Function Pack




Venue Select - Cessnock Sup/]orfers Club

Venue Select - Wine Coum‘y Motor Inn

Auditorium Cﬁmﬂ/onmy Room
Auditorium East Cﬁmﬂ/onmy Room #1(
Auditorium West Cﬁﬂrﬁ/onn@ Room #2
Vino Patrin
Boardroom
Shiraz Room
Venue Hire Theatre Sfyé Dinner Seafhy Classroom Seaﬁnj Cocktnil
Auditorium $500.00 500 350 300 900
Auditorium East | $250.00 200 100 80 200
Auditorium West | $250.00 200 100 8o 200
Vina Patria $250.00 100 90 50 120
Boardroom $50.00 N/A 12 N/A4 N/A
Shiraz Room $200.00 50 20 40 50
Chardonnay #( | $200.00 50 40 30 50
Chardonnay #2 | $200.00 50 40 30 50
Chardonnay #1%2 | $300.00 100 8o 50 100

*Room Hire Cost is myoﬁaé[e based on mquiremenﬁ‘
'Caferhy suppﬁ'eﬁ/ @ the Cessnock \S’u/y/farfm Club

All standard eciw'/Jmenf included in Room Hive Fee

o  Overhead ?rg’ecz‘or &screen ° M’om/oﬁone o 'Fﬁ'/mﬁﬂm‘

o  Whitehoard

o 7V L Nofe/mﬁ/'y

v/ Yyou require the use of & Data Projector a cost of $50.00 per pfay




fﬁﬁ/ﬁ/ﬁ - 3 Courses or $45 - 2 Courses

Choice of Two Dishes — Alternate Serve

Entrées
Garlic Prawns Doached Chicken Roulade

served ina @ﬁf Tomato & White Wine stuffed with S/oinﬂcﬁ & Roasted C’ﬂ/oyicum
Sauce served with Toasted Ciabatta Bread served on Rocket & Parmesan Salod

Braised Lamb Gnocci Roast Veﬂez‘a% Salod

tossed with Tomato & Garlic Sauce ﬁ’m’yﬁeﬂ/ served with Eﬂﬂﬁ/ﬂm‘, C’ﬂ/ﬂj’icum * ?um/a@’n
with Bﬂ@ Spinﬂcﬁ & Parmesan Cheese ﬁ’niyﬁeﬁ/ with Reduced Balsamic ﬁl"ﬂﬁ‘il’}ﬂ

& Toasted Pinenuts
Mains
Seared Scotch Fillet Chicken Salimbocea
served on Sweet Potato Mash with Seasonal — Pan Fried Chicken Breast wm/)pep/ n Saﬂe
Greens & Red Wine Jus & Prosciutto served on Potato Puree & a rich

WMarsaln Sauce.

Fresh Salmon Fillet Oven Roasted Rack of Lamb
served on a Nicoise”™ Salad '7—0/4'/4'6&/ with served on Roasted 7<i/)f/er Dotatoes and
Mﬂnﬂo Salsa Seasonal Greens fim}'ﬁe&/ with Ro;‘emmy Jus
* Nicoise: Potato, Aioli, Green Beans, Olive & Tomato Salad
Desserts
Passionfruit Créme Broulee Tiramisu

finished with Biscotti & served with a Coffee Flnﬂ/ﬂij’e &

Vanilla Bean e Cream Fresh Strawberries
Whits Chocolats Parma Cotta DPoached Pears

served with Toffee Tuille & Rmpéemy Coulis — served in White wine finished with Vanilla

Sauce



f4§p/7 - 3 Courses or §35 — 2 Courses

Choice of Two Dishes — Alternate Serve

Enftrées
&n‘@ Chicken Tenderloins Thai Beef Salod
served on 'memm‘ Rice with a tossed with Bean Shoots marinated ﬂeeﬁ
Peanut Sm‘@ Sauce & Leaf Salad Fresh Garden Salad Leaves & &y/ﬁime
ﬁl"ﬂﬁ'ﬁ’lﬂ
Warm Vejez‘aé/e & Cheese Tart DPrawn Caesar Salod
served on Rocket & Parmesan Salod Fresh 7(1’@ DPrawns served in Cos Lettuce,
ﬁ’niyﬁeﬁ/ with Balsamic Reduction C’m}/oy Bacon, Parmesan Cheese & Croutons
Mains
Succulent Pork Cutlet 2009 Secotch Fillet
served on Creamy Mash finished with served on Smashed Chat Potatoes with Pesto
Seasonal Veﬂel‘aé/ey, Caramalised F(/;p/e Tossed Beans & Red wine Jus

& Meat Glaze

Oven Roasted Chicken Breast Steamed Barramund; Fillet
stuffed with Feta & Bﬂ@ Spilmcﬁ served on served on a Bed of Vermicelli Noodles &

