
Introduction

The Canberra Service Club Function Package offers you an 
insight into the myriad of choices you have in designing your 

function. Choice is limited only by imagination and budget.

Our exceptional Hospitality Team will provide advice and 
assistance on all culinary matters and requirements. We offer 

support and ensure your requirements are delivered to your 
satisfaction during the event.

The ideas presented in the Function Package enable us to 

showcase some of our most popular menu items and styles of 
functions. 

Please feel free to book some time with us and allow us to tailor a 

package to suit your individual needs.



All Day Brew Point      $ 3.50 per person

Continental Morning Tea     $ 4.00 per person

Freshly baked Danish pastries & mini muffins

Afternoon Tea      $ 4.00 per person

Freshly baked pastries & cookies



WORKING LUNCHES

Sandwich Lunch      $14.50 per person

Assorted sandwiches or filled mini wraps or baguette

OR

A selection of open-faced sandwiches with a variety of fillings

All sandwich lunches come with the following:

Seasonal fruit platter

Orange juice & water

Vegetarian selection – Hummus and Babaganosh

Business Lunch      $13.50 per person

Assorted sandwiches or filled mini wraps or baguette

Selection of hot finger food (3 pieces per person)

Fruit & cheese platter

Orange juice & water

Vegetarian selection – Hummus and Babaganosh

Hot Buffet Lunch      $16.50 per person

Chef’s selection of 2 hot dishes accompanied by pasta or rice with:

Selection of fresh vegetables

OR

Selection of crisp salads

Buffet will also include mini bread rolls, condiments

Orange juice & water



Menu One
$40.00 per person

Please select one from each of the following courses

Entrée

Sweet Pumpkin & Coconut Soup

Warmed Thai Lamb Salad w/- Lime Dressing

Seasonal Vegetable Tart w/- Tomato Coulis

Salmon Roulade w/- Citrus Crème Fraiche

Main Course

Scotch Fillet of Beef w/- Kumara Potato Mash & a Red Wine Jus

Marinated Chicken w/- Oregano, Lemon & Olives  

Perch Fillet w/- Grilled Asparagus & Peppered Hollandaise 

Roasted Vegetable Curry w/- Jasmine Rice & Spiced Poppadoms

Dessert

Baked Cheesecake w/- Berry Coulis

Pecan Pie w/- Whiskey Cream

Tiramisu

Pear & Walnut Tart

Dinner Rolls & Butter

Freshly Brewed Tea & Coffee



Menu Two

Please Select One from Each of The Following

Entrée

$13.50

Cold

Tartare of Atlantic Salmon w/- Shredded Crab & Dill & Mustard Vinaigrette

Local Oysters (6) w/- A Splash of Vodka & A Lime Twist

Chicken Salad on Cucumber Spaghetti w/- Sharp Mustard & Honey Dressing

Warm

Steamed Asparagus, Poached Egg, Parmesan & Burnt Butter

Wok Tossed Prawns w/- Green Pawpaw, Lime & Mint Dressing

Warm Thai Lamb Salad w/- Glass Noodles, Teardrop Tomato & Snow Peas

Main

$24.50

Char Grilled Beef Fillets Served w/- Tarragon Salsa, Zucchini & Tomato 

Beef Wellington w/- Cream Potatoes & Mushrooms w/- Red Wine Jus

Charred Pork Cutlet w/- Grilled Red Onion, Eggplant & Tabouleh

Spiced Lamb Infused w/- Chilli & Ginger

Honey Baked Salmon Fillet w/- Fricassee of Shitake, Asparagus & Leeks

Moroccan Chicken, Kelomata Olives, Preserved Lemon & Coriander w/- Spiced 

Couscous



Desserts

$8.80

Coffee & Ricotta Tarts w/- Rich Chocolate Sauce

Bread & Butter Puddings w/- Berry Coulis

Lime & Mascarpone Tart w/- Citrus Compote

Blueberry Brulee w/- Honey Cream & Berries

Cheese Platter – A Selection of Australian Cheese (Minimum of 10 People)



DINNER MENU

Entrée

Thai Beef Salad w/- Chilli Lime Dressing

Angel Hair Pasta w/- Basil, Sweet Peppers & Feta

Smoked Salmon w/- Spiced Tomato & Avocado Salsa

Goats Cheese Tart w/- Roasted Pine Nuts & Rocket

Mains

Roast Sirloin w/- Potato Mash, Spinach & Béarnaise

Blue Eyed Cod w/- Wok Tossed Greens & Ginger Rice

Grilled Chicken w/- Semi Dried Tomatoes, Asparagus & Rocket

Spinach & Leek Risotto w/- Par manse & Thyme

Dessert

Berry Cheese Cake w/- Vanilla Cream

Sticky Date Pudding w/- Butterscotch Sauce

Warm Chocolate Brownie w/- Raspberry Coulis

Lemon Tart w/- Minted Cream



COCKTAIL MENU

$6.00 per head – COLD

Mini Bruschetta
Assorted Dips & Crisps

$8.00 per head – HOT

Cocktail Meat Pies w/- Tomato Relish
Cocktail Sausage Rolls w/- Tomato Relish
Vegetable Spring Rolls w/- Sweet Chilli Sauce
Cocktail Samosa w/- Dipping Sauce
Char Grilled Beef Meatballs

$12.50 per head – HOT

Gourmet Mini Pies w/- Tomato Relish
Tempura Squid w/- Sesame Dipping Sauce
Vegetable Spring Rolls w/- Sweet Chill Sauce
Mini Smoked Salmon Wraps
Basil & Bocconcini Pizza
Gourmet Sausage Rolls w/- Tomato Relish

$15.50 per head – HOT/COLD

Mini Chicken Satay Sticks w/- Spicy Peanut Sauce
Corn & Crab Blinis
Goats Cheese & Tomato Frittata
Tempura Prawns w/- Dipping Sauce
Gourmet Pies w/- Tomato Relish
Spinach & Ricotta Pastries
Assorted Dips & Crisps
Assorted Bruschetta
Deep Pan Mini Pizzas



BBQ MENU

Gourmet BBQ Menu

$26.00 per person

Marinated Chicken Skewers
Thin Beef Sausages
Four quarter Lamb Chops
Minute Steaks
Grilled Onions
Selection of 3 Seasonal Salads
Assorted Bread/Rolls (Butter/Margarine Included)
Selection of Condiments

Cook Your Own BBQ

$18.50 per person

Marinated Chicken Skewers
Thin Beef Sausages
Four quarter Lamb Chops
Minute Steaks
Grilled Onions
Selection of 3 Seasonal Salads
Assorted Bread/Rolls (Butter/Margarine Included)
Selection of Condiments



Lady Gowrie Hall Hire Rate

Hire Rate        $ 75.00 per hour

Seating Capacity

Cocktail Style:        150     people
Dinner Style:         100     people

Saunders’s Room

Hire Rate        $ 65.00 per hour

Seating Capacity

Cocktail Style:        110 people
Dinner Style:           80 people

Duntroon Room Seating

Hire Rate        $ 50.00 per hour

      
Seating Capacity

Cocktail Style:          60 people
Dinner Style:           40 people

Equipment Hire

Screen Hire        $ 20.00 per day
White Board & Paper Hire      $ 20.00 per day
Whiteboard – Electronic      $ 30.00 per day

Linens         $   4.00 per tablecloth


