


WEDDING RECEPTIONS

Your wedding day should be nothing short of perfect, and at Casino RSM Club, we're here to
make that happen! With our newly renovated function rooms, we offer the ideal setting for your
special day—whether you're planning an intimate gathering or a grand celebration.

Our versatile spaces can be tailored to suit your vision, from elegant sit-down receptions to stylish
cocktail parties. Plus, our experienced team will take care of every detail, ensuring a seamless and
stress-free experience.

Contact us today to start planning your dream wedding!

THE PEPPERCORNE THE 1948
DEN ROOM [LOUNGE

GROUND FLOOR GROUND FLOOR LEVEL1
SEATED 40 PAX 50 PAX 30 PAX
STANDING 60 PAX HALF DAY - $70 HALF DAY - $100
HALF DAY - $70 FULL DAY - $110 FULL DAY - $140
FULL DAY - $110 Private amenities Semi-private space & bar

Semi-private space with
room to overflow into the
lounge



REFELCTIONS
ROOM

SEATED 50 PAX
HALF DAY - $130
FULL DAY - $185

RICHMOND WUNDARAAN
ROOM ROOM
SEATED 70 PAX SEATED 350 PAX

HALF DAY - $150

FULL DAY - $215
AV facilities

HALF DAY - $295

FULL DAY - $395
Elevated mezzanine,
dancefloor, private bar
& AV facilities

COMBINED
RICHMOND &
REFLECTIONS

SEATED 90 PAX
HALF DAY - $280

FULL DAY - $400
AV facilities



YOUR CATERING OPTIONS B

At Casino RSM Club, we make wedding catering effortless with menus tailored to suit any
budget. Whether you prefer a plated sit-down meal, a generous buffet, or stylish canapés, our
chefs create fresh, delicious dishes to suit any style.

From intimate gatherings to grand receptions, our team ensures seamless service and a
memorable dining experience. Let us take care of the food while you celebrate your big day!
Contact us to start planning your perfect wedding menu.

TEA & COFFEE STATION (SELF SERVE)

Half Day - $5pp
Full Day - $7pp

JUICE & SOFT DRINK - $8 PER JUG

OPTIONS
o Coke e Coke No Sugar e Sprite e Raspberry Fanta
e Soda Water e Orange Juice e Apple Juice e Pineapple Juice

PLATTERS

SANDWICH PLATTER - $85 (SERVES 10 PEOPLE)

Mixed fresh sandwiches

CAKE PLATTER - $95 (SERVES 10 PEOPLE)

Mixed cakes and slices

FRUIT PLATTER - $95 (SERVES 10 PEOPLE)

Mixed fresh seasonal fruits

COLD PLATTER - $70 (SERVES 10 PEOPLE)

Kabana, tasty cheese cubes, selection of dips & crackers

HOT PLATTER - $95 (SERVES 10 PEOPLE)

Party pies, cocktail sausage rolls, mini spring rolls, money bags & dipping sauces

DELI PLATTER - $710 (SERVES 10 PEOPLE)

Kabana, salami, three cheeses, olives, sun-dried tomatoes, cornichons, dips & crackers

SEAFOOD PLATTER - $160 (SERVES 10 PEOPLE)

Prawns tempura, salt & pepper squid, mini fish bites & scallops tempura

SLIDERS PLATTER - $160 (SERVES 10 PEOPLE)
Beef, pulled pork, chicken & veggie sliders

SUSHI PLATTER NEEDS 14 DAYS NOTICE - $170 (SERVES 10 PEOPLE)
Chefs selection of fresh housemade sushi

ASIAN PLATTER - $160 (SERVES 10 PEOPLE)
\Chicken satay skewers, honey soy chicken wings, peking duck spring rolls & vegetarian dim sims
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FINGER FOOD

