
SIT  DOWN DINNER

$55.00  per  person
$65.00  per  person
 
$25.00  per  person
$18.00  per  person
 
 
Entree
 

Roasted pumpkin  soup,  f resh  herbs  V GF
Smoked Tasmanian sa lmon,  apple  pear  rocket  sa lad  GF
Pan seared sa lmon,  coconut  r i sotto ,  tha i  green curry  sauce
Malays ian  sp iced ch icken satay ,  p ick led  cucumber
Tempura  prawns ,  V ietnamese noodle  sa lad
As ian  sa lad ,  roast  beef ,  f resh  cor iander  tha i  dress ing  GF
Bas i l  pesto  r i sotto ,  seasonal  roasted vegetables ,  parmesan V
 
 
Main
Oven baked gra in  red  beef  tender lo in ,  seasonal  greens ,
pomme puree ,  r ich  red  wine  jus
Barramundi  f i l le t ,  sauteed cherry  tamato ,  bok  choy ,  herbed
butter  cream sauce
Baked herb  crumbed lamb rack ,  seasonal  vegetables ,  grat in
potato ,  mint  je l ly  jus
Roasted ch icken breast  wi th  sp inach and feta ,  baked
pumpkin ,  seasonal  greens ,  l ight  sage jus

Two courses ,  served a l ternat ing
Three courses ,  served a l ternat ing
 
Chi ldren 6  -  11  years
Chi ldren 1  -  5  years

Main  -  Cont inued
 

King prawns ,  f r ied  sha l lot  p i la f  r ice ,  As ian  greens ,  gar l ic
cor iander  butter  sauce
Gr i l led  otway pork  cut let ,  seasonal  As ian  greens ,  potato
mash,  honey soy  rosemary  jus
Vegetar ian  lasagne V
Vegetar ian  madras  curry ,  coconut  r ice  V
 
 
Dessert
 

Cookies  and cream cheesecake
Tof fee  apple  p ie
F lour- less  couverture  chocolate  and walnut  cake  GF
Lemon curd  tar t
St icky  date  pudding
Raspberry  and apple  a lmondine  GF
Duo chocolate  mousse
Austra l ian  f ine  cheese  p lat ter
 
Served with  Nespresso  cof fee  and Di lmah teas



SIT  DOWN DINNER -  REDUCED MENU

$45.00  per  person          Entree  and Main
 
 
Entree
 

Thai  s ty le  pumpkin  soup,  coconut  mi lk ,  f resh  herbs  V GF
Cr ispy  bread ro l l s
 
Main
-  Se lect  two,  to  be  served a l ternat ing
 

Oven baked gra in  red  beef  tender lo in ,  seasonal  greens ,
pomme puree ,  r ich  red  wine  jus
Barramundi  f i l le t ,  sauteed cherry  tamato ,  bok  choy ,  herbed
butter  cream sauce
Baked herb  crumbed lamb rack ,  seasonal  vegetables ,  grat in
potato ,  mint  je l ly  jus
Roasted ch icken breast  wi th  sp inach and feta ,  baked
pumpkin ,  seasonal  greens ,  l ight  sage jus
King prawns ,  f r ied  sha l lot  p i la f  r ice ,  As ian  greens ,  gar l ic
cor iander  butter  sauce
Gr i l led  otway pork  cut let ,  seasonal  As ian  greens ,  potato
mash,  honey soy  rosemary  jus
Vegetar ian  lasagne V
Vegetar ian  madras  curry ,  coconut  r ice  V
 
Nespresso  cof fee  and Di lmah teas

$45.00  per  person          Main  and Dessert
 
 
Cr ispy  bread ro l l s
 
Main
-  Se lect  two,  to  be  served a l ternat ing
 

Oven baked gra in  red  beef  tender lo in ,  seasonal  greens ,
pomme puree ,  r ich  red  wine  jus
Barramundi  f i l le t ,  sauteed cherry  tamato ,  bok  choy ,  herbed
butter  cream sauce
Baked herb  crumbed lamb rack ,  seasonal  vegetables ,  grat in
potato ,  mint  je l ly  jus
Roasted ch icken breast  wi th  sp inach and feta ,  baked
pumpkin ,  seasonal  greens ,  l ight  sage jus
King prawns ,  f r ied  sha l lot  p i la f  r ice ,  As ian  greens ,  gar l ic
cor iander  butter  sauce
Gr i l led  otway pork  cut let ,  seasonal  As ian  greens ,  potato
mash,  honey soy  rosemary  jus
Vegetar ian  lasagne V
Vegetar ian  madras  curry ,  coconut  r ice  V
 
