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Casper &
Gambini's

all in good taste




FOREIGN AFFAIR
When a dish leaves our kitchen we do not rest
until we are assured it finds you well.

Be it on your dining room table or on
your office desk.

Our packaging and delivery procedures are designed
with utmost dedication to ensure that our dishes
constantly live up to our standards and satisfy you
well, wherever they roam.



BREAKFAST
& BRUNCH

Whether it's the aroma of our freshly baked bread
& pastries or our alf natural-eqgs, there are many
great tasting reasons to love mornings with
Casper & Gamobini's.

GAMBINI'S OMELETTE 4.25

Your choice of Swiss, mozzarella or goat cheese

with crispy bacon and homemade herb-roasted potato,
sundried tomato served with buttered artisanal bread

LABNEH DELIGHT 2.75
Fresh labneh with extra-virgin olive oil, fresh cucumber,
mint and olives on crunchy white baguette

MUFFIN 1.25
Your choice of vanilla, berry or chocolate

FRESH TRADITIONAL CROISSANT 1.50
Your choice of rich chocolate, melted cheese,
thyme or Nutella

TRADITIONAL LABNEH NEW 4.25

Farm-fresh labneh with extra-virgin olive oil, fresh
cucumber, mint and thyme, served with freshly-baked
thyme flat bread

SMOKED TURKEY & SWISS CROISSANT NEW 4.00
Warm fresh-baked thyme croissant layered

with smoked turkey, melted Swiss cheese, olive,
cucumber and fresh mint

TRADITIONAL LABNEH

PERFECT PANCAKES NEW 4.75

Fluffy homemade pancakes with fresh fruit
and your choice of maple syrup or house-made
chocolate sauce

PERFECT HALLOUMI NEW 3.50
Halloumi with crunchy cucumber, crisp iceberg lettuce
and fresh tomato on white baguette

SMOKED SALMON BAGEL NEW 5.00
Freshly toasted bagel topped with sesame seeds,
filled with salmon, lime cream cheese and capers

ENGLISH BREAKFAST 5.50
Omelette, baked beans, beef sausage, roasted tomato
and mushroom with grilled coutry bread

MANOUCHEH NEw
Thyme 2.00
Cheese 2.50
Turkey & cheese 3.20

SIDES
10 SHARE

Craving a satisfying treat or a light meal?
Choose from our selection of exquisite starters
and shareables and we promise you'll come back for more.

EDAMAME 4.50
Boiled edamame sprinkled with rock salt,
served with toasted sesame and soya sauce

CRISPY CALAMARI 3.75
Panko breaded calamari, herbs
and homemade tartar sauce

GAMBINI'S MOZZARELLA NEW 3.85
Crispy, stretchy, cheesy and melty, served with island dip

CHEESE GARLIC BREAD NEW 3.50
Three amazing melted cheeses on freshly-baked
ciabatta, with garlic mayo

CHICKEN TENDERS NEW 4.00
Crispy golden chicken tenders seasoned
in panko bread crumbs served with honey-mustard dip

SIMPLE SKINS 2.75

Crispy potato skins with fresh chives,
served with our homemade sour cream dip

CHICKEN TENDERS

BAKED POTATO NEW 3.50

Freshly baked potato with sour cream
Add mix of 3 cheeses 1.00

Add mushroom 0.75

Add corn 0.50

CRISP CHEESE SKINS 2.75

Crisp potato with melted cheddar, mozzarella and gruyere
cheese, garnished with spring onion, bacon and sour
cream

BOX OF FRIES 2.15
Crispy golden French fries

BOX OF WEDGES 2.15
Golden crisp potato wedges




HOMEMADE
SOUPS

Fresh, hot, flavorful.
Our soups are cooked slowly just for you.

CHICKEN & VEG 3.50

Poached chicken breast with noodles, seasonal
vegetables and herbs in miso broth, served
with croutons

WILD MUSHROOM 4.50

Creamy vegetarian specialty with juicy wild
mushroom, fresh tarragon and house seasoning
served with croutons

TOMATO & BASIL

TOMATO & BASIL 3.50
A hearty vegetarian soup of roasted tomato,
fresh basil, served with croutons

LENTIL NEW 3.50
Lentil in heart-warming vegetable broth, with cumin,
lemon, served with home-made crunchy crouton

FRESH
SALADS

It's simple - fresh ingredients, unique combinations
and deficious alf natural dressings. Taste the difference
of our distinctive flavors in every crisp bite!