MINIMUM OF 30 PEOPLE FOR FINGER FOOD MENU

CHOOSE 4 OPTIONS FOR $30pp

Satay chicken skewers w/ peanut sauce

e Honey soy glazed chicken wings

e Jalapeno poppers w/ sour cream Cheeseburger sliders w/ tomato relish

e Traditional tomato & basil bruschetta Vegetable spring rolls w/ sweet chilli sauce

e Thai style fish cakes w/ nam jim sauce Lamb kofta skewers w/ tzatziki

Pulled pork sliders w/ caramelised onion

e Mini mixed pizzas

CANAPES

MINIMUM OF 30 PEOPLE FOR CANAPES MENU

CHOOSE 4 OPTIONS FOR $35pp
HOT CANAPES

e Coconut crumbed king prawn, mango salsa and passionfruit dressing

Lemon pepper prawn & scallop skewers w/ mango sauce

Teriyaki glazed beef skewers

Mini beef slider w/ caramelised onion and cheese

Jalapeno popper w/ sour cream

Lamb kofta skewers w/ mini yoghurt

Crilled prawn & chorizo skewers w/ chipotle sauce

Honey soy glazed pork belly bites and pickled ginger slaw

Satay chicken skewers w/ peanut sauce

COLD CANAPES
e Smoked Atlantic salmon w/ lemon myrtle yoghurt, caviar &dill
e Grass-fed steak, honey-seeded mustard sauce, cherry tomatoes & chives

e Mini bruschetta, Italian balsamic glaze & basil
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OPTIONAL EXTRA ALONGSIDE ANY ALTERNATE DROP MENU

YOUR CHOICE OF ANY 2 ENTREES FOR +$24pp
e Pressed pork belly w/ apple and fennel salad

e Roasted pumpkin soup

e Tandoori chicken w/ minted yoghurt and garnish salad

e GCrilled chicken Caesar salad

e King Prawns & mango salad

e Chicken satay skewers w/ peanut sauce

e Spinach & ricotta ravioli w/ pumpkin dukkah sauce

e Thaibeefsalad

KIDS MENU

OPTIONAL EXTRA ALONGSIDE ANY ALTERNATE DROP MENU

YOUR CHOICE OF ANY 2 KIDS MEALS OPTIONS FOR $15pp

MAINS - CHOOSE 2

e Chicken nuggets, chips & tomato sauce

e Beer battered flathead, chips, lemon & tartare sauce
e Minivegetable spring rolls, chips & tomato sauce

e Cheeseburger slider & chips

DESSERT (included)

e Bowl of vanilla ice cream served w/ chocolate topping & sprinkles
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ALTERNATE DROP

MINIMUM OF 15 PEOPLE FOR ALL ALTERNATE DROP MENUS

MENU #1 - $35pp

MAINS - CHOOSE 2 DESSERTS - CHOOSE 2

e Roast beef, lamlb, chicken or pork e Warm apple slice w/ custard

e Beer battered fish e Pavlova w/ fresh fruits and Chantilly cream
e Chicken schnitzel e Chocolate cake slice

e House-made trifle

MENU #2 - $48pp

MAINS - CHOOSE 2
e Roast beef, lamlb, chicken or pork

Satay chicken w/ steamed rice & peanut sauce

Beef stroganoff w/ steamed rice

Oven baked Barramundi w/ lemon herb butter

Herb and sesame crumbed chicken breast w/ Bearnaise sauce

Classic beef lasagne

Classic vegetable lasagne
e Rump steak 300gm w/ port wine jus
DESSERTS - CHOOSE 2

e Mississippi mud cake w/ mixed berry coulis

Citrus tart w/ fresh fruits and Chantilly cream

Warm sticky date pudding w/ butterscotch sauce

New York baked cheesecake w/ mixed berry compote

Tiramisu w/ chocolate sauce

————

=g

: CeMG N
Mg




MINIMUM OF 15 PEOPLE FOR ALL ALTERNATE DROP MENUS

MENU #3 - $55pp

MAINS - CHOOSE 2
e Eye Fillet 200gm w/ cauliflower puree, broccolini, Dutch carrots & red wine jus

Spinach, ricotta & cream cheese stuffed chicken breast, roasted chat potatoes, green beans &
grilled tomatoes finished w/ creamy honey garlic sauce

Prosciutto wrapped chicken breast w/ sweet potato mash, broccolini, asparagus & Bearnaise sauce

Crilled whiskey & maple king pork cutlet, sweet potato mash, seasonal greens & apple chutney

Slow braised beef cheeks in rosemary, tomato & port wine jus w/ broccolini and creamy mash

