
DO YOU HAVE A CELEBRATION   
COMING UP??      
         
COME AND CELEBRATE YOUR  
SPECIAL OCCASION WITH US  
         
WE CAN CREATE YOUR SPECIAL  
MENU TO SUIT YOUR     
REQUIREMENTS     
         
JUST ASK FOR MIKE OR JAN   
TO PUT YOUR SPECIAL MENU AND 
ANY SPECIAL REQUIREMENTS YOU 
HAVE TO ENSURE YOU HAVE A  
GREAT TIME AND ENJOY YOURSEVES 
    
    
    
    
  

 

  
 



 

SAMPLE OF Alcarte dishes  

ALCARTE MENU 
 

ENTRÉE 
Caesar salad 

Vo-AU-VENTS assorted fillings 
Trio of Brucetta 

Smoked Salmon stack with cucumber salsa 
Oysters mixed 1/2 doz  
Prawn & Mango Salad 

 

Mains 
Eye Fillet with Café de Paris butter, seared prawn scallops 

Veal cutlet on a bed of roasted Kumara mash 
Prosciutte and olives topped with garlic sauce 

Chicken breast wrapped in bacon, served with leek and pine nut cream sauce 
 

ALL MEALS SERVED WITH IN SEASON VEGETABLES & POTATOES 
 

 



COCKTAIL MENU 
    

ITEMS COST CATER TOTAL 

Mini Party Pies $0.70     

Mini Sausage Rolls $0.70     

Mini Vol-au-vent Chicken $0.70     

Mini Vol-au-vent Seafood $0.70     

Mini Quicje Lorraine $1.80     

Chicken Nuggets $0.60     

Fish Coctails $0.70     

Flathead Fish Tails $1.80     

Prawn Cutlet $1.80     

Crab Claw $1.80     

Japanese Long Prawns $1.20     

Prawn Parcels $0.80     

Prawn Tempura $1.80     

Calamari Rings $1.30     

Salt & Pepper Squid $0.60     

Salt & Pepper Prawns $0.60     

Cocktail Samosa $0.50     

Cocktail Sring Roll $0.50     

Oven baked Chicken Wings {marinated} $1.50     

Oven baked Chicken Skewers 

{marinated} $1.70     

Italian Meatballs $0.40     

Mexican Meatballs $0.40     

Thai Fish Cake $0.70     

Fried Dim Sim $0.70     

        

PIZZA  8 SLICES/EACH    

Hawaiian Pizza $11.00     

Margarita Pizza $10.00     

Meat Lover Pizza $12.00     

Supreme Pizza $13.00     

        

NIBBLES    

Assorted Chips & Nuts  $8.00     

        

Chips, Mixed Nuts, Cheese & Crackers $12.00     

        

    

Tea / Coffee {cup} $1.20     

    
 



 

"MENU 1":   $29.00 per person 2 course  
    $32.00 per person 3 course  
    minimum 30 people   
ENTRÉE:        
Soup of the day       
Caesar Salad        
Prawn Cocktail       
Chicken carbonara vol-au-vents      
         
Choice of two entrée's       
         
MAINS:        
Rump topped with Prawn Carbonara     
T Bone with choice of pepper, mushroom or diane sauce  
Grilled fish, either barramundi or john dory    
above can be served with vegetables in season or chips and salad  
         
Choice of two mains       
         
choice of two desserts from dessert menu    
other choices available on request     
         
meals to be served alternately      
         
BUFFET MENU:  $20.00 per person   
    minimum 35 people   
Choice of slow roasted beef, pork or Lamb    
Jacket Potatoes with sour cream & chives    
Vegetable in season       
Gravy         
         
OR cold meat buffet: Ham, Beef, Chicken    
4 assorted seasonal salads      
Bread rolls        
         
Select two desserts from dessert menu     
Tea, Coffee        
         
         



         
         
         
"YOUR FUNCTION YOUR MENU":     
         
YOU CHOOSE TWO ENTRÉE'S     
YOU CHOOSE TWO MAINS      
YOU CHOOSE TWO DESSERTS     
FROM THE MAIN MENU AND WE WILL PUT THIS TOGETHER   
FOR YOU…………..       
PRICE ON APPLICATION……………     
         
