
FUNCTION MENU 2018

Grazers
Mini burgers with chips: beef, chicken, veg (v)  

Chip baskets with salt & pepper calamari or beer battered fish  
Cornflake crumbed chicken tenders (served with spicy slaw or chips) 

SALADS
Potato, bacon & spring onion with buttermilk dressing

Quinoa salad with smoked chicken
Roasted cauliflower salad
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v = vegetarian 
gluten free & vegan options 
available with prior notice

equest 

4 hot or cold canapés  
4 types of hot or cold canapés + 1 grazer  
5 types of hot or cold canapés + 1 grazer + 1 dessert  
6 types of hot or cold canapés + 1 grazer + 1 dessert  
7 types of hot or cold canapés + 2 grazers + 1 dessert 

per head $
22
27
38
43
55

CANAPÉS 
Oysters, served natural 
Spicy crab cakes  
Prawn gyoza  
Tempura prawns
Vegetarian gyoza (v)  
Arancini with mozzarella & basil (v)
Assorted gourmet pies 
Mini pizzas: Hawaiian, supreme, vegetarian, 
BBQ chicken (v) 

Assorted mini quiches (v)  
Vegetarian spring rolls (v)  
BBQ pork buns  
Lamb wrapped in filo pastry 
Chicken ribs with hot sauce  
Potato, cheddar & walnut croquettes (v)  
Chicken skewers: tandoori,  satay or honey soy

Platters

Individual chocolate 
mousse with brownie 

crumbs (v)
Individual cheesecake 

with berries (v)
Individual sticky date 

pudding (v)

BOWL FOOD $15 EACH
Wedges bowl with sour cream & sweet chilli 
Beer battered fries with lemon aioli
Fish bites with lemon aioli 
Sweet potato fries 
Calamari 
Chilli chicken ribs 



Your function will enjoy preferential pricing, regardless of 
whether you choose a pre‐paid bar tab or a cash bar

 First hour: happy hour prices – $8 beers, wines & 
spirits

 Following the first hour: Standard prices – beer & 
wine ranging from $8.50 $12.50 & spirits from $10 
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per head $

Sit down dining
15-25 people

2 courses
3 courses

35
42

per head $26-40 people
2 courses
3 courses

33
40

Entrees

Mains

Calamari with lemon aioli 
Garlic bread (v)

Arancini 

300g Ribeye steak with rosemary & garlic chats & greens Beer 
battered barramundi & chips 

Calamari salad with citrus & lemon chilli dressing 
Southern fried chicken burger with seasoned chips 

Desserts
Sticky date pudding with vanilla ice cream (v)
Chocolate brownie with vanilla ice cream (v)

Vanilla ice cream with chocolate ganash

PRE-PAID BAR TAB: ON CONSUMPTION 
A pre-paid nominated amount can be placed on a
bar tab with selected beverages, or an open bar.  

beverages

cash bar
You can opt for a cash bar for the duration of your 
event. Your guests will pay for their own 
beverages.  




