


3 Course

$55PP

ENTREE
ROASTED PUMPKIN SOUP
with Cream & FFresh IHerbs, Served with Baked Garlic Bread
v/ gfo

MAIN
ROASTED LEG HAM
with Rosemary & Garlic Roasted Carrots,
Potatoes, Green Beans & Gravy
gf

DESSERT
STEAMED SEASONAL PLUM PUDDING
with Brandy Anglaise & Spiced Cherry Compote

Dietary requirements can be catered
for upon request *




ANTIPASTO « $140
marinated vegetables, cheese, cured meats, dips, olives
vo / vgo

CHEESE - $140
selection of 3 cheeses, [ruit, nuts, crackers, quince

v/ gfo

PUMPKIN ARANCINI « $90
pumpKkin arancini with aioli & pea tendrils
v/ vgo/df

CHEESEBURGER SLIDERS - $120
beel patty, bun, tasty cheese, tomato, lettuce, burger sauce
vo / vgo /gfo / dfo

FRUIT » $70
selection of fresh fruit v /vg / gf / df

PETIT DESSERT PLATTER « $95
selection of petit desserts dfo

Each platter serves 10 guests
Platters may only be purchased inconjunction with another catering package.




/ . V2% NON-ALCOHOLIC PACKAGE
2HRS + $25PP
4HRS + $35PP

Giesen 0 Sauvignon Blanc
James Squire Zero

STANDARD BEVERAGE PACKAGE Heineken Zero

4 HOURS + $55PP Selection of House Made Sodas
Hahn Superdry, James Squire One Filty Lashes Selection of Seasonal Mocktails
Tooheys New, Hahn Superdry 3.5% All Soft Drink and Juice

All Bottled Beer including Zero Alcohol Beer
Barefoot Sauvignon Blanc

Barefoot Shiraz

Craigmoor Cuvee Brul

All Soft Drink and Juice

DRINK TOKENS ¢ $10 EACH

A drink token can be purchased to grant a
guest one serve of house red, house white,
house sparkling, schooner of beer, soft
drink or juice.

PREMIUM BEVERAGE PACKAGE

4 HOURS + $65PP

All Tap Beer

All Bottled Beer including Zero Alcohol Beer
All Standard Beverage Package Wines

Ara Sauvignon Blanc

BAR TAB

A bar tab can be set up on arrival to be
charged upon consumption at the
conclusion of your event. A Valid ID and
credit card is required to be held by

Wicks Chardonnay ) .

Wicks Pinot Noir reception as security.

Ziegler Shiraz

Quilty & Gransden Rose PAYS AS YOU GO

Wildflower Prosecco Guests are welcome to purchase their own
Giesen 0% Sauvignon Blanc drinks at The Verandah through your

All Soft Drink and Juice event.




Head to our_website to book online for groups between 4 - 20 guests.

For groups of 20+ please contact our events team:
events@theverandahbeecroft.com.au
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