Crispy skin salmon fillet w/ crushed potatoes, asparagus & dill beurre blanc

DESSERTS - CHOOSE 2
¢ Vanilla bean pannacotta w/ poached red wine pear

Black forest cake w/ raspberry coulis

Chocolate mousse w/ berry coulis

New York baked cheesecake w/ mixed berry compote

Lemon meringue tart w/ passionfruit coulis




MINIMUM OF 30 PEOPLE FOR BUFFET BOOKING

BUFFET OPTION #1 (MAINS & SIDES - $39pp)
BUFFET OPTION #2 (MAINS, SIDES & DESSERTS - $48pp)
MAINS - CHOOSE 3

e Beef tortellini in a creamy mushroom & bacon boscaiola sauce

e Thaired chicken curry w/ Asian greens

e Chicken satay skewers w/ peanut sauce

e Spinach & ricotta ravioli w/ pesto cream sauce

e \egetable lasagne

e Classic beef lasagne

e Asian stir fry hokkien noodles (your choice of chicken, pork or vegetable)
e Roast (your choice of beef, lamb, chicken or pork)

e Schnitzel (your choice of chicken, beef or pork)

e Beer battered flathead fillets

e Tandoori chicken w/ cucumber & yoghurt sauce

SIDES - ALL INCLUDED

e Roast potatoes Hot Chips

Garden salad

Roast pumpkin

Coleslaw

Steamed greens

Steamed rice Dinner rolls & butter

GCravy (if applicable)

DESSERTS - CHOOSE 2 IF GOING WITH BUFFET OPTION #2
e Warm apple slice w/ custard

e Individual pavlova w/ fresh fruit and chantilly cream

e Chocolate slice w/ cream

® Housemade trifle
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FUNCTION & ROOM HIRE
BOOKING FORM

CONTACT NAME

COMPANY/ORGANISATION

FUNCTION TYPE (e.g. seminar, birthday party, training)

CONTACT PHONE EMAIL ADDRESS
DATE OF FUNCTION START TIME* EST FINISH TIME*
(*must be within club trading hours)
NUMBER OF ATTENDEES NUMBER OF MINORS
(Please note there are special rules for functions attended by minors)
CATERING REQUIRED [J YES [ NO pleasetick)

If YES please complete the Catering Options Form at the back of this package with your selections

CATERING SERVICE TIME (If YES to above)

LINEN HIRE REQUIRED L[] YES [ ] NO (please tick)

If YES please complete the Linen Hire Form at the back of this package with your selections

BAR ARRANGEMENTS (All accounts to be settled at end of function)

BAR TAB [J YES [ NO (pleasetick)
If YES $
TEA & COFFEE STATION (please tick) [J YES [ NO (pleasetick)
If YES PAX Half Day PAX Full Day

JUGS - JUICE or SOFT DRINKS (pleasetickky L YES [ ] NO (please tick)

($8 per jug) If YES [ ] coke [ ] coke No Sugar [ ] sprite
D Soda D Raspberry Fanta D Apple Juice
[ ] o7 [] Pineapple Juice

SPECIAL REQUIREMENTS (please include room layout for table & chairs, attach diagram if required)
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ROOM BOOKING OPTIONS

PEPPERCORNE ROOM
[] Half Day ($70)
[ ] Full Day ($110)

1948 LOUNGE
[] Half Day ($100)
[] Full Day ($140)

THE DEN

[] Half Day ($70)
[] Full Day ($110)

[] Half Day ($280)
[ Full Day ($400)

OTHER SERVICES

[ ] Lectern
[ ] Free Wi-Fi

[ ] Whiteboard - $25
[ ] smart Board - $40

\_

RICHMOND/REFLECTIONS (Combined)

[] Laptop connection (HDMI or VGA)
[ ] Extension cords & power boards
[ ] Data Projector & Screen (Available in Wundaraan ONLY) - $25
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REFLECTIONS ROOM
[] Half Day ($130)
[] Full Day ($185)

RICHMOND ROOM
[] Half Day ($150)
[] Full Day ($215)

WUNDARAAN ROOM
[] Half Day ($295)
[] Full Day ($395)

[] Microphone (only available in Wundaraan & Richmond)




TERMS & CONDITIONS

Bookings and Deposits

. Confirmation of a booking will only occur on receipt of a signed copy of the acceptance of the ‘Terms and
Conditions’ and the payment of a $150 non-refundable deposit.

. Final payment must be made at least 7 days before the event.

. If final payment has not been received 7 days before the event, the room may be re-hired and all deposits
forfeited.

Confirmation of Numbers

. The Club requires 14 working days’ notice of menu requirements and approximate numbers.
. Final numbers are required within 7 days of the function. This number will be used to calculate final billing.

Cancellations

. Cancellations must be received in writing.

