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Pricing 

Cocktail drinks on arrival      $8.50 per glass 

         min. 50 serves 

Cocktail Party Menu Options 

A selection of cold, hot and sweet canapés, more substantial items  

and tasting tables can be combined to create your cocktail party menu 

One hour duration  – we suggest 5 canapé items   $21 per person  

Two hours duration  – we suggest 8 canapé items    $33 per person  

Three hours duration – we suggest 10 canapé items   $41 per person 

More substantial items       $7.50 per item 

Tapas table        $14.50 per person 

The Ocean table       $27.00 per person 

Mediterranean table        $14.50 per person 

Grand dessert table        $17.00 per person 

Sweet canapés         $4.95 per item 

Munchies and platters       from $35 per platter 

Freshly brewed coffee and selected teas    $2.50 per person 

 

Suggested Cocktail Party Packages 

Two Hour Cocktail Package               $56.00 per person 

8 canapé items 

2 more substantial items 

2 sweet canapés  

Freshly brewed coffee and selected teas 

 

Three Hour Plus Cocktail Package              $77.50 per person 

Ideal for a grand occasion such as your wedding day 

10 canapé items 

3 more substantial items  

Tapas table  

2 sweet canapés  

Freshly brewed coffee and selected teas, homemade yo yos 

 

Or we invite you to craft your own package 
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Shared Table Menu 

One course        $40 per person 

One main course                                                                                                                               

One side dish 

Including crusty breads and butter    

 

Two course                  $66.50 per person  

Cold canapés on arrival  

One entrée and one side dish 

One main and two side dish 

Including crusty breads and butter 

Freshly brewed coffee and selected teas  

Three course       $89 per person 

Cold and hot canapés on arrival 

One entrée and one side dish 

One meat main, one vegetarian main and two side dishes 

Two roaming dessert canapés  

Including crusty breads and butter  

Freshly brewed organic coffee and selected teas, homemade yo yos   

   

Tailored packages on request or craft your own menu  

 

Plated Table Menu 

One Course        $40 per person 

One main course                                                                                                                         

Served with green leaf salad, chardonnay vinaigrette                                                                      

Including crusty breads and butter 

 

Two course        $66.50 per person 

Cold canapés on arrival  

One entrée and main or one main and dessert  

Served with green leaf salad, chardonnay vinaigrette 

Including crusty breads and butter 

Freshly brewed coffee and selected teas   

 

Three course       $89 per person 

Cold and hot canapés on arrival 

One entrée, main and dessert 

Served with green leaf salad, chardonnay vinaigrette 

Including crusty breads and butter 

Freshly brewed organic coffee and selected teas, homemade yo yos 

  

Two Course Set Menu Special                                                                     

Selected two courses available, $56 per person, selected menu items only, minimum of 110 

guests, based on a two hour food service only     
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Other Information 

Vegetarian guests will be accommodated at no additional charge.  

Other dietary requirements can be catered for on request. 

Please confirm all dietary requirements when confirming your final guest numbers.  

Alternate serves will incur an additional 25% surcharge. 

Menu upgrade options are available, and can be designed with your ideas and 

preferences in mind.  Food and Event can tailor a package to suit your requirements – 

all you have to do is ask us. 

Menu additions we recommend providing Late Night Munchies and Platters or a   

Tasting Table menu option as the night kicks on, or alternatively for extended service 

periods.  Additional items can be easily included to compliment our suggested 

packages.  

Freshly brewed coffee and selected teas are included in all menu packages 

excluding the one course dinner menus and the one hour cocktail duration option.  

If you would like to include tea and coffee with these menus, please add on an 

additional $2.50 per person. 

Cutting of the Cake may incur a fee of $3.50 per person to cut and serve your 

celebration cake. 

Catering for Children we will endeavor to cater for children where possible. 

Children under 6 years catered for on request. 

Children aged 6 to 12 years will be charged at 50% of the adult price per person. 

Children aged over 13 years and over will be charged at adult prices. 

Entertainer’s Meals must be provided for all entertainers in accordance with the 

Victorian Legislation. These will be charged as per your menu selection. 

Additional pricing - all events are individually quoted to ensure all elements of your 

event are considered. Menu options, beverage selections, equipment hire when 

required, themeing, or additional services. Staffing fees may apply and are quoted 

based on your menu selection and guest numbers.  
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Looking for something else?  

Food and Event will tailor all styles of menus to suit your individual requirements 

 

 

Options 

 Buffet menus  

 Gourmet barbeque menus 

 Roast buffets with an authentic twist  

 Themed menus  

 International cuisine 

 Corporate catering 

 Racing day packages 

 Conference catering 

 Inclusive wedding reception packages 

 Customised menus designed especially for you by Food and Event 
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