Monw

Saturdays other days

(Price per adult) 50-74 $105 895
(Three courses & drinks) 75-99 $95 385

Over 100 8585 875
ENTREE (Choose two for alternating)

Salt and Pepper Calamari salad

Smoked Salmon Blini with sour cream capers and dill

Bruschetta: tomato with basil and grilled eggplant with garlic

Risotto: Mushroom or Pumpkin

Fettuccini, Rigatoni or Penne with choice of Amatriciana, Napoli, Basil Pesto, Carbonara or
Puttanesca Sauces.

Baked fish with lemon sauce

Soups: Pumpkin, Minestrone or Cauliflower and cheddar soup

MAIN COURSES (Choose two for alternating)

Chicken Cacciatore and polenta

Chicken filled with mushrooms served with brandy cream sauce

Roast lamb on creamy mash with rosemary and rich red wine jus

Lamb shanks Provencal and polenta

Roast beef served with a caramelised onion jus

Roast pork rubbed with thyme and garlic served with apple sauce and gravy
Baked fish of the day with lemon, butter and dill sauce.

(All meals served with seasonal vegetables)

DESSERTS (Choose two for alternating)
Rum and chocolate mousse.

Fresh fruit salad with fresh cream or ice cream

Crepes filled with honey ricotta and sultanas and cream
Apple and Cinnamon Strudel served with ice cream
Pavilova with cream and fruit.

Orange syrup cake with cream and strawberry

Wedding cake served on platters with tea and coffee.

Optional Platter
Fruit platter plus $3pp Cheese and fruit platter plus 35pp.
Antipasto platter plus $5pp. Prawn platter plus $7pp.



Moy 2

Saturdays other days

(Price per adult) 50-74 $115 3105
(5courses & drinks) 75-99 $105 $95

Over 100 $95 $85
I'" ENTREE (Choose one)

Choose from below or Menu 1

2" ENTREE (Choose two for alternating)

Satay chicken or beef skewers with basmati rice

Antipasto individually served

Warm chicken/beef/lamb salad

Garlic Prawns

Crepe filled Seafood or Chicken & mushroom

Tomato and onion tart on mixed greens

Prosciutto and melone (honeydew, cantelope and watermelon) with balsamic glaze
Cannelloni beef or spinach/ricotta

Perogi beef, chicken, pumpkin or spinach and ricotta

Lasagna (beef/veg)

MAIN COURSE (Choose two for alternating)

Chicken fillet topped with sun dried tomato & mozzarella cheese

Chicken prosciutto with tomato, roasted capsicum and sage sauce served on creamy polenta
Eye fillet steak with mushroom and red wine jus

Lamb cutlets crumbed served with tzatziki

Steamed fish with Asian greens in soy broth

Italian Pork sausages wrapped in prosciutto and rosemary on cannellini puree

Creamy tarragon chicken

Pan seared salmon or barramundi on lemon and pea risotto with lemon butter sauce

(All meals served with seasonal vegetables)

DESSERTS (Choose two for alternating)

Gelato misto: A selection of ice-creams and sorbets on raspberry coulis
Tiramisu

Poached pears with chocolate sauce and cracked nuts

Itallian Ricotta cheesecake with orange, cream and cointreau sauce
Chocolate Cheesecake with Chantilly cream

Sticky date pudding with hot butterscotch sauce

Crepe Mandalay (Apple, sultana and walnuts with ice-cream or cream)

SUPPER (Choose one)
Fruit platter Cheese and fruit platter
Prawn platter Italian Patisserie platter

Wedding cake served on platters with tea and coffee.



COCKTAIL PARTY
(Price per Adult)
(Drinks includes)

S 5

Saturdays other days
50-74 390 380
75-99 380 370
Over 100 370 360

Platters included: Antipasto, Dips with vegetables and bread, Cheese and Fruit Platters

Select 10 items from below....

Poultry....

Satay skewers

Vol au vent chicken/mushroom
Thai chicken sausage rolls

Meats....

Lamb Kebabs

Satay beef

Pork in Plum Sauce
Seafood....

Salt and pepper squid
Vegetables....

Tempura with dipping sauce
Spinach and fetta triangles

Samosas

Cold canapés....

Ham & leek mini scones

Rice paper rolls

Tandoori skewers
Turkey & cranberry toast

Honey and soy drumettes

Continental Sausage

Spicy middle eastern koftas with
yogurt dip

Bacon and egg tarts

Thai fish cakes

Filled mushroom
Smoked salmon blini

Mini Spring rolls

Zucchini and Haloumi fritters

Ribbon sandwiches assorted

Cajun skewers

Thai chicken meatballs

Mini Burgers

Cucumber cups with

Thai beef'salad

Tempura Fish

Lentil koftas

Fish n chip cones

Bruschetta assorted

Melon prosciutto

Drinks included: Champagne, Beer, Red and White Wine, Soft Drinks and Juices.
Mixed drinks available at fixed price of 85 per shot

Wedding cake served on platters with tea and coffee.

Optional: Seafood (Prawns and Oysters mussels’ sushi sashimi etc)

Optional: Dessert Station
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INCLUSIONS
e  Meals and Beverages
o All meals served with fresh seasonal vegetables
e  Green salad per table
e  Hot savouries on arrival
e  Pianist for half hour
e (Coffee, tea and chocolates
e  Chair covers
e  Coloured sashes
e Tables centres (3 to choose from)
e Linen Table Cloths
e Linen Napkins
e  Use of garden for ceremony or photographs

BEVERAGES

Beer CUB bottled: Crown lager VB, C.Draught, Cascade light and Fosters Lite Ice
Wines : WA, Wolf Blass etc Champagne, Merlot, Shiraz, Chardonnay and Sav Blanc
Soft drinks from Coca Cola & OJ.

ALTERNATIVE BEER and WINE PACKAGES ARE AVAILABLE UPON REQUEST

DURATION
e Banquet Functions 5 % hours:- Pianist plays classical music for %5 hour while staff
serve a selection of hot savouries and drinks. Followed by 4 % hours full bar service
and % hour for goodbyes to close.
e Cocktail functions 4hrs:-Pianist plays for % hour

START TIMES (ceremony held earlier as necessary)
FRIDAY and SATURDAY 6.00 PM OR EARLIER
SUNDAY TO THURSDAY 5.00PM OR EARLIER

SPECIALS
Lunch Banquet Functions (4Hours) receive 10% DISCOUNT.
WINTER (JUNE JULY AUGUST) 10% DISCOUNT

DEPOSIT
$1000 paid at time of booking (non refundable).



