
ARRANGE A GATHERING AT



INCLUDES WHITE LINEN TABLECLOTH & NAPKINS

Bottomless bubbly 12.5PP
THINGS TO CONSIDER

Children aged 11-15yo half price
Children aged 3-10yo quarter price

Under 3yo free of charge

KIDS PRICE

SERVED WITH
Selection of T2 Tea, Herbals, & Drip Filter Coffee

Breads & Condiments
Orange Juice

BREAKFAST BUFFET
- 3H DURATION -

START BEFORE 10AM

MINIMUM 15 FULL PAYING GUESTS

GRAZING TABLE 
55PP

Eggs
Bacon Rashers

Chorizo Sausage
Hash Browns

Field Mushrooms
Herbs Crusted Tomatoes

Pancakes Served With Maple Syrup
Freshly Baked Scones With Jam & Cream
Hand-Made Granola And Seasonal Fruits



ALL OPTIONS SERVED WITH HOUSE CHIPS AND CONDIMENTS
INCLUDES WHITE LINEN TABLECLOTH & NAPKINS

lunch or dinner BUFFET 
- 4H DURATION -

MINIMUM 15 FULL PAYING GUESTS

OPTION 2
APPETISER
Mezze Platter of Dips with Pita Bread (V), Steamed Vegetable or Prawn Gyoza (V)
MAINS
Atlantic Salmon with Lemon & Dill (GF), Grilled Moroccan Spiced Chicken (GF), Golden Salt & Pep-
per Calamari, Cauliflower Bake (V, GF, VG), Gourmet Pizzas Margherita and Vegetarian (V), Chefs 
Fresh Seasonal Salads (V, GF)
DESSERTS
Just Baked Scones with Strawberry Jam and Cream, Lemon and Lime Tart with Meringue 

75PP

OPTION 1
APPETISER
Mezze Platter of Dips with Pita Bread (V)
MAINS
Grilled Moroccan Spiced Chicken (GF), Golden Salt & Pepper Calamari, Cauliflower Bake (V, GF, 
VG), Gourmet Pizzas Margherita and Vegetarian (V), Chefs Fresh Seasonal Salads (V, GF)
DESSERTS 
Just Baked Scones with Strawberry Jam and Cream

70PP

OPTION 3
APPETISER
Mezze Platter of Dips with Pita Bread (V), Steamed Vegetable (V) or Prawn Gyoza & Fish Cakes
MAINS
Atlantic Salmon with Lemon & Dill (GF), Western Districts Scotch Fillet (GF), Grilled Moroccan 
Spiced Chicken (GF), Golden Salt & Pepper Calamari, Cauliflower Bake (V, GF, VG), Gourmet pizzas 
Margherita and Vegetarian (V), Chefs Fresh Seasonal Salads (V, GF)
DESSERTS
Flourless Chocolate Cake (GF), Just Baked Scones with Strawberry Jam & Cream, Lemon and Lime 
Tart with Meringue

80PP

THINGS TO CONSIDER

Bottomless T2 Tea, Herbals & Drip Filter 
Coffee 5PP

Children aged 11-15yo half price
Children aged 3-10yo quarter price

Under 3yo free of charge

KIDS PRICE



INCLUDES WHITE LINEN TABLECLOTH & NAPKINS

Bottomless bubbly 12.5PP
THINGS TO CONSIDER

Children aged 11-15yo half price
Children aged 3-10yo quarter price

Under 3yo free of charge

KIDS PRICE

SERVED WITH
Selection of T2 Tea, Herbals, & Drip Filter Coffee

MORNING/AFTERNOON TEA
- 3H DURATION -

STARTING TIME 10AM OR AFTER 2PM
MINIMUM 15 FULL PAYING GUESTS

MENU
55PP

FAVOURITE ITEMS
Delicate Crustless Ribbon Sandwiches, London Ritz Style (V)

Just Baked Scones with Strawberry Jam & Cream

SAVOURY & SWEET
Pumpkin Fritters with Avocado and Smoked Salmon (GF)

Petit Quiche with Relish (V)
Lemon and Lime Tart with Meringue (V)

Chefs Sweet Special (GF, V)



HIGH TEA
SAVOURY

Delicate crustless ribbon sandwiches, London Ritz style (V)
Pumpkin fritters with avocado and smoked salmon (GF)

Petite quiche with relish (V)
Arancini balls with mushroom & wine (V)

SWEET
House made flourless chocolate cake &

Flourless orange cake (GF)
Wicked mini pavlova adorned with cream and berries

Decadent miniature vanilla slice or petite sweets

Served with our irresistible just baked scones
with strawberry jam and fresh cream

Bottomless selection of T2 Tea, herbals & barista coffee

2 HOUR DURATION | 75PP
Minimum 2 people - Maximum 14 people

Arrival glass of alcoholic/non-alcoholic bubbly 10 per person
THINGS TO CONSIDER

menu can be subject to change



CHILDRENS
HIGH TEA

SAVOURY
Delicate crustless ribbon sandwiches, London Ritz style (V)

