
BUILD YOUR OWN FUNCTION: $ p/pax No of pax Total Cost

ENTRÉE PRE-FUNCTION

Basic Prefunction Nibblies 6.50$      

Grazing Table (approx 50 pax) 395.00$  

Hot and cold Hordorves 8.50$      

Anti Pasta, dips and Breads 12.00$    

Tappas Platters 8.00$      

Potato and Leek Soup 8.50$      

Pumpklin Soup 8.50$      

Hot and Sour noodle soup with prawns 12.50$    

Traditional Bruschette 8.50$      

Warm Salad of Brie and Roasted Cherry Tomatoes 14.00$    

Italian Styled Meat Balls 12.50$    

Slow Roasted Pork Belly with Caramel Sauce 14.00$    

Honey and Soy Prawns $14.00

Chicken & Vegetable Wonton with Sweet Chilley ginger Sauce 12.50$    

MAINS

Chicken Snitzel with Vegetables or Salad 16,50

Sauces: Italian

Holinaise

Cream & Bacon

Beef Stockpot with Traditional Flavours 17.00$    

with Crusty Bread & Vegetables

Hungarian Lasagne with Salad and Garlic Bread 17.00$    

GF Quicke with Salad and Chips 16.50$    

SUB-TOTAL

Jitters 
....let someone else have the “Jitters” 



C/F

COUNTRY BUFFET(Main) 17.00$    

Fresh Bread Rolls

Choice of four Salads

Fresh Garden Salad

Coleslaw

Greek Salad

Pasta Salad

Pumpkin Spinich & Fetta

ADD ADDITIONAL SELECTION 1.50$      

Choice of Potato served hot

Large Jacket potato with Condiments

Special Cheesy Potato Bake

Choice of two of the following:

Roast Chicken 

Roast Beef with Gravy

Roast Port

Roast Lamb

Lasagne

Quiche

Risotto

ADD ADDITIONAL SELECTION 4.00$      

Add Roast Pumpkin 2.00$      

Entrée Tasting Platter served two per table as buffet Option 10.5

Country Buffet may be served to table on request.. Additional service charges may apply

FINGERFOOD MAIN - SPECIALITY(Main ) 17.00$    

Traditional Platters - Torpedo Prawns, Spring Rolls, Fish Balls,

Cheese & Spinach Triangles, Chicken Bites, Potato Wedges, 

Prune & Bacon Bites, BBQ meatballs, Onion rings and more

Plus Choose 5 from following: Please indicate choices

Mini Pizza

Fresh Sandwiches

Mixed Mini Wraps

Sliders

Mini Hot Dogs

Party Pies

Warm Ham and Avacado Croissants

Chicken Wings with Maple Syrup and Guinness

Other Prefere preference………………………….

SEVEN COURSE MINI TABLE BUFFET 28.00$    

Served on Platters to table.

SUB-TOTAL

Please indicate choices



C/F

DESERTS

Pavlova (GF) 6.50$      

Fruitsalad and Ice-Cream (GF) 7.50$      

Apple Strudle 7.50$      

Sticky Date Pudding (GF) 7.50$      

Dedicant Chocolate Pyramid 11.00$    

Lime Cheese Cake (GF) 11.00$    

Your Wedding/Celebration Cake served with Icecream $2.00

MINI DESERT BUFFET 10.00$    

mini deserts/treats beautifully presented 

and served on Buffet (Portioned approx 5p/p)

(Min of 20 people)

Other Prefere preference………………………….

HIGH TEAS 

Mini High tea 15.00$    

Cottage High Tea 25.00$    

Royal High Tea 35.00$    

Please note additional staffing charges apply, these vary depending on venue and selections

SUB-TOTAL - Page 3

SUB-TOTAL - Page 2

SUB-TOTAL - Page 1

TOTAL


