
 

 

 

 

 

 

 

 

 

VtÜ|Çt _xtzâxá VÄâu  

jxww|Çz ctv~tzx 

 

 

 

 

 

 

 

 

 

 



 

  

  

ZxÇxÜtÄ  \ÇyÉÜÅtà|ÉÇZxÇxÜtÄ  \ÇyÉÜÅtà|ÉÇZxZ Çx xÇ Üx tÜ ÄtÄ \Ç\ yÇ Éy ÜÉ ÅÜ tÅ àt |à É| ÇÉÇ  
 

eÉÉÅ [|Üx V{tÜzxáM 
 

V{twã|v~ [tÄÄ ;j{ÉÄx eÉÉÅ<  fxtà|Çz VtÑtv|àç 
Monday - Friday   $275.00   Banquet                220 

Saturday    $284.00   Theatre Style     260 

Sunday     $293.00             

 

 

VÄxÅ ]ÉÇxá eÉÉÅ ;_tÜzx eÉÉÅ<  fxtà|Çz VtÑtv|àç 
Monday - Friday  $205.00   Banquet                100 

Saturday   $215.00   Theatre Style     150 

Sunday     $222.00   

 

 

[xÇÜç V{twã|v~ eÉÉÅ;fÅtÄÄ eÉÉÅ< fxtà|Çz VtÑtv|àç 
Monday - Friday  $150.00   Banquet               40 

Saturday   $155.00   Theatre Style   60 

Sunday    $160.00   

 

Rooms are set with Tables, Chairs, Tablecloths and Mints w Iced Water. 

* All Prices are Inclusive of GST. 



 

 @ E @ 

 

  

ftäÉâÜç  cÄtààxÜáftäÉâÜç cÄtààxÜá  
 

WÜtzÉÇ cÄtààxÜ 
Chef’s Choice of Oriental Style Yum Cha Selection w Sweet Chilli & Soy Sauce  

60 pieces 

$45.00 per platter 

 

cxÉÑÄxáË V{É|vx 
Choose (5) Items from our Selection w Appropriate Sauces (See Overleaf)  

60 pieces 

$55.00 per platter 

 

YÉÉàç cÄtààxÜ 
Mini Pies, Sausage Rolls, Mini Pizzas, Mexican Meatballs & Fish Goujons 

70 pieces 

$65.00 per platter 

 

YtäÉâÜ|àxá cÄtààxÜ 
Choose (8) of Your Favourite Fingerfoods (See Overleaf for Selections) 

100 pieces 

$85.00 per platter 

 

 

 



 

 @ F @ 

 

 

Y|ÇzxÜyÉÉw fxÄxvà|ÉÇ 
 

Cocktail Spring Rolls                                                 Chicken & Coriander Balls 

Mini Sausage Rolls w Sauce                                Wonton Wrapped Prawns 

Cocktail Vegetarian Samosas                                      Individual Pizza Variety 

Pork & Chicken Dim Sim                                      Crumbed Fish Goujons 

Spinach & Ricotta Triangles                                Mexican Meatballs 

Assorted Baby Quiche                                       Chicken Satay Skewers 

Thai Fish Cakes                      Calamari Chips & Tartare 

Shrimp & Vegetable Wontons 

Individual Mini Pies 

 

VÉÄw  cÄtààxÜáVÉÄw cÄtààxÜá  
Serves 10 - 12  

 

VÜâw|à°á cÄtààxÜ 
Crisp Vegetable Sticks, (2) Dips & Marinated Vegetables 

$30.00 per platter 

 

 

TÇà|ÑtáàÉ cÄtààxÜ 
Cheese, Cured Meats, Marinated & Pickled Vegetables 

Served w Assorted Dips & Crackers 

$40.00 per platter 
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UUââyyyyxxàà  `̀xxÇÇââáá  
 

Uâyyxà ctv~tzx D 
 

`t|Ç 
Select Either (2) Roast Meats  

or 

 (1) Roast & (1) Casserole 

Served w Roast Potato, Pumpkin, Rice & Steamed Seasonal Vegetables 

 

