Function Inquiry Form

RTO 45039

All prices GST exclusive, and may include additional equipment and staff hire cost.
Morning Tea Event Packages
Coffee, tea and juice package
On arrival
Two hours continuous
All day package

Cost per person
$4.50
$10.00
$15.00

Cost per person
$4.50
$5.50

Add sweet pastries
Add savoury pastries

Chef selections of breakfast snack packs and oats
Guests receive 1.5 items of food per package per person.
3 choice package
$6.50pp
4 choice package

5 choice package

$10.50pp

Chef selections of sandwiches, wraps and breads (includes salad bowl to share)
3 choice package
$11.00pp
4 choice package
$13.00pp
5 choice package

$15.00pp

Buffet hot lunch platters (includes salad bowl and fruit platter to share)
1 platter
$25.00
2 platters
$35.00

3 platters

$45.00

Fruit platters
Small (6-8 people)

Large (20-30)

$50.00

$20.00

Medium (12-15)

$7.50pp

$30.00

Breakfast Banquet Packages (for groups of 8 or more)

All breakfast banquet packages:
 include jugs of orange, pineapple and apple juice, table water and one choice of coffee or tea per person
 served as platters with tasting portions of each item per person, and include a selection of 3 types of bread (1.5 pp)
 poached eggs and hollandaise on baked muffin tops available on any package for an additional $3pp.
Breakfast cold buffet
From
Breakfast hot buffet
From
Assorted cereals, chia pudding, yoghurt, sweet
$20 pp
Platter of breakfast sausages, hash browns,
$22 pp
mini muffins, selection of pastries and fruit salad.
roasted tomatoes, oven roasted mushrooms,
bacon, baked beans, scrambled eggs and
fried eggs

Breakfast deluxe
Platter of breakfast sausages, hash browns,
roasted tomatoes, oven roasted mushrooms,
bacon, baked beans, scrambled eggs, fried
eggs, platters of sweet mini muffins and fruit
salad.

From
$25 pp

Breakfast deluxe and sweets
Platter of sausages, hash browns, roasted
tomatoes, oven roasted mushrooms, bacon,
baked beans, scrambled eggs & fried eggs.

From
$27 pp

Platters of petite house-made pancakes
maple, cream Chantilly and vanilla ice
cream, selection of pastries, sweet mini
muffins and fruit salad.

Breakfast Sit Down Packages

Menu 1 From $19 pp
Choice of one item from plated breakfast menu selection.
Jugs of orange, pineapple and apple juice, table water and
one choice of coffee or tea per person.

Menu 2 From $22 pp
Choice of 2 items from plated breakfast menu selection.
Jugs of orange, pineapple and apple juice, table water
and one choice of coffee or tea pp.

Plated breakfast menu selection
2 poached eggs, sliced ham, baby spinach,
omelette, sliced ham, oven dried tomatoes,
hollandaise, mushroom, roasted trussed tomatoes,
mushrooms, mozzarella (GF)
English muffin
2 poached eggs, smoked salmon, baby spinach,
omelette, sliced ham, fresh diced tomatoes,
hollandaise, mushrooms, roasted trussed tomatoes,
mozzarella (GF)
English muffin
scrambled eggs, chives, bacon, roasted trussed
chia, yoghurt, fruits, poached fruit, rosella (GF)
tomatoes, toasted brioche
avocado smash, 2 poached eggs, bush dukkha,
brioche, quandong jam, butter
pickled beetroot, multigrain toast
roasted pumpkin, pesto, 2 poached eggs, baby
beans, mountain pepper berry sausages, eggs,
spinach, mushroom ragu, multigrain toast
sourdough, spinach
2 soft boiled eggs, cucumber, radish, asparagus,
pickled Spanish onion, tomato (GF)
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Breakfast Standing Cocktail Packages
Selection of finger sized cold and hot food (2 hours). Guests receive 1.5 items of food per package, per person.
Additional $2.50 for each substantial food item.
Number of food choices

Pieces per
person
6 choice package
9
8 choice package
12
Savoury canape selection
Roasted pumpkin, sun dried
tomato and pesto quiche
Scrambled egg on soldiers, chives
and salmon roe
Omelette, leg ham and charred
cherry tomatoes
Bloody Mary shooters, honey
glazed bacon
Smoked salmon roulade on rye
toast
Grandax scramble spring onion
chilli jam on brioche
Avocado mouse, pickled cabbage
and honey roasted chickpeas
cups
Mushroom, onion jam crostini

