Function Menu 1 - $29.50 / person
Entrée

Choice of two (2) Canapés

· White Chicken Meat, served with Softened Butter

· Slice of Salami, Hard Boiled Egg served with Anchovy Butter

· Slice of Ham served with Asparagus & Chive Butter

· Slice of Chicken Galantine served with Mandarin & Softened Butter

· Slice of Ham served with Pineapple & Mustard Butter

Main Meal
Choice of two (2) Mains – Alternate Serve
Mains

Roast
Leg of Pork, Leg of Lamb, Beef Sirloin, Chicken

Veal
Involtini alla Morandi – Veal Olives

- Veal Fillet Roll with Ham, Gruyere Cheese, Olive, Truffle, Coch Tolenlla 

with Marsala

Scalloppe al Massala

- Grilled Fillet Veal topped with Cream of Marsala

Piccata a la milanaise
- Veal Fillet with Parmesan Cheese, Pan Fried to Perfection topped with White Wine & Parsley sauce

Veal Cordon Bleu

Beef
ENthecothe a al Béarnaise

- Sirloin or Scotch Fillet Grilled to Perfection with Béarnaise Sauce

La boeuf da Forestiere
- Sirloin or Scotch Fillet Grilled to Perfection topped with Cream of Mushroom, Red Wine, and Bacon & Parsley sauce

Filet de boeuf au Poivrade

- Scotch Fillet topped with Cream of Peppercorn & Red Wine Sauce

Lamb
Rack of Lamb Loin

Braised Lamb Shank with Rosemary, Basil, Garlic, Tomato & Red Wine

Crumbed Lamb cutlet

Pork

Cotes de porc aux Pommes

- Pork Loin Chop with Apple sauce

Cortes de porca la Pumon Taise

- Pork Loin Chop with Tomato Puree & Parmesan Cheese

Chicken

Bake Chicken in Riesting-Apron in White Wine. Mushroom with Cream served with Rice Noodles

Chicken Cacciatore

- Pan Fried chicken with Garlic, Tomato, Basil, White Wine and Anchovy & Olive served with Saffron Rice and Vegetables

Chicken Chasseur

- Grilled Chicken Fillet topped with Cream of Mushroom & White Wine Sauce

Fish

Grilled Barramundi with Lemon Butter

Deep Fried Sea Perch with Lemon

Sweets

Wedding Cake or Own Cake served w/ Cream & Strawberries
Function Menu 2 - $34.50 / person

Entrée

Choice of two (2) Canapés

· White Chicken Meat, served with Softened Butter

· Slice of Salami, Hard Boiled Egg served with Anchovy Butter

· Slice of Ham served with Asparagus & Chive Butter

· Slice of Chicken Galantine served with Mandarin & Softened Butter

· Slice of Ham served with Pineapple & Mustard Butter

Main Meal
Choice of two (2) Mains – Alternate Serve
Mains

Roast
Leg of Pork, Leg of Lamb, Beef Sirloin, Chicken

Veal
Involtini alla Morandi – Veal Olives

- Veal Fillet Roll with Ham, Gruyere Cheese, Olive, Truffle, Coch Tolenlla 

with Marsala

Scalloppe al Massala

- Grilled Fillet Veal topped with Cream of Marsala

Piccata a la milanaise
- Veal Fillet with Parmesan Cheese, Pan Fried to Perfection topped with White Wine & Parsley sauce

Veal Cordon Bleu

Beef
ENthecothe a al Béarnaise

- Sirloin or Scotch Fillet Grilled to Perfection with Béarnaise Sauce

La boeuf da Forestiere
- Sirloin or Scotch Fillet Grilled to Perfection topped with Cream of Mushroom, Red Wine, and Bacon & Parsley sauce

Filet de boeuf au Poivrade

- Scotch Fillet topped with Cream of Peppercorn & Red Wine Sauce

Lamb
Rack of Lamb Loin

Braised Lamb Shank with Rosemary, Basil, Garlic, Tomato & Red Wine

Crumbed Lamb cutlet

Pork

Cotes de porc aux Pommes

- Pork Loin Chop with Apple sauce

Cortes de porca la Pumon Taise

- Pork Loin Chop with Tomato Puree & Parmesan Cheese

Chicken

Bake Chicken in Riesting-Apron in White Wine. Mushroom with Cream served with Rice Noodles

Chicken Cacciatore

- Pan Fried chicken with Garlic, Tomato, Basil, White Wine and Anchovy & Olive served with Saffron Rice and Vegetables

Chicken Chasseur

- Grilled Chicken Fillet topped with Cream of Mushroom & White Wine Sauce

Fish

Grilled Barramundi with Lemon Butter

Deep Fried Sea Perch with Lemon

Sweets
(Alternate Serve)

