
SET MENU
2 COURSES $45  |  3 COURSES $58

Please select 2 from each course to be served alternate serve 

ON ARRIVAL
Continental loaf toasted with garlic butter and mozzarella cheese

ENTREE PLEASE CHOOSE 2 ITEMS 

Housemade salt & pepper squid with sweet chilli aioli

Truffle and porcini arancini, truffle aioli and shaved Pecorino cheese V

Chargrilled chicken wings, gochujang sauce and fermented kimchi GF

Grilled haloumi with blistered tomatoes, kalamata olives, labneh, pomegranate and 
toasted pita bread

MAIN PLEASE CHOOSE 2 ITEMS

Slow roasted pork belly, Yorkshire pudding, zucchini, Dutch carrots, crispy potato,  
apple compote and red wine jus

Grilled barramundi fillet with roasted winter vegetable, crushed green peas,  
creamy lemon butter sauce and pickled fennel

Chicken breast scallopini, grilled chicken breast fillet, tiger prawns, avocado,  
sautéed spinach, black truffle mash potato and garlic cream sauce

Marinated lamb Souvlaki served with Greek salad, chips, tzatziki and pita bread

 

DESSERTS PLEASE CHOOSE 2 ITEMS

Chocolate lava pudding warm self-saucing chocolate pudding served with ice cream 

Sticky date pudding butterscotch sauce and vanilla bean ice cream 

A selection of Gelato with almond biscotti



PROGRESSIVE  
MENU

OPTION 1 - $40PP
Margarita pizza Napoli base, cherry tomato, bocconcini, mozzarella and fresh basil

Salmon Casarecce Pasta, pan fried salmon fillet, baby capers, spinach, fresh parsley  
and lemon rind in a light cream sauce topped with shaved Grana Padano

Chicken Linguine Pan fried chicken breast, creamy basil pesto, sundried tomato,  
spinach, Danish fetta and Pecorino cheese

Choice of pizzas

Grilled Cauliflower Panzanella toasted parmesan bread, grilled cauliflower, sliced radish,  
zucchini, tomato, crumbled fetta, basil, honey lemon dressing and balsamic glaze

OPTION 2 - $47PP
Margarita pizza Napoli base, cherry tomato, bocconcini, mozzarella and fresh basil

Chargrilled chicken wings, gochujang sauce and fermented kimchi GF

Grilled haloumi with blistered tomatoes, kalamata olives, labneh,  
pomegranate and toasted pita bread V

Salmon Casarecce Pasta, pan fried salmon fillet, baby capers, spinach, fresh parsley and  
lemon rind in a light cream sauce topped with shaved Grana Padano

Chicken Linguine Pan fried chicken breast, creamy basil pesto, sundried tomato, spinach,  
Danish fetta and Pecorino cheese

Choice of pizzas

Grilled Cauliflower Panzanella toasted parmesan bread, grilled cauliflower, sliced radish,  
zucchini, tomato, crumbled fetta, basil, honey lemon dressing and balsamic glaze



PROGRESSIVE  
MENU

OPTION 3 - $60PP
Margarita pizza Napoli base, cherry tomato, bocconcini, mozzarella and fresh basil

Chargrilled chicken wings, gochujang sauce and fermented kimchi GF

Grilled haloumi with blistered tomatoes, kalamata olives, labneh, pomegranate  
and toasted pita bread V

Salmon Casarecce Pasta, pan fried salmon fillet, baby capers, spinach,  
fresh parsley and lemon rind in a light cream sauce topped with shaved Grana Padano

Chicken Linguine Pan fried chicken breast, creamy basil pesto, sundried tomato,  
spinach, Danish fetta and Pecorino cheese

Slow cooked Ebony Black Angus beef ribs marinated in red wine, rosemary and garlic  
served with soft polenta, sautéed greens and cooking reduction 

Choice of pizzas

Grilled Cauliflower Panzanella toasted parmesan bread, grilled cauliflower, sliced radish,  
zucchini, tomato, crumbled fetta, basil, honey lemon dressing and balsamic glaze



TERMS AND CONDITIONS 

Any specific dietary or allergy requirements need to be advised when  
confirming your booking, not on the day of event

For lunch and dinner bookings of 30 or more guests a choice of a shared  
or set menu, must be selected. Choices for set menus are entrée & main,  

main & dessert or entrée, main & dessert. Dishes are limited to 2 from  
each course for an alternate drop.

Confirmation of the final numbers of guests must be made no less than 
seven (7) days prior to the event date. final numbers will be taken to be the 
minimum number of guests attending the event. Upon confirmation of final 

numbers a final invoice will be issued to the Event Organiser.

The final invoice payment is required seven (7) days prior to the event date. 
This payment can be made in Cash, Credit Card, EFTPOS or Bank Cheque 

only. Any additional guests in attendance on the event date, post final 
payment, will require approval by the Event Organiser and will be charged 

accordingly. The resulting balance owing must be settled on the day of  
the event.

Non-refundable prepayment of the balance of the total estimated amount is 
payable 7 days prior to the event date. If the balance of the total estimated 
amount is not paid 7 days prior to the event date, the client will be deemed 

to have cancelled the event at that time.

The Client agrees that beverages will be charged according to the venues’ 
records of consumption, or at the agreed amount in the case of a beverage 
package option being confirmed by the client. Any variations in beverage 
consumption, any increase in confirmed numbers, extension of the event 
time and any other agreed additional costs incurred are payable via credit 

card on the day of the event.

The client must provide Catering HQ final menu choices and numbers of 
guests attending the event in writing no later than seven (7) Days prior  

to the event date.

GROUP BO  OKINGS 


