IN

NEW HAMPTON

FUNCTIONS PACK



CANAPE PACKAGES

Packages per head (min 20 pax)

3 Canapes - 24
4 Canapes - 32
5 Canapes - %40
6 Canapes - %48

COLD

Heirloom tomato, bocconcini, basil salad & aged balsamic (¢f, df, v)
Vietnamese rice paper roll w/ dark soy sweet chilli (df, v, veg)
Mini tuna poke & furikake (df)
Bloody Mary Sydney rock oyster shots (df
Pacific oysters w/ yuzu soy (df
Assortment of nigiri (salmon, tuna, & prawn) (df, gf)
Assortment of sushi (vegetables, seaweed, chicken, salmon, & tuna) (df, gf
Peking duck shallot tied pancakes (df

HOT

Truffle mushroom arancini, confit garlic aioli & shaved parmesan ()
Spiced potato & pea samosas w/ mango chutney (v)
Spinach & feta pillows w/ beetroot relish ()
Tempura prawns, soy, mirin w/ ginger dipping sauce (df)
Chicken karaage w/ yuzu truffle aioli (df, gf
Chicken & leek mini pies w/ spiced tomato relish

Peking duck spring rolls w/ sesame hoisin dipping sauce (df)
Lamb kibbeh w/ salted cucumber raita (df)

Wagyu beef sliders, cheddar, pickle w/ smoky burger sauce

Beef & olive or sweet potato & manchego empanadas w/ chimichurri




PIZZAS

$100 . 5 pizzas one of each or they can choose

Margarita
Tomato base, mozzarella & basil ()

Truffled Fungi
Ricotta base, mozzarella, sauteed mushrooms,
confit garlic, truffle & pecorino (v)

Hawaiian
Tomato base, double smoked ham, mozzarella & pineapple

Peperoni
Tomato base, mozzarella & pickled peppers

Quatro Maile

Smokey bbq base, mozzarella, pepperoni, smoked ham,
bacon, pork belly & rosemary

(Min 10pax)




ALTERNATE DROP MENU

$55 per head (Min 20pax)

STARTER

Hiramasa kingfish, pickled fennel w/ fermented chilli (df, gf
Serrano ham, rockmelon, buffalo mozzarella, basil (g

Veg Option
Heritage tomato bruschetta, aged balsamic & wild rocket (v, veg, df

MAIN

Braised beef cheek, mash, green beans w/ gravy

Pan roasted salmon, crispy potatoes,
roasted truss tomatoes w/ salsa verde (gf, df)

Veg Option
Miso glazed eggplant, cold soba noodles, soy,
mirin w/ ginger dressing (v, veg, df)

DESSERT (extra *15 per head)

Chocolate brownie, pistachio gelato,
caramelised pomegranate & pistachio floss (v)

BANQUET MENU

(served family style) $70 per head (Min 20pax)

STARTER

Pacific oysters w/ eschallot mignonette (df.gf
Cured meats, pickles, olive & rosemary bread (df

Veg Option

Vanella Burrata, Heritage tomatoes,
red basil & aged balsamic (df, of, v)

MAIN

Oven roasted barramundi w/ lemon tarragon hollandaise (gf)
Red wine braised lamb shoulder w/ gremolata (gf

Veg Option

Dukkah roasted cauliflower, garlic tahini sauce
& pomegranate herb salad (g, df, v, veg)

SIDES

Char grilled broccolini w/ lemon vinaigrette (gf, df, v, veg)
Green salad w/ eschallot dressing (of, df, v, veg)
Crispy chat potatoes w/ rosemary salt (gf, df, v, veg)

DESSERT (extra $15 per head)

Vanilla cream eton mess, strawberries
& roasted macadamia nuts (gf,v)



STANDARD

2hr - 339 .+ %15 for every additional hour

On Tap: Carlton Draught, VB, Great Northern Super Crisp, Carlton Dry
Bottled Beer: Cascade Premium Light, Carlton Zero
Sparkling: Tatachilla Brut
White: Penny Lane Chardonnay
Red: Penny Lane Shiraz
Soft Drinks: Full range Post Mix & Juice

PREMIUM

2hr - 353 .« %18 for every additional hour

On Tap: Standard plus Balter XPA, 4 Pines Pale Ale, $ Pines Japanese Lager.
Bottled Beer: Cascade Premium Light, Carlton Zero
Sparkling: Tatachilla Brut. Da Luca Prosecco, Mumm Tasmania
Rosé: Marquis de Pennautier
White: Penny Lane Chardonnay, Bay of Stones Sauvignon Blanc, Corte Giara Pinot Grigio
Red: Penny Lane Shiraz, Woodbrook Farm Shiraz, Ha-ha Pinot Noir Smith & Hooper Merlot
Soft Drinks: Full range Post Mix & Juice, VOSS Still & Sparkling

DELUXE

2hr - 371 « $22 for every additional hour

On Tap: All tap options
Bottled Beer: Cascade Premium Light, Carlton Zero, Corona.
Sparkling: Tatachilla Brut. Da Luca Prosecco, Mumm Tasmania, Jansz Premium NV Cuvee Rose
Rosé: Marquis de Pennautier, Vallon Des Cigales
White: Premium plus Philip Shaw “The Architect” Chardonnay, Jim Barry “The Atherley” Riesling
Red: Premium plus Alamos Malbec, Mr Riggs “The Gaffer” Shiraz, Rymill
“The Dark Horse” Cabernet Sauvignon
Soft Drinks: Full range Post Mix & Juice, VOSS Still & Sparkling



