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CELEBRATIONS



ENJOY OUR
EXCLUSIVE
SPACES

We also have our dining room, outdoor
terrace and sports rooms available. Please
request further information from the
functions team.

We do not charge a venue hire, instead we
offer the space based on a minimum food
and beverage spend. Our minimum

spends do vary depending on the date,
time and style of the event.










PLATTERS

Each platter feeds 8-10 PEOPLE

BREAD & DIPS .........ccueeererinnreeercssnneeccsssnneeeeees 70

Three house made dips, pickles, crudites, rustic bread

ANTIPASTO ......rrrrerrnnneeensnnnneenessnneseesssssnseeees 9D

Jamon, smoked ham, salami, Australian cheese, dried fruit,
crackers, basil pesto, toasted sourdough

Fresh local prawns, salt & pepper calamari, battered fish, sweet
chilli & lime mussels, waffle fries, condiments

Sausage rolls (15), mini pies (15), Beef bites (20),
selection of sauces

YUM CHA (30 PI€CES) wervmreeereenreereesseessessessenseens 85

Pork shiu my, vegetable spring rolls, chicken dim sums, prawn
crackers, selection of sauce

VEGETARIAN (30 PI€CeS) «.ouvveemneeerenersenserssencee. 105

Assorted quiche, fried arancini, halloumi sticks, garlic bread,
selection of sauces

CHICKEN WINGS (30 pieces) ......cccceeeeeercccccccsccees 70

Southern Fried chicken wings, smoky BBQ & hot sauces

SKEWERS (30 PI€CES) eevveremneemneemseeseesensseesseessenssessenss 125

Spiced chicken skewers, lamb skewers, halloumi & vegetable skewers

PIZZA (30 PIECES) cuuueeerrriiicrsssscsrnnnneerssssssssssssssssssssssssssssss SO

Margherita & Meat lovers pizzas, garlic bread

Selection of three artisanal cheeses including soft, blue &
hard—Accompanied with lavish breads, peppered fig paste, quince,
assorted fresh and dried fruits

TRADITIONAL SANDWICH (30 pieces) ......cccceeeuueeeeeene. 80

Chef’s selection of traditional white loaf sandwiches

DELUXE SANDWICH (30 pieCes) .....ccceereerrssssssssssssssenses 100

Chefs selection of gourmet assorted sandwiches (including vegetarian)

Seasonal melons, pineapple, berries, grapes, vanilla yoghurt

KIDS (30 PIi€CES) cccevriirirrrcrnnnnnnrrrescsssssssnssssssssssssssssssssssees 19

Hawaiian pizza. Chicken nuggets, battered fish, seasoned chips, tomato &
BBQ sauces

DESSERT (30 PI€CES) ...cceeerrrrrrrrrinrnnnnnnnnennneneneeeecascesseecess 9D

Chocolate cake, carrot cake, frosted banana cake, berries,
Chantilly cream

GLUTEN FREE (30 PIi€CeS) ...ccceeerrrrrrririnnninnnnnnnncncceneeeeeees. 150

Curried lentil and potato pie, pumpkin roll, fruit chutney, falafel, Beetroot
rissole










CLASSIC

2 course $64pp

Two choices from each course
3 course $74pp to be served alternately

ENTREES

LAMB KOFTA, flat bread, Humus, Tzatiki

BRUSCHETTA, baguette, sundried tomato, onion salsa, goats
cheese, balsamic glaze, bazil

PAD THAI, Chicken or Tofu, Vermicelli Noodles

CHICKEN SATAY SKEWERS, Coconut rice, crushed peanuts,
fresh herbs (Ig)

GRILLED HALLOUMI|, Sundried tomato & corn cous cous,
zaatar (lg) (v)

MUSHROOM WHITEWINE ARANCINI, romesco sauce,
parmesan (Ig) (v)

KIDS MENU (INCLUDES DESSERT) $17pp

CHICKEN NUGGETS, CHIPS, ICE CREAM
BATTERED FISH & CHIPS, ICECREAM
BEEF BURGER, CHIPS, ICECREAM
HAWAIIAN PIZZA, ICE CREAM

RED WINE BRAISED BEEF CHEEK, celeriac mash, dutch carrot, jus
(lg)

CRISPY SKIN BARRAMUNDI, pea puree, kipfler potato, greens,
flaked almond (Ig)

HARISSA CHICKEN SUPREME, sundried tomato & corn cous cous,
lemon yoghurt, flat bread (lg)

CHICKPEA CURRY, coconut rice, pappadum (Igo) (vg)

ROAST PORK BELLY, loaded sweet potato, bacon, holandaise,
apple salad (Id) (Ig)

CREME BRULEE CHOUX BUN, rasberry sorbet

CHOCOLATE BROWNIE, swiss meringue berries, coconut crumb
WHIPPED CHEESECAKE, sweet crust tart, mixed berries, mint (Ig)
APPLE CRUMBLE, rhubarb compote, creme anglaise, vanilla ice
cream (Ig) (vgo)







LUXE MENUS

Two choices from each course

to be served alternately

ENTREES

, roasted onion jus,
tarragon cream (v) (vgo)
, café de paris butter, gremolata,

watercress (Ido) (Igo)

, truffled pecorino, black garlic mayo, crispy
capers, en croute (Ido) (Ig)

