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COCKTAIL BREAKFAST PACKAGE

What's Includec

Hel

$45 PER PERSON
MINIMUM 50 GUESTS

Stand up Network ng Style Breakfast

Cont nuous freshly brewed tea and coffee

Assorted Fru t Ju ces

O Yourself To

All tems below set Graz ng Stat on Style

Yogurt Pots w th Granola

Freshly Sl ced Seasonal Fru t

M n Muff ns

Ham and Cheese Cro ssants(V opt ons ava lable)
Sp nach and R cotta Past zz

Assorted M n Qu ches

Baked Egg, Sp nach and Mushroom Bechamel Pots



BREAKFAST PLATED PACKAGE

What's Includec

$49 PER PERSON
MINIMUM 80 GUESTS

Plated Breakfast

Cont nuous freshly brewed tea and coffee

Pre—set On Tables

Assorted fru t u ce
Dan sh pastr es

Seasonal sl ced fru t platter

The Hot stuff

Choose one tem for all guests

Prov nc al Scramble Eggs, Maple Bacon, Hash Browns, Pesto Cherry Tomatoes, Char Casal nga
Gr lled Haloum Cheese, Avocado, Spr ng On on Tomato Salsa, Toasted Walnut and F g Loaf
Poached Egg, Casal nga Toast, Sp nach, Bacon, Hollanda se

Scrambled Eggs, Oven Roasted Tomato, Asparagus, Ch polata, Maple Bacon, Tomato Rel sh



COFFEE BREAKS

COFFEE BREAKS

PACKAGE: $20 PER PERSON
MINIMUM 10 GUESTS

Freshly brewed tea and coffee for a 30m n t meframe
Your select on of two (2) sweet and/or savoury tems

OR CHOOSE INDIVIDUAL MENU ITEMS $7 PER ITEM, PER PERSON
For The Sweet Tooths

Dan sh Pastr es

Fresh Seasonal Fru t Platter (GF)
Scones, Jam and Cream

Fr ands (GF)

Assorted Macarons (GF)

M n Muff ns

Banana Bread, Fresh Cream, Maple
Chocolate Brown e

Carrot Cake, Cream Cheese Ic ng
Lam ngtons w th Fresh Cream

Assorted Donuts

The Not So Sweet

Pork and Fennel Sausage Rolls
Assorted M n P es

Mushroom and Cheese Pastry Scroll (V)
Smoke Salmon and Egg Tarts

Pet te Qu ches

Ham and Cheese M n -Cro ssant

R cotta and Sp nach Past zz (V)

Sp nach and Cheese M n -Cro ssant (V)
Vegetable Fr ttata (V,GF)

W 1d Mushroom croquettes (V)

Beverages
PRICED PER PERSON

Brewed coffee and tea select on up to 30 m n $5.00
Cont nuous brewed tea and coffee select on (Up to 4 hours max) $11.00
Cont nuous brewed tea and coffee select on (up to 9 hours max) $15.00
Fru t Ju ce (per glass) $4.00
Assorted Soft Dr nks ( nd v dual cans/bottles) $5.00
Bottled water $5.00



DAY DELEGATE PACKAGE

what's Included

H/ALIE DAN = S7e RE (CHIER'S SELECTIEGN
FUNLIL DAY—$85 2 (CHEF"S SELEGCT[@INY
MINIMUM 10 GUESTS

Add $5pp to select our own menu items below
MINIMUM 20 GUESTS

All Day Freshly Brewed Coffee and Tea

Pads and Pens
Iced Water and M nts
W -F for all attendees

1x Pro ector & Screen

Coffee Breaks

SELECT TWO ITEMS PER COFFEE BREAK

Dan sh Pastr es

Scones, Jam and Cream

Fr ands (GF)

Assorted Macarons (GF)

M n Muff ns

Banana Bread, Fresh Cream, Maple
Chocolate Brown e

Assorted Donuts

Carrot Cake, Cream Cheese Ic ng

Lam ngtons w th Fresh Cream
Mushroom and Cheese Pastry Scroll (V)
Smoke Salmon and Egg Tarts

