neritageents

SIT-DOWN DINNER

Pre dinner
Chef’s selection of hot and cold canapés

Entree

Peking duck on an asian salad and wonton stack

Blue cheese, pear and walnut tart with wild rocket and balsamic dressif
Tempura soft shell crab on a bed of rocket served with a herb
Baby barramundi on a avocado salad

Seared lamb with feta, snow pea tendrils and mint dressing

Rustic tomato gazpachio served with a parmesan ciabatta

Please select one choice

Main /

Roasted Lamb rack with gremolata a \ a\ved of cous cous

Apple & rhubarld pistachio crusted crumble served with double cream

Hazelnut marquise on a chocolate sponge served with double cream and berry coulis

Australian cheese platter to share including brie, blue and mature cheddar served with quince paste dried fruit,
lavosh and water crackers (additional $2.50 per person)

2- Course Dinner 3- Course Dinner

$55.00 per person $72.00 per person
Alternating drop Alternating drop

Based on a minimum of 45 guests Based on a minimum of 45 guests
1 Corner of Melbourne & Grey Streets, Southbank

t: 0738407573 f: 07 38429221 e: museumcafe@heritagecatering.com.au



heritagevents

SIT-DOWN DINNER

BEVERAGE PACKAGES

House Medium
Orlando Trilogy Cuvee Brut, SA Orlando Trilogy Cuvee Brut, SA

De Bortoli Willowglen Semillon Sauvignon Blanc
De Bortoli Willowglen Cabernet Merlot

XXXX GOLD
Bluetongue Premium Light
Soft drinks, water and orange juice

3 hours $23.00 4 hours $29.50
5 hours $36.00

4 hours $38.50

Premium
Taltarni Brut 2006, VIC

Wither Hills Sauvignon Bla

James Boag’s Premium Lager
Choice of two beers

Bluetongue Premium Light
Soft drinks, water and orange juice

3 hours $43.00 4 hours $50.00
5 hours $57.00

2 Corner of Melbourne & Grey Streets, Southbank
t: 0738407573 f: 07 38429221 e: museumcafe@heritagecatering.com.au



neritagevents

SIT-DOWN DINNER

BEVERAGES -on Consumption

Sparkling

Orlando Trilogy Cuvee Brut, SA $32.00
Taltarni Brut 2006 $52.00
White

De Bortoli Willowglen Semillon Sauvignon Blanc, VIC
Kapuka Sauvignon Blanc, NZ

Wither Hills Sauvignon Blanc, Marlborough NZ
Sandalford Estate Reserve Verdelho, WA

Philip Shaw No 11 Chardonnay, NSW

Red
De Bortoli Willowglen Cabernet Merlo
Cape Vale Cabernet Merlot, WA
Henschke Henry’s Seven Shiraz Grena
Tatachilla Shiraz, McLaren Vale, SA
St Hugo Cabernet Sauvignon Bla

Beer

XXXX GOLD $4.50

Bluetongue Premiun $6.00
$6.00
$5.00
$4.50
$6.50
$2.80

ineral water 750ml $6.50

Bottledstill water 750ml $3.00

Orange Juice (per litre) $5.50

Basic Sprits

Scotch, Burbon, Rum and Vodka $6.00 per nip

Bar set up and staffing charges for consumption $5.00 per person

3 Corner of Melbourne & Grey Streets, Southbank
t: 0738407573 f: 07 38429221 e: museumcafe@heritagecatering.com.au