, whipped cream cheese, cornichon, dill,
pickled onions, bagel chips (Ido) (Igo)

hummus, pickled cucumber salsa,

pepita crunch (Id) (Ig)

KIDS MENU (INCLUDES DESSERT) $17

, horseradish mash, onion salsa,
crispy leek, beef jus (Ido) (Ig)
, potato rosti, leek fondamt,
parsnip crisp, poulty jus (Ig)
, cauliflower & leek cream, caper dill
potatoes, broccolini, macadamia (lg)
, char grilled asparagus, herbed mascarpone,
pecprino, mint (v) (Ig) (vgo)
, Dijon crushed sweet potato, broccolini,

rosemary red wine jus (Id) (Ig)

DESSERT

, Rhubard & apple compote, vanilla sorbet (Ig) (vgo)
, banana, salted caramel, honeycomb, dark
chocolate, double cream (lg)
, almond cointreu cream, chocolate mousse, wafer
, strawberry compote, raspberries,

salted shortbread (lg)




2 course $80pp

3 course $90pp




Allow your guests to
choose from our extensive
beverage selection, which
they can purchase
throughout your function.
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ENJOY OUR EXCLUSIVE SPACES
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BALLROOM WATERFORD ROOM:
Theatre Style.....ieeeeeeeeeeee e 450 Theatre Style....veeeeeeeeeeeen 220
Open Ended Round Tables....................... 272 Open Ended Round Tables...........ccccuue.e. 128
Classroom Style......cocoverecieiiineieeeeee. 100
U Shape....oouiiceceeeeeeeceeeeeee e e 45

SHELDON ROOM

Theatre Style.....oceeieceeee 150
Open Ended Round Tables........cccccceuveneee. 64
Classroom Style.......ccccoeuenenee. ... 60







CONFERENCE
PACKAGES

Full Day includes morning tea, lunch and afternoon
tea $65 per person (up to 8 hours)
ON ARRIVAL

Freshly Brewed Coffee & Specialty Teas and Apples

includes lunch, plus morning tea or afternoon
tea $55 per person (up to 4 hours)

(Based on a minimum of 20 guests)

Half Day includes
MORNING & AFTERNOON TEA

Please select 2 morning tea items and 1 afternoon tea item:
Fresh Fruit

Freshly Baked Scones with Jam & Cream
Assorted Large Muffins

Assorted Freshly baked Danishes

Ham & Cheese Croissant

Banana Bread, honey mascarpone
Chef’s selection of Quiche
Caramel Slice (gf)
Large Chocolate chip smartie cookie

Bacon & Egg English Muffin

Greek yoghurt, tropical fruit, granola pot (V)
Mini Confetti donuts

Room Hire in a private function room
Data projector, screen, lectern and
Audio facilities

Whiteboard Hire & Flipchart Hire
LUNCH BUFFET

Your Selection of Either

Wi-Fi Connection

Notepads and Pens

Gourmet Sandwich Buffet,
BBQ Buffet,

Ploughman's Buffet,

Hot dish Buffet

Iced Water and mints







DINING ROOM PRE-ORDER

You and your guests are welcome to order from our Pre-order
Menu and dine next door in our Dining Room at your
designated lunch break.

Lunch operating hours
11:30am-2:30pm Monday through to Sunday




ADDITIONAL
CATERING
OPTIONS

Suitable for interactive groups,
casual workshops, conferences

Breakfast & Lunch box options available

Off site catering available

BREAKFAST BOX

Greek yoghurt, tropical fruit, granola pot (v)
Sweet pastry (v)

Fresh fruit (v) (19)

Mini bagel Cold pressed juice

Tea & coffee

LUNCH BOX

Substantial sandwich/ wrap (Igo) (vgo)
Muffin / donut (v)

Muesli slice (v)

Fresh Berries (vg) (Ig)

Cold pressed juice

$26PP

$32PP



COCKTAIL
PLATTERS

Three house made dips, pickles, crudites, rustic bread

Jamon, smoked ham, salami, Australian cheese, dried fruit,
crackers, basil pesto, toasted sourdough

Fresh local prawns, salt & pepper calamari, battered fish, sweet
chilli & lime mussels, potato cakes, condiments

Sausage rolls (15), mini pies (15), Beef bites (20),
selection of sauces

Pork shiu my, vegetable spring rolls, chicken dim sums, prawn
crackers, selection of sauce

Assorted quiche, fried arancini, halloumi sticks, garlic bread,
selection of sauces

Southern Fried chicken wings, smoky BBQ & hot sauces

Spiced chicken skewers, lamb skewers, halloumi & vegetable skewers

Margherita & Meat lovers pizzas, garlic bread, dips & sauces

Selection of three artisanal cheeses including soft, blue &
hard—Accompanied with lavish breads, peppered fig paste, quince,
assorted fresh and dried fruits

Chef’s selection of traditional white loaf sandwiches

Chefs selection of gourmet assorted sandwiches (including vegetarian)

Seasonal melons, pineapple, berries, grapes, vanilla yoghurt

Hawaiian pizza. Chicken nuggets, battered fish, seasoned chips, tomato &
BBQ sauces

Chocolate cake, carrot cake, frosted banana cake, berries,
Chantilly cream

Curried lentil and potato pie, pumpkin roll, fruit chutney, falafel










WAKES
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