 Choice of (4) Freshly Prepared Salads 

 

Served w Assorted Bread Rolls & Butter 

 

WxááxÜà 
Choice of (2) Dessert Selections 

Served w Cream 

 

Tea & Coffee w Chocolates & Mints 

 

$29.00 per person 

 

Please Refer to Page 8 for Selections 

 

 



 

 @ H @ 

 

 

 

Uâyyxà ctv~tzx E 

;fàtÇw âÑ fàçÄx<  
 

XÇàÜ°x 
½ Hour Cocktail Food Service 

Your Choice of (5) Cocktail Items From Finger Food Selection 

 

`t|Ç 
Choice of (3) Casseroles  

Served w Steamed Seasoned Rice 

 

Choice of (2) Salads 

 

Served w Assorted Bread Rolls & Butter 

 

WxááxÜà 
Choice of (2) Dessert Sensations 

Served w Fresh Fruit Medley & Whipped Cream 

 

Tea & Coffee w Chocolates & Mints 

 

Entrée, Main & Dessert $30.00 per person 

Entrée & Main w Tea, Coffee & Chocolates $25.00 per person 

Main & Dessert w Tea, Coffee & Chocolates $26.00 per person 

 

Please Refer to Page 8 for Selections 
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Uâyyxà ctv~tzx F 
 

`t|Ç 
Choice of (2) Roast Meats w Condiments 

Served w Roast Potato, Pumpkin & Steamed Vegetables 

 

Choice of (2) Casserole Dishes 

Served w Steamed Basmati Rice 

 

Choice of (4) Freshly Prepared Salads 

Served w Assorted Bread Rolls & Butter  

&  

Cold Meat Platter 

w Relish Mustard Condiments 

 

Dessert 
Choice of (4) Desserts Sensations 

Served w Chantilly Cream & Custard  

 

 Tea & Coffee w Chocolates & Mints 

 

$37.00 per person 

 

Please Refer to Page 8 for Selections 

 

 

 



 

 @ J @ 

 

Uâyyxà bÑà|ÉÇá  

eÉtáà `xtàá                                              ftÄtwá 
 
Honey Baked Ham                                                                         Greek Style w Olives  
Slow Cooked Roast Beef                                                         Asian Style Coleslaw 
Leg of Lamb w Mint Jelly                                Caesar Salad Station 
Leg of Pork w Apple Sauce & Crackle                                                         Creamy Potato & Egg 
Whole Roasted Chicken Pieces w Stuffing                                    Saffron Rice & Vegetable 
 
                          Pineapple & Coconut 

                                                          Tomato & Bocconcini 

         Tossed Garden Vegetable  
         Pumpkin, Rocket & Pinenut        

WxááxÜàá    
Pavlova w Cream & Fruit  
Caramel Mud Cake          
Apple Pie & Custard  
Strawberry Cheesecake                                   
Citrus Tart/Lemon Meringue Pie 
Baked Vanilla Cheesecake   

 
 

VtááxÜÉÄx bÑà|ÉÇá  
Uxxy                              V{|v~xÇ 

 
Beef & Blackbean                                                                 Butter Chicken 
Curry          Chicken Chow Mein 
Beef Stroganoff                             Creamy Mango Chicken         
Mussaman Beef Curry                                                Satay Chicken 
Beef & Guinness Hot Pot                                   Asian Stir-fry Noodle                      
                                    
 

_tÅu                                        fxtyÉÉw 

 
Rogan Josh Curry                                            Thai Green Curry  
Minted Rosemary Hot Pot                    Creamy Garlic Mornay 
Mediterranean Style 
 
 

ctáàt            

Beef Lasagne                                          
Tortellini Carbonara                                         
Vegetarian Ravioli Napolitana 

 

Vegetarian Dishes Can Be Catered For On Request  



 

 @ K @ 

ffxxàà  `̀xxÇÇââáá  
fxà `xÇâ D  

2 Course Plated Dinner of Your Choice Served Alternate Drop 

 

