


Mug Shot café is a vibrant addition to the Bendigo campus.

Serving up locally roasted boutique coffee, snacks and grab-and-go convenience 
meal options such as gourmet rolls, fresh and nutritious salad bowls and a range 

of cakes and biscuits, lovingly prepared by skilled pastry chefs.

 Mug Shot offers a fresh catering menu centred around wholefoods and seasonal ingredients and food 
is chef-prepared on-site each day. The people at Mug Shot are passionate professionals and it is 
our commitment to delivering memorable, creative and vibrant catering experiences to our clients.

 Mug Shot has been designed with environmental sustainability in mind – food produce 
is sourced locally where possible, via local supply chain – and Mug Shot has collaborated 

with Biopak to supply recyclable and biodegradable cups, containers and cutlery.

 We can also work with you on tailoring a specific menu that is unique 
to your function and aligns with your budget and dietary requirements. 

 Get in touch with us today!

 Chef Supervisor, Krystal Parsons 
k.parsons@latrobe.edu.au

 Or

 Manager, Food & Beverage Operations, Adam Ciampa 
a.ciampa@latrobe.edu.au

03 5444 7871
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Muffin, Sweet (1pp) 4.5
House-made, onsite, fresh, every time.

Triple choc.

Raspberry, white milk chocolate.

Cinnamon spiced apple.

Blueberries, lemon peel.

Muffin, Savoury (1pp) 4.5
House-made, onsite, fresh, every time.

Roasted vegetables, Greek feta, 

garden herbs, pepitas. Veg

Wood smoked ham, semi-dried tomato, 

thyme, aged cheddar. 

Zucchini, lemon. Veg

Scone (1pp) 4.5
Prepared authentically.

Served with coulis of mixed 

berries, double cream.

Petite (5pp) 6.0
Quality ingredients & easy to eat.

Indian spiced vegetable samosa. Veg

Spring roll. Veg  GF

Gourmet Petite (2pp) 6.5
Tender beef skewers, toasted sesame. GF  DF

Quiche Lorraine.

Sweet Potato, leek, 

red capsicum tart. Veg

Mini beef sausage roll. Veg

Spinach roll, ricotta.

Chunky tomato and braised beef pie.

Butter chicken pie.

Roasted lamb pie, vegetables.

Beef burgundy. 

tea.
morning or afternoon

Veg  Vegetarian  V  Vegan  GF  Gluten Free DF  Dairy Free



Antipasto (Min. 6pax)
European inspired,  

ideal for sharing & grazing.

Imported salami, mild, shaved ham from the 

leg, capsicum, eggplant. Greek olives. Semi 

sun dried tomato, dried fruit, red pepper dip, 

aged  cheddar, double cream brie. Accompanied 

by water crackers 

and crispy herbed pane di casa.

Sml. 6-8 pax. 56.0 
Med. 8-12 pax. 80.0 
Lg. 12-18 pax. 128.0

Gluten Free Available

Seasonal fruit 
A classic favourite.  

Only seasonal. House cut.

Accompanied by a yoghurt dipping 

pot w fresh passionfruit.

Sml. 6-8 pax. 28.0 
Med. 8-12 pax. 40.0 
Lg. 12-18 pax. 64.0

Vegan, vegetarian, gluten free, 

dairy free available

platter.

Veg  Vegetarian  V  Vegan  GF  Gluten Free DF  Dairy Free



Sandwich (4 points pp) 4.5
Bakery fresh and your selection of white, 

wholemeal, multigrain or gluten-free.

Smashed egg, whole egg mayo, cos lettuce. Veg

Double smoked ham, shaved, tomato, cheddar. 

Rare roasted beef, mild mustard, seeded. DF 

Thyme poached chicken breast, whole egg mayo.

Falafel, tabouli, hummus. Veg  

Roasted Mediterranean vegetables, pesto aioli. Veg

Gourmet (2 pp) 6.5
Bakery fresh baguette, slider bun or wraps.

Thyme poached chicken, semi sundried tomato, 

smashed avocado, baby spinach, cheddar.

Imported salami, mild, tomato, Greek olives, 

basil oil pesto, rocket.

Shaved ham from the leg, 
house relish, rocket, double cream brie.

Rare roasted beef, seeded mustard mayo, 

caramelised onion, camembert. 

Boiled egg, celery, curry spiced mayo, Veg 

semi-dried tomato, pesto, chive cream cheese. Veg

Deli.

Veg  Vegetarian  V  Vegan  GF  Gluten Free DF  Dairy Free



Cookie (1 pp) 3.8
Baked fresh. A modern take 
on your favourite classics.

Just choc chip. 

Creamy vanilla YoYo.

Jam, Cream, Monti Karlo. 

Natures Harvest, nuts, spice, 

seeds, fruits.

Gluten Free Available

Slice (2 pp) 4.5
Premium quality ingredients. 
Indulgent. The crowd pleaser.

Caramel, vanilla biscuit, 

milk chocolate. 

Lemon, passionfruit, cookie crumb. GF

Rocky road fudge, marshmallow, 

almonds, cherries, fudge.

Chocolate fudge brownie. V GF  DF

One (Min 6pax) 12.0
Sandwich. 

Sweet. 

Bottled water.

Two (Min. 6pax) 16.0
Gourmet.  

Tea. (Either Morning or 
Afternoon) 

Sweet. 

Drink. 

sweet.

Package.

Veg  Vegetarian  V  Vegan  GF  Gluten Free DF  Dairy Free



Chilled. Refreshing. Quality. (1pp) 3.8

Water Mount Franklin. 

Sam’s Juice; Berry Apple, Orange, Apple, Fruit Lunch, Fruit Salad. 

Deep Spring, sparkling mineral water; Orange, Passionfruit, Orange Mango.

drink .

Veg  Vegetarian  V  Vegan  GF  Gluten Free DF  Dairy Free






