Function Menu – September 2017
BBq FUNCTIONS
Sausage Sizzle

$9.00 (members)

Classic Beef Sausages

Fried Onions

Bread Roll

Condiments

Tradies BBQ

$15.00 (members)

$10.00 (non-members)

$16.50 (non-members)

Classic Beef Sausages

Fried Onions

Marinated Chicken Kebabs

Fresh Garden Salad

Bread Rolls

Condiments

Deluxe BBQ

$19.00 (members)

$21.00 (non-members)

Classic Beef Sausages

Grain Fed Rump Steak

Fried Onions

Marinated Chicken Kebabs

Fresh Garden Salad

Bread Rolls

Condiments

Extra’s
Large Bowl of Coleslaw, Potato Salad or Pasta Salad

$30.00 each

Large Tray of Potato Bake

$45.00 each

All BBQ pricing is per person and requires a minimum of 10 people. We can cater to
your specific needs so if you would like to add your favourites or have special dietary
needs please speak with our functions and catering staff

Finger Food
Option one

$13.50 (members)

$14.50 (non-members)

(8 pieces per person)
Mixed sandwiches

Mini Quiches

Spinach and Cheese Triangles

Vegetarian mini spring rolls

Mini Sausage rolls
Self-serve tea and coffee station included

Option two

$15.50 (members)

$16.50 (non-members)

(10 pieces per person)
Mixed Quiches

Spring rolls with dipping sauce

Variety of party pies

Spinach and Cheese triangles

Mini Sausage rolls

Risotto cheese balls

Mixed sandwiches
Self-serve tea and coffee station included

Option three

$19.00 (members)

$20.00 (non-members)

(10 pieces per person)
Marinated chicken mid drummets

Rare Roast beef canape

Smoked Salmon crepe with chive and sour cream
Risotto cheese balls

Steamed Dim Sim with dipping sauce

Selection of Sushi rolls with wasabi and soy sauce
Wedges with Sour cream and Chilli sauce
Self-serve tea and coffee station included

All finger food pricing is per person and requires a minimum of 25 people. We can
cater to your specific needs so if you would like to add your favourites or have
special dietary needs please speak with our functions and catering staff

COLD FINGER FOOD PLATTERS
Fruit and Cheese Platter

$60.00

(Suitable for 8-10 people)

A choice of cheddar, blue and brie served with a selection of fresh seasonal fruits,
crackers and house made chutney

Antipasto and Cold Meat Platter $60.00

(Suitable for 8-10 people)

A mixture of marinated vegetables, olives, feta cheese, selection of salami, Cured
Ham with pickled onions, gherkins and toasted sourdough bread

Cold Seafood Platter

$ market price

King Prawns, Natural Rock Oysters, Smoked Salmon and a selectin of Crayfish and
Bugs with lemon wedges and a variety of sauces
(Advance ordering required)

HOT FINGER FOOD PLATTERS
Asian Platter

$55.00

(Approx. 45 pieces)

A variety of Steamed Dim sims, Pork Buns, Money Bags, Spring Rolls and a trio of
dipping sauces.

Hot Seafood Platter

$ market price

Crumbed Calamari, Prawn Cutlets, Salt and Pepper Squid, Soft shell Crab and
Oysters Kilpatrick, served with hot chips

Chicken Drummettes

$50.00

(Approx. 50 pieces)

Choice of Sweet Honey and Soy, Tandoori, Sweet and Sour and BBQ

Hot Savouries

$45.00

(Approx. 45 pieces)

A selection of Quiche, Sausage Rolls, Mixed Pies and Spinach and Ricotta Puffs

We can cater to your specific needs so if you would like to add your favourites, mix
and match the platters or have special dietary needs please speak with our functions
and catering staff

Normal Menu
Our catering staff can arrange function catering based on 21 Eleven’s normal menu.
Please speak with the function manager if you wish to look at different options from
the main menu which include 1, 2 and 3 course sit down menu.

Children’s finger food
Option One

$10.00

(8 pieces per child)
Mini Sausage Rolls

Mini Party Pies

Fish Cocktails

Mini Pizzas

Nuggets

Mini Spring Rolls

Fairy Bread

Hot Chips

Option Two

$12.00

(8 pieces per child)
Vegetables with Dips

Mixed Sandwiches

Seasonal Fruit

Sushi

Chicken Drummettes

All finger food pricing is per person and requires a minimum of 10 children. We can
cater to your specific needs so if you would like to add your favourites, mix and
match the options or have special dietary needs please speak with our functions and
catering staff

