[image: image1.png]



[image: image7.jpg]



Functions 
Catering
Portfolio

                              ENQUIRIES TO:
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Simple Platters for numbers…




• Fresh local seafood

2 dozen whole king prawns, 2 dozen oysters three ways: 

Naturale, with ginger and sweet soy and Kilpatrick. Served on a bed of greens and a 

medley of dips and sauces. 

Share between 4-20 people


100 

• Bread and dips selection. 
A generous amount of thinly sliced ciabatta bread with three 

seasonal dips and spreads. Examples included hommus, guacamole, ztatziki, 

pumpkin and feta purée. 

Share between 4-20 people


25 

• Seaview tasting plate: 
3 whole king prawns, 3 oysters with ginger and sweet soy, 6 beef 

Kofta with roasted tomato kasundi, 12 pieces of grilled chorizo, trio of dips and sauces 

and a small leafy salad. 


Share between 2-5 people


35 

• Vegetarian platter: 
12 fresh and 12 fried spring rolls, 12 mini arancini, 12 fresh tomato 

bruschetta with shaved parmesan, side of olives, little fresh leaf salad. 4-10 people 50 

• Cheese board

a selection of three cheese from Australian and International producers 

served with fresh fruit, quince and crisp bread. 

Share between 2-8 people
20 

Finger food and trinkets…
Choose any 5 for $15 per head, any 10 for $25 per head, or each as priced
• Thai style fish balls- spicy and sweet with sweet chilli sauce, serve of 4 balls 4.5 

• Mediterranean style chicken kofta- free range chicken, herbs and nuts, serve of 4 4.5 

• Moroccan style beef kofta- rich, aromatic tomato kasundi, serve of 4 kofta 4.5 
• Chorizo and olives- authentic spicy chorizo and our olive medley 4.5 

• Warmed house olives- a toasty warm medley of our hand selected olives 4.0 

• Brie-style cheese wrapped in filo- just a bad as you can imagine, rich, melted, special, 

drizzled with blueberry coulis, each 4.5 

• Shark bay king prawns in wontons, a big prawn cutlet in crispy pastry, each 3.5 

• Stuffed mushroom cups- cheeses and nuts, melted in the oven to order, each 2.5 

• Bruschetta traditional- a generous wedge of pane Calabrese, fresh tomato and herbs, 

shaved parmesan style cheese, served at room temperature, each 3.5 

• Fresh spring rolls- a Vietnamese traditional snack, wilted rice paper, fresh herbs, 

nuts and glass noodles, each 3.5 
• Chicken strips crusted in nuts- a delicious stick of chook, nutty and savoury, each 2.0 

• Old-skool shish-kebab- traditional Middle Eastern meat on stick with aromatic sauce, 

hugging a succulent beef mince, each 3.5 

• Stuffed tomatoes- yummy cous-cous, packed full of nuts and herbs in a roasted, 

ripe tomato, each 3.5 

• Local scallops in the shell, oven flashed, with capsicum jam and herbs, each 2.5 

• Fresh oysters, oven flashed, served with ginger and sweet soy, each 2.5 


 beverages available…
SPARKLING & CHAMPAGNE

rothbury estate sparkling nv south east australia



6.5

20

42 degrees sparkling nv tasmania 





9

35

oyster bay sparkling cuvee new zealand




10

45

segura heredad nv spain








75

veuve clicquot ponsardin brut nv france






155

WHITE

rothbury estate ssb south east australia





6.5 

18

frogmore riesling tasmania 






8.5

35

oyster bay chardonnay marlborough





7.5

30

dandelion wonderland riesling






8.5

35

west cape howe unwooded chardonnay margaret river



8

28

kim crawford pinot gris marlborough





9.5

45

redwood pass sb marlborough






9

28

castle rock riesling









36


houghton’s classic dry white swan valley




7

24

sirenya pinot grigio adelaide hills







30

lenton brae ssb margaret river






9

38

talijancich verdelho







8.5

35

devil’s lair chardonnay margaret river







60

RED

paxton shiraz rosé mclaren vale






8

35

rothbury estate cabernet merlot south east australia



6.5

18

geppeto pinot noir mornington pennisula





8

35
wignalls cabernet merlot great southern




7.5

30

raconteur cabernet sauvignon coonawarra




10

45

schild merlot barossa







8

30

pirathon shiraz barossa







9

40

goundry-g shiraz viognior great southern 




8.5

33

red right hand shiraz grenache tempranillo mclaren vale




45


                     beverages continued…

TAP BEER
stella artois








6.6

9.7
fat yak









5.1

8.7

pure blonde








5.1

8.5
big helga








5.1

8.7

bulmers cider








5.1

8.7

guinness








5.1

9.7
carlton draught







4.3

8
carlton mid strength







4.1

7.2

cascade premium light






3.9

6.4

IMPORTED
heineken










8

becks











8


corona











8.5

peroni











8

hoegaarden










9

LOCAL
coopers sparkling ale









7

coopers pale ale









7

hahn super dry










7

crown











7.5

toohey’s extra dry









7

little creatures pilsner









8

little creatures pale ale








8

little creatures bright ale








8
LIGHT
rogers











7

hahn light










5

redback mild










6.3

CIDER

strongbow original, dry or sweet 







6

little creatures pipsqueak








8










Thankyou for choosing 


The Seaview 


for your next special function








We are experienced at catering for all types of functions and events, whether it be sundowners, birthdays, christenings or weddings our staff and chefs can personalise your event and will ensure every detail is taken care of so you can relax and enjoy….








THE AREAS…








THE BAR





The perfect place to meet friends for a drink, listen to some music, have a bet or catch the latest game. Just the right thing for a small get together after work or on the weekend.











THE WINE ROOM





This is the ideal place to host your next function. There is no charge for this area and as long as you have more than 30 people you have exclusive use of the wine room. This area comes with it’s own bar, couches and a log fire, it can accommodate up to 60 people for a cocktail style setting. Great for that upcoming celebration!�





�THE RESTAURANT





The restaurant can accommodate up to 60 people for a seated meal. It is just the right thing for a special occasion such as work get togethers, Christmas lunch or dinners or even that special birthday coming up. Please contact us if you would like a copy of our set menus options on offer.














