
 

CELEBRATE  in  STYLE  
           Special Party Packages  

      Available until October 30,  2011 & Jan-March, 2012. 

      (Christmas Party Packages Nov & Dec, 2011) 

 
Celebrate in Style Menus are served with complimentary dinner roll or 
garlic bread (1p.p.) 

 
Menu 1: $25.00 (Monday – Friday) $30.00 (Saturday – Sunday) 

Main:   Mamma’s Roast Beef served with chef’s baked vegetables and 

accompaniments. (Gluten free) (You may prefer to nominate another roast instead) 

Sweet:  Celebration Cake (eg. Strawberry Sponge; Mud; Black Forest; Gluten Free 

Cake.  Option – Soup as a starter and BYO Cake – we plate up.  

 

Menu 2: $35.00 (Monday – Friday) $40.00 (Saturday – Sunday) 

Main:    Choice of 2 from Group A (served alternatively) 

Sweet:   Choice of 2 from Group A (served alternatively) 

 

Menu 3: $42.00.(Monday – Friday) $47.00 (Saturday – Sunday) 

Entrée:  Choice of 2 from Group A (served alternatively) 

Main:    Choice of 2 from Group A (served alternatively) 

Sweet:   Choice of 2 from Group A (served alternatively) 

 

Menu 4: $50.00 (Monday – Friday) $ 55.00 (Saturday – Sunday) 

 (printed menu – guest’s orders are taken upon seating -  individual choice) 

Entrée:   Choice of 3 from Group A or B 

Main:     Choice of 3 from Group A or B 

Sweet:    Choice of 3 from Group A or B 

 

Menu 5:  $55.00 (Monday – Friday) $ 60.00 (Saturday – Sunday) 

(printed menu – guest’s orders are taken upon seating -  individual choice) 

Entrée:   Chef’s Selection of Hot Savouries and Cold Canapés 

Main:     Choice of 4 from Group A  or B  

Sweet:    Choice of 4 from Group A or  B  

Freshly Brewed Coffee and Assorted Tea Selection  

 

OPTIONAL EXTRAS: 

Chef’s Platters of Savouries - $55.00 (40 pieces hot food) $45.00 (cold dip and 

cheese platter with vegetable crudities) 

Coffee/Tea selection added to beverage account for individual billing accounts. 

Host’s Coffee/Tea Selection Self Help Bar from $3.00pp (min 20 people). 

We can make your celebration cake.  Prices and styles can be discussed with Chef. 

NO BYO Food or Beverages allowed with Set Menus unless discussed with 

management. Service fees will apply. Private room requests subject to conditions.  

 


