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PREMIUM PLATED BANUTET  feeoe: 56m

[ Minimum 25 Guests |

ALTERNATE DROP

ENTREE

Crispy Salt & Pepper Calamari

Asian salad, garlic aioli

Viethamese Beef Salad
with Asian herbs, peanuts & rice vermicell

Za'atar Crusted Lamb Skewers
with gourmet leaves and ratatouille

Garlic Prawn & Guacamole Stack

DESSERT

Cheesecake
with mixed berry compote

Apple Crumble

vanilla ice cream & fresh fruits

Coconut Pineapple Panna Cotta
with chocolate glaze & fresh berries

Sticky Date Pudding
with butterscotch sauce, vanilla Ice cream
& caramel popcorn

v| Bread Rolls & Butter Included INelell Scif Serve Tea & Coffee Station  S3ep

CHOOSE ANY TWO ITEMS FROM EACH COURSE

MAINS

Cone Bay Barramundi
roasted kipfler potatoes, broccolini,
blistered cherry tomatoes & citrus beurre blanc

Stuffed Chicken Breast
spinach & feta stuffed chicken breast, kumara mash,
broccolini & hollandaise sauce

Black Angus New York Fillet (250gm)
potato gratin, seasonal steamed green,
red wine jus

Crispy Skin Pork Belly

colcannon (Irish mash), Broccolini, Vermont jus

Junee Lamb Rump
creamy polenta, broccolini & rosemary shiraz jus




STANDARD PLATED BANOUE]

[ Minimum 25 Guests |

ALTERNATE DROP

Z\ Bread Rolls & Butter Included

ENTREE

Lemon & Pepper Chicken Skewers
COUSCOUS, gourmet leaves
and mint raita

Inhouse Falafel Bites
beetroot hummus, tabbouleh, evoo (v)

Cheesy Arancini Balls
aioli, baby rocket & grated parmesan

Salt & Pepper Squid

aioli, gourmet leaves & lemon

DESSERT

Apple & Rhubarb Crumble

Pavlova
Served with Passionfruit Coulis & Seasonal Fruits

Sticky Date Pudding

Served with Butterscotch Sauce & vanilla ice cream

Fruit Salad & Vanilla ice cream

INelel Scif Serve Tea & Coffee Station S3ep

Three Course 60 pp
48 pp

Two Course

CHOOSE ANY TWO ITEMS FROM EACH COURSE

MAINS

Pan-Seared Barramundi
roasted chat potato, seasonal greens,
lemon caper sauce

Grilled Chicken Supreme
with mashed potato, sauteed broccoli, mushroom
& bacon sauce

Traditional Butter Chicken
served with steamed jasmine rice
and naan

Wagyu Rump Steak (2509)
baked chat potato, sauteed green vegetales,
red wine jus

Roast Pork / Roast Beef
Roasted vegetables, green peas,
and gravy




BASIC PLATED DINING o 36

[ Minimum 20 Guests ] Three Course 45 pp
ALTERNATE DROP CHOOSE ANY TWO ITEMS FROM EACH COURSE
Rread Roll & Butter S3pp INelell Scif Serve Tea & Coffee Station S3 pp

ENTREE MAINS

Garlic Bread Grilled Chicken Breast

Served with mash, vegetables & mushroom sauce
Tomato Avocado Bruschetta

onion-tomato salsa, feta, basil Beer Battered Flathead Fillets
on a toasted garlic bread Served with chips, salad, tartare & lemon

Cheesy Arancini Balls

o Traditional Butter Chicken
aioli, rocket, & parmesan cheese

served with steamed jasmine rice

Peking Duck Spring Rolls and naan

gourmet leaves & sweet chilli sauce .
Roast Pork / Roast Chicken

Roasted vegetables, green peas,
and gravy

Beef Lasagne
Served with chips, salad or mash, veggies

Beef Stroganoff

served with steamed jasmine rice and naan

DESSERT

Apple Crumble

Served with vanilla ice cream

Pavlova
Served with passionfruit coulis & seasonal fruits

Sticky Date Pudding

Served with butterscotch sauce & berries

Fruit Salad & Vanilla ice cream



BUFFET / SlELl- SERVE SEIUP Mo 50 st

Two Hours
Mains Sides Desserts
2 3 2 S44 ep

|Z\ Bread Rolls & Butter Included] J\%[- B Self Serv. Tea & Coffee Station $3rep

SIDES MAINS

Greek Salad Beef Stroganoff with Mashed Potato

Potato Salad Traditional Butter Chicken with Jasmine Rice

Chiclean & Plve Bean Salad Stir Fried Chicken with Vegetables

Pasta Salad
Grilled pork sausage with onion gravy

Beer Battered Fries

Roast Pork or Roast Beef
Garlic Roasted Potatoes

Beef or V table L
Steamed Vegetables eer or Vegetable Lasagne

Roast Vegetables Honey Glazed Double Smoked Ham

Steamed Rice Meat ball with traditional napolitana sauce

Fried rice Baked Pasta with Chicken

DESSERTS

Assorted Cakes
Assorted Tarts

Fruit Platter

Assorted Cheese Platter
Pavlova with Fruits

Fruit custard




FINGER FOOD PACKAGE

SELF SERVE STATION SETUP

[ Minimum 30 Guests |

$22 PER PERSON

Fruit Platter (1 upto 30 Pax)

Mixed Sandwiches ( %2 pp)
(Tuna, chicken, egg)

Mini Spring Rolls (2pp)
Cocktail Party Pies (1pp)
Sausage Rolls (1pp)

Fish cocktail (1pp)
Sauce & Condiments

Tea & Coffee Station

$27 PER PERSON

Assorted Cheese Platter
(1 upto 50 Pax)