         
         

 



 
 

 

 

 

BUFFET MENU'S 
 

Buffet Menu No.1 

$16.50 per head Adults 

$7.50 per head Children 6-13yrs 

Minimum 30 Adults 

 

Hot Dishes {Select Two} 

 

Penang Chicken 

Indian Mango Chicken 

Penne Boscaiola 

Fettuccini Napolitano 

Mongolian Beef 

Indian Beef Korma 

 

Hot Meats {Select One} 

 

Roast Lamb 

Roast Beef 

Roast Chicken Drumsticks {your choice of marinade} 

 

Served with baked potatoes, vegetables in season, rice for curries 

 

Salad {Select Two} 

 

Potato Salad 

Coleslaw 

Garden Salad 

Pasta Salad 

 

Dessert {Select Two} 
 

Apple Pie  

Mud cake 

Fruit Salad & Cream 

 

 

 

 

 

 

 

 

 
 

 



 

 

 

 

Buffet Menu No.2 

$20.00 per head Adults 

$10.00 per head Children 6-13yrs 

Minimum 30 Adults 

 

Hot Dishes {Select Three} 

 

Indian Chicken Tikka Masala 

Penang Chicken 

Penne Bolognaise 

Indian Beef Rogan Josh 

Indian Lamb Korma 

Satay Beef 

Panfried John Dory in Lemon Pepper 

 

Hot Meats {Select Two} 

Roast Beef 

Roast Lamb 

Roast Chicken Drumsticks {your choice of marinade} 

 

Served with baked potatoes, vegetables in season, rice for curries 

 

Cold Meats {Select One} 

 

Ham 

Silverside 

Salami 

 

Salad {Select Three} 

 

Potato Salad 

Coleslaw 

Garden Salad 

Seafood Pasta  

Caeser Salad 

Greek Salad 

 

Dessert {Select Two} 
 

Apple Crumble 

Mud cake 

Fruit Salad & Cream 

Blueberry Cheesecake 

 

 

 

 

 



 

Buffet Menu No.3 

$25.00 per head Adults 

$12.50 per head Children 6-13yrs 

Minimum 30 Adults 

 

Hot Dishes {Select Four} 

 

Panfried John Dory in Lemon Pepper 

Veal Medallions in cream mushroom sauce 

Tortelini Biscaiola 

Gnocchi Bolognaise 

Ravioli Napoliana 

Indian Beef Korma 

Indian Mango Chicken 

Massaman Beef 

 

Hot Meats {Select Two} 

Roast Beef 

Roast Lamb 

Roast Pork 

 

Served with baked potatoes, vegetables in season, rice for curries 

 

Cold Meats {Select Two} 

 

Ham 

Silverside 

Salami 

 

Salad {Select Three} 

 

Baby Potato and Bacon Salad 

Italian Garden Salad 

Garden Salad 

Prawn and Advocado Salad 

Caeser Salad 

Greek Salad 

 

Dessert {Select Three} 
 

Tiramisu 

Mud cake 

Lemon Meringue 

Blueberry Cheesecake 

Fruit Salad and Cream 

 

 



 

WE HOPE YOU ENJOY YOUR DINING 
EXPERIENCE WITH US,  
OUR AIM IS TO GIVE YOU OUR 
CUSTOMER THE BEST QUALITY 
MEAL AT THE BEST PRICE….. 

IF FOR ANY REASON YOU HAVE 
NOT ENJOYED YOUR MEAL PLEASE 
LET US KNOW AS WE WELCOME 
FEEDBACK AS WE ARE STRIVING  

FOR EXCELLENCE IF YOU HAVE 
ENJOYED YOUR EXPERIENCE 
PLEASE LET ALL YOUR FRIENDS 
KNOW.. 

THANK YOU FOR CHOOSING OUR 
RESTAURANT TO DINE AND HAVE A 
SAFE TRIP HOME.. 
 

JAN, MIKE, ANTHONY & THE REST 
OF THE    TEAM…………… 
 

 
 