Puree Potato & C’:ﬂmmy Garlic Sauce Asian Veﬂel‘aé/ey with a L’iﬂﬁf Soy Glaze
Desserts
Citrus Tart Cﬁun@ Chocolate Cheesecake
served with Lemon &gmﬂ Sauce fim}'ﬁe/ with ?Qﬂjf)éemy Coulis
& Wﬁi/]/m/ Cream & C’ﬁﬂnﬁ@ Cream

Bm’@s Bread & Butter ?uﬁ/ﬁﬁ'nj Warm Chocolats ?u/ﬁ/inj

served with gemy Com/)ofe Served with Vanilla Bean ce Cream,
& Vanilla Bean Jce Cream Fresh Strawherries & Chocolate Sauce



§ 31pp ~ Roast Buffet
Roasts

Choice of Two
Oven Roasted Pork ﬁy Oven Roast Beef Rum/.'

Oven Roasted. l@ of Lamb Oven Roasted Quarter Chicken
Sides
Choice of Three ~ Plus a Selection of Condiments, Sauces and Dressings
Roast pum/aéin Roast Sweet Potato

Ruttered Chat Potatoes Green Beans
Seasonal Veyefaé[e Panache Cauliflower Gratin
Glozed Duteh Carrots

Vesserts

Choice 0/[ Two
Al Desserts Plated and served with Cream or Iee Cream

Rlack Forest Cake Cﬁun@ Chocolate Cheesecake
Paviova New York Cheesecake



$50pp - BRA Buffet

Mains
1004 Scotch Steaks Reer Braised Onions

Beef S””’@ e Ruttered Chat Potatoes
WMarinated Chicken Medallions or Potato Bake
Bread Rolls
Sides
Plus a Selection of Condiments
Caesar Salod Dasta Salod

Fresh Garden Salad WMediterrancan Salad

Desserts

Choice of Two
Al Desserts Plated and served with Cream or Iee Cream

Paviova Chocolate Mudcake
Lemon Meriryue Pie ?l/?/.'[e Die Crumble & Custard
Caramel Baked Cheesecake



Mixed hot Platter 845 per tray including;

Assorted Individual Quiches
\S’/oinﬂcﬁ & Ricotta Filo Trz'ﬂnﬂ/ey, WMeathalls,
Mini S/Jri@ Rolls, C’umy Pufts,
Cocktail ﬁjﬁ with ﬁz'ppinﬂ sauces

Mixed Cold Platter 845 per tray including;

Fresh Assorted O/Jen gﬁyueﬁ‘ey
Gourmet WM/JJ'

Assorted Platter 845 per tray including:

Cabanossi, Cheese, Sundried Tomatoes, Olives, Cocktail Onions,
Served with Crackers
or
Assorted 7]1’/)5‘ and Pesto with Breads and Crackers

or

Fresh seasonal Fruit Platter

P/mgﬁmen s Lunch 520 per frexson
Minimum 20 /Jeo/,'[e
M}(e&/ Cheeses with asst. Relishes
Cold Weat & Chicken Platter with C’ﬁm‘neyy & Pickles
Salad & assorted bread & rolls



Light Lunch 35 per person

Fresh assorted sandwiches
Tea, Coffee & Bottled Water

Casual Lunch 88,50 per person

Gourmet Wm/n'/ Rolls
Individual Fresh Seasonal Fruit Salad
Tea, Coffee & Bottled Water

P/mgﬁmen s Lunch $22.00 foer frerson

Individual Serw’nﬂy or Platers Available
Cold Weat & Chicken with
Mixed Cheeses, Salad, Salad" ﬂ;ﬂeﬂ'irg, C’ﬁufneyy, Dickles & hread roll
Tea, Coffee & Bottled Water

Assorted Platter 845 per platter

Cabanossi, Cheese, Sundried Tomatoes, Olives, Cocktail Onions, Served with Crackers
Assorted ﬁi’py and Pesto with Breads and Crackers



Continental Buffet Breakfast $12.50 poer person

Selection af Quices:
7!/9/9[9, Oranﬂe, 771’neﬂ/9/)/e

Variety of Breakfast Cereals inc/wﬁry:

Tonsted Muesli Asst. Mini Muffins & Danishes
Fresh Fruit Platter Bread Selection for Toasting
Plain & Flavoured ’%ﬂmﬂf Tea Chest Selection
Treyﬁ@ Brewed Coffee

Hot Buffet Breakfast $25.00 per person

Selection of Juices
7(/)/)[9, Umnﬂe, Pz’neap/}/e

Fresh Fruit Platter Fried, Poached or Scrambled Zygs
Asst. Mini Muffins & Danishes Sausages, Bacon
Bread Selection for Toasting Grilled Tomatoes, WMushrooms

Tea & Coffee Hash Browns
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