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Qur Private dining room is Perpect for all

function, c{ining and meeting requiremcnts

Function Koom - sit down c{ining;~ 50 PCOP]C (max)

stand~up Fingcmcood ~ 90 Pcoplc (max)

Sit down set menu - minimum of 20 PCOP!C} up to a maximum of 90 Peop]e

(a10% dcposit is rccluirccl to confirm all bookings)
Our delectable Canapé menu is available for stand—-uP functions, meetings etc

The Function Roomis also available for-...

i Sporting C]ub or Sclﬁool Mcetings - weckclays/nights
Monday - Thurs&ag OLIH (& subject to avaiiabilitg)

° Comcerence, Boarcl, Stag, or Breauast Meetings

A 5cmi~Privatc rear dining room is also available, with sit down
dining for up to 35 Pcoplc, Plus 5tand~uP functions for up to
50 Pcoplc during non«-Pcak trac!ing Pcriods.



Function Menu Options
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$30 per head

Design a menu from the oPtions listed... entire group has onlg entrée & main or

main & clcssert, two oPtions per course
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$35 per head

Dcsign a menu from the oPtions listed... each guest has the oPtiom of entrée &

main or main & dessert, three oPtions per course
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$45 per head

Design a menu from the oPtions listed... each guest has three courses with three

OPtiOﬂS PCF course
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$50 per head

Design a menu from the oPtions listed... each guest has three courses with three

options per course PilJS antipasto/grazing P!attcrs on tables upon arrival



Entréc

Chilli & Garlic Calamari with a Mixed |_eaf Salad

Soup of the Day with T oasted Sourdough

Paked FPrawns served with Cos |_eaf & Spicy Avocado Salad

Seared Diver Scallops with Chilli Polenta, Fried [ eck & a Sweet Soy Dressing

Spanish Meatballs with a Tangg Red Fepper Sauce, (arlic aioli & Topped with [Tresh
Rocket leafs

Caesar Salad

Vegetarian Options

Roast \/egetab]e & AsParagus salad with Ba]samic \/incgar



Main

Braised | amb Shoulder with Smashed KiquCr, (Garlic Green Peans finished with a
Red Wine Jus

Rolled Roasted Sirloin accomPaniecl bg Scasonal Roasted \/cgetab]es, (Caramelised
Onions & [House Made Gravg

Pan [Fried deen SHaPPer Fillets with a T omato [Tondue, Smashec{ Kipﬂer Potatoes &
Confit ] eck

SOda Battered Whiting Fi”ets with a Babg Caesar Sa]ad & | artare 5auce
Kiev cut Chicken with Kicotta Dumplings, lecl Rocl(et Festo &a Tomato PiIaF

FPork Cutlet served with Braised Wombok, Roasted (Chats & toPPcd with APPIC
Cl’xutneg & Wa]nuts

Linguini Pasta with shaved | amb Shoulder, Chcrrg T omatoes, K alamata Olives tossed
with a [Tresh NaPoli & Babg Basil Sauce

Vegetarian Options
Mushroom & (Green Pea Risotto

(Gnocchi with Roast Fumpkin, Pine Nuts in a Pesto (ream Pase
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Dessert

Espresso Cream Brulee served with Swiss (Chocolate, Persian Fairy [Floss & Bai]cgs
|nfused Mouse

American (Cheese (Cake with [Fresh Raspberries, Double Cream & Fraline

[louse made | emon | art with Cream Cl‘xan‘ci”g, Citrus Ang]aise & Otrawberries

Warm 5tick3 Date Fudding with Putter Scotch sauce & Double Cream
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Selcction 1

Chefs’ Sc]ection of Mini Fizzas
Soda Pattered Market [Fish Goujons
Arancini Ba”s W)
anr’cer Chicken & Magonnaise Sanc{wiches
\/egetarian Samosas (v)
Satag Chicken Skewers
| amb K ofa Balls with T zatziki Sauce (g)
Chefs’ Selection of (GGourmet Flat Breads

Sclcction 2

Chefs Selection of Mini Quiches (v)
Sesame Frawns
Soda Pattered Treva”g Goujons
Red Kidncg PBean [Tritters
Cracked Fepper Angus Beef Skewers (g)
Mediterranean Arancini Ba”s W)

Prosciutto WraPPecl Seafood Skewers (g)
Che]cs’ Se]ection of GOurmet Flat Breacls

Farty Flattcrs

Mini Sausage Rolls
Mini Farty [ies
Mini Spring Rolls
\/egetarian Samosas
Mini Dim Sims
$100 —serves approx 20 guests
$80 - serves approx 15 guests

$60 —serves approx 10 guests

(the véeg sgmbo]s denote vegetarian é»g]uten Free)



E_]cphanté’ Castlc Bcvcragc Fackagcs

Fackagc 1
% hour Packagc

$30 per person
Car!ton Draught or Victoria Bittcr Stubbies

Cascadc Liglﬂt Stubbics
Rot!ﬁburg [ state Rcd Wine
Rothburg [ state Whitc Wine
| indemans SParHing Brut
SOF‘C Drink & Juicc
Tea & Cogee

Fackagc 2
4 hour Package

$40 per person
(arlton Draug}-xt or Victoria Bitter Stubbies

(ascade Light Stubbies
Dcakin [~ state ch Wine
Deakin [ state White Wine
| indemans Sparming Brut
SO]Ct Drini( & Juice
Tea & Coﬂ:ee

]Fgou wish to run a TAB for your event, all drinks are chargcc] at bar Priccs.