. Cancellation within three weeks of an event may result in cancellation costs levied by third party
contractors such as entertainers or security. These costs will be borne by the function organiser.

0 $150 holding deposit will be non-refundable for all cancellations.

. Full Fee will be payable if cancelled within 14 days of the event.

. If the Club has reason to believe that a function will affect the smooth running of the club, its security or
reputation or will result in a breach of the law, it reserves the right to cancel the function.

. Alternatively, if the Club needs to cancel any Room Hire Bookings this will be done with at least 7 days

notice will a full refund provided.
Food and Beverage

. Due to health regulations, Casino RSM Club does not permit patrons, guests or invitees to bring items of
food and beverage on the premises. Likewise, no food or beverages can be removed from the premises.
Cakes for special occasions are exempt from this rule. Please provide prior notice if bringing a cake, fees
applies if you require staff to cut and serve your own cake.

. Costs of meals for DJs, bands, entertainers etc. will be added to the client’s account and these are not
automatically included in your function. Should you require meals for such, the Club requires seven
(7) days notice. These meals will not be produced on demand.

. Liquor - The Club does not permit alcohol to be brought in from outside of the Club. Should you have any
special liquor requirements, we would be happy to discuss your needs.
. Responsible Service of Alcohol - Serious fines are in place for minors who obtain alcohol on a licensed

premise to both the venue and the minor. Sufficient photo identification must be produced to provide
evidence of age. Fines are also in place for people who buy or supply minors with liquor. Management and
staff are required by law to refuse you liquor service if you are under 18 years of age or unduly intoxicated,
and/or creating a disturbance.

Entry Requirements

. Everyone attending the function or event upon arrival will need to sign in and be given temporary
membership if not a member of the Club. Everyone will be asked to present membership card or photo ID,
such as a driver license, passport, proof of age card that shows your current address.

. Everyone attending the function or event must meet any other entry conditions including dress
regulations in play at the time. This is the host/organiser’s responsibility to check with venue before you
event or function.

Minors Under 18’s (attending function or events)
. Minors, or under 18s, are permitted to enter the club. Minors must remain in the company and the

immediate presence of a responsible adult, such as a parent or guardian, or other person who is standing
in as a parent and must leave the club when the responsible adult leaves.

Security

. Any function or any event deemed by the Club to be high risk must have security guards present at a ratio
of one (1) per 100 guests with a minimum hire of two (2) guards.

. Guards will be engaged to be on site 30 minutes prior to the commencement of the function until 30

minutes after the conclusion of the function or until all attendees have dispersed.
. Security will be engaged by the Club for these events with the hire fees charged to the organiser at cost.



Floor Plans

Seating plans must be provided seven (7) days prior to the commencement of your function.
Casino RSM Club reserves the right to rearrange or adjust specified room setups to ensure Workplace
Health and Safety Regulations are adhered to.

Equipment & Furniture

All electrical or mechanical equipment brought onto the premises must have current safety tag.

All third-party operatives (D.J’s, entertainers etc) must provide a certificate of currency of Public Liability
insurance and Workers Compensation insurance 14 days prior to the date of the function. It is the host’s
responsibility to ensure this happens. If these requirements have not been met then we have the right to
refuse entry of equipment and/or the entertainer.

Any equipment/furniture remains the responsibility of the host up until the time it is removed off the
premises. This will be done before 10am the following day. No personal goods are to be left on the
premises after functions.

Damages

Functions deemed ‘high risk’ by the Club will be charged a $500 security bond prior to the event.

Failure to pay the bond will result in cancellation of the function.

The bond will be fully refundable if no damages occur as a result of the event.

Function organisers are financially responsible for any damage or loss sustained to property of the Club
prior to, during and after the function by the organiser, the organiser’s guests, invitees or any outside
contractors engaged by the organiser.

Personal injury - the function organiser is responsible for any loss, damage or injury caused by any person
when acting for the organiser or under the organiser’s order or control within the Club or its environs in
connection with the event.

The Club will take all necessary care, however we accept no responsibility for damage or loss of property
of the function organiser or their guests.

If appropriate, organisers should arrange their own insurance.

Client Responsibilities

General and normal cleaning is included in the cost of the room hire charge, but additional charges may be
payable if the function has created cleaning needs above and beyond normal cleaning.

The patron is responsible to conduct the function in an orderly manner. We reserve the right to intervene if
a function’s activities are considered illegal, noisy or offensive.

