END OF YEAR MENU 2

$55pp - minimum 30 orders

meals prepared on site and served individually in disposable boxes with disposable cutlery

Mains

roast turkey with pistachio cranberry stuffing, rosemary and cranberry jus
&

honey glazed ham
or
roasted field mushrooms with herbs and truffle (vegan) (gf)
or

ricotta, spinach, mushroom and pine nut rotolo (veg)

Sides

seasoned sautéed capsicum medley
hassle back potatoes with rosemary and garlic
honey glazed carrots
bread roll with butter portion

condiments

Salads

ancient grain salad with broccoli, zucchini, red pepper, currants, olives, pumpkin seeds, almonds and tahini
dressing (vegan)(gf)(df)

or

panzanella salad with tomatoes, onion and basil

Desserts

assorted sweet tarts
assorted cheesecakes

selection of sliced fruit



END OF YEAR MENU 2

Beverage Packages
Onsite chefs, wait staff and hire equipment at additional cost.

One Hour Function Standard Beverage Package $19.00pp; Premium Beverage Package $25.50pp
Two Hour Function Standard Beverage Package $25.00pp; Premium Beverage Package $35.00pp
Three Hour Function Standard Beverage Package $31.00pp; Premium Beverage Package $45.00pp

All-inclusive beverage packages include full bar set up with tablecloth, ice tabs, ice and all
glassware.

Alcoholic beverages include sparkling wine, red wine, white wine, cider, imported beer, light

beer. Non-alcoholic beverages including sparkling mineral water, flavoured soft drinks and
juices.

On consumption packages available upon enquiry.

Service Staff
Onsite Chef, Waiters and Bar Staff bring the function to life.

Waiters [Monday to Friday] $50.00 hour
[Saturday] $58.00 hour; [Sunday] $62.00 hour; [Public Holidays] $90.00 hour

Bar Staff [Monday to Friday] $50.00 hour
[Saturday] $58.00 hour; [Sunday] $62.00 hour; [Public Holidays] $90.00 hour

Chefs [Monday to Friday] $58.00 hour
[Saturday] $68.00 hour; [Sunday] $75.00 hour; [Public Holidays] $110.00 hour

All service staff are minimum 4 hours per event. Additional cost may apply if function runs

overtime.
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