cakes and Desserts, to impress your guests. Minimum order 10 @ 3.5 each 

We also offer full Catering service or sit down dinner parties 

Labour Hire Services 

Chef- $55 Per hour M-F - $65 Per Hour Week Ends & After Hours                                                                                        

Waiter $40 Per hour M-F - $48 Per Hour Week Ends & After Hours                                                                                    

Kitchen Hand $28 Per hour M-F - $38 Per Hour Week Ends & After Hours 
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