
Plated Lunch and 
Dinner Menu



Plated Lunch and Dinner 

For a corporate lunch presentation, roundtable, gala dinner or for a social 

celebration, our plated meal options offer a range of entrée, main and 

desserts for any occasion.  

Bespoke menus can be created on request to suit your event theme, and 

our chefs are happy to cater for any dietary requirements.  Your event 

coordinator will discuss your individual event requirements, and suggest the 

most suitable function spaces and menu packages.   

Function Room 

Your function room will be set up with linen table settings, your choice of 

table centrepiece, background music, personalised printed menus per 

guest, and stage and dancefloor is available for the larger function spaces.  

Complimentary high-speed wireless internet is also available, and Encore 

Event Technologies can assist with all your Audio Visual needs.  



Option 1.

Includes 1 entrée choice    
and 1 main choice 

Plated Lunch and Dinner Package Options 

Plated Lunch or Dinner packages come with table centrepieces, linen table settings, background music, and personalised printed menus per guest.

For further information or any special menu requests, please speak with your dedicated Event Coordinator.  

Option 2.

Includes 2 entrée choices    
and 2 main choices,     
served alternately

$75.00 per person $82.00 per person                                  $85.00 per person $92.00 per person             

All menus include warm bread rolls and butter served on arrival, followed by Vittoria coffee, La Maison Du Thé tea

and petit fours served to the table after your meal. 

Option 3.

Includes 1 entrée choice,    
1 main choice and                
1 dessert choice 

Option 4.

Includes 2 entrée choices,   
2 main choices and             
2 dessert choices,       
served alternately 



Entrée 

Vegetarian 

Crumbed goats cheese, smoked red pepper veloute, corn relish 

Three mushroom ravioli, baby English spinach, pine nuts, feta cheese  

Burratta with Johnny love bite tomatoes, sourdough garlic toast 

Grilled haloumi, wild rocket, cherry tomatoes, asparagus, balsamic reduction

Seafood 

Six natural oysters with lime 

Roasted tandoori cod, cucumber raita, carrot, and coriander salad

Lime and coriander marinated North Queensland prawns with avocado 

puree, wild rice, mango chilli salad

Cured salmon, seaweed salad, pickled cucumber, and radish, tobiko caviar 

Meat 

Prosciutto, red ridge farm figs, baby beetroot, mixed salad leaves  

Spicy Korean beef, cucumber, and kimchi 

Coconut poached corn fed chicken, Asian vegetable slaw, cream reduction

Cured wagyu beef carpaccio, crushed pink peppercorns, lemon and lime zest, 

Parmigiano-Reggiano



Main Course 

Vegetarian 

Broccoli, spinach and green pea risotto with confit cherry tomatoes and pine nuts 

Potato gnocchi with spinach, cherry tomatoes, and pine nuts 

Linguini pasta, kale, sun dried tomatoes and roasted red peppers cream sauce 

Olive oil whipped polenta cake, mixed mushroom sauté, spinach, roma tomato and bell 

pepper salsa Grilled halloumi, vegetable, and brown rice pilaf 

Seafood 

Pan roasted wild caught barramundi, smashed potatoes, kale, olive butter sauce GF

Lemongrass poached Atlantic salmon, steamed bokchoy, coconut jasmine rice, turmeric 

and coconut sauce

Meat 

Zaatar smeared lamb back strap with herb infused pearl cous cous, green pea, and  

pomegranate molasses

Chargrilled king island beef tenderloin served with pommes puree, heirloom carrots, 

pickled eshallots, green bean and red wine jus

Grilled eagle hawk veal back strap with roasted garlic puree, and mushroom and onion 

fricassee 

Grilled pork cutlets served with colcannon potatoes and raisin jus

Poultry 

Sous-vide chicken breast, creamed leek and green pea risotto, peppercorn jus 

Balsamic roast chicken, carrot puree, apple, and fennel salad 

Duck confit, braised French lentils, baby beetroot 



Dessert 

Caramel Mille-Feuille, citrus fruits and cream

Spiced crème brulee with biscotti

Baked cheese cake, lemon, and berry mascarpone 

Hazelnut praline chocolate cake with hazelnut ice cream

Apple raspberry crumble, vanilla bean ice cream

Vegan chocolate gateau, mixed berry compote

All menus include freshly baked bread rolls and butter, 

Vittoria coffee and a La Maison Du Thé and petit fours 



Beverage packages

Standard beverage package 

Unlimited service of: 

