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Sample Function Menus

Cocktail Menu
Hot Savouries

Oyster Cases with assorted fillings
(Three Cheese, Tuna & Corn, Lamb Korma)

Spinach & Feta Triangles

Mini Quiches with various fillings
(Lorraine, Chicken & Mushroom, Spinach, Tomato & Feta)

Thai Chicken Meatballs with spicy dipping sauce
Meatballs with dipping sauces
Sausage rolls
Thai Chicken Rolls
Tartlets with various fillings
(Mushroom Ragout, Moroccan Lamb, Caramelized Onion & Feta, Cherry tomatoes with basil & blue

cheese, Beef Burgundy)

Mini Croissants with various fillings
(Ham & Tasty Cheese, Cream Cheese & Salmon, Tomato & Ricotta)

Cold Savouries

Tartlets with various fillings
(Cherry tomato & bocconcini, Pear & Blue Cheese, Salsa)

Bruschetta with various toppings
(Chicken & Almond, Tomato & Basil, Salmon & Dill, Rare Roast Beef & Caramelized Onion, Tomato
& Avocado)

Cucumber Rounds
with Cream Cheese & Smoked Salmon

Dip & Crudités Platter
A selection of fresh vegetables including carrots, celery, capsicum, cucumber and beans served
with 2 dips and savoury biscuits or breads.

Cheese Platter
A selection of 6 cheeses served with dried fruits and water crackers

Savoury Platter
A selection of kabana, metwerst, ham, olives, sun dried tomatoes and
tasty cheese served with savoury biscuits
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Sandwiches

Triangle or Ribbon sandwiches made with a
selection of meats, chicken, eggs and salad ingredients.
Vegetarian options included.

Sweet Treats

Mini Pavlovas
Topped with seasonal fruits and cream

Mini Citrus Tarts
Mini Banana Caramel Tarts
Mini Pecan or Nut Tarts
Cheesecake Squares
Bite Sized
(Apricot, Chocolate, Toblerone, Lemon, White Chocolate

& Raspberry, Pineapple & Passionfruit)

Fruit Platters
A selection of seasonal fruits

Fruit Kebabs

A selection of seasonal fruits in
bite-sized pieces served on a skewer
Chocolate Dipped Strawberries

When in season strawberries dipped in
white, milk & dark chocolate
Platters of Assorted Slices
Platters of Assorted Cakes

Platters of Assorted Mini Muffins
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Sample Function Breakfast Menu

Selection of cereals
Fruit & Yoghurt
Toast with a selection of jams & spreads
Fruit Juices
Hot Breakfast Menu
Scrambled Eggs, bacon, tomato & mushrooms
Croissants with Ham, cheese & tomato
Raisin Toast

Pork & Parsley Chipolata sausages,
Eggs, mushrooms & tomato

Bacon, eggs, hash browns

Eggs Benedict served on an English muffin
with ham, asparagus & hollandaise sauce

Fluffy Pancakes served with
Maple Syrup
Lemon & Sugar
Berries & Cream

Beverages
Tea
Herbal Teas
Coffee — Instant or Percolator
Milo
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Sample Function Lunch Menu
Choice of Soup and Main
Or
Main and Dessert
Or
Soup and Dessert

Soup

Homemade soups served

with crusty bread or homemade damper
Mains
Chicken, Meat or Vegetarian Lasagne served
with tossed Salad and Garlic Bread
Hamburger — homemade meat or chicken patties
Served on Turkish bread
with bacon, egg, lettuce, tomato, beetroot and pineapple

Homemade Quiches served
with salads and a bread roll

Beef Stroganoff /Chicken Curry
served with Rice and Vegies or Salad

Fresh baked baguettes with a
Selection of fresh meat and salad fillings

Homemade Pastie Slice
Served with salad

Warm Chicken Salad
Served with bread roll
Desserts
Fresh Seasonal Fruit Platter
Fresh Fruit Salad served with Ice Cream
Danish and Cream

Jellied fruit & Cream

Chocolate Mousse

Sample Function Dinner Menu
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Soup
Served with a small dinner roll
Chicken and Corn

Pumpkin
Roasted Tomato and Basil
Minestrone

Entrée
Prawn Cocktail

Spring Rolls served with a sweet Chilli Dipping Sauce
Chicken or Beef Satay served with Rice
Pumpkin and Ricotta Ravioli in a creamy tomato sauce

Trio of dips served with toasted Turkish bread

Mains
All main courses are served
with a platter of Mixed Roasted Vegetables
& Fresh Garden Salad

Roasted Rack of Lamb served with a Red Wine Jus
Oven Baked Porterhouse Steak with Béarnaise Sauce
Chicken breast topped with a breadcrumb, Parmesan cheese & fresh parsley mix
served with a creamy lemon mustard sauce

Vegetarian Options: Carrot Parcels with a Basil Sauce
Cannelloni filled with Spinach and Ricotta

Roast Beef, Lamb or Pork served with gravy
Roast potato & pumpkin and fresh seasonal vegetables

Desserts
Sticky Date Pudding & Caramel sauce
Frozen Berry Cheesecake
Marshmallow Pavlova Served w Cream & Mixed Berries

Brownie Slice served with a Rich Chocolate Sauce
& fresh strawberries

Brandy Snap basket with vanilla ice-cream,
fresh melon fruit salad and berry coulis

Afters
Cheese Platter

Coffee, Tea and Mints
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