The patron assumes responsibility for all damage caused by them or any of their guests, invitees or other
people attending the function, whether in the function rooms or in another part of the Club.

Not For Profit/Community Room Hire Fees

All Not for Profit/Community organisation must apply via sponsorship application to seek a discount or
free room hire.

Not for profit organisations must pay all applicable fees unless prior arrangements have been granted by
the Board.

All furniture must be left how you found it. Failure to do so could revoke the agreement between the two
entities.

SIGNATURE DATE / /
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LINEN HIRE FORM

If you need assistance or are unsure on quantities when filling out this form or you need to discuss chair
sash colour options please speak with our Events & Sponsorship Coordinator, Georgie-Lee Crawford on

(02) 6662 1666 for clarification and assistance.

[ ] Round Tablecloths ($9 each)
WHITE
Number required

L] Rectangle Tablecloths ($7 each)
WHITE
Number required

[_] Mushroom Tablecloths s onLy - ($7 each)
WHITE
Number required

[ ] Round Tablecloths ($9 each)
BLACK
Number required

L] Rectangle Tablecloths ($7 each)
BLACK
Number required

[_] Mushroom Tablecloths s onLy - ($7 each)
BLACK
Number required

D Chair Covers - client install ($4.50 each)
WHITE
Number required

D Chair Covers - client install ($4.50 each)
BLACK
Number required

D Chair Sashes Lycra - client install ($1.50 each)
Number required

D Chair Sashes orGANzA - Client install ($1.50 each)
Number required

[ ] Chair Covers - rsMinstall ($6 each)
WHITE
Number required

[ ] Chair Covers - rsMinstall ($6 each)
BLACK
Number required

[ ] Chair Sashes Lycra - RsM install ($2.50 each)
Number required

[ ] Chair Sashes orcaNza - RsM install ($2.50 each)
Number required

[ ] Linen NapKkins - ($1.50 each)
WHITE
Number required

[ ] Linen NapKkins - ($1.50 each)
BEIGE ONLY 120 AVAILABLE
Number required

[ ] Linen NapKkins - ($1.50 each)
BLACK
Number required

[] stage Skirting no rRunway - ($18)

[] Stage Skirting rRunwaAy - ($30)




CATERING OPTIONS FORM

PLATTERS (1 platter serves 10 people)

[ ] sandwich Platter ($85) [ ] cake Platter ($95)
Number required Number required
[] Fruit Platter ($95) [] cold Platter ($70)
Number required Number required
[] Hot Platter ($95) [ ] Deli Platter ($110)
Number required Number required
[] seafood Platter ($160) [] sliders Platter ($160)
Number required Number required
[] sushi Platter ($170) [] Asian Platter ($160)
Number required Number required

FINGER FOOD (Choose 4 options for $30pp)

[ ] Honey soy glazed chicken wings

[[] Jalapeno poppers w/ sour cream

[] Traditional tomato & basil bruschetta

[] Thai style fish cakes w/ nam jim sauce

[] Mini mixed pizzas

[] satay chicken skewers w/ peanut sauce

[ ] Cheeseburger sliders w/ tomato relish

[] Vegetable spring rolls w/ sweet chilli sauce
[[] Lamb kofta skewers w/ tzatziki

[] Pulled pork sliders w/ caramelised onion
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CANAPES (Choose any 4 options for $35pp)

HOT CANAPE OPTIONS

[] Coconut crumbed king prawn, mango salsa and passionfruit dressing
[ ] Lemon pepper prawn & scallop skewers w/ mango sauce

[] Teriyaki glazed beef skewers

[] Mini beef slider w/ caramelised onion and cheese

[[] Jalapeno popper w/ sour cream

[ ] Lamb kofta skewers w/ mini yoghurt

[] Grilled prawn & chorizo skewers w/ chipotle sauce

[] Honey soy glazed pork belly bites and pickled ginger slaw

[] Satay chicken skewers w/ peanut sauce

COLD CANAPE OPTIONS

[ ] Smoked Atlantic salmon w/ lemon myrtle yoghurt, caviar & dill

[ ] Grass-fed steak, honey-seeded mustard sauce, cherry tomatoes & chives

[_] Mini bruschetta, Italian balsamic glaze & basil




[ 1 ALTERNATE DROP MENU #1 - $35pp

MAINS (CHOOSE 2) DESSERTS (CHOOSE 2)