Wolfblass Bilyarra Sauvignon Blanc, South Eastern Australia 

Wolfblass Bilyarra Shiraz, South Eastern Australia 

Wolfblass Bilyarra Brut, South Eastern Australia 

Stella Artois 

Variety of soft drinks and fresh juice 

Santa Vittoria still and sparkling water 

Premium beverage package 

Unlimited service of: 

Catlin Cove Sauvignon Blanc, Marlborough, NZ 

Mr. Riggs ‘The Gaffer’ Shiraz, McLaren Vale, SA 

NV Oyster Bay Brut, Marlborough, NZ 

Stella Artois 

Variety of soft drinks and fresh juice 

Santa Vittoria still and sparkling water

Our unlimited beverage packages are designed to make event planning easy, 

with standard and premium options available, our banquet team offer beverage 

service throughout the event, ensuring your guests are well taken care of.  

Beverages can also be served on a consumption basis, and your 

Event Coordinator can provide our extensive wine list for your selection. 

1-hour $35.00 per person             3-hour $45.00 per person

2-hour $40.00 per person             4-hour $50.00 per person

1-hour $40.00 per person             3-hour $50.00 per person

2-hour $45.00 per person             4-hour $55.00 per person



Welcome cocktail        
$12 per person (from) 

Why not include a luxurious 
cocktail to welcome your 
guests on arrival, a variety of 
flavours are available, or our 
talented team would be happy 
to customise a cocktail to suit 
the theme of your event.

Upgrade Options 

Complete your event with some of our optional extras, such as adding a welcome cocktail, mini grazing boards, or a tasty gelato cart!  

For further information, any special requests or to enquire about one of the below services, please speak with your dedicated Event Coordinator.  

Welcome canapes   
$6.00 per person (from) 

Choose from a selection of 
hot or cold canapes served  
as your guests arrive and 
take their seats, or even add 
some sweet canapes to the 
conclusion of your event.  

Mini grazing board              
$25 per person (from) 

A new take on a grazing 
platter, Radisson Blu mini 
grazing boards include a 
variety of gourmet cheeses, 
Charcuterie selection, 
vegetable crudité, crackers 
and dip, antipasti and fresh 
seasonal fruit

Gelato cart                   
$450 for 1 hour (from) 

Surprise your guests with a 
delicious Gelato treat, 
including two flavour choices 
and up to 50 serves of gelato. 
Other cart options such as a 
Popcorn Cart, or Coffee Cart, 
also available. 



Assorted sushi tray 

Cherry bocconcini and tomato skewer

Chicken tikka and tamarind chutney potato blinis 

Crisp fried honey sesame baby potatoes  

Cucumber cup topped with roast beef and 

horseradish 

Duck liver mousse crostini 

Goat’s cheese, sun dried tomato, and pesto tart 

Melon wrapped prosciutto 

Peking duck pancakes with hoisin sauce 

Potato blinis with smoked salmon mousse, and 

salmon roe 

Prawn and avocado tartlet

Cajun roasted baby potatoes with garlic sauce 

Char siu vegetable steamed buns

Chicken curry puff 

Curried vegetable puff 

Falafel with hummus dip 

Lamb kebab with mint chutney 

Lemongrass prawn mousse skewer 

Mediterranean style stuffed pumpkin flower

Mushroom Arancini 

Nigella and sesame coated calamari morsels on 

sugarcane 

Pan fried prawn dumplings 

Pan fried prawns with chimichurri  

Cold canapes 

Prosciutto di parma, mozzarella, and tomato 

bruschetta

Rare pepper venison with honey mustard dressing

Roasted Mediterranean vegetables, and olive 

tapenade bruschetta 

Salami and pickles involtini

Salmon gravlax salpicon on charcoal cracker

Scallop, lemongrass, and fresh coconut salad

Spinach, root vegetable and hummus tartlets

Sydney oysters with mignonette dressings 

Thai beef salad skewers

Vietnamese rice paper rolls, Nuoc Cham dipping 

sauce 

Pan fried vegetable dumplings 

Peking duck spring roll 

Salt and pepper calamari  

Shrimp wonton 

Skewered chicken satay with peanut sauce 

Spanish lamb meatballs with garlic aioli 

Spinach and ricotta triangle 

Tandoori chicken skewer with chutney 

Thai fish cakes 

Triple cheese potato croquettes

Vegetable spring roll 

Vegetarian samosa 

Hot canapes 




