
Cold canapés
Blue cheese tarts with roasted cherry truss tomatoes (v)
Smoked Salmon Tartlets with horse radish and crème friache
Fresh Prawn rice paper rolls served a sweet plum sauce
Fresh Sushi nori rolls served with soy and wasabi
Freshly shucked oysters accompanied with red chilli jam, limejuice and
deep fried eschalots
Individual Peking Duck pancake rolls
Pumpkin, leek & feta frittata (v) (gf)

Hot canapés
Lamb Kofta balls with mint yoghurt
Grilled prawn skewers marinated in chilli and lemon grass
Barbecued Lime & Mint chicken skewers
Mushroom Aranchini balls with Garlic Aioli
Herb and lemon crumbed fish with tartare sauce
Home made sausage rolls with a traditional homemade tomato sauce
Spinach and ricotta rolls (v)
Sticky Chicken Drumets marinated in Maeve Fox Baste

Mini Homemade Pies
Beef mini pies
Thai Chicken Curry mini pies
Chilli Con Carne mini pies
Sheppard’s mini pies
Lamb & mint mini pies



Platter Prices
$60 platters approx 25-30 pieces per platter
Minimum of 4 platters

Package Prices
$12 per person Includes 4 choices & provides 4 pieces per person (light nibbles)
$16.50 per person Includes 6 choices & provides 6 pieces per person
$20 per person Includes 8 choices & provides 8 pieces per person (Continual canapés)
$22.50 per person Includes 10 choices & provides 10 pieces per person
$24 per person Includes 12 Choices & provides 12 pieces per person (Meal substitute)

Extra Platters - $70 each

Kind island cheese board served with lavosh water crackers, quince paste, dried 	
apricots, muscatels and seasonal fresh fruit (v)

Antipasto platters with smoked trout, dolmades, olives, pickled vegetables, smoked 
meats served with toasted Turkish bread



Whites
2007 	 Allira Sauvignon Blanc 								        7.5
	 Strathbogie Ranges, VIC
2008 	 Catalina Sounds Sauvignon Blanc 							      9
	 Marlborough, NZ
2007 	 Konrad Riesling 									         7.5
	 Marlborough, NZ
2008 	 Cape Mentelle Sauvignon Blanc 							       9
	 Semillon - Margaret River, WA
2007 	 Plozner Pinot Grigio 									        8
	 Friuli Venezia Giulia, Italy

Reds
2004 	 Mitolo Jester Shiraz 									        8.5
	 McLaren Vale, SA
2006 	 Nepenthe Pinot Noir 								        9
	 Adelaide Hills, SA
2004 	 Elgo Estate Cabernet Sauvignon 							       8
	 Strathbogie Ranges, VIC
2006 	 Mr Riggs Shiraz Viognier 								        8.5
	 Adelaide Hills, SA
2006 	 Cape Mentelle ‘Trinders’ Cabernet 						      10
	 Merlot - Margret River, WA



Sparkling
NV 	 Freixenet 										          6.5
	 Penedes, Spain
NV 	 Domain Chandon 									         8.5
	 Yarra Valley, VIC
NV 	 Veuve Cliquot 									         17
	 Reims, France

Tap Beer
Boags Draught 										          4.5
Tooheys Extra Dry 										          5
Boags Classic Blonde 									         6
Kirin 												            6

    * Please note the Glass Room can only facilitate one tap beer. Please inform your Function 

       Coordinator which of the above you wish to be served.

Australian Beer
Boags Premium 										          7.5
Tooheys Extra Dry 										          7.5
Boags Light 											           6.5
Boags Classic Blonde 									         8
Hahn Super Dry 										          8
Budweiser 											           8

Imported Beer
Heineken Holland 										          8
Kirin Japan 											           8
Becks Germany 										          8



Basic Spirits									         All 8.5
Jack Daniels, Absolut Vodka, Absolut Vanilla Vodka,
Canadian Club Whisky, Havana Club White Rum, Mt Gay Rum,
Famous Grouse Scotch, Jim Beam, Midori, Frangelico, Chambord,
Malibu, Kahlua, Wild Turkey
    * Cocktails and top shelf spirits are available in the private function rooms on request.

Standard Beverage Package

Wine and Champagne
2007 	 Allira Sauvignon Blanc, Strathbogie Ranges, VIC
2004 	 Elgo Estate Cabernet Sauvignon, Strathbogie Ranges, VIC
NV 	 Freixenet, Penedes, Spain

Tap Beer:  	     Boags Draught
Bottled Beers:   Boags Premium Lager, Boags Light, Tooheys Extra Dry, Boags Pure

$40 per head – 3 hours		   $50 per head – 4 hours



Premium Beverage Package
Wine and Champagne
2008 	 Catalina Sounds Sauvignon Blanc, Marlborough, NZ or
2007 	 Plozner Pinot Grigio, Friuli Venezia Giulia, Italy
2004 	 Mitolo Jester Shiraz, McLaren Vale, SA or
2006 	 Nepenthe Pinot Noir, Adelaide Hills, SA
NV 	 Domain Chandon

Tap Beer:	       Kirin, Boags Classic Blonde or Tooheys Extra Dry
Bottled Beers:     Boags Premium Lager, Boags Light, Hahn Super Dry, Boags Pure

$50 per head – 3 hours 		  $60 per head – 4 hours

Basic Spirits  –  Add $12 per person

Mount Gay Rum, Absolute vodka, Famous Grouse, Jim Beam Bourbon,
Havana Club, Absoulte Vanilla, Canadian Club, Sauza Tequilla, Plymouth Gin,
Jack Daniels