Ham and Cheese M n -Cro ssant

Sp nach and Cheese M n -Cro ssant (V)
Vegetable Fr ttata (V,GF)

W 1d Mushroom croquettes (V)

Lunch

ASSORTED ROLLS, WRAPS, BREADS
(SELECT THREE FILLINGS FROM THE FOLLOWING)

Tuna, Sweet Ch 11 A ol , Mescul n Leaves, Gherk n, Caps cum
Smoked Turkey, Sp nach, Cheese, Cranberry

Honey Ham, Cheddar, Mustard P ckles

Roast Beef, D on Mustard, Caramel sed On ons, A ol
Creamy Egg, Butter Crunch Lettuce, Ch ves

Gourmet Vegetable, Cheese, Rocket, Salad

Roast Ch cken, Cos Lettuce, Parmesan, Roast Garl ¢ A ol

Smoked Salmon, Shallots, Rocket, Cream Cheese, D 11



DAY DELEGATE PACKAGE

wait, There's More

SALADS
(SELECT ONE FROM THE FOLLOWING)

Honey Roasted Pumpk n and Pecan Salad (GF, V)

Greek Salad, Cherry Tomatoes, Cucumber, Span sh On on, Feta (GF, V)
Rocket, Shaved Parmesan, Poached Pear, Caramel zed Walnuts (GF, V)
Potato Salad, Sour Cream Dress ng, Bacon, Spr ng On ons (GF)

Pesto Pasta, Roasted Med terranean Vegetable Salad (V)

Sp ced Caul flower Salad (V)

Mescul n, Cherry Tomatoes, Cucumber, Span sh On on, Carrot, Dress ng
(GE, V)

HOT ITEMS
(SELECT ONE FROM THE FOLLOWING)

Assorted M n P es

Sausage Rolls

Pet te Qu ches

Sp nach and R cotta Past zz (V)

SOMETHING FRESH
Assorted Seasonal Fru t Platter

Assorted Fru t Ju ce

Add a Hot Dish

DELUXE BUFFET ITEMS- ADD $12 PER ITEM, PER PERSON
MINIMUM 20 GUESTS WITH DELEGATE PACKAGE

Tha Ch cken Green Curry, Steamed R ce

Ch cken, Sundr ed Tomato Pasta

As an Greens, Sweet Soy, G nger, Noodles

Pulled pork, Steamed R ce, Tomato Salsa

Roast Pumpk n R sotto w th Crumbled Feta (GF, V)

PREMIUM BUFFET ITEMS - $17 PER ITEM, PER PERSON
MINIMUM 20 GUESTS WITH DAY DELEGATE PACAKGE

Market F sh, Sauteed Medley Tomatoes, Lemon Cream
Roast Str plo n, Char Gr lled Vegetables, Ch m churr

Har ssa Lamb Rump, Romesco, Gremolata

Slow Cooked Salmon, Orange Honey Glaze, Cr me Fra che

Dukkah Crusted Pumpk n, Sp ced Qu noa, Pep tas



CANAPE PACKAGE

Package Up

PACKAGE ONE - $39 PER PERSON

Select Four Standard Canapes and One Substantial Item

PACKAGE TWO - $45 PER PERSON

Select Five Standard Canapes and One Substantial Item

PACKAGE THREE - $53 PER PERSON
Select Six Standard Canapes and One Substantial Item

PACKAGE FOUR - $51 PER PERSON

Select Four Standard Canapes and Two Substantial Items
For a m n mum of 20 guests

Canagapes

$7 PER ITEM, PER PERSON
COOL CANAPES

Caramel sed On on, Goats Cheese, Hazelnut,Tart (V)

Crumbled Feta, Tomato and Kalamata Salsa, Red Pepper V na grette, Waffle Cup (V)
V etnamese Ch cken, M nt R ce Paper Roll (GF, DF) (V opt on ava lable)

