
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

COLD PLATTERS – ALL 20 PIECES  
 

Confit Tomato & Fetta Tarts    V     $40 

Vegetarian Rice Paper Rolls w sweet chilli    V GF  $49 

Sweet Potato, Pumpkin, Zucchini Frittata w pesto   V GF           $49  

Tandoori Chicken  w crispy wonton & 5-spice yogurt   GF $59 

King Prawn w avocado, coriander & chilli cream   GF  $69    

 

 

Dark Chocolate Mousse   V GF              $55 
 

Berry Cheesecake    V      $59 
 

Mini Pavlovas    V GF      $49  
 

CANAPÉS 

 

SUBSTANTIAL CANAPÉS – PRICED PER ITEM  
 

Fish & Chips w aioli      $8 
 

Mini Cheeseburger w tomato & swiss cheese   $8 
 

Vegetarian Ravioli w cherry tomato, pesto, rocket  V  $9 
 

Grilled Chook w avo, feta & cos   GF    $9 
 

Pulled Pork Belly Bun w slaw, sweet soy & kewpie mayo $9 
 

*minimum order of 10 pieces for each substantial canapé 
 

DESSERT CANAPÉS – ALL PLATTERS 20 PIECES 

 

 
 
 

The Avenue is the 
perfect spot for all 
your celebrations! 

Birthdays, corporate 
events and much 

much more! 
 
 
 
 
 
 

 
  

 
 

All final bills for 
functions & events 

bookings will include 
a 5% discretionary 
service charge for 
food & beverage. 

 

 

 

 

 

 

We would love to hear 
from you – please give 

us a call to discuss 
your event  

94 232 888 

 

 

HAVING A PARTY? 
 

SERVICE CHARGE  
 

Wild Mushroom & Truffle Arancini w aioli   V   $49 

Crispy Ravioli w zucchini, mint & ricotta, neapolitan sauce   V $49 

Spiced Chicken Skewers w minted yoghurt   GF   $59 

Cider Battered Prawns w sweet chilli aioli   $59 

House-made Pork & Fennel Sausage Rolls w tomato relish $49 

Moroccan Beef Meatballs w curried mayo   GF   $49 

BBQ Chorizo w peri peri   GF     $55 

Twice-cooked Lamb w Harissa yogurt   GF   $69 

HOT PLATTERS – ALL 20 PIECES  

 
 
Trio Of House-made Dips w toasted ciabatta    V *GF        $25 / $40 
 

Cheese Board w lavosh/ crostini/ quince paste   V *GF        $30 / $49 
 

Charcuterie Board cold cuts, persian feta,             $30 / $49  
fuet anis (pork + fennel salami)  w crostini & dipping bread   *GF 
 

NIBBLES – PERFECT TO START YOUR EVENT! Available in small & large sizes 

QUESTIONS? 
 

 
 

V = Vegetarian 
GF = Gluten Free 
*GF = Can be made GF 



 

 

 

ENTRÉE 
+Select TWO to be served on an alternate basis 

 

 

Chicken Tenderloin: w piquillo peppers, salsa verde  
 

 

Grilled Haloumi: w onion, capsicum, harissa salsa & olive dust 
 

 

Scallops: w pea puree & chorizo crumb 
 

Lamb Koftas: w chickpeas, pesto & persian feta 

 
MAIN 

 

+Select TWO to be served on an alternate basis 
 

Scotch Fillet: 250 gram w roasted rosemary chats, caramelised baby 
onions, jus  

 
 

Atlantic Salmon: w soba noodles, bok choy, miso herb broth 
 

 

Butternut Pumpkin Ravioli: pumpkin, goats cheese & sage ravioli w 
spiced pumpkin, mushrooms, confit garlic & rocket 

 
Lamb Rump: w israeli cous cous, spiced capsicum salsa, pesto & jus 

 
 

All mains served w beer battered chips & side salads for the table 
All steaks & lamb rump served medium rare 

 
DESSERT 

 

+Select TWO to be served on an alternate basis 
 

Chocolate Mousse: strawberries & shortbread 
 

 

Cheese Board For One: triple cream brie w lavosh & quince paste 
 

 

Sticky Date Pudding : vanilla bean ice-cream & butterscotch   
 

Warm Christmas Pudding: brandy custard & vanilla ice-cream  
 

 
 

 

 

  

SET MENU 

Dietary requirements can be 
catered for separately. Please 
let us know of any guests with 

special requirements 
additional charges will apply 
should specialty menu items 

be required on the day of your 
event without prior notice. 

 
 

 

 

 

 
 

SERVICE CHARGE 
 

All final bills for functions 
& events bookings, will 

include a 5% discretionary 
service charge for food & 

beverage. 
 

 

 

 

QUESTIONS? 
We would love to hear 

from you – please give us a 
call to discuss your event 

94232 888 

* Please select TWO items 
per course to be served on 

an alternate basis 
* Additional selections will 

incur an additional cost 
 



 

 
 

BEER 
Birra Moretti (Bottled) 
James Boags Light (Bottled) 

 
SPARKLING WINE 
Chalk Hill NV - Multi Regional SA 

 
WHITE WINE 
Madfish Sauvignon Blanc Semillon – Margaret River WA 

 
RED WINE 
Madfish Cabernet Sauvignon Merlot – Margaret River WA 

 
Soft Drinks, Mineral Water And Juices  
 
Spirits Will Be Charged On A Consumption Basis 
 

 

  

 

BEVERAGE PACKAGE  

 

SERVICE CHARGE 
 

All final bills for functions & 
events, bookings include a 5% 

discretionary service charge for 
food & beverage. 

 

 

 

 

QUESTIONS? 

We would love to hear from you – 
please give us a call to discuss your 

event  

02 94232 888 

 
 

 

  

 
We can happily set up a bar tab for you and 
your guests, and we can help with 
suggestions to keep everyone well hydrated 
during your event!  
 
Please let us know if guests will be purchasing 
their own drinks from the bar. This way we 
can ensure your guests have easy access to 
the bar. 
 

 

  

 

Please ask if you would like to see our full list of tasty 
tipples! you’ll find an impressive selection of the finest 
wines, handcrafted beers and a devilish array of amazing 
cocktails. 
 

PACKAGE INCLUSIONS 



 

 
For all Set Menu and Canapé 
Events at THE AVENUE we 
require a $500.00 deposit to 
confirm your reservation. 
 

This amount can be deducted 
from your drinks bill on the night 
OR can be used towards the total 
menu cost, required to be paid in 
full prior to your reservation. 
 

All beverage packages are to be 
paid in full prior to the 
commencement of your event 
 

All final bills for functions & events 
(bookings that include set menus, 
canapés & beverage packages) will 
include a 5% discretionary service 
charge for food and beverage. 

Minimum spends may apply when 
booking event space at THE 
AVENUE.  
 
Your functions manager will confirm 
any minimum spend requirements 
prior to the deposit payment.  
 

  

 

BOOKING FORM  

 
EVENT DETAILS 
 

Contact Name: 

Contact Number: 

Company Name: 

Event Date: 

Start Time: 

 

 
 

 

QUESTIONS? 

We would love to hear from you – please 
give us a call to discuss your event  

94232 888 

 
CREDIT CARD AUTHORISATION 
 

Card Holders Name: 

Amount: 

Card Number:  _ _ _ _ / _ _ _ _ / _ _ _ _ / _ _ _ _ 

Expiry Date:  _ _ / _ _    

Card Holders Signature:  

 
 

The Rotunda Chatswood PTY LTD  
Trading As 465 THE AVENUE 

ABN: 43 168 510 032 
BSB: 062 000 

ACCOUNT NUMBER: 1490 5544 



 

CONFIRMATION OF RESERVATION 

• A large reservation is not considered confirmed until THE AVENUE is in receipt of both the signed Terms and Conditions 
and the requested Deposit. 

• Minimum spend requirements do apply for your reservations or bookings at THE AVENUE – please speak with your functions 
and reservations manager to confirm this amount. 

• Final guest numbers are required THREE working days prior to your reservation. You will be charged for your confirmed final guest 
numbers. (if guest numbers drop on the day – you will be charged for the amount of guests CONFIRMED.) 
 

PAYMENTS 
• The $500.00 deposit needs to be paid during the organization process to CONFIRM your function. Once this has been paid the 

date is yours. This $500.00 Deposit will be deducted from your bill on the night OR can be used towards the total menu cost, 
which we require to be paid in full prior to your reservation. 

• We do require absolutely all payments to be made (if not before) on the night. You are more than welcome to pre-pay for food 
and beverages. 

• All beverage packages, set menus and canapé menus must be paid in full THREE working days for prior to the reservation. 
• Final guest numbers for all beverage packages, set menus are required THREE working days prior to your reservation 
• All final bills for your event (bookings that include set menus, canapés or beverage packages) will include a 5% 

discretionary service charge for food and beverage.  
CANCELLATIONS 

• Should you choose to cancel your reservation within 30 days of the reservation, 100% of your deposit is forfeited. 
• Should you choose to cancel your reservation between 30-60 days out, 50% of the deposit is forfeited. 
• PLEASE BE ON TIME FOR YOUR EVENT. We will hold the event space for 30 minutes only (from your booked event time).  The may 

then be re-allocated 

VENUE DETAILS 

• ALL menus in this document are examples only and are subject to change, please confirm menus with your Functions and 
Reservations Manager 

• THE AVENUE will host live entertainment within the venue. This may or may not be in the area that your function is in. Please 
check this with the Functions Manager. 

• There are certain occasions that THE AVENUE is not suitable for, and will not allow events or functions for these occasions to be 
held within the venue. Please always check that the occasion is suitable with the Functions and Reservations Manager before 
signing this form or paying a deposit. 

• THE AVENUE is only licensed until 12.00am. The closing time of the venue is at the discretion of management. 
• The client/ reservation contact is responsible for the orderly behaviour of their guests and THE AVENUE reserves the right, 

without liability for costs, damages or expenses, to intervene or refuse entry to the Venue. The client is responsible for any 
damage caused to THE AVENUE by them or their guests. 

• Standard cleaning of the Venue is included as part of the service. The client/ reservation contact may be subject to additional 
cleaning charges if their event has caused cleaning requirements that are considered in the reasonable view of THE AVENUE 
to be over and above standard cleaning services. 

• No items are to be nailed, attached, pinned, screwed or glued to the walls or any areas of the Venue unless otherwise 
approved by the Venue in writing. 

 
• Signed:    

 

• Full Name:    
 

      
 

TERMS & CONDITIONS  
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