
P: 0451742019,  Email:caterhousewagga@gmail.com

Function Set  Me n u

Three Course:  $5 2 pp
Two course:  $45pp
(Alternate  d rop  a vai lable,  cho ose two per  course)

Entrée
Roasted pumpkin salad (V,  GF )
with be et root ,  on io n,  to mato,  cru mbled feta ,  mix
lettuce,  le mon  dressing .
Garlic  c h il l i  p rawn (GF)
with fen n e l  s alad and  lemo n wed ge
A sian BBQ crispy pork belly  (GF)
with asi an  s law
Beef  Tor te l in i
with pe sto c ream &  parmesan
Satay c h ic ke n  skewers (2)  (GF)
with satay  s auce  a nd  cru sh ed  p eanu ts

Main course
C hicken supreme (GF)
mix roast  potato and  red  wine ju s
Braised  b e ef  c h e ek (GF)
with mas h,  apr i cots  and  mu stard  ju s
Oven Bake d  s almo n o r  barramundi  (GF)
with roaste d root  veg  and  seaso nal  f ru its  sa lsa
Crispy p or k b e lly  (GF)
Colcann on  an d app le  co mp ote.
Lamb c ut lets  (g r i l led o r  crumbed)
with ga r l i c  c hat  potato es  and  g r i l led  zucchini  &  m int
yoghurt
Green Peas an d  zucchi ni  r i sotto  (V,  GF )
with parme s an  an d  cr ispy  sh al lots

Desserts
Baked passion  fr ui t  cheesecake  w/  mix  berr ies  compote &
passio n fruit  sorbet
Sticky  date pudding  w/  Vani l la  Ice  cream &  B utterscotc h sauce
H om e made brownie  w/  Vani l la  Ice  cream &  salted  caram el
Pavlova w/  w hi pped  cream & seaso nal  f ruits

Cakeage fees  (ap p lies  to  al l  cakes brought i n  (choose one option) :   
$2pp -  cake kn i fe ,cake cutt ing,  p lates,ser viettes,  guest  sel f-ser ve
$5pp -  indiv idual ly  ser ved  with  whip p ed  cream and berr y  compote

Dietar y:  Di etar y  requests  can be accomodated.  Pleas e dis cus s  with  us  in  advance