Assorted Sush , Soy, P ckled G nger

G nger Soy K ng Prawns (GF)

Smoked Salmon, Creme Fra che Tart

Caprese Tart (V)

HOT CANAPES
Homemade Ch cken Sausage Roll, Rel sh
Homemade Pork and Fennel Sausage Roll, Tomato Rel sh
Gourmet P es, Tomato Rel sh
Cr spy Pork and Ch ve Dumpl ng, Sr racha Soy
Smoked Papr ka Red On on and Pepper Aranc n (V)
Slow Cooked Beef Croquettes
Ch cken K ev Balls, Conf t Garl c A ol (GF
Mushroom Arancn (V

)
)
Roast As an Vegetable Spr ng Roll (V)
Ch potle Pork Meatball, Red Pepper Glaze (GF)

)

Sp nach and R cotta Past zz (V
SWEET CANAPES

Assorted Donuts

Lemon Curd Tartlets

Orange and Almond Cake (GF)
Macarons

Chocolate M n Tarts

Brown es



CANAPE PACKAGE

Substantial Canapes

$12 PER ITEM, PER PERSON

Pork Belly Banh M (V opt on)

Angus Beef Cheeseburger, House Made Burger Sauce

Ch cken Sl der, As an Slaw, Wasab Mayonna se

Gr lled Market F sh, Lemon Roasted Potatoes, Garl c A ol GF (Bowl

Ch ckpea Curry, Basmat R ce, Cr spy Shallots (Bowl)

Deluxe Substantial

$13 PER ITEM, PER PERSON

Pork Belly, G nger R ce, P ckle Carrot, Soy Caramel GF (Bowl)

M so Ch cken, R ce Noodle Salad, Peanut Br ttle (Bowl))

Mex can Pulled Beef, Tomato, Red Pepper, Corn Salsa, Cum n R ce GF (Bowl)
Tha Beef Salad, Tamar nd Dress ng GF (Bowl)

Food Stations

$24 PER STATION, PER PERSON

ANTIPASTO

Select on of Cured Meats, Ol ves, P ckled Vegetables
Mozzarella &Tomato

Fresh Breads, Ol ve O 1 and Balsam ¢

CHEESE

Select on of Cheeses, Crackers

Fresh Bread, D ps, Fru t

OYSTER

Freshly Shucked w th Lemon, L me, Cracked Pepper, Tabasco, Shallot V negar



BBQ BALCONY PACKAGE

Barbecue With A View

PACKAGE ONE - $70 PER PERSON

MINIMUM 30 GUEST
SOMETHING FRESH

Cr spy Coleslaw w th Tangy Trad t onal Dress ng (GF)
Potato Salad, Sour Cream Dress ng, Bacon, Spr ng On ons (GF)

M xed Green Garden Salad (GF, V)

FROM THE GRILL
Gourmet Assorted Sausages
Lamb Skewers
M nute Steaks
Gr lled Mushrooms
Vegetable Skewers

Caramel sed On ons

TO FINISH

Seasonal Fru t Salad

PACKAGE TWO - $90 PER PERSON

SOMETHING FRESH
Cr spy Coleslaw w th Tangy Trad t onal Dress ng (GF)
Potato Salad, Sour Cream Dress ng, Bacon, Spr ng On ons (GF)

M xed Green Garden Salad (GF, V)

FROM THE GRILL

Gourmet Assorted Sausages
Lamb Skewers

M nute Steaks

Ch cken Skewers

Prawn Skewers

Gr lled Mushroom V

Caramel sed On ons

TO FINISH
Seasonal Fru t Salad

M n Lemon Tarts



BUFFET PACKAGE

WwWhat's includeao

MINIMUM 60 GUESTS
$95 PER PERSON

Bread rolls w th salted butter

Freshly brewed tea and coffee

SOMETHING FRESH - PICK 2

Greek Salad, Cherry Tomatoes, Cucumber, Span sh On on, Feta (GF, V)
Cr spy Coleslaw w th Tangy Trad t onal Dress ng (GF)