Mini Pavlova w/ Fruit Salad & Cream

Mud Cake w/ Cream

Function Menu 3 - $29.50 / person
Entrée
Selection of four (4) Finger Foods

· Mini Quiche

· Spring Rolls

· Chicken Sticks

· Deep Fried Dim Sims

· Prawn Toast

· Spinach & Feta Puffs

· Marinated Chicken Wings

· Cocktail Frankfurt’s

· Party Pies

· Calamari

· Chicken Nuggets

· Curry Puffs

· Seafood Sticks

Main Meal
Choice of two (2) Mains – Alternate Serve
Mains

Roast
Leg of Pork, Leg of Lamb, Beef Sirloin, Chicken

Veal
Involtini alla Morandi – Veal Olives

- Veal Fillet Roll with Ham, Gruyere Cheese, Olive, Truffle, Coch Tolenlla 

with Marsala

Scalloppe al Massala

- Grilled Fillet Veal topped with Cream of Marsala

Piccata a la milanaise
- Veal Fillet with Parmesan Cheese, Pan Fried to Perfection topped with White Wine & Parsley sauce

Veal Cordon Bleu

Beef
ENthecothe a al Béarnaise

- Sirloin or Scotch Fillet Grilled to Perfection with Béarnaise Sauce

La boeuf da Forestiere
- Sirloin or Scotch Fillet Grilled to Perfection topped with Cream of Mushroom, Red Wine, and Bacon & Parsley sauce

Filet de boeuf au Poivrade

- Scotch Fillet topped with Cream of Peppercorn & Red Wine Sauce

Lamb
Rack of Lamb Loin

Braised Lamb Shank with Rosemary, Basil, Garlic, Tomato & Red Wine

Crumbed Lamb cutlet

Pork

Cotes de porc aux Pommes

- Pork Loin Chop with Apple sauce

Cortes de porca la Pumon Taise

- Pork Loin Chop with Tomato Puree & Parmesan Cheese

Chicken

Bake Chicken in Riesting-Apron in White Wine. Mushroom with Cream served with Rice Noodles

Chicken Cacciatore

- Pan Fried chicken with Garlic, Tomato, Basil, White Wine and Anchovy & Olive served with Saffron Rice and Vegetables

Chicken Chasseur

- Grilled Chicken Fillet topped with Cream of Mushroom & White Wine Sauce

Fish

Grilled Barramundi with Lemon Butter

Deep Fried Sea Perch with Lemon

Sweets
Wedding Cake or Own Cake served w/ Cream & Strawberries

Function Menu 4 - $34.50 / person
Entrée
Selection of four (4) Finger Foods

Mini Quiche

Spring Rolls

Chicken Sticks

Deep Fried Dim Sims

Prawn Toast

Spinach & Feta Puffs

Marinated Chicken Wings

Cocktail Frankfurt’s

Party Pies

Calamari

Chicken Nuggets

Curry Puffs

Seafood Sticks

Main Meal
Choice of two (2) Mains – Alternate Serve
Mains

Roast
Leg of Pork, Leg of Lamb, Beef Sirloin, Chicken

Veal
Involtini alla Morandi – Veal Olives

- Veal Fillet Roll with Ham, Gruyere Cheese, Olive, Truffle, Coch Tolenlla 

with Marsala

Scalloppe al Massala

- Grilled Fillet Veal topped with Cream of Marsala

Piccata a la milanaise
- Veal Fillet with Parmesan Cheese, Pan Fried to Perfection topped with White Wine & Parsley sauce

Veal Cordon Bleu

Beef
ENthecothe a al Béarnaise

- Sirloin or Scotch Fillet Grilled to Perfection with Béarnaise Sauce

La boeuf da Forestiere
- Sirloin or Scotch Fillet Grilled to Perfection topped with Cream of Mushroom, Red Wine, and Bacon & Parsley sauce

Filet de boeuf au Poivrade

- Scotch Fillet topped with Cream of Peppercorn & Red Wine Sauce

Lamb
Rack of Lamb Loin

Braised Lamb Shank with Rosemary, Basil, Garlic, Tomato & Red Wine

Crumbed Lamb cutlet

Pork

Cotes de porc aux Pommes

- Pork Loin Chop with Apple sauce

Cortes de porca la Pumon Taise

- Pork Loin Chop with Tomato Puree & Parmesan Cheese

Chicken

Bake Chicken in Riesting-Apron in White Wine. Mushroom with Cream served with Rice Noodles

Chicken Cacciatore

- Pan Fried chicken with Garlic, Tomato, Basil, White Wine and Anchovy & Olive served with Saffron Rice and Vegetables

Chicken Chasseur

- Grilled Chicken Fillet topped with Cream of Mushroom & White Wine Sauce

Fish

Grilled Barramundi with Lemon Butter

Deep Fried Sea Perch with Lemon

Sweets

(Alternate Serve)

Mini Pavlova w/ Fruit Salad & Cream

Mud Cake w/ Cream
Function Menu 5 - $29.50 / person

Entrée
Selection of two (2) Hors d’oeuvres

Tuna - Cream of Tuna Fish, filled into pastry cases, covered with Anchovies

Salmon – Butter Canapés covered with a slice of smoked Salmon, Olive and sprinkled with sieved egg yolk

Caviar – Ice cold Caviar, Peeled Lemon on a slice of Buttered Bread

Ham – Small Rectangles of bread, served with Mustard Butter, Ham and boiled Egg

Cheese – Gruyere Cheese seasoned with Paprika – served hot or cold

Oyster – Oyster coated with thin Mustard Mayonnaise, sprinkled with boiled Egg Yolk, served on a bed of Mustard Buttered Bread

