
 
Function 

Information 

The following information will assist you in 
planning your function.   

Whether you prefer a sit down banquet or  a  
cocktail party we can style a package to suit your 

needs.  
 

Our Functions Co-ordinator  Lee-Anne Lennon is 
available to discuss and assist you with all your 

arrangements for your special event.   
Please do not hesitate to contact her directly on 

5335 8839 ensuring your requirements and special 
arrangements are completely and professional 

fulfilled.



 
Finger Food 

$9.90 per head (basic) 
 

Party Pies 
Sausage Rolls 
Mini Dim Sims 

Mini Spring Rolls 
Assorted Club Sandwiches 

Vegetable Samosas 
Tea & Coffee 

 
$11.90 per head (standard) 

 
Mini Quiche Selection 

House Mad Mini Pizza’s 
Chicken or Beef Satay Sticks 

Gourmet Assorted Pies 
Mini Assorted Volu vonts 
Marinated Chicken Wings 
Vegetarian Curry Puffs 

Selection of Gourmet Sandwiches 
Sweet or Savoury House Made Scones 

Assorted Cakes & Slices 
Tea & Coffee 

 
$13.90 per head (deluxe) 

 

Mini House Made Tomato, Basil & Onion Bruschetta 
Selection of 2 Soups 

Salt n Pepper Calamari 
Marinated Chicken Wings 
Assorted Club Sandwiches 

Cheese & Fruit Platter 
Antipasto Platter 

Sesame Crumbed Chicken with a Dipping Sauce 
Sweet or Savoury House Made Scones 

Assorted Cakes & Slices 
Tea & Coffee 



 

Set Menu 
 

Soup 
Crème of Pumpkin 

Pea and Ham 
Vegetable 

Leek & Potato 
Rich tomato and Basil 

Minestrone 
 

Please select one soup 
Or two served on an alternative basis adding an extra 

50c per person 
$5.00 

 
Entrée 

Prawn Cocktail 
Beer Battered Scallops 

Garlic Prawns 
Satay Beef or Chicken Kebabs 

 
Please select one entrée 

Or two served on an alternative basis adding an extra 
50c per person 

$8.00 
 



Main Course
 

Traditional Roast Beef, Lamb or Pork 
Served with a selection of roasted vegetables 

 
Chicken Parmagiana 

Served with seasonal vegetables 
 

Chicken Schnitzel Hawaii 
Chicken breast topped with pineapple & cheese 

 
Fried or Grilled fish 

Served with chips and tartare sauce 
 

Crumb Calamari 
Served with chips and tartare sauce 

 
Vegetable Risotto 

 
Vegetable Vol-au-vent 

seasonal vegetables oven baked with mornay sauce 
 

Vegetable Lasagne 
 

Please select two main meals to be served alternating 
 

$16.50 
 
 
 



Dessert 
 

Sticky Date Pudding 
Served with a warm butterscotch sauce 

 
Brandy Snaps 

Filled with cream and fresh fruit salad 
 

Chocolate Mudcake 
 

Pavlova 
 

Cheesecake with Fresh Fruit Salad 
 

Chocolate Mousse 
 

A selection of Gluten Free Desserts are available 
 

Select two items and those will be served alternating 
$5.50 

 
 
 
 
 
 
 
 
 
 



 
Children’s Menu 

Mains 
Fish Bites & Chips 

Chicken Nuggets & Chips 
Sausage & Chips 

Spaghetti Bolognaise 
 

$5.00 
 

Dessert 
Chocolate Mousse 

Ice-cream with topping & Sprinkles 
Fruit Salad & Ice-cream 

 
$4.50 

 
Children aged between 4 & 12 

Under 4 are free and over 12 are classified as adults. 
 
 
 
 
 

 
 
 
 



Carvery menu 1 
Soup 

Crème of Pumpkin 
Pea and Ham 

Vegetable 
Leek & Potato 

Rich tomato and Basil 
Minestrone 

 
Please select one soup 

Or two served on an alternative basis adding an extra 
50c per person 

$5.00 
 

Entrée 
Prawn Cocktail 

Beer Battered Scallops 
Garlic Prawns 

Satay Beef or Chicken Kebabs 
 

Please select one entrée 
Or two served on an alternative basis adding an extra 

50c per person 
$8.00 

 



Main Course 1 
Roast  Lamb 
Roast Pork 
Roast Beef 

 
Cold Roast Chicken Platter 

Roasted Potatoes 
Seasonal Vegetables 

Chef’s selection of Home made Salads & 
condiments 

 
$17.00 

 
Dessert 

Chef’s Selection of individual Desserts 
 

$5.50 
 

Tea and Coffee accompanied by after dinner 
mints will be served after dessert. 