Potato Salad, Sour Cream Dress ng, Bacon, Spr ng On ons (GF)

M xed Green Garden Salad (GF, V)

)

Pesto Pasta, Roasted Med terranean Vegetable Salad (V

MAINS - PICK 2
Goulash (Beef or Lamb) (GF)
Tha Green Curry (F sh or Ch cken) (GF)
Roast Beef (GF)
Maryland Roast Ch cken (GF)
Market F sh (GF)

Vegetar an Opt on Ava lable

SIDES - PICK 2

Steamed R ce

Creamy Mash Potato (GF, V)
Roast Root Vegetables (GF, V)
M xed Greens (GF, V)

Soup of the Day

TO FINISH - PICK 2

Seasonal Fru t Salad

Lam ngtons w th Fresh Cream
Chocolate Brown e

M n Lemon Tarts

Macarons



PLATED MENU

vwhat's Includeo

MINIMUM 30 GUESTS

One dish selected per course served to all guests

UPGRADE ALTERNATE DROP - $7 per person, per course

Select up to two options to be served alternating per guest( 50/50)

Bread rolls w th salted butter

Freshly brewed tea and coffee

ENntree

Conf t Salmon, Caul flower Puree, Fennel Salad, Fresh D 11 (GF)

Moroccan Ch cken, Parsn p Puree , Charred Corn

Sp ced Prawns, Caul flower Puree, Char gr lled Asparagus Salad, Tomato Salsa
Roast Beetroot, Pumpk n Puree, Goat Cheese, Caramel zed Walnuts (GF, V)

Pumpk n and R cotta Tart, Avocado Cream, Dressed Leaves (GF, V

SOMETHING WARM

Sous V de Pork Belly, As an Slaw, Crackle Crumb (GF)
Seared Scallop, Carrot M so Puree, Chor zo Crumbs

Veal Tortell n , Mushroom, Cream Sauce, M cro Bas 1

The Main Event

Slow Cooked Salmon, Caul Puree, Asparagus, Mash, Smoked Almond

Seared Barramund , Carrot Puree, Creamy Mash, Broccol n , Beurre Blanc, Gremolata
Slow Cooked Lamb Rump, Butternut Puree, Grat n, Seasonal Greens, Ch m churr

Gr 11 Eye F llet, Creamy Garl ¢ Mash, Broccol n , Sh raz Jus, Black Garl ¢

Prosc utto Wrap Ch cken Breast, Carrot Puree, Polenta Cake, Corn Salsa, Jus

Sous V de Pork Belly, Parsn p Apple Puree, Asparagus, Compress Apple Salsa, Soy Caramel
Vegetar an Opt on Ava lable

To Finish

R ch Chocolate Brown e, Salted Caramel Sauce, Caramel Popcorn
Lemon Curd Tart, Sw ss Mer ngue, Raspberry Coul s,

Chocolate Pannacotta, Berry Coul s, Roast Chocolate Crumbs
Orange and Almond Cake, Rosewater Syrup, P stach o (GF)

St cky Date Pudd ng, Toffee Sauce

Chocolate Tart, Berry Coul s, Cacao Cream



PLATED MENU

Something More

TABLE PLATTERS - $15 PER PERSON
Ant pasto Platters — Cured Meats, Ol ves, Shaved Prosc utto,
Mozzarella and He rloom Tomato, Fresh Breads

Cheese Boards — Select on Austral an Cheese, Crackers, Accompan ments

TABLE SIDES - $5.50 PER PERSON

Steamed Broccol n , Almond and Burnt Butter Sauce (GF, V)

Steam Green Beans, Feta and Kalamata Ol ves (GF)
Rocket, Shaved Parmesan, Caramel zed Walnuts (GF, V)
)

Mescul n, Cherry Tomatoes, Cucumber, Span sh On on, Carrot, Mustard Seed Dress ng (GF, V