Dessert
Chef ' s  se lect ion  of  house-made cakes
 
Nespresso  cof fee  and Di lmah teas



BUFFET DINNER

$60.00  per  person 
 

$25.00  per  person
$18.00  per  person
 
Min imum 20 guests
 
 
Your  choice  of  1  roast  d ish :
Roast  beef  s i r lo in ,  se lect ion  of  mustards
Roast  leg  of  lamb,  rosemary  jus
 
Your  choice  of  2  hot  d ishes :
Lamb korma
Sweet  and sour  pork
Butter  ch icken
Baked barramundi  wi th  d i l l ,  caper  butter
Thai  green ch icken curry
Moroccan ch icken,  cous  cous ,  ra i ta
Beef  madras  curry
Spinach and r icotta  rav io l i ,  napol i  sauce ,  parmesan V
Vegetable  korma,  coconut  r ice  V
 

Served with
4 seasonal  sa lads
Jasmine r ice
Roast  potatoes
Sauteed mixed vegetables
Bread ro l l s
Se lect ion  of  d ips  and ant ipasto
 
S l iced seasonal  f ru i t  p lat ter
Dessert  assortment
 
Chi l led  sof t  dr inks
Nespresso  cof fee  and Di lmah tea
 
 
 
Opt ional  upgrades
 

$6.00  per  person
$5.00  per  person
$6.00  per  person
 
 

Addi t iona l  hot  i tem
Select ion  of  cheese ,  dr ied  f ru i t ,  c rackers
Select ion  of  Austra l ian  seafood

 

Chi ldren 6  -  11  years
Chi ldren 1  -  5  years
 



BUFFET DINNER -  REDUCED MENU

$45.00  per  person
 
Min imum 20 guests
 
 
Your  choice  of  2  hot  d ishes :
Lamb korma
Sweet  and sour  pork
Butter  ch icken
Baked barramundi  wi th  d i l l ,  caper  butter
Thai  green ch icken curry
Moroccan ch icken,  cous  cous ,  ra i ta
Beef  madras  curry
Spinach and r icotta  rav io l i ,  napol i  sauce  V
Vegetable  korma,  coconut  r ice  V
 
Served with
2 seasonal  sa lads
Jasmine r ice
Sauteed mixed vegetables
Freshly  baked bread ro l l s
 
Dessert  assortment
 
Chi l led  sof t  dr inks
Nespresso  cof fee  and Di lmah tea
 
 



BBQ BUFFET DINNER

$50.00  per  person
 
Min imum 20 guests
 
 
Gr i l led  rump steak
Gr i l led  gourmet  sausages
Roast  vegetables
Gar l ic  roast  chat  potatoes
Caramel ized onions
 
Accompanied by  
Freshly  baked bread ro l l s
Chef ' s  ant ipasto  se lect ion
Two assorted gourmet  sa lads
Select ion  of  condiments  and dress ings
Seasonal  f resh  f ru i t  p lat ter
Dessert  assortment
 
Nespresso  cof fee  and Di lmah tea
 
 
Opt ional  Upgrades
 

$4.00  per  person
$4.00  per  person
 

Barbecue reef  f i sh
Addi t iona l  gourmet  sa lad
 



COCKTAIL

Package One
$12.00  per  person
 
 
Package Two
$20.00  per  person
 
 
Package Three
$29.00  per  person 
 
 
Package Four
$35.00  per  person 
 
 
Package F ive
$40.00  per  person 
 
 
 
Dessert  Upgrade
$8.00  per  person
 

Chef ' s  Se lect ion :  
One co ld  and one hot  canape
(approx  three  p ieces  per  person)
 
Chef ' s  Se lect ion :  
Two co ld  and two hot  canapes
(approx  s ix  p ieces  per  person)
 
Your  Choice :  
Two co ld  and four  hot  canapes
(approx  n ine  p ieces  per  person)
 
Your  Choice :  
Three  co ld  and f ive  hot  canapes
(approx  twelve  p ieces  per  person)
 
