
$30.00 p.p. Banquet Menu 
 

Starters 
Garlic Bread & Herb Bread 

 

Main 
Select one of the following options to be shared on platters 

Mixed Pasta Platters 

or 
Mixed Pasta & Pizza Platters 

 

Sides 
Garden Salad 

 

 

 

Sides 
Extra sides are available,  

and each selection is  
just an additional $3.00 per person: 

Rosemary & Garlic cocktail potatoes 

Steamed green vegetables 

Fat Chips with garlic aioli 

 

Dessert 
For an additional $5.00 per person, 

we will provide cake platters  
for your guests to share 

 

 

  



$45.00 Banquet Menu 
 

Starters 
Garlic Bread & Herb Bread 

 

Entree 
Mixed Pasta Platters – Chef’s selection. 

 

Main 
Select 2 of the following to be shared on platters 

Chicken Breast served with mushroom sauce 

Veal Cotoletta with Napoli and herbs 

Fresh Fish of the Day 

 

Sides 
Garden Salad 

Fat Chips with garlic aioli 

 

 

Sides 
Extra sides are available, 
and each selection is just  

an additional $3.00 per person: 

Rosemary & Garlic cocktail potatoes 

Steamed green vegetables 

Dessert 
For an additional $7.00 per person  

we will provide dessert platters with; 

Mixed cakes 

Specialty ice creams 

Sticky date pudding 

 

For $5 per person we will arrange a 50/50 drop and individual servings for your guests  



$55.00 Banquet Menu 

Starters 
Bruschetta with fresh basil, Spanish onions, diced tomato and bocconcini 

 

Entree 
Select 2 of the following to be shared on platters 

Peppered Squid 

Pumpkin Risotto with feta & crispy sage 

Garlic Prawns  

 

Main 
Select 2 of the following to be shared on platters 

Scotch Fillet (served medium) 

Chicken Saltimbocca 

Veal Scaloppini with a Neptune sauce 

Fresh Fish of the Day 

 

Sides 
Greek Salad 

Fat Chips with garlic aioli 

 

Sides 
Extra sides & starters are available  

and each selection is just  
an additional $3.00 per person: 

Marinated olives served with crispy ciabatta, olive oil & 
balsamic reduction 

Garlic Bread & Herb Bread 

Rosemary & Garlic cocktail potatoes 

Steamed green vegetables 

 

Dessert 
For an additional  
$9.00 per person  

we will provide dessert platters with; 

 

Sticky date pudding 

Chocolate Mousse 

Tiramisu 

 

For $5 per person we will arrange a 50/50 drop and individual servings for your guests 



$65.00 Banquet Menu 

Starters 
Bruschetta with fresh basil, Spanish onions, diced tomato and bocconcini 

 

Entrée 
Select 2 of the following to be shared on platters 

Hervey Bay Scallops 

Pork Spare Ribs 

Crispy-skinned Pork Belly 

Mixed Meat Platter – a selection of cooked & cured meats 
 

Main 
Select 2 of the following to be shared on platters 

Eye Fillet (served medium) 

Lamb Shanks 

Crispy-skinned Atlantic Salmon 
Barramundi 

 

Sides 
Greek Salad 

Fat Chips with garlic aioli 

Rosemary & Garlic cocktail potatoes 
 

 

Sides 
Extra sides & starters are available, 

and each selection is just  
an additional $3.00 per person: 

Spuntini Platters – a selection of cured meats, cheeses, 
dips & vegetables 

Marinated olives served with crispy ciabatta, olive oil & 
balsamic reduction 

Garlic Bread & Herb Bread 

Steamed green vegetables 

Dessert 
For an additional $11.00 per person  

we will provide  
dessert platters with; 

 

Tiramisu 

Crème Brûlée  

Crumble - apricot, apple or rhubarb 

 

For $5 per person we will arrange a 50/50 drop and individual servings for your guests 


