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= PLATTER
-~ MENU

G Old Choose 6tems from the below 3 eategurles S 1 2 5

Butter Chicken Filo

Mini Beef Wellingtons

Mini Lamb and Rosemary Pies

Pumpkin, Caramelised Onion and Goats Cheese Tartlets (V)
Coconut $ un Prawns

Satay Chicken Skewers %GR%

Lamb Kofta w/ Tzatziki (GR

Ratatouille and Hommus Vegan Tartlets (VG)

S i lver Choose 6 items from the below 2 categories S 1 1 0

Mini Mixed Quiches )
Mini Chicken and Leaks Pies
Chicken Kaarage

Prawn Twisters

Mac n Cheese Croquetts (V)
Mini Duck Spring Rolls

Bronze .o romnesioncscgory S90

Party Pies )

Cocktail Fish Bites

Mini Sausage Rolls

Cocktail Vegetable Spring Rolls
Mini Dim Sims

Vegetable Samosas

Popcorn Chicken Bites
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Each platter desgined to serve 12 adults or 15 children
V - Vegetarian, VG - Vegan, GR - Gluten Reduced

Chioetses o Drinlciise.
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PLATTER
MENU

Slider platter S100

 Pulled Pork
- Angus Beef

Gluten Free Platter S100

- Satay Chicken Skewers

- Mini Corn Fritters :
Lemon Pepper Calamari
Mushroom Mozzarella Arancini

- Pumpkin & Sage Arancini

Vegetarian Platter S100

- Assorted Marinated Olives
Assorted Marinated Grilled Vegetables
Vegetarian Mozarella Arancini
Vegetable Spring Rolls )
Pumpkin, Caramelised Onion and Goats Cheese Tartlets

Sandwich Platter S85

« Chef's Selection of Assorted Sandwiches

Wrap Platter S85

- Chef's Selection of Assorted Wraps

Each platter desgined to serve 12 adults or 15 children

Chiooees ‘o DenlkcWise.
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Kids Platter

- Party Pies
- Mini Sausage Rolls
« Popcorn Chicken

PLATTER
MENU

Hnt Chlps B Choice of Sauce

Frunt Platter S85

« Selection of Fresh Seasonal Fruits, Stone Fruits & Citrus

Antlpasto Platter $100

Seletion of Cold Cured Meats
- Australian Trple Brie

«+ Hummus Dip

- Tzatziki DIE’

- Marinated Olives
Lavosh and Water Crackers
Grissini Sticks

Cheese Platter SO0

- Local Australian Cheese
Selection
English Aged Cheddar
- Shrosphire Blue =
- Crackers and Grissini Sticks
- Assorted Seasonal Fresh Fruits
uince Paste :
ried Fruit Selection

Féiry Bread Platter S$45

Each platter desgined to serve 12 adults or 15 children
Chipcee o DrinkWise.
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‘=" OIT DOWN

2-Course

SSS per person

For 2-course meals your choice
of one entree and one main OR
one main and one dessert

Entree

Lemon Pepper Calamari
Aioli and Lemon (GFI/DF)

Satay Chicken Skewer and Rice
Satay Sauce

Tomato, Ricotta and Honey
Crostini (V)

Hot Honey Glaze

Dessert

Creme Brulee
with Chocolate Ice-Cream

Traditional Pavlova

with Seasonal Berries
Passionfuit Coulis and Whipped
Cream

Mango Coconut Pebble

with Passionfruit Coulis,
Strawberries and Whlpped
Cream

MENU

3-Course
$70 per person

For 3-course meals your chioce
of one entree, one main and
one dessert

Main

Chicken Supreme

spinach, Camembert, Sun-
Dried Tomatoes, Mashed
Potato, Asparagus and a
Creamy Garlic arragon Sauce

200g Eye-Fillet

Medium with Hasselback
?:}tat:}, Broccolini and Beef
us

Vegan Lasagne
Chips and House Made salad
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.. DESSERT
Whole Cakes MENU

Chocolate Dianne 12" $95

Dark chocolate sponge filled with smooth white and
dark chocolate mousse

Rainbow Bar Cake S$75

Moist butter spo cake layered with cream cheese
icing and falry sprinkle
Mango & Passionfruit Cheesecake 12" 505

Creamy cheesecake with mango curd, topped with
passionfruit jelly

Coffe Log Cake S80

resso and coffee ligueuwr soaked sponge with
buttercream and dark chocolate ganache

GF Chocolate Mousse Cake 12" S95
Dark chocolate and almond cake, topped with dark
chocolate mousse and ganache

