Terrace Room Catering Menus

Catering is available for ordering with confirmation of room booking
via Lane Cove Council

Full sanitising of contact areas
Full clean down & sanitising of frequently touched surfaces

GST additional to prices listed and will be added to the final invoice

Boronia Package

Suitable for 1 to 2 hour meetings or after lecture refreshments

$8.00 per person. Minimum 12 guests

Tablecloth set catering tables with chilled water & glassware
Hot water urn, selected teas including herbal
Freshly brewed coffee, milk, sugar & alternatives
Coffee cups, small plates, napkins

Plattered Small Cake & Biscuits
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Terrace Room Catering Menus

Gumnut Package

Suitable for 2 to 3 hour meetings or seminars

$13.00 per person. Minimum 12 guests

Tablecloth set tables with chilled water, quality orange juice & glassware
Hot water urn, selected teas including herbal
Freshly brewed coffee, milk, sugar & alternatives
Coffee cups, small plates & napkins
Seasonal Fruit Skewers

Plattered Small Cake & Biscuits

Wattle Package

Suitable for 3 to 4 hour meetings or seminars

$18.00 per person. Minimum 12 guests

Tablecloth set tables with chilled water, quality orange juice & glassware
Hot water urn, selected teas including herbal
Freshly brewed coffee, milk, sugar & alternatives
Coffee cups, small plates & napkins
Seasonal Fruit Skewers
Sandwich Platters with varied fillings
Roast Chicken & Herb, Leg Ham & Mustard, Egg Salad and Vegetarian
Plattered Small Cake & Biscuits

* Please advise at time of booking dietary requirements *
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Terrace Room Catering Menus

Obelia Package

Suitable for 3 to 5 hour meetings or seminars

$25.00 per person. Minimum 12 guests

Tablecloth set tables with chilled water, quality orange juice & glassware
Mineral Water
Hot water urn, selected teas including herbal
Freshly brewed coffee, milk, sugar & alternatives
Coffee cups, small plates & napkins

Welcome Coffee, morning or afternoon tea

Plattered Small Cake & Biscuits
Plattered Lunch with Varied Sandwiches, Summer Rice Paper Rolls, Roasted Vegetable

Frittata & Small Savoury Tarts

* Wintery days may include soup sippers. Please advise at time of booking dietary requirements *
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Terrace Room Catering Menus

Afternoon/Evening Canape Packages

Cuddlepot Package

Suitable for Afternoon/Evening Events for 2 to 3 hours
Includes Staffing onsite for the whole duration of the event

$26.00 per person. Minimum 30 guests

Tablecloth set tables with chilled water & glassware
Mineral Water, Iced Tea, Non Alcoholic Sodas & Juice

Canapes

Please choose 4 items

Cherry Tomato, Basil, Bocconcini Skewers (gf, veg)
Little Chicken Sandwiches with Tarragon & Chives (crustless/bite-sized)
Brioche Crostini with Prosciutto, Fig & Mascarpone
Roasted Kumara Frittata with Parmesan & Pine Nuts (gf, veg)
Tartlets with Roasted Carrot, Yarra Valley Feta & Pomegranate Pearls (veg)

Prawn Zucchini Skewers with Lemon Salt (gf)
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Terrace Room Catering Menus

Snugglepie Package

Suitable for Afternoon/Evening Events for 3 to 4 hours
Includes Staffing onsite for the whole duration of the event

$34.00 per person. Minimum 30 guests

Tablecloth set tables with chilled water & glassware

Mineral Water, Iced Tea, Non Alcoholic Sodas & Juice

Canapes

Please choose 6 items

Cherry Tomato, Basil, Bocconcini Skewers (gf, veg)
Little Chicken Sandwiches with Tarragon & Chives (crustless/bite-sized)
Brioche Crostini with Prosciutto, Fig & Mascarpone
Roasted Kumara Frittata with Parmesan & Pine Nuts (gf, veg)
Tartlets with Roasted Carrot, Yarra Valley Feta & Pomegranate Pearls (veg)

Prawn Zucchini Skewers with Lemon Salt (gf)

Hots
Asparagus & Haloumi wrapped in Pancetta & Sumac (gf)
Arancini with Pumpkin, Sage & Mozzarella (veg)

Beef & Guinness Pies with Tomato Relish
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