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Function
Spaces



Bistro Area

- Accommodates up to 50 guests for a sit down event

- Accommodates up to 90 guests for standing/cocktail event 

Private Function Room with sliding doors

- Accommodates up to 80 guests for a sit down event

- Accommodates up to 110 guests for standing/cocktail event 



Canapes



Asian Classics
$2 per piece

Mini Samosa (V) w/ sweet chilli

Mini Spring Roll (V) w/ sweet chilli

Mini Dim Sims w/ soy sauce

Prawn Gyoza w/ soy sauce

Aussie Favourites
$3 per piece

Bruschetta (V) w/ balsamic glaze

BBQ Chicken Wing
Buffalo Chicken Wing 
Mini Party Pies w/ tomato sauce

Mini Sausage Roll w/ tomato sauce 

Garlic Bread (V)

Gourmet
$4 per piece

Prawn Cigar w/ sweet chilli mayo

Satay Chicken Skewer
Pumpkin & Fetta Arancini (V, VE)

Mushroom & White Wine Arancini (V, VE)

Calamari Ring w/ lemon pepper seasoning



Assorted Triangle
Sandwiches
40 pieces

Chicken, Lettuce, Mayo

Egg, Tomato, Mayo (V)

Ham, Cheese, Tomato, Mustard

Cheese, Carrot, Tomato, Cucumber, Mayo (V, VE)

Sushi Platter
40 pieces

Crispy Chicken, Avocado (GF)

Tuna, Avocado, Cucumber (GF)

Vegetarian (V, VE, GF)



Platters
$100 per platter

(minimum 2 platters to be ordered)



Kids 
Birthday
12 years & younger. Choose 2 - 50/50 allocation.
Meal includes chips, tomato sauce & choice of soft drink or juice.

ADD ONS

Bowl of Chips $10

Fairy Bread Platter $40

Bowl of Popcorn $10

Ask our team for suggested suppliers for:
Balloons, Kids Entertainer, Cakes & Sweets

Tablecloth $5 each

Linen Napkins $3 per person

Tea Light Candles $3 each

Cake $5 per person

$15 per child

Main meal Options
Choose 1
Chicken Nuggets
Sausage Sizzle in Bread
Fish and Chips

Dessert Options
Choose 1
Fruit Salad (V)
Frog In The Pond
Ice Cream w/ choice of topping & sprinkles

Schnitzel & Chips
Penne Bolognese



Kids 
Buffet
minimum 10 guests

$20 per person

Fries 

Sausage Rolls

Party Pies 

Chicken Nuggets  

Fairy Bread 

Fish Bites

Jelly Cups



Set Menu
2 course $49
3 course $60

Choose 2 - 50/50 allocation.



Entree

Soup of the Day w/ crusty bread
Bruschetta (2)(V, VE) tomato, red onion, basil, balsamic glaze
Crispy Chicken Bao (2) asian slaw & chilli mayo
Lemon Pepper Calamari Salad (GFO)  lemon pepper seasoning, aioli, 
served on a bed of lettuce
Mushroom & White Wine Arancini (4) (V) napoli sauce & aioli 

Main

Roasted Pumpkin Risotto (V, VE)
roasted pumpkin, roquette, pine nuts, mixed in a rich
creamy sauce with parmesan cheese 

Oven Baked Salmon
potato, asparagus, cherry tomato, lemon butter sauce wrapped in paper

Creamy Mushroom Chicken
grilled chicken breast, creamy mushroom sauce, mashed potato, broccolini

Porterhouse Steak 250g
250g fillet cooked medium, chips, salad, gravy

Chicken Parmigiana
panko crumbed chicken breast, napoli, ham, cheese, chips, salad 

Dessert

Crème Brulee 
Fruit Salad (V)
Chocolate Mousse



Basic Package 
$50PP 2hr | $70PP 3hr

BEER |  Carlton Draught, VB, Great Northern SC & 

Bulmers Cider

WINE |  House Red, White (Sauv Blanc and Chardonnay)  & Sparkling

Premium Package
$60PP 2hr | $85PP 3hr

BEER |  all tap beer & cider

WINE |  any house wine w/ a choice of a premium red or white wine

SPIRITS |  all house spirits

Cash Bar
guests pay for their
own beverages at
their own expense 

Bar Tab
a choice of beverages

& limit, decided & paid for 
by the host before 

the event date

Juice & soft drink included in basic & premium packages



Beverage
Packages

2 hour $50pp
3 hour $70pp

2 hour $60pp
3 hour $85pp

BASIC PACKAGE

PREMIUM PACKAGE
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