Vegan Chocolate Cake 10" - Pre Cut $56

Rich ve chocolate cake topped with delicious
vﬂmryﬁinumlate frosting

Carrot Bar Cake S70

Freshly grated carrot, buttermilk, honey, walnuts and
spices, topped with cream cheese frosting



« DESSERT
MENU

Mixed Assortments

Vanilla Cupcakes 16pc - GF, DF NF $353
Chocolate Cupcakes 16pc - GF, DF, NF S51
Mini Cupcake Assortment 36pc S89

Vanilla cupcakles topped with strawberry, n tea,
chocolate, passionfruit, vanilla and caramel icing

Mini GF Cheesecalie Assortment 24pc 5§53
Vanilla, raspberry and passionfruit cheesecake
Donut Assortment 36pc S$38

Pink nkles, white chocolate & confetti, dark cocoa
&' white stripes, and milk chocolate & hazelnuts

Cookie Selection 48pc S$33

White chocolate and ecranberry, Anzacs, monte Carlos,
yo yos, choe macaroons, passion fruit shortbread, jam

choe rounds, hearts, Viennese eclairs, coconut
macaroons and triple choe ehips
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Top Section

UNGTION
5PAGES

Up to SOppl

Our Top Section offers a
warm, inviting space perfect
for gatherings and special
AT

With comfortable seating,
stylish decor and a relaxed
atmosphere, it is ideal for
celebrating with family, _
friends, or colleagues while
enjoying great food together.

Up to 60ppl

Our Qutdoor Dining area
provides a relaxed, open-air
settm%perfect for laid-back
and intimate gatherings and
events.

You can enjoy great food,
fresh air, and a welcomi
atmosphere - plus itis do
friendly, so your furry friends
can join the fun too.

For groups larger than 40, both the top section and the outside deck
can be reserved to ensure plenty of space for your event.

Chesee o Deinkiise.
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‘= FUNGTION
- SPAGES

Kids Section

Public Bar

Sectio_n

Up to SOppl

This indoor dining section is
Ferfect for kids' parties and
filled children events.

With a hnght welcummg

spac of room to
celehrate 11: IE e ideal spot
for hlrth{fa s and specia

occasions g]l" little ones

let's not forget the kids play
area to keep the fun going.

Up to SOppl

Our sports area offers a lively
setung Rerfect for functions
nd gatherings.

You will enjoy great food,
drinks, and a vibrant
atmosphere while catching
all the live sports with
friends, family or colleagues




< TERMS &
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Deposit & Confirmation

S100 deposit due within first 7 days.
A booking confirmation will be
emailed once the deposit has been
received. The deposit will be credited
L rds your function account.
PBookings not confirmed until email

has been received
Outside Food & Drink

Crutside alcobaod is not permitted on the
premises for consumption. If alcohod is
intended as a gift, please speak with
pur staft Ng appropriate
storage. Uinless prior apmm[has
been obtained, oulside. is also niot
permitted on the premises.

Food Order
All food and dessert selection rust be
confirmod 2 weeks prior to your event.

Hids Section Functions

Please note that reserving the kids”
section for & function doés not grant
exclusive acpess to the kids room. The
kids' room will rernain open toall

children in the venue.

Dietary Requirement

Plzase ensure all dietary requirements
are discussed with us soowe can
accommndate them accordinghy.

Hoom Hire Fee
Please note that room hire fee may

apply depending on sclected area and
Fuest numbers

GONDITIONS

Responsible Service of Alcohol

These regulations will be strictly followed

and enforced by statf. The wenue rescrves

Lher to refuse service to any

:J-"jwt'- u:—glf Censs almﬂ EIEF'-'II:EL-EHL_E._
unction if required, and request v

bdentification. o

Mo aloohol will be served to anyone

under I8 years of age.

SECUrity

15th &7 21st birthdays incur additional
security fees. _

Events with over 60 people on Friday and
saturday nights may incur additional
secuirty fees. : :
ﬁ-:mrty fees vary depending on time and
::‘-nu:ﬁlllln.l:riI'.'_q,r fees may apply to other events
pr venues risk-asscssed management
plan.

Payment

5% of fees are due 14 days prior to your
function. With final payment required 7
days prior.

Ary additional purchases on the day
milst be settled before departure.
Payments can be made via credit card
over the phone, or by cash orcard in
VETILE,

Guest Attendance

pinimurm guest nurmnbers miust be
prowided 2 weeks prior to the event,
with final numbers confirmed 1 week
out This ensures we can staff your
function appropriately.