Your  Choice :
Four  co ld  and s ix  hot  canapes
(approx  f i f teen p ieces  per  person)
 
 
Your  Choice :
Two dessert  canapes
(approx  two p ieces  per  person)

Hot
Steamed prawn dumpl ings
Steamed vegetables  dumpl ings  V
Assorted arranc in i  ba l l s  V
Pan seared prawns ,  roasted sesame seed dress ing
Sal t  and pepper  squid ,  sambal  o lek  a io l i
Malays ian  ch icken skewers ,  sp icy  peanut  sauce
Assorted min i  gourmet  p ies  and quiches
Assorted min i  p izzas
 
Cold
Thai  beef  sa lad  GF
Asian  tofu ,  ho is in  sweet  ch i l l i  dress ing  V  GF
Prawn sa lad  ro l l  in  V ietnamese r ice  paper  GF
Ant ipasto  skewers  V  GF
Smoked sa lmon on toast ,  herb  cream,  capers
Mediterranean f r i t tata ,  pesto  a io l i  V
Mar inated roma tomato bruschetta ,  ar t ichoke V
 
Dessert
Assorted macarons
Lemon curd  tar t lets
Min i  assorted cupcakes
Hot  c innamon and jam donuts
Chocolate  brownies  b i tes
Cheesecake b i tes
 



OPTIONAL UPGRADES

$15.00  per  person,  per  i tem 
 

Noodle  Box
Tandoor i  ch icken,  rocket  and cucumber  sa lad ,  
cor iander  yoghurt
Sa l t  and pepper  squid ,  chunky  ch ips
Sweet  and sour  pork ,  jasmine r ice
Thai  green ch icken curry ,  jasmine r ice
Beer  battered f i sh ,  chunky  ch ips
Lamb korma,  rot i  bread
Butter  ch icken,  jasmine r ice ,  naan bread
Vegetar ian  f r ied  r ice  V
Wok f r ied  As ian  greens ,  hokk ien  noodles  V
 
 
$50.00  per  p lat ter ,  serves  approx  ten
 

Cheese P lat ter
Assorted gourmet  cheeses ,  dr ied  f ru i t ,  c rackers
Dip P lat ter
Select ion  of  d ips ,  c rackers ,  vegetable  s t icks
 
$40.00  per  p lat ter ,  serves  approx  ten 
 

Fru i t  P lat ter
Sl iced f resh  seasonal  f ru i t
Hot  Savory  P lat ter
Select ion  of  p ies ,  sausage ro l l s ,  samosa ,  spr ing  ro l l s
 
 



BEVERAGE PACKAGES

Standard 
Loca l  beers ,  spark l ing ,  red  and whi te  wine ,  sof t  dr inks  and ju ice
 

$18.00  per  person
$24.00  per  person
$29.00  per  person
$34.00  per  person
$39.00  per  person

Premium 
Loca l  and internat iona l  beers ,  premium spark l ing ,  red  and whi te  wine ,
sof t  dr inks  and ju ice
 

$20.00  per  person
$26.00  per  person
$31.00  per  person
$36.00  per  person
$41.00  per  person

Non-a lcohol ic  
Soft  dr inks  and ju ice
 

$8.00  per  person
$11.00  per  person
$14.00  per  person
$17.00  per  person
$20.00  per  person

Alternat ive ly ,  beverages  may be  charged on consumpt ion

One hour
Two hours
Three  hours
Four  hours
F ive  hours

One hour
Two hours
Three  hours
Four  hours
F ive  hours

One hour
Two hours
Three  hours
Four  hours
F ive  hours



CHILDREN'S  MENU

$25.00  per  person
$18.00  per  person
 
 
Main
 

Tempura  f i sh ,  ch ips  and sa lad  or  s teamed vegetables
Chicken nuggets ,  ch ips  and sa lad  or  s teamed vegetables
Min i  beef  burger ,  ch ips  and sa lad
Margar i ta  p izza  GFO
Macaroni  and cheese
Chicken schni tze l ,  ch ips  and sa lad  or  s teamed vegetables
GFO
 
 
Dessert
 

Seasonal  f ru i t  sa lad  GF
French vani l la  i ce  cream,  chocolate  sauce ,  100s  and 1000s

Chi ldren 6  -  11  years
Chi ldren 1  -  5  years


