


The SerVies has extensive experience in playing host to functions both large and small.   
 
Let our dedicated & experienced team with over three versatile reception venues ensure your 
event is a great success.  
 
Our experienced friendly team  will be on hand to advise and assist you to tailor your eventful 
day to suit your individual preferences.   
 
Contact our Events Manager, Lee -Anne Turner, to discuss all your  
Options. We can arrange all your requirements from decorators through to  
entertainment  for your special day.  
 
Our event package includes:  
¶ Dedicated & experienced Coordinator  
¶ Experienced staff  
¶ Round or square tables seating 8 to 10 guests  
¶ Coordinated serviettes  
¶ Dance Floor  
¶ Private Bar  
 

The room hire rate is based upon a function finishing no later than 12 Midnight.  
If your function exceeds midnight, a charge of $100.00 per hour or part thereof will apply.  
The Room Hire Rate includes the following:  
 

¶ Private and exclusive use of your chosen room  

¶ Table linen, cutlery & glassware  

¶ Standard colour Décor serviettes  

¶ Microphone & lectern  

¶ Use of the data projectors and screens  

  (*additional charges apply if using the second projector in the Auditorium)  

¶ Jugs of iced water  

¶ Preparation and cleaning of room  

¶ Professional, friendly bar & wait staff  

Please contact our dedicated Events Manager, Lee-Anne Turner  
for more information on tailoring an event package to suit your needs. 



 
¶ Cocktail spring rolls  

¶ Mini quiches w/ variety of fillings  

¶ BBQ meatballs  

¶ Crumbed calamari  

¶ Tempura chicken nuggets  

¶ Mini gourmet pies  

¶ Chicken skewers in tandoori sauce w/ cucumber yoghurt  

¶ Mini pizza®s 

¶ Fish goujons  

¶ Chicken strips w/ chilli mayonnaise  

¶ Marinated chicken wings  

¶ Thai fish cakes w/ coriander & mint  

¶ Salt & pepper squid w/ sweet chilli sauce  

¶ Homemade sushi w/ soy, wasabi & pickled ginger  

¶ Chicken & avocado rice paper rolls  

¶ Smoked ham mousse on cucumber slices  

¶ Smoked salmon and rocket crepe pinwheels  

¶ Beef  Kofta skewers w/ yoghurt dipping sauce  

¶ Homemade pork & ginger meatballs  

¶ Beef & herb chipolata®s w/ chilli jam 

¶ Assorted mini Vol au Vents  

¶ Mini caramelised red onion pizza®s 

¶ Prawn & cream cheese mousse on water crackers w/ lemon & dill garnish  

 
Canapé Fillings  
 
¶ Roasted capsicum & cream cheese  * Hungarian salami & cucumber  
¶ Sliced turkey w/ cranberry sauce   * Creamy lime & chilli infused tuna  
     (All on brown or white bread)  

 

Mixture of Both 
 

Three Choices of Each  
(Hot Finger Food & Appetisers/Canapés)  

Serves 10ppl (7 pieces per person) 



 
 
 
Cheese Platter      $65.00 
¶ A selection of Australian Cheeses served w/ crackers                          

 

Fruit Platter        $50.00 
¶ A selection of Freshly Cut Fruit                                                                   

 

Cheese & Fruit Platter    $75.00 
¶ A selection of Australian cheeses served w/ crackers,  

       fresh seasonal fruit  OR nuts & dried Fruit                                              

 

Antipasto Platter       $80.00 
¶ Char- grilled & marinated vegetables, selection of cured meats  

          kalamata olives & Turkish bread                                                               

 
Selection of Homemade Dips  $70.00 
¶ Baba ganoush, hummus & roast capsicum dip served w/  

       Turkish bread & pappadums                                                                      

 
Salty Snacks        $30.00 
¶ Mixed nuts, potato crisps, corn chips & Mexican dip                           



¶ Creamy chicken & asparagus Val au vont  

¶ Warm Asian beef salad w/ Vermicelli Noodles  

¶ Satay chicken skewers on boiled rice & julienne garnish salad  

¶ Crumbed whiting fillet on mixed lettuce leaf & julienne salad w/ chilli coriander  

¶ Chicken breast stuffed w/ spinach & cheese w/ steamed vegetables & tarragon  

cream sauce   

¶ Roasted rib fillet w/ garlic chats & three pepper sauce w/ steamed vegetables  

¶ Lamb loin w/ herb crust w/ mash & steamed vegetables w/ red wine jus.  

¶ Baked lemon & passionfruit cheesecake w/ whipped cream & strawberries  

¶ Crème caramel w/ cream & strawberries  

¶ Pavlova w/ fruit & cream  

¶ Warm pecan pie w/ butterscotch sauce & cream  

Bread Rolls are included.  
Tea, Coffee will be provided at the end of meal.  

Special Dietary requirements are happily catered for to ensure we provide exactly what you would 
like, as long as they are given with reasonable notice.  
Please discuss options with our Function Co-ordinator. 