Just baked Scones with Strawberry Jam & Cream
Petite sausage rolls and tomato sauce

SWEET
Mini Pancakes with jam and ice-cream

Served with our Italian hot chocolate royale

KIDS UNDER 12 YO | 45PP

menu can be subject to change



INCLUDES WHITE LINEN TABLECLOTH & NAPKINS

COCKTAIL MENU

COLD CANAPES
Grazing Platter of Seasonal Dips with Pita Bread (GF,V)

Tomato, Feta & Basil Bruschetta (V)
Smoked Salmon Roulade with Herb Aioli (GF)

Roast Pumpkin, Sundried Tomato and Olive Bruschetta (V)

Choose 3 Cold, 4 Hot & 2 Substantial 
3 hour duration

55 PER PERSON
MINIMUM 30 FULL PAYING GUESTS

HOT CANAPES
Mini Pizza Squares (V)

Sausage Rolls
Arancini Balls (V)

Cauliflower Tempura with Soy, Ginger Dipping Sauce (V)
Cocktail Spring Rolls and Samosas with Sweet Chilli Dipping Sauce (V)

Petite Quiche with Relish (V)

SUBSTANTIAL CANAPES
Beef Curry with Steamed Rice

Moroccan Spiced Chicken Skewers (GF)
Fish and Chip cones with Lemon and Aioli

Baby Burger with Rocket, Relish and Cheddar
10 hour Slow Cooked Spiced Pulled Pork Slider

Vegan Mushroom Risotto (V)

MENU A
Choose 3 Cold, 4 Hot & 3 Substantial 
4 hour duration
65 PER PERSON
MINIMUM 30 FULL PAYING GUESTS

MENU B

THINGS TO CONSIDER

Additional Cold / Hot Canapes 5PP 
Additional Substantial Canapes 7PP    

Savory Grazing Table during Function 9PP 
Bottomless T2 Tea, Herbals, and Drip Filter 

Coffee 5PP

Children aged 11-15yo half price
Children aged 3-10yo quarter price

Under 3yo free of charge

KIDS PRICE



MINIMUM SPEND 650

- 2H DURATION -
CHILDRENS BIRTHDAY PARTY

Normal rates apply
BOATING HIRE

All supplied by guest
Tables set as per requirements

DECORATIONS

200 PER EXTRA HOUR

Sausage Rolls
House Fries
Fairy Bread

Margherita Pizza
Fruit Platter

Choice of two drink flavours:
Coke, Diet Coke, Lemonade, Raspberry, Lemon Squash & Orange Juice

+ COMPLIMENTARY RIDE ON PHAR LAP OR GIRAFFE

25 PER CHILD

KIDS MENU

Basket of Scones with Jam & Cream

Served with a Selection of T2 Tea, Herbals & Drip Filter Coffee

20 PP

ADULT MENU



INCLUDES BAR STAFF

BEVERAGE CHOICES

A TAB can be set up at the public bar for your guests to order what they want.
All guests can purchase drinks and pay as they go from Tearoom or Main Bar.

If you require bar staff to service your function, the rate per staff member is $60 per hour (min 3 hour)

Children 11-15 years half price / 3-10 years quarter price of package chosen
Non-guests & band members charged half price

Comparable beverages may be substituted
No BYO options available unless in conjunction with a drinks package

I - FIXED PRICE PACKAGE

II - ON CONSUMPTION/TAB

Henrys Sons, Brut Cuvee, VIC
~

Empress Joanna, Shiraz Limestone Coast SA 
Kopu, Sauvignon Blanc, Marlborough NZ

~
Crown Lager
Carlton Zero

~
Soft Drink, Juice, Sparkling Water

OPTION 1

Henrys Sons, Brut Cuvee, VIC
T ’Gallant Sparkling Prosecco, Mornington VIC 

~
Tall Poppy, Chardonnay, Murray River VIC 
Kopu, Sauvignon Blanc, Marlborough NZ 

Masterpeace, Rose, Piangil VIC
Empress Joanna, Shiraz, Limestone Coast SA 

Tall Poppy, Shiraz, Murray River VIC
Andrew Peace, Pinot Noir, McLaren Vale SA 

~
Crown Lager, Corona, Goat Lager

Apple cider, Mountain Goat Pale Ale,
Carlton Zero

~
Soft Drink, Juice, Sparkling Water

UPGRADES

44PP

4 HOURS

36PP

3 HOURS 5 HOURS

52PP

SPIRITS: Gordon’s Gin, Vodka, Jim Beam,
Bundaberg Rum, Johnnie W, Bacardi

PREMIUM BEERS: Crown, Corona, Goat Lager, 
Mountain Goat Pale, Goat Steam Ale, Apple Cider, 

Carlton Zero

T2 Tea, Herbal & Drip Filter Coffee Station

5PP

5PP

4PP

4PP

  5PP   5PP

6PP

52PP

4 HOURS

46PP

3 HOURS 5 HOURS

62PP

PLEASE NOTE:

OPTION 2

5PP

6PP




