
Cocktail Function Menu                           $48.00 per person   
Function length of time is 6 hours (all functions ceasing at midnight.) 

Your choice of 14 Dishes (7 from Group A & 7 from Group B) 

Freshly brewed tea and coffee, with after dinner mints will also be served. 

This price includes the setup & use of a function room 

Group A 

      Indian Spiced Potato Cakes w’ Tamarind Chutney 
      Roast Sirloin Beef Crostini w’ Tomato Chutney 
      Vegetable Samosa's w’ Minted Yogurt 
      Tomato & Avocado Salsa on Parmesan Biscuits 
      Tempura Vegetables w’ Wasabi Lime Mayonnaise 
      Polenta Cakes w’ Tuna Olive Tapenade 
      Fried Spring Rolls w’ Sweet Chilli Dipping Sauce 
      Corncakes w’ Roasted Capsicum & Aioli 
      Zucchini Bacon Slice w’ Sun dried Tomato Pesto 
      Parmesan Puffs w’ Salsa Verde 
      Pita Bread Toasts w’ Hummus 
      Cheese & Onion Muffins w’ Sour Cream & Red Onion Jam 
      Spicy Pork Balls w’ Satay Sauce 
      Caramelised Onion Goat Cheese Crostini 
      Spinach & Fetta Filo Pastries 

                  3 Cheese Risotto Cakes w’ Red Capsicum Relish 

Group B 

      Duck & Grand Marnier Pate w’ Orange Chutney on Brioche Toasts 
      Eggplant & Bocconcinni Fritters 
      Smoked Salmon Crepe Roulade 
      Californian Sushi Rolls w’ Mirin Soy Dipping Sauce 
      Chinese Five Spiced Chicken Skewers 
      Kashmiri Lamb Kebabs w’ Yogurt Raita 
      Chilli Salt Squid w’ Coriander Lime Dipping Sauce 
      Chicken w’ Mango Salsa wrapped in Shallot Crepes 
      Thai Battered Prawns w’ Doc Charm Dressing 
      Lamb Kofta w’ Minted Yogurt 
      Gravadlax of Salmon w’ Caper Cream on Blinis Pancakes 
      Thai Fish w’ Chilli Pineapple Salsa 
       Fresh King Prawns w’ Roast Capsicum Mayonnaise 
      Smoked Trout on Pancakes w’ Salmon Caviar 
      Tandori Chicken Skewers w’ Mango Chutney 
      Leek & Ricotta Dumplings w’ Homemade Tomato Relish 
      Fried Mushrooms Filled w’ Gruyere Cheese & Mustard Cress 
      Homemade Olive Bread w’ Caramelised Onions & Crème Fraiche 
      Mediterranean Vegetable Kebabs w’ Balsamic Glaze 
      Chive Pancakes topped w’ Red Onion Confit & Mascarpone 
      Lavash Crackers w’ Vintage Cheddar & Oven Roasted Cherry Tomatoes 
      Barbequed Asparagus Spears w’ Dill Mayonnaise 
      Chilli & Corriander Omelet topped w’ Shitake Mushrooms 