GREEK SALAD 5.25

Crumbly feta, olives, fresh cherry tomatoes, red onion,
cucumber, fresh thyme and crisp romaine lettuce,
mesclun greens with a lemon-mustard dressing

C&G SPECIAL 6.25

The chef's selection! Asparagus, palmito, artichoke,
corn, beetroot, iceberg lettuce, cucumber, tomato and
rocket leaves, served with a citrus dressing

SANTA-FE CHICKEN NEW 7.00

Tender chicken breast, guacamole, mozzarella, mixed
greens, mango chutney, corn, red beans, and tomato salsa
in a lemon vinaigrette dressing, served with crispy wonton

SPINACH CHICKEN NEW 7.00

Grilled tender chicken breast, smoked turkey,
Swiss cheese, bacon, guacamole, spinach, cherry
tomatoes, basil leaves, mesclun and toasted
almonds with balsamic dressing

CLASSIC CHEF 6.50

Herb-marinated chicken breast, perfectly boiled egg,
smoked turkey, Swiss cheese, sweet corn, fresh cucumber,
tomato, mesclun leaves and crisp iceberg lettuce, served
with lemon-mayo dressing

CASPER'S CAESAR NEW 3.75

Grilled chicken, baby gem lettuce, homemade croutons
topped with grated grana padano parmesan, served
with Caesar dressing.

Add Chicken 1.00- add shrimps 1.50

GOAT CHEESE NEW 7.25

Pickled beetroot, rocket leaves, mesclun, cherry tomatoes,
cucumber, mint, and just-roasted hazel and pine-nuts in
a balsamic vinaigrette dressing

ASIAN SESAME CHICKEN NEW 7.00

Spicy roast chicken breast, mixed leaves with red
cabbage and wild rocca, toasted sesame seeds, ginger
pickles, fresh chives and wonton crisps tossed with
sesame vinaigrette



LIGHT SALADS

STRAWBERRY MOZZARELLA 6.50
Fresh baby mozzarella, strawberry, pine nuts,
rocket leaves, pesto oil, balsamic dressing

SLIM LINE CHICKEN NEW 7.00

Grilled chicken breast, light mozzarella cheese,
homemade garlic croutons, tomato, crisp iceberg lettuce,
vegetable garden and citrus aioli dressing

LEMON QUINOA NEW 6.00

Quinoa, chickpeas, fresh mesclun salad, tomato,
cucumber, mint, thyme, drizzled with lemon and extra
virgin olive oil. Add grilled salmon 3.50 - add shrimp 1.50

CRAB & AVOCADO

CRAB & AVOCADO NEW 7.00
Perfectly marinated crab, avocado, rocket leaves,
cherry tomatoes in saffron vinaigrette dressing

POACHED SMOKED SALMON NEW 8.00
Oak-wood-poached smoked salmon with mixed
greens, fresh apple, beetroot and sliced radish
in lemon-dill dressing

SANDWICHES
& SPREADS

House-made with freshly-baked bread, the finest meats,
cheeses and market-fresh, locally-sourced produce.

TRADITIONAL ROAST BEEF 4.50
Roast beef, tomato, crisps iceberg lettuce, Dijon
mustard-mayo, white baguette

TARRAGON CHICKEN 3.75

Herb-marinated chicken breast, sliced tomato, iceberg
lettuce, with tarragon-mayo on freshly-baked

white baguette

BEST EVER TUNA 3.50
Flaked tuna, sweet corn, cucumber, iceberg lettuce,
and mayonnaise on freshly-baked white baguette

GOOD OLD TURKEY & SWISS 4.50

Sliced smoked turkey, Swiss cheese, fresh tomato, crisp
iceberg lettuce, and cornichon pickles with Dijon-mayo
on freshly-baked white baguette

C&G CLASSIC 4.50

Tender slice chicken, served with guacamole, tomato, crisp
iceberg lettuce served with aioli sauce on white baguette

CASPER'S SMOKED SALMON

CRAB MAYO 4.50

Crab mix served with guacamole, iceberg lettuce,
lemon and cracked black pepper mayo on freshly-baked
white baguette

