
 

 

Function Menus 
2 course menu $35.00 per person  
choice of 2 mains & 2 desserts 

2 course menu $45.00 per person  
choice of 2 entrees 2 mains * * 

3 course menu $45.00 per person  
choice of 2 entrees, 2 mains & 2 desserts 

3 course menu $55.00 per person  
choice of 2 entrées, 2 mains & 2 desserts * * 

4 course menu $50.00 per person  
2 canapes, 2 entrees, 2 mains & 2 desserts 

4 course menu $60.00 per person  
2 canapes, 2 entrees, 2 mains & 2 desserts * * 

 
The above menu choices provide a range of options in menu structure and 
pricing. Your menu choices are taken from the following options, from 
which you can design your menu. Please note that the above packages 
are to be served on an alternate drop basis. All menu prices are inclusive 
of warm bread rolls, tea & coffee. Beverages are not included in the 
above packages. Soup can be substituted for an entrée at the same price. 



 

 

Function Menu Selections 
Canapes 
Mini spring rolls with dipping sauce 

Crumbed Calamari with lime mayonnaise 

Mini quiches with various fillings 

Mini Bruschetta 

Smoked Salmon Blinis with crème fraiche & salmon roe 

Mini Dim Sims with dipping sauce 

Chef’s Antipasto Selection 

Roast Beef Slices served with olive tapenade 

Flathead Tails crumbed & served with lime mayonnaise 

Mini Lamb Kofta Balls with yoghurt & cucumber dipping sauce 

Ocean Trout & Spinach Roulade 

BBQ Chicken Drumettes 

Mini Gourmet Pizza Slices 

Asparagus spears wrapped in parma ham (seasonal) 

Home made sausage rolls 

Spicy Sicilian Meatballs 

Chipolata sausages with tomato relish 

Mini Chicken or Beef Vegetable Skewers 

Selection of Ribbon Sandwiches 



 

Soups 
Potato & Leek topped with crispy pancetta 

Traditional Italian Minestrone 

Roasted Pumpkin topped with sour cream & chives 

Chicken, white bean & vegetable with fresh rosemary 

French Onion with parmesan croutons & parsley 

Split Pea, ham hock & vegetable 

Roasted tomato and red capsicum with basil 

All soups served with freshly baked rolls 

Entrées 
Thai Beef Salad – strips of marinated beef served on an asian style salad 

Satay Chicken with rice garnished with coriander & leek 

Tandoori Chicken with vegetable ribbon salad & yoghurt raita 

Warm Chicken Salad – a Caesar style salad with tender strips of grilled 
chicken 

Grilled Polenta served with chargrilled vegetables, naopli & pesto sauce 

Chicken, semi dried tomatoes & baby spinach risotto with shaved 
parmesan 

Seasonal Vegetable Risotto 

Grilled Mediterranean Vegetable Stack served with goats cheese & 
roquette 

Thai fish cakes served with a coriander, chilli & lime dressing 

* *  Freshly Shucked Oysters served natural with lime or lemon wedges  
(1/2 dozen) 

* *  Smoked Salmon Carpaccio with fresh dill, shaved fennel &  
tomato brunoise 

* *  Creamy Garlic Prawns served with a roquette