
Two Course:  

$55 per person

Three Course: 

$60 per person



Entrée Selections

Plated Menu
Min 40 Guests  

Your choice of one or two selections per course (alternate drop)

Chinese chicken and sweetcorn soup

Thick pumpkin soup 

Ginger, honey, shaved almond and chives

Spanish meatballs 

In a basil tomato passata on spaghetti with grand padano

Chicken and mushroom vol au vent  

With asparagus and herbs

Lamb skewer  

Served with pita bread, baby greek salad topped  

with chimichurri

Salt and pepper prawns  

With mediteranean salad and avocado aioli

Seafood tasting plate 

King prawn, char grilled baby squid, smoked salmon,  

Sydney rock oyster and south west sauce

Caesar salad with Chicken or Prawn skewers

Mini chicken skewer and pita bread

Peking duck (spring roll) 

Asian baby salad and plum sauce

Chilli, lime and lemongrass prawn ravioli 

Tomato passata, shaved pecorini

Desiree potatoes and roasted garlic ravioli 

Tomato passata, grand pomodoro

Spinach and ricotta cannelloni

Leg lamb with tomato, garlic and rosemary ravioli 

Pesto, cream and shaved parmesan

Two course $55.00 per person Three course $60.00 per person

Smoked Tasmanian salmon 

Baby capers, spanish onions and horseradish

Pulled bbq pork slider 

Iceberg lettuce, tomato, gherkins, red onion,  

smoky bbq sauce with spicy wedges

Wagyu beef slider 

Lettuce, tomato, beetroot, red onions, ranch dressing  

with chunky chips

Cajun spiced chicken tenderloin slider 

Brioche burger bun served with beer battered hips  

and lime aioli

Middle eastern lamb borak and kibbeh  

Served with labneh and baby fattoush salad

Smoked salmon and avocado salad 

Lettuce, cherry tomato, cucumber, capsicum, capers,  

baby spinach, spanish onion, feta cheese

Thai chicken salad 

Grilled chicken tenderloins, coriander, baby sprouts, grated 

carrots, onion, mint, onion, asian leaves tossed in a lime  

and chilli dressing

Chicken and pork wonton soup 

Wonton with asian vegetables

Peking Duck Pancakes  

With Asian Salad and Hoisin Sauce

Middle Eastern Tasting Plate 

Falafel, Kibbeh, Sambousik, Tabouli, Garlic Sauce and Pickle

Pumpkin Ravioli with Pine Nuts and Cream Sauce

Sundried Tomato and Mushroom Risotto

P  02 9722 9888 F  02 9709 5978 E  events@bankstownsports.com page 2 of 4

Disclaimer

A 10% surcharge applies on Sundays. A 30% surcharge applies on public holidays. Some products may contain traces of nuts and 

gluten unless otherwise noted. Packages and pricing are accurate as at 1.7.2016 and may be subject to change without notice.



Main Selections

Dessert Selections

Slow cooked lamb shoulder 

Olive oil, lemon dressing, tzatziki, pita bread, kipfler potatoes

Three bone rack of gipsland lamb 

Potato mash, red wine jus

Grilled fillet of Tasmanian Salmon 

Sweet potato mash, lime butter sauce

Grain fed eye fillet steak 

Crisp pancetta, mushroom jus

Grilled fillet of barramundi 

Roasted asparagus, lemon butter sauce

Braised lamb shank 

Honey glace, rosemary, mash and jus

Dark and white chocolate charlotte 

Bitter dark and velvety white chocolate mousse encased in an 

almond biscuit on a swirl sponge cake

White chocolate and Bailey cheesecake 

A silk white chocolate cream enveloped on a rich Baileys and 

coffee crème brulee center

Dessert opera 

Layers of hazelnut biscuit, coffee cream and ganache gar-

nished with a macaroon

Praline and caramel cone 

Creamy milk chocolate praline mousse combined with caramel 

cream and set on top of a hazelnut sponge base

Ricotta Grand Marnier cheesecake 

Ricotta cream flavoured with Grand Marnier centre, with blood 

orange jelly and sweet cherry on a crisp biscuit base

Sticky date pudding 

A traditional version of date filled sponge, served with  

butterscotch sauce

Apple and salty caramel tart 

Vanilla shortbread filled topped with salted caramel and a 

caramelised apple block

Chocolate fondant 

A molten centre of rich and indulgent chocolate

Char grilled scotch fillet and king prawn 

Port wine jus, roasted barrel potatoes

Roasted corn fed chicken breast 

Chorizo, pea risotto, creamy asparagus sauce

Fillet of turkey tenderloin 

Macadamia nut filling, cranberry jus

Bershire pork cutlet 

Kale, oyster mushroom, creamy mash and sweet and sour sauce

Grilled Chicken 

Roasted Sweet Potato and Lemon Garlic Sauce

Flourless chocolate wave 

A rich flourless chocolate base with baked chocolate mousse

Chocolate tasting plate 

Three delicate tastings - chocolate caramel triangle, caramel 

milk chocolate and white chocolate mousse

Hot and spicy chocolate 

A spiced chocolate cake topped with a vanilla macaroon,  

aniseed chocolate truffle and chilli chocolate mousse

Panna cotta vanilla 

A silken, smooth interpretation of the Italian classic, delicately 

flavoured with vanilla for a versatile dessert base

Homemade tiramisu 

A rich and creamy traditional Italian dessert combining  

mascarpone cheese and espresso coffee on a sponge base

Aussie pavlova 

A crisp pavlova shell topped with fresh cream and seasonal fruit

Fresh fruit salad 

With cream Chantilly

Followed by nespresso coffee and assorted teas

Baked Berry Cheesecake 

New York style cheesecake with mixed berries

Passionfruit Panna Cotta

Apple Crumble
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Additional Menu Options 

Seasonal fruit platter $6.00

Sour dough and dips $5.50

Cheese platter with dried fruits and lavash $12.00

Greek salad $6.50

Lebanese mezza (6 items) $20.00

Steamed broccolini 

Gorgonzola mornay, chives

Sauteed french beans 

Garlic lemon olive oil, toasted almonds

Caprese salad 

Heirloom tomato, baby bococcini, basil pesto dressing

Roasted baby chats 

Spanish paprika, garlic aioli

Chicken caesar salad 

Spiced chicken breast, white anchovies, grano padano, 

free range eggs

Sides to share $10.00 per bowl (recommended two bowls per table)

Italian antipasto platter $19.00

Spanish tapas platter $19.00

Platter of Queensland tiger prawns $12.00

Platter of homemade award wining biscuits $4.00

Assorted European sweets/biscuits $7.00

Horiatiki salata 

Golden peppers, Persian fetta, Greek dressing

Asian vegetable stir fry 

Mixed vegetables, oyster sauce, toasted sesame

Truffle mac and cheese 

Macaroni, three cheeses, white truffle oil

Oven roasted corn on the cob 

Pepe saya butter, grated pecorino 

Butternut pumpkin 

Roasted pumpkin, organic honey, toasted pinenuts

Roasted Garlic Potatoes 

Zaatar herbs

Prices per person
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