[ ] Roast beef, lamb, chicken or pork [ ] warm apple slice w/ custard

[ ] Beer battered fish [] Pavlova w/ fresh fruits and Chantilly
cream

[] Chicken schnitzel [] Chocolate cake slice

[ ] House-made trifle

[] ALTERNATE DROP MENU #2 - $48pp

MAINS (CHOOSE 2)

[ ] Roast beef, lamb, chicken or pork

[] satay chicken w/ steamed rice & peanut sauce

[ ] Beef stroganoff w/ steamed rice

[ ] oven Baked Barramundi w/ lemon herb butter

[] Herb and sesame crumbed chicken breast w/ Bearnaise sauce
[] Classic beef lasagne

[] Classic vegetable lasagne

[ ] Rump steak 300gm w/ port wine jus

DESSERTS (CHOOSE 2)

[] Mississippi mud cake w/ mixed berry coulis

[] Citrus tart w/ fresh fruits and Chantilly cream

[ ] wWarm sticky date pudding w/ butterscotch sauce

[ ] New York baked cheesecake w/ mixed berry compote

[] Tiramisu w/ chocolate sauce
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[ ALTERNATE DROP MENU #3 - $55pp

MAINS (CHOOSE 2)

[] Eye Fillet 200gm w/ cauliflower puree, broccolini, Dutch carrots & red wine jus

[] spinach, ricotta & cream cheese stuffed chicken breast, roasted chat potatoes,
green beans & grilled tomatoes finished w/ creamy honey garlic sauce

[ ] Prosciutto wrapped chicken breast w/ sweet potato mash, broccolini, asparagus &
Bearnaise sauce

[ ] Grilled whiskey & maple king pork cutlet, sweet potato mash, seasonal greens &
apple chutney

[ ] Slow braised beef cheeks in rosemary, tomato & port wine jus w/ broccolini and
creamy mash

[] Crispy skin salmon fillet w/ crushed potatoes, asparagus & dill beurre blanc

DESSERTS (CHOOSE 2)

[] Vanilla bean pannacotta w/ poached red wine pear

[] Black forest cake w/ raspberry coulis

[ ] Chocolate mousse w/ berry coulis

[ ] New York baked cheesecake w/ mixed berry compote

[ ] Lemon meringue tart w/ passionfruit coulis
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[ ] ENTREE +$24pp (OPTIONAL EXTRA ALONGSIDE ANY ALTERNATE DROP MENU)
(CHOOSE 2)

[ ] Pressed pork belly w/ apple and fennel salad

[ ] Roasted pumpkin soup

[] Tandoori chicken w/ minted yoghurt and garnish salad

[] Grilled chicken Caesar salad

[ ] King Prawns & mango salad

[] Chicken satay skewers w/ peanut sauce

[] Spinach & ricotta ravioli w/ pumpkin dukkah sauce

[ ] Thai beef salad

[ ] KIDS MENU - $15pp (OPTIONAL EXTRA ALONGSIDE ANY ALTERNATE DROP MENU)
MAINS (CHOOSE 2)

[] chicken nuggets, chips & tomato sauce

[] Beer battered flathead, chips, lemon & tartare sauce

[] Mini vegetable spring rolls, chips & tomato sauce

[ ] cheeseburger slider & chips

DESSERT INCLUDED - Bowl of vanilla ice cream served w/ chocolate topping & sprinkles
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[] BUFFET OPTION #1 (MAINS & SIDES - $39pp)
[] BUFFET OPTION #2 (MAINS, SIDES & DESSERTS - $48pp)

MAINS (CHOOSE 3)

[] Beef tortellini in a creamy mushroom & bacon boscaiola sauce
[] Thai red chicken curry w/ Asian greens

[] Chicken satay skewers w/ peanut sauce

[] Spinach & ricotta ravioli w/ pesto cream sauce

[] Vegetable lasagne

[] Classic beef lasagne

[] Asian stir fry hokkien noodles (your choice of chicken, pork or vegetable)
[ ] Roast (your choice of beef, lamb, turkey or baked ham)

[] schnitzel (your choice of chicken, beef or pork)

[] Beer battered flathead fillets

[ ] Tandoori chicken w/ cucumber & yoghurt sauce

DESSERTS (CHOOSE 2 IF GOING WITH BUFFET OPTION #2)
[] Christmas plum pudding w/ brandy custard

[] Individual paviova w/ fresh fruit and chantilly cream

[] Chocolate tart w/ mixed berries

[ ] Housemade trifle