Japanese Sushi – Fresh Smoked Salmon, Pink Salmon, Fresh Prawns and Dill Sushi
Main Meal
Choice of two (2) Mains – Alternate Serve
Mains

Roast
Leg of Pork, Leg of Lamb, Beef Sirloin, Chicken

Veal
Involtini alla Morandi – Veal Olives

- Veal Fillet Roll with Ham, Gruyere Cheese, Olive, Truffle, Coch Tolenlla 

with Marsala

Scalloppe al Massala

- Grilled Fillet Veal topped with Cream of Marsala

Piccata a la milanaise
- Veal Fillet with Parmesan Cheese, Pan Fried to Perfection topped with White Wine & Parsley sauce

Veal Cordon Bleu

Beef
ENthecothe a al Béarnaise

- Sirloin or Scotch Fillet Grilled to Perfection with Béarnaise Sauce

La boeuf da Forestiere
- Sirloin or Scotch Fillet Grilled to Perfection topped with Cream of Mushroom, Red Wine, and Bacon & Parsley sauce

Filet de boeuf au Poivrade

- Scotch Fillet topped with Cream of Peppercorn & Red Wine Sauce

Lamb
Rack of Lamb Loin

Braised Lamb Shank with Rosemary, Basil, Garlic, Tomato & Red Wine

Crumbed Lamb cutlet

Pork

Cotes de porc aux Pommes

- Pork Loin Chop with Apple sauce

Cortes de porca la Pumon Taise

- Pork Loin Chop with Tomato Puree & Parmesan Cheese

Chicken

Bake Chicken in Riesting-Apron in White Wine. Mushroom with Cream served with Rice Noodles

Chicken Cacciatore

- Pan Fried chicken with Garlic, Tomato, Basil, White Wine and Anchovy & Olive served with Saffron Rice and Vegetables

Chicken Chasseur

- Grilled Chicken Fillet topped with Cream of Mushroom & White Wine Sauce

Fish

Grilled Barramundi with Lemon Butter

Deep Fried Sea Perch with Lemon
Sweets
Wedding Cake or Own Cake served w/Cream & Strawberries
Function Menu 6 - $34.50 / person
Entrée
Selection of two (2) Hors d’oeuvres

Tuna - Cream of Tuna Fish, filled into pastry cases, covered with Anchovies

Salmon – Butter Canapés covered with a slice of smoked Salmon, Olive and sprinkled with sieved egg yolk

Caviar – Ice cold Caviar, Peeled Lemon on a slice of Buttered Bread

Ham – Small Rectangles of bread, served with Mustard Butter, Ham and boiled Egg

Cheese – Gruyere Cheese seasoned with Paprika – served hot or cold

Oyster – Oyster coated with thin Mustard Mayonnaise, sprinkled with boiled Egg Yolk, served on a bed of Mustard Buttered Bread

Japanese Sushi – Fresh Smoked Salmon, Pink Salmon, Fresh Prawns and Dill Sushi
Main Meal
Choice of two (2) Mains – Alternate Serve
Mains

Roast
Leg of Pork, Leg of Lamb, Beef Sirloin, Chicken

Veal
Involtini alla Morandi – Veal Olives

- Veal Fillet Roll with Ham, Gruyere Cheese, Olive, Truffle, Coch Tolenlla 

with Marsala

Scalloppe al Massala

- Grilled Fillet Veal topped with Cream of Marsala

Piccata a la milanaise
- Veal Fillet with Parmesan Cheese, Pan Fried to Perfection topped with White Wine & Parsley sauce

Veal Cordon Bleu

Beef
ENthecothe a al Béarnaise

- Sirloin or Scotch Fillet Grilled to Perfection with Béarnaise Sauce

La boeuf da Forestiere
- Sirloin or Scotch Fillet Grilled to Perfection topped with Cream of Mushroom, Red Wine, and Bacon & Parsley sauce

Filet de boeuf au Poivrade

- Scotch Fillet topped with Cream of Peppercorn & Red Wine Sauce

Lamb
Rack of Lamb Loin

Braised Lamb Shank with Rosemary, Basil, Garlic, Tomato & Red Wine

Crumbed Lamb cutlet

Pork

Cotes de porc aux Pommes

- Pork Loin Chop with Apple sauce

Cortes de porca la Pumon Taise

- Pork Loin Chop with Tomato Puree & Parmesan Cheese

Chicken

Bake Chicken in Riesting-Apron in White Wine. Mushroom with Cream served with Rice Noodles

Chicken Cacciatore

- Pan Fried chicken with Garlic, Tomato, Basil, White Wine and Anchovy & Olive served with Saffron Rice and Vegetables

Chicken Chasseur

- Grilled Chicken Fillet topped with Cream of Mushroom & White Wine Sauce

Fish

Grilled Barramundi with Lemon Butter

Deep Fried Sea Perch with Lemon

Sweets
(Alternate Serve)

Mini Pavlova w/ Fruit Salad & Cream

Mud Cake w/ Cream
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