CHRISTMAS MENU

vwhat's Includeo

TWO COURSE - $75 PER PERSON

THREE COURSE - $90 PER PERSON

MINIMUM 30 GUESTS

One dish selected per course served to all guests

UPGRADE ALTERNATE DROP - $7 per person, per course

Select up to two options to be served alternating per guest or 50/50

Bread rolls w th salted butter

Freshly brewed tea and coffee

ENntree

SOMETHING COOL
Sp ced K ng Prawn, Caul flower Puree, Mango Salsa
Moroccan Ch cken, Parsn p Puree , Charred Corn

Medley Tomatoes, Compressed Cucumber, Buffalo Mozzarella, Bas | Dress ng

SOMETHING HOT

Sous V de Pork Belly, Carrot Puree, As an Slaw, Soy Caramel
Maple Smoke Salmon, Celer ac Puree, P ckle, Sourdough Cr sp

Veal Rav ol , Mushroom Cream, Shaved Parmesan

The Main Event

Roast Turkey, Potato, Broccol n , Maple Glazed Carrots, Bacon, Red Cranberry W ne Jus
Pork Belly, Potato and Sweet Potato Grat n, Greens, Apple C der

Seared Roast Str plo n, Carrot Puree, Roast Root Vegetables and Broccol n

Barramund , Parmesan Mash, Greens, Sem Dr ed Cherry Tomatoes, Beurre Blanc Sauce

Maple Pumpk n, Haloum , Carrot, Qu noa, Broccol n

To FiNnish

M xed Berry Pavlova, Pass on Fru t Glaze, Double Cream
Chocolate Pannacotta, Chocolate So I, Berry Cr sp
Lemon Curd Tart Raspberry Coul s, Lemon Balm

Chr stmas Pudd ng, Cherry Compote, Van lla Angla se



CHRISTMAS MENU

Something More

TABLE PLATTERS - $15 PER PERSON
Ant pasto Platters — A r Dr ed Beef, Sopressa, Ol ves, Shaved Prosc utto,
Buffalo, Mozzarella and He rloom Tomato, Fresh Breads

Cheese Boards — Select on Austral an Cheese, Crackers, Accompan ments

TABLE SIDES - $5.50 PER PERSON

Steam Greens, Feta, Ol ves, Crumbs (GF)
Rocket, Shaved Parmesan, Caramel zed Walnuts (GF, V)

Mescul n, Cherry Tomatoes, Cucumber, Span sh On on, Carrot, V na grette (GF, V)



BEVERAGE PACKAGE

vwet Your

PACKAGE ONE

1 Hour - $30 per person
2 Hours - $34 per person
3 Hours - $38 per person
4 Hours - $41 per person
5 Hours - $45 per person

Hardy’s Brut Sparkl ng
Hardy’s Sauv gnon Blanc
Hardy's Chardonnay
Hardy’s Cabernet Merlot
Hardy's Sh raz Cabernet
Poets Country Lager
Poets Country Cr sp 3.5%

Assorted Soft Dr nks and Fru t Ju ce

PACKAGE THREE

1 Hour - $39 per person
2 Hours - $44 per person
3 Hours - $49 per person
4 Hours - $54 per person
5 Hours - $58 per person

Houghton Sparkl ng
Houghton Prem um Sauv gonon
Blanc Sem llon

Houghton Prem um Chardonnay

Houghton Prem um Cabernet Sauv gnon

Houghton Prem um Sh raz
Poets Country Lager
L ttle Creatures Rogers
James Squ re 150 lashes

He neken

Assorted Soft Dr nks and Fru t Ju ce

Whistle

PACKAGE TWO

Hour - $33 per person
Hours - $38 per person
Hours - $42 per person
Hours - $46 per person
Hours - $50 per person

ANZAC Club Sauv gnon Blanc
ANZAC Club Cabernet Merlot
ANZAC Club Sparkl ng Brut

He neken

u pAWN -~

James Squ re 150 Lashes
Poets Country Cr sp 3.5%
Assorted Soft Dr nks and Fru t Ju ce

PACKAGE FOUR

1 Hour - $41 per person
2 Hours - $47 per person
3 Hours - $52 per person
4 Hours - $57 per person
5 Hours - $62 per person

Yarra Burn Prem um Sparkl ng Cuvee
Caves Chardonnay
Ashbrook Estate Sauv gnon Blanc
Yalumba Y Ser es Merlot
N kola Estate Sh raz
Corona
James Squ re 150 Lashes
He neken
L ttle Creatures Rogers
James Squ re Orchard Crush C der
Assorted Soft Dr nks and Fru t Ju ce
Sparkl ng Water



BEVERAGE ON COMSUMPTION

Choose Your Owhn

SPARKLING& PROSECCO

ANZAC Club Brut 40
Houghton Sparkl ng 40
San Mart no Prosecco 43
NV Veuve Ambal Blanc de Blanc 50
NV P nocch o Prosecco 42
NV Veuve Ambal Cuvee Rose 50
RIESLING

Teusner Empress R esl ng 44
Leeuw n Art Ser es R esl ng 49
Alkoom Black Label 49
ROSE

St Hallet 45
Marchand & Burch V llage 55
Leeuw n 46
P nnocc o 45

PINOT NOIR

2019 Penfolds Max 48
Cr ttenden Geppetto 48
Madam Sass P not No r 40
SHIRAZ

Marchand & Burch V llage 55
Alkoom Sh raz 42
Mr M ck Sh raz AA
Leeuw n S bl ngs 48
Henschke F ve Sh 1l ngs 58
SOFTIES

Coke, Coke No Sugar, Spr te,

Fanta & L ft 5
Dry G nger, Ton ¢, Soda Water 5
Lemon(Soda)/L me B tters 5
Bundaberg G nger Beer 5.5
Ker Orange / Apple Ju ce 5
Cranberry Ju ce, P neapple Ju ce 5
500ml San Pellegr no (Sparkl ng) 7
500ml Aqua Panna (St 11) 7

CHARGED BY THE BOTTLE AS PRICED

SAUVIGNON BLANC

Alkoom Collect ons Sauv gnon Blanc 42
Leeuw n S bl ngs Sauv gnon Blanc 48
ANZAC Club Sem llon Sauv gnon Blanc 40
Shaw and Sm th Sauv gnon Blanc 55

CHARDONNAY

V a Caves Chardonnay 42
Leeuw n Prelude 50
Penfolds Max 48
Stella Bella 48
Shaw and Sm th M3 90

CABERNET SAUVIGNON

Skuttlebutt Cabernet Sauv gnon 46
Grant Burge Corryton Park 48
Wynn's The S d ng 48
Bowen Estate 60

BEERS & CIDER (PACKAGED)

He neken 0% 9
James Squ re 0% 9
Poets Country Cr sp 3.5% 9
L ttle Creatures Rogers 10
Poets Country Lager 10
Hahn Ultra Cr sp (gf) 10
Corona 11
James Squ re 150 Lashes ilil
Gu nness (Can) 11
James Squ re Orchard Crush Apple C der 1
SPIRITS
HOUSE 30ML WITH MIXER
Vodka 12
Gn 12
Rum 12
Bourbon 12
Wh skey 12



BEVERAGE ON COMSUMPTION

Cocktails

$22 EACH

Sp ced Rum Espresso Mart n

kahlua, sp ced rum, espresso

Cosmo

Co ntreau, vodka, cranberry, I me

French Mart n
chambord, vodka, p neapple u ce

Mo to

wh te rum, | me, m nt, brown sugar

Champagne Cockta 1

brandy, co ntreau, sugar, b tters, brut

Negron

campar , g n, rosso vermouth

Aperol Spr tz
aperol, brut, soda water

Custom Mockta ls from $15