THE CLUB NEW 4.50

Your choice of roast beef or tender chicken breast grilled
to perfection with crispy bacon, fried egg, smoked turkey,
Swiss cheese, fresh lettuce, tomato and pickles in C&G
club sauce on freshly-toasted pain de mie, served with
French fries

CASPER'S SMOKED SALMON 7.50
Smoked salmon, cream cheese, iceberg lettuce,
capers and lemon on multi-grain baguette




SANDWICHES
& SPREADS

LIGHT SANDWICHES
VEGETARIAN SPECIAL 4.00

Oven-baked potato, olives, fresh thyme, lemon zest,
and sundried tomato, seasoned with cracked pepper
on multi-grain baguette

TURKEY SPECIAL 5.50

Smoked turkey, fresh rocket leaves, grana padano
parmesan with a Dijon-lemon dressing on freshly-baked
multi-grain baguette

HOT SANDWICHES

CHICKEN SUB 5.75

Seared chicken with provolone cheese, fresh rocket
leaves, mushrooms, tomato, pickles with garlic-mayo
on white baguette

STEAK PROVOLONE NEW 7.50

Slow-grilled certified Australian beef tenderloin,
smoked bacon, melted provolone cheese, crisps lettuce,
tomato and horseradish mayo on toasted ciabatta
flavored with cheese

CHICKEN QUESADILLAS NEW 6.50

Grilled chili chicken breast strips, three cheeses,

roasted red pepper, fresh mushroom and coriander leaves,
melted in grilled tortillas with guacamole, sour cream
and tomato salsa served with French fries

PHILLY CHEESE STEAK NEW 6.50

Juicy prime beef, fresh mushroom,

mayo, bell pepper, crisp lettuce, tomato and onion
sautéed and topped with melted provolone cheese
on freshly baked white baguette

CHICKEN FAJITA WRAP 5.00

Seared fajita spiced chicken, sautéed pepper

and onion, mozzarella, crisp lettuce, guacamole
and sour cream on warm freshly baked flour tortilla

HALLOUMI PRESS 4.50
Light halloumi, sundried tomato, rocket leaves, basil,
tomato, toasted ciabatta bread

STEAK PROVOLONE

CORPORATE
CATERING

CORPORATE BOXES

Ask your operator for more details about
your customized boxes from the below options:

CLASSIC LUNCH BOX 10.00
PREMIUM LUNCH BOX 11.50
HOT BOX WITH PASTA 13.00
HOT BOX WITH MAIN DISH 14.00

CORPORATE SANDWICH TRAY

Ask your operator for more details about
your customized sandwich tray.

CLASSIC LUNCH BOX




HANDCRAFTED

BURGERS

All C&G burgers are 100% Australian beef,
custom-ground and always hand crafted.
Add bacon 1.00 - add crispy mozzarelia 0.75 - add egg 0.50

HOUSE BURGER

A NEW GOOD MELT 7.00

Prime Australian beef, melted provolone cheese, balsamic
confit of onion and mushroom, rocket leaves, tomato,
rustic mustard mayo, served with French fries

HOUSE BURGER NEW 6.00

Prime Australian beef, house special sauce, lettuce, onion
and tomato with melted cheese on the top served with
French fries

CHICKEN GUACAMOLE BURGER NEW 6.5

Grilled chicken breast topped with melted cheddar,
caramelized onion and red pepper, lettuce, tomato,
lime cilantro and guacamole, served with French fries

CHICKEN MOZZARELLA BURGER NEW 7.00

Grilled chicken breast topped with breaded mozzarella,
cheddar and Swiss cheese, onion rings, sautéed
mushroom, crisp iceberg lettuce and tomato with
mayonnaise, served with French fries

GOURMET MINI SLIDERS NEW 7.00

Three different flavors of burger, Mediterranean with
halloumi cheese, Classic with provolone cheese and
Mexican with avocado cream, mango and emmental
cheese, served with French fries

TRADITIONAL
PIZZAS

Our pizzas are entirely hand-made the traditional way
from o/l natural ingredients.

NAPLES MARGHERITA 6.00
Mozzarella, fresh basil, grana padano parmesan,
oregano and C&G's signature sauce

CLASSIC PEPPERONI 7.50
Beef pepperoni with mozzarella, grana padano parmesan,
fresh basil, oregano and C&G's signature sauce

ITALIA CLASSIC NEW 8.00

Smoked turkey, melted mozzarella, grana padano
parmesan, fresh mushroom, basil, olives, oregano
and C&G's signature sauce

‘} e
QUATTRO STAGIONI

GOAT CHEESE NEW 8.00
Goat cheese mozzarella, roasted vegetables, basil pesto,
sundried tomato, oregano and C&G's signature sauce

QUATTRO STAGIONI NEW 8.00

Mozzarella, grana padano parmesan, fresh artichokes,
eggplant, olives, mushroom, sun-dried tomato, oregano
and C&G's signature sauce



HOMEMADE
PASTAS

The taste of traditional Italian flavors with our speciaf touch.

PENNE ARRABIATA 5.50

House-made tomato sauce, red chili, fresh basil,

and grana padano parmesan with extra-virgin olive oil
drizzle. Add shrimp 1.50 add chicken 1.00

LASAGNA BOLOGNESE AL FORNO NEW 6.50
Oven-baked homemade pasta layered with
grana padano parmesan and mozzarella

with C&G Bolognese and béchamel sauce

CHICKEN PESTO NEW 7.75
Sautéed chicken strips in basil pesto fusilli pasta,
with grana padano, toasted pine nuts and fresh cream

FETTUCCINE ALFREDO NEW 7.25
Fettuccine pasta, chicken strips, fresh mushrooms,
onion, fresh basil, fresh cream, parmesan

LASAGNA BOLOGNESE AL FORNO

HOUSE
SPECIALS

For all of our specialties, we use the best Australian beef,
market-fresh seafood, chicken and vegetables.

FILET MIGNON 12.00
Grilled Certified-Australian beef tenderloin, mashed
potato and seasonal vegetables in herb-butter jus

WILD SALMON NEW 12.00

Salmon filet pan-roasted with fennel and olive,
paired with potato, butter glazed baby carrot,
spinach and lemon butter sauce

CASPER CHICKEN ESCALOPE NEW 10.00

Panko-crusted chicken breast stuffed with smoked turkey

and mozzarella, served with mashed potato, seasonal
vegetables and creamy cheese sauce

CHICKEN UNDER A BRICK 11.00
Special herbs marinated half chicken served with roasted
potato, seasonal vegetables and homemade sauce

MEDITERRANEAN LINGUINE 7.00

Linguine pasta tossed with cherry tomatoes, feta cheese,
olives, roasted pepper, olive oil, basil and tomato sauce.
Add chicken 1.00 - add shrimp 1.50




SIGNATURE
DESSERTS

Satisfy your sweet tooth and treat yourse/f to one
of our signature desserts!

FRUITY RED VELVET

CHOCOLATE SABLE NEW 3.00
Two layers of cookies filled with flavored
creamy chocolate

FAMOUS CHOCOLATE CAKE NEW 2.50
A chocoholic's dream. Rich, moist chocolate cake
finished with secret chocolate sauce

FRUITY RED VELVET NEW 3.50

Light, moist and decadent red velvet,
layered with creamy mascarpone and served
on a bed of red fruit

BROWNIES DELIGHT NEw 3.25
Belgian fudge chocolate brownie,
infused with cashew and hazelnut

FRESH FRUIT SALAD 3.50
Exotic and seasonal fresh fruits,
served with orange juice

STICKY TOFFEE PUDDING 3.50
Warm and gooey date pudding topped
with caramel sauce

BEVERAGES
& BLENDS

Whether it's our all natural freshly squeezed juices
or Mocafe cool, you can always enjoy your meal
with your choice of our refreshing beverages.

MOCAFE COOL 4.00
Mocafé, fresh milk blended with ice

FRESH FRUIT FREEZERS 4.00
Mango, strawberry, strawberry-banana, kiwi-apple

MINTED LEMONADE FREEZER 2.50
LEMONADE 2.00
FRESHLY SQUEEZED JUICES 3.50

Apple, carrot, orange

FRESH FRUIT FREEZERS

MINERAL WATER
Small 0.75 - Large 1.25

SPARKLING WATER
Small 1.75

HOMEMADE ICE TEA 3.50
Peach or Lemon

SOFT DRINKS 1.00



A NOTE FROM THE HEART

Our thanks go to you, clients old and new.
Your demand, challenges and feedbacks have
pushed us to go ahead and improve dynamically.

Working hard, aiming higher, and evolving with you.
We thank you for your loyalty and trust!

We couldn’t have achieved any of our success
without you.

Every day we look forward to serve you better.