Select Either (2) Roast Meats or (1) Roast & (1) Casserole 

Served w Roast Potato, Pumpkin, Rice & Steamed Seasonal Vegetables, 

 Bread Rolls & Butter 

 

Choice of (2) Desserts Selections 

Served w Cream & Fruit Garnish 

 

Tea & Coffee w Chocolates & Mints  

$26.00 per person 

 

fxà `xÇâ E  
Plated Dinner of Your Choice Served Alternate Drop 

 

Choice of (2) Entrées from Selection  

 

Choice of (2) Main Courses from Selection 

w Bread Rolls & Butter 

 

Choice of (2) Desserts from Selection 

 

Tea & Coffee w Chocolates & Mints 

2 Courses $31.00 per person 

3 Courses $38.00 per person 

 

Please Refer to Page 10 for Selections 

Plated Dessert Can Be Substituted for Dessert Buffet at an Extra Cost of $2.50 per person 

 



 

 @ L @ 

 

fxà `xÇâ XÇàÜ°x bÑà|ÉÇá 
Beef Stir-fry w Jasmine Rice 

Seafood Mornay Vol au Vent 

Satay Chicken Skewers on Herb Mash 

Charred Lamb Rump on Greek Salad 

Grilled Vegetable Fettuccine Napolitana 

Pumpkin Ravioli w Tomato & Basil Concassé 

 

 

fxà `xÇâ `t|Ç VÉâÜáx bÑà|ÉÇá 
Chicken Breast Pocketed w Leg Ham & Camembert Cheese Topped w a Creamy White Wine & Herb Sauce 

Prime Rib Fillet Steak atop Garlic Mash Potato, Seasonal Vegetable & Topped w a Rich Mushroom Jus 

Mediterranean Barramundi Fillet – Grilled and Topped w an Olive & Sundried Tomato Salsa resting on 

Steamed Chats & Wilted Greens 

Slow Roasted Lamb Shanks on Parsley Mash Napped w a Red Wine & Rosemary Infused Demi-glace 

Vegetarian Parcel - Julienne of Garden Vegetable Wrapped in Filo Pastry & Sauced w a Tomato & Basil 

Concassé, Served w Ratatouille Vegetable 

 

 

fxà `xÇâ WxááxÜà bÑà|ÉÇá 
Lemon Meringue Pie w Raspberry Coulis & Chantilly Cream 

Chocolate Cheesecake w Wildberry Compote & Cream 

Caramel Mud Cake w Chocolate Sauce & Whipped Cream 

Pavlova Topped w Fresh Fruit Salad, Cream & Passionfruit Syrup 

Traditional Apple Pie w Rum Custard & Cream 

 

 

 

 



 

 @ DC @ 

 

 

  

  

EE  VVÉÉââÜÜááxx  ^̂||wwáá  `̀xxÇÇââ  

 
`t|Ç 

Beef Lasagne w Chips & Salad 

Chicken Schnitzel w Chips & Salad 

 
WxááxÜà 

Fruit Salad & Ice Cream 

Chocolate Mud Cake w Fresh Cream 

 
 

2 Course Alternate Drop $18.00 per child 

or 

1 Course Main Only (One Selection) $14.00 per child 

 

  

  



 

 @ DD @ 

  

UUxxääxxÜÜttzzxx  ccttvv~~ttzzxxáá  
 

Utá|v ctv~tzx 
(XXXX Heavy, Gold, VB, Midstrength, Hahn Premium Light, Cascade Light, Tap Beer, McWilliam’s Inheritance 

Chardonnay, McWilliam’s Merlot, Soft Drink and Bottled Juice) 

 

1hr Package    $13.00 per person 

2hr Package    $20.80 per person 

3hr Package    $26.00 per person 

4hr Package    $31.20 per person 

5hr Package   $36.40 per person 

6hr Package    $39.00 per person 

 

 

cÜxÅ|âÅ ctv~tzx 
(XXXX Heavy, Gold, VB, Midstrength, Hahn Premium Light, Cascade Light,  