Fruit Platter or Assorted Cake Platter
(1 upto 30 Pax)

Mixed Sandwiches (V2 PP)
(Tuna, Chicken, Egg)

Mini Spring Rolls (2 PP)

Cocktail Party Pies (1 PP)
Sausage Rolls (1 PP)

Marinated Chicken Skewers (1 PP)
Fish Cocktails (1 PP)

Sauce & Condiments

Tea & Coffee Station

$35 PER PERSON

Assorted Cheese Platter (1 upto 50 Pax)
Assorted crackers, dried fruits, olives

Mixed Sandwiches (%2 PP)
(Tuna, Chicken, Egg)

Cocktail Party Pies (1 PP)

Sausage Rolls (1 PP)

Marinated Chicken Skewers (1 PP)
Moroccan Lamb Skewers (1 PP)
Tempura Prawn Cutlets (1 PP)
Spinach & Ricotta Pastizzi (1 PP)
Fruit Platter (1 upto 30 Pax)

Assorted Cake Platter (1 upto 30 Pax)

Sauce & Condiments

Tea & Coffee Station




FINGER FOOD - INDIVIDUAL PLATTER s esmonss

Assorted Sandwich Platter 65
[ 8 mixed sandwiches cutin 1/4 ]

Assorted Wrap Platter 80
[ 10 Wraps cutin1/2 ]

Cheesy Arancini Balls 80
w/ garlic aioli

Crumbed Chicken Tenders 80
w/ garlic aiol

Spinach & Ricotta Pastizzi 80
Baked Party Platter 80

mixed variety of pies, sausage rolls
& pastizzi

Fish Cocktails 80

w/ tartare sauce & lemon

Roast Beef Bruschetta (20pcs) 70
basil mayo, pickled cucumber,
rare cooked beef, micro herbs

Fried Cocktail Platter 70

spring rolls, money bags, samosa

Tomato & Feta Bruschetta (20pcs) 65
onion-tomato salsa, basll, feta & glaze

Mini Spring Rolls (60pcs) 60

w/ sweet chilli sauce
Chicken Nuggets Platter (60pcs) 60

Fairy Bread Platter[1¢ breads cutin1/2] 45

Potato Wedges Platter 40
w/ sweet chilli & sour cream
Chips Platter 40

w/ tomato & bb g sauce

Lamb Skewers 130
w/ tzatziki dipping sauce

Chicken Skewers 110
w/ aioli

Tempura Prawn Cutlets 100
w/ citrus mayo

Assorted Cheese Platter 95

w/ crackers, dried fruits, olives & dips

Mediterranean Mezze Board 99
Cheese, crackers, pita bread, falafel, hummus,

tatziki, fresh veggie sticks (cucumber, carrots,capsicum)
olives, nuts, & fresh fruits

Smoked Salmon Bruschetta (20pcs) 75
onion-tomato salsa, balsamic glaze, basil

Sydney Rock Oyster (Natural)- 1 Doz 45

w/ namjim dressing & lemon

Fresh King Prawns -1kilo 60
Fresh Fruit Platter 90
Dessert Platter 95

Mixed varities of sweets

PIECES [ Mini. Order: 20 Pes

Panko Coated Calamari Rings $3ea
Asian Style Chicken Wings $3ea
Sliders (Beef / Chicken / Pulled Pork) $7ea
Korean Fried Chicken Bao Bun $7ea

Korean BBQ sauce, cucumber, shallots, coriander

Assorted Sushi Rolls (Cut into 6) $10ea



TAJA

BRASSERIE

‘resh 12 “ Pizza

Margherita 22

napolitana, mozzarella, basil

Garlic Butter 23

garlic butter, mozarella cheese, oregano, basil

Vegetarian 25
napolitana, mozzarella, olives, capsicum, zucchini, cherry
tomatoes, mushroom, spinach, italion glaze, fetta

Pepperoni 25

napolitana, mozzarella, baby rocket

Hawaiian 25

napolitana, mozarella, ham, pineapple

Peri Peri Chicken 26

napolitana, mozzarella, cherry tomato, capsicum, spinach,
onion, peri peri mayo drizzle

BBQ Meat Lovers 28

bbg sauce, mozzarella, beef, bacon, chicken,
ham, pepperoni, bbg drizzle

Loaded Supreme 29
napolitana sauce,mozzarella,

sliced ham, pepperoni, beef, olives,

capsicum, pineapple, cherry tomatoes,

Chilli Garlic Prawn 29

napolitana, mozzarella , chilli & garlic marinated prawns,
cherry tomatoes, basil

Neapolitan Style

Minumum Order Quantity: 20 Pizzas Pizza Serving Style: Staggered Only!



Tea § Collee

Morning / Afternoon Tea

$15 P.p.

Self serve tea & coffee station
Croissants

Scones

Muffins

Danish pastry

Banana bread

Assorted biscuits

or Similar breakfast items

with Jam & Cream

Tea § Coffee Statioin

[ Min. 15 guests ]

$3 PP

Self serve tea & coffee station
Mixed teq, coffee & cookies

Barista Made Coffee

[ Available from 10:30 am to 2:30 pm ]

S5 ea. [ Regular ]

Espresso
Latte

Flat white
Cappuccino
Piccolo
\Y/[eleigle!

Hot Chocolate




Corporate Events

Engagement Parties

Weddings

Baby Shower
Birthday Celebrations
Major Events
Christmas Functions

Life Celebrations

CONTACT US
02 4448 7154 / 02 4448 8162 =
@EADS
admin@shbrc.com.au BOWLO

shbrc.com.au