Cost per
Number of food choices
Pieces per
Cost per person
person
person
$31.50
10 choice package
15
$49.50
$41.00
12 choice package
18
$57.00
Sweet canape selection
Substantial canape selection
Blinis, vanilla bean crème
Egg and bacon sliders
fraiche, raspberries and
compote
Crepe pin wheels, vanilla
Ham and cheese mini croissants
cream Chantilly, lemon
Mini doughnuts, Cointreau
Bacon, corn and relish muffins
chocolate
Scones, jam and cream
Smoked salmon and scramble
pockets
Mini blueberry muffins
Chorizo and chipotle hollandaise
muffins
Fresh baked Danish pastries

Stand-up Cocktail Packages Events
Selection of finger sized cold and hot food (2 hours). Guests receive 1.5 items of food per package, per person.
Additional $2.50 for each substantial food item.
Number of food choices
6 choice package
8 choice package

Vitello Tonnato with
a lemon myrtle
mayonnaise
Sweet corn zucchini
fritters, yoghurt
salsa
King fish carpaccio
with finger lime and
avocado mousse
Mountain pepper
berry sausage,
dipping sauce
Lemon pepper
chicken skewers
Vietnamese cold
rolls, hoisin (V)

Pieces per
person
9
12

Cost per
person
$31.50
$41.00

Number of food choices
10 choice package
12 choice package

Canape Selection*
Roast beef, onion
Salt and pepper five
jam, horseradish
spice calamari, aioli
crostini
Potato and leek
Thai fish cakes with
croquettes
sweet chilli sauce

Pieces per
person
15
18

Cost per person
$49.50
$57.00

San choy bow chicken
cos lettuce cups
Brie, apple compote,
walnut on rye

Native spiced
chicken wings

Arancini, finger lime
aioli, caper leaf

Roasted vegetable
frittata, bush tomato relish

Fried wontons with
soy and ginger
dipping sauce
Duck roll, honey
glaze, cherry pickle
Smoked salmon blini
with dill crème
fraiche

Zucchini pakoras,
raita

Crumbed fish goujons,
finger lime aioli

Emu Sliders with
bush plum relish
Bruschetta Goats
curd and caramelised
onion tartlets

Marinated grilled prawns
with sea asparagus
Vegetarian spring rolls,
sweet chilli (V)

*Canape selections continue on next page
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Substantial Canape Selection
(add $2.50 pp)
Beef burger
sliders, slaw and
herb mayo

Ragu of lamb, pea
and mint risotto

Salt and pepper
five spice calamari,
aioli & chips
Lamb meat balls,
tzatziki

Fried rice,
Schezuan
tempura tofu (v)
Chicken skewers
with native
lemongrass &
satay sauce
Paella rice pots

Marinated beef
and lettuce sang
choy bow
Chilli beef sliders,
Asian slaw
Pulled pork, soft
tacos, tzatziki
Lamb & native
rosemary pies
Chicken satay,
jasmine rice, fried
shallots

Finger Sandwiches
(add $2.50 pp)

Seared kangaroo
with pickled
beetroot and
wasabi mayo
Marinated pepper
berry, beef
skewers
Pork belly bao
buns

Sweet Canape Selection

Smoked salmon,
cucumber, dill crème
fraiche, finger
sandwiches
Lemon pepper chicken
& aioli, finger
sandwiches
Roast beef,
horseradish, Swiss
cheese, finger
sandwiches
Grilled native rosemary
chicken breast, baby
cos, aioli parmesan
Pull pork, native sage,
slaw, native sage
tzatziki

Lemon curd, Italian
meringue tart, lemon
myrtle

Roasted vegetables,
spinach, babaganoush,
wattle seed

Mini cheese cake, brulee

Mini pavlovas, muntries
Brownies, chocolate
ganache
Rum baba
Raspberries, chocolate
cups

Crepe pin wheels, vanilla
cream Chantilly, lemon
Mini doughnuts, Cointreau
chocolate, cinnamon
myrtle

MVC also provide off-premises catering at your venue of choice.
For more information or to make a booking, please call Daman Rana on 0432 421 482 or email
daman@mvc.edu.au Email your completed Function Inquiry Form to say.kitchen@sjys.com.au

Self-catering is not available at say.kitchen

We look forward to seeing you soon!
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