
Cocktail PartiesCocktail PartiesCocktail PartiesCocktail Parties    
    

5 hot selections & 5 cold selections — $19.90 per person 
6 hot selections & 6 cold selections — $22.90 per person 
8 hot selections & 8 cold selections— $25.90 per person 

 

Cold SelectionsCold SelectionsCold SelectionsCold Selections    
Selection of  California rolls w/ ponzu sauce  

Smoked salmon & avocado mousse rolled in flour tortillas 
Vegetable frittata ‘ Italian style’ (v) 

Bruschetta of tomato, basil & fetta (v) 
Freshly shucked oysters w/ nam jim 
Selection of dips, w/ Turkish bread  

Individual shrimp cocktails 
Chicken Caesar roll ups 

Rare beef éncroute w/ seeded mustard & rocket 
 

Hot SelectionsHot SelectionsHot SelectionsHot Selections    
San choi bau puffs filled w/ Asian barbeque chicken & pork mince 

Thai spiced fish cakes 
A selection of dim sum w/ complimenting sauces 

House made sausage rolls 
Arancini (deep fried risotto balls)  (v) 

Spanakopita (spinach & ricotta filos) (v) 
Mini goats’ cheese & caramelised onion tarts (v) 

House made falafels w/ minted yoghurt (v) 
Tandoori marinated chicken skewers 

 

(v) = Vegetarian 
 



 

Function Menu 1Function Menu 1Function Menu 1Function Menu 1    
    

2 course— entrée & main   or   main & dessert — $39 
3 course — entrée, main & dessert — $44 

 

 

EntréeEntréeEntréeEntrée    
Soup of the day  

 

Arancini w/ lemon aioli 
 

Bruschetta of Roma tomatoes & basil 
 

 
 

MainMainMainMain    
Char grilled porterhouse steak served on garlic mash  

w/ steamed greens & a red wine jus 
 

Pan fried Atlantic salmon on a parmesan  & spinach risotto 
 

Fettuccine  w/basil pesto, shaved parmesan & toasted pine nuts 
 

 

DessertDessertDessertDessert    
Sticky date pudding  w/ caramel sauce & cream 

 

Trio of ice creams  
 

Lemon tart w/ double cream 
 

 
 

 * dietary requirements can be catered for  however adequate notice is required 
 * *all menus subject to change  



    

Function Menu 2Function Menu 2Function Menu 2Function Menu 2    
    

2 course— entrée & main   or   main & dessert — $45 
3 course — entrée, main & dessert — $51 

 

EntréeEntréeEntréeEntrée    
Soup of the day  

 

Arancini w/ lemon aioli 
 

Smoked Tasmanian  salmon w/ capers & caramelised lemon 
 

Warm peppered beef salad w/ roasted capsicum, artichokes & olives 
 

MainMainMainMain    
Char grilled  scotch fillet steak served on garlic mash w/ steamed greens & a red wine jus 

 

Chicken breast roasted w/ garlic, thyme & lemon served w/ roast potato & steamed greens 
 

Pan-fried  Atlantic salmon served on a Nicoise salad 
 

Butternut pumpkin & sage risotto w/ roasted garlic & shaved parmesan 
 

DessertDessertDessertDessert    
Summer  pudding w/berry coulis & clotted cream 

 

Coffee crème brulée 
 

Sticky date pudding w/ caramel sauce & cream 
 

Lemon tart w/ double  cream 

 
 * dietary requirements can be catered for  however adequate notice is required 

 * *all menus subject to change  



    

Beverage  pack  1Beverage  pack  1Beverage  pack  1Beverage  pack  1    
    

Three hour package per person—  $39 
Each additional hour —  $12 

    
 

Sparkling WineSparkling WineSparkling WineSparkling Wine    
NV Rothbury Estate series sparkling cuvee, Polkobin , NSW 

 

White WineWhite WineWhite WineWhite Wine    
 

NV Rothbury Estate Chardonnay, Polkobin, NSW 
 

 

Red WineRed WineRed WineRed Wine    
NV Rothbury Estate Shiraz Cabernet sauvignon, Polkobin, NSW 

 

 

BeersBeersBeersBeers    
Hahn Premium Light  &Boags Draught,     

    

Soft drinks & JuiceSoft drinks & JuiceSoft drinks & JuiceSoft drinks & Juice    
Lemonade, Lemon  Squash, Pepsi, Diet Pepsi, Dry Ginger,  

Tonic, &Raspberry 
Orange, Pineapple, Cranberry & Apple 

 
 
 
 
 
 

*Beverage packages are recommended, though bar tabs or cash bars are available on request 

 * *all menus subject to change  



Beverage  pack  2Beverage  pack  2Beverage  pack  2Beverage  pack  2    
    

Three hour package per person—  $42 
Each additional hour —  $14 

    
 

Sparkling WineSparkling WineSparkling WineSparkling Wine    
Yellowglen Vintage Pinot Noir Chardonnay, Smythesdale, VIC 

 

White WineWhite WineWhite WineWhite Wine    
Matua Valley Sauvignon Blanc, Hawkes Bay , NZ 

 

NV Rothbury Estate Chardonnay, Polkobin, NSW 
 

Rosemount Traminer Riesling, Hunter Valley, NSW 
 

Red WineRed WineRed WineRed Wine    
NV Rothbury Estate Shiraz Cabernet sauvignon, Polkobin, NSW 

 

Mt Langi Billi Billi Shiraz, Grampians, VIC 
 

T’Gallant Juliet Pinot Noir, Mornington Peninsula, VIC 
 

 

BeersBeersBeersBeers    
Hahn Premium Light, Boags Draught, Heineken & Becks 

    

Soft drinks & JuiceSoft drinks & JuiceSoft drinks & JuiceSoft drinks & Juice    
Lemonade, Lemon  Squash, Pepsi, Diet Pepsi, Dry Ginger,  

Tonic, &Raspberry 
Orange, Pineapple, Cranberry & Apple 

 
*Beverage packages are recommended, though bar tabs or cash bars are available on request 

 * *all menus subject to change  