 
 
 
 



Carvery Menu 2 
Soup 

Crème of Pumpkin 
Pea and Ham 

Vegetable 
Leek & Potato 

Rich tomato and Basil 
Minestrone 

 
Please select one soup 

Or two served on an alternative basis adding an extra 
50c per person 

$5.00 
 

Entrée 
Prawn Cocktail 

Beer Battered Scallops 
Garlic Prawns 

Satay Beef or Chicken Kebabs 
 

Please select one entrée 
Or two served on an alternative basis adding an extra 

50c per person 
 

$8.00 

 



Main Course 2 
Baked Virginia Ham 

Roast Turkey 
Roast Beef 

Cold Roasted Chicken Platter 
Cold Roast Meat Platter 

 
Roast Potatoes 

Seasonal Vegetable 
Chef’s selection of Home made Salads and 

condiments 
 

$19.00 
 

Dessert 
Chef’s Selection of individual Desserts 

 
$5.50 

 
Tea and Coffee accompanied by after dinner 

mints will be served after dessert. 

 
 
 



Menu Pricing Structure 
Select any combination to create your 

choice of menu 
 
 

Option Soup Entree Main Dessert Total 

Set Menu 
(Choice of 

2) 

$5.00 
($5.50) 

$8.00 
(8.50) 

$16.50 
(16.50) 

$5.50 
(5.50) 

$35.00 
(36.00) 

Carvery 1 
(Choice of 

2) 

$5.00 
($5.50) 

$8.00 
($8.50) 

$17.00 
(17.00) 

$5.50 
($5.50) 

$35.50 
($36.50) 

Carvery 2 
(Choice of 

2) 

$5.00 
($5.50) 

$8.00 
($8.50) 

$19.00 
($19.00) 

$5.50 
($5.50) 

$37.50 
(38.50) 

Beverage Options 
 

Option 1—Bar Tab 
We can operate your choice of drink selections up to the 

value you nominate.  Our staff will ensure this level is 
observed. 

 
 

Option 2—Purchase individual drinks 
If you prefer drinks can be purchased individually when 

ordered. 
 

 
Option 3—Combination option 

Combine Option 1 and Option 2 to create the perfect blend. 



Platter Menu 
$40.00 each 

 

The Cold Platter 
(dips, biscuits, crisps, nuts etc) 

 

The Party Platter 
(mini dim sims & spring rolls, spicy meatballs, samosas, vegetable 

curry puffs) 
 

The Sandwich Platter 
(selection of freshly made gourmet sandwiches) 

 

Tempura Platter 
(selection of tempura vegetables with assorted dipping sauces) 

 

The Antipasto Platter 
(marinated vegetables, fetta cheese,  

olive selection, gourmet breads, vinegars & dipping Oils) 
 

Cheese & Fruit Platter 
(seasonal fruits, selection of local and gourmet cheeses) 

 

Sweets Platter 
(assorted cakes, slices and house made scones) 

 

Seafood Selection Platters 
$45.00 each 

 

Salt n Pepper Calamari Platter 
 

Crumbed Calamari Platter 
 

Marinated Calamari Platter 
 

Crumbed Prawns Platter 
 

Battered Prawn Skewers Platter 
 

Lightly Battered Fish Bites Platter
 

 
 



Wake Menu  
 

$9.90 per head 
 

Mixed assorted club sandwiches 
Party pies (assorted varieties), party pasties and party 

sausage rolls 
Mini dim Sims, mini spring rolls, meatballs 

Soup (choice of either pumpkin or vegetable) 
House made scones (sweet and/or savoury) 

Assorted cakes 
Tea & Coffee 

 
 
 
 

$11.90 per head 
 

Mixed assorted club sandwiches 
Party pies (gourmet selection), party pasties and party 

sausage rolls 
Mini dim Sims, mini spring rolls, meatballs 

Two Soups (pumpkin and vegetable) 
Mini Quiches and vegetarian curry puffs 

House made mini pizza selection 
House made scones (sweet and/or savoury) 
Assorted cakes/slices/croissants/finger buns 

Tea & Coffee 

 
 



Conference/ Meeting 
Menu  

$22.00 per head 
(Menu can be flexible to cater for one, two or three  

Of the choices below and charged accordingly) 
 

Morning Tea 
House made scones (sweet and/or savoury) 

House made biscuits 
Assorted cakes/slices/croissants/finger buns 

Mixed assorted club sandwiches 
Tea, Coffee, Water, Mints 

 
 

Light Lunch (choice of) 
Mixed assorted club sandwiches (platter) 

Freshly made focciacia (platter) 
Tandoori Chicken Salad (sit down) 

Warm Tuscan Chicken Salad (sit down) 
Soup Selection 

Tea, Coffee, Water, Mints 
 

Afternoon Tea 
Danish Pastries 

Mixed assorted club sandwiches 
Cheese & Greens Platter 

House made scones (sweet and/or savoury) 
Tea, Coffee, Water, Mints 