Tap Beer, McWilliam’s Inheritance Chardonnay, McWilliam’s Merlot, Soft Drink, Bottled Juice, Basic Spirits and 

Mixed Spirits including Bundy Rum, J/W Red Scotch, Gordon Gin, Smirnoff Vodka, Jim Beam Bourbon and 

Bacardi) 

 

1hr Package   $16.90 per person 

2hr Package   $27.00 per person 

3hr Package   $33.80 per person 

4hr Package   $40.50 per person 

5hr Package   $44.00 per person 

6hr Package   $46.50 per person 

  



 

 @ DE @ 

  

  

UUxxääxxÜÜttzzxx  ffxxÄÄxxvvàà||ÉÉÇÇ  
                             Pots         Schooners   Jugs 

XXXX Bitter    $2.80  $3.70   $11.40 

VB     $2.80  $3.70      $11.40 

XXXX Gold     $2.60  $3.60   $10.40 

Midstrength   $2.60  $3.60   $10.40 

Hahn Light    $2.50  $3.50   $9.90 

 

fàâuu|xá 
XXXX  Bitter   $4.00 

XXXX Gold    $3.80 

XXXX Light    $3.70 

Midstrength   $3.80 

VB     $4.00 

Tooheys New   $4.00 

Tooheys Old   $4.00 

Tooheys Extra Dry   $4.10 

Hahn Premium   $4.90 

Hahn Light    $3.70 

Light Ice    $3.70 

Carlton Cold    $4.00 

Cascade Light   $3.70 

Crown Lager   $4.90 

Corona    $5.70 

Strongbow    $3.90 
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fÑ|Ü|àá 
Rum & Mix      $5.00 

Jim Beam & Mix     $5.00 

Scotch & Mix     $5.00 

Vodka & Mix     $5.00 

Bacardi & Mix     $5.00 

Gin & Mix      $5.00 

 

 

`|åxw WÜ|Ç~á 
Vodka Cruiser     $6.80 

Bacardi Breezer     $6.80 

Bundaberg Rum & Cola Can   $7.70 

Bundaberg Rum & Cola Stubby   $7.70 

Jim Beam &Cola Can    $7.70 

Jim Beam & Cola Stubby    $7.70 

Highland Scotch & Cola Can   $7.70 

 

 

fÉyà WÜ|Ç~ 
Cans / Post Mix          $2.40 

Orange /Pineapple Juice    $2.60 

Schweppes Bottles                $2.20 

                                     

 



 

 @ DG @ 

 

j|Çxá 

        ZÄtáá          UÉààÄx 

fÑtÜ~Ä|Çz j|Çx 
Barwang Café Series Pinot Chardonnay Brut     $22.95 

McWilliam’s Select Series Brut Reserve      $17.95 

Riccadonna Spumante        $16.95 

Yellowglen Yellow Piccolo        $4.50 

Yellowglen Pink Piccolo        $4.50 

Henkell Piccolo (Germany)        $4.50 

 

j{|àx j|Çx  
Barwang Café Series Crisp Chardonnay   $5.00              $22.95 

Barwang Café Series Semillon Sauvignon Blanc  $5.00   $22.95 

McWilliam’s Select Series Chardonnay   $4.00   $17.95 

McWilliam’s Select Series Semillon Sauvignon Blanc $4.00   $17.95 

McWilliam’s Select Series Riesling     $4.00   $17.95 

McWilliam’s Hanwood Estate Pinot Grigio   $4.50   $18.50 

 

exw j|Çx 
Barwang Café Series Cabernet Merlot   $5.00   $22.95 

Barwang Café Series Shiraz Viognier       $22.95 

McWiliam’s Select Series Cabernet Merlot   $4.00   $17.95 

McWilliam’s Hanwood Estate Merlot   $4.50   $18.50 

Evans & Tate Gnangara Cabernet Sauvignon  $5.50   $19.95 

 

cÉÜà 
McWilliam’s Hanwood Classic Tawny Port   $4.00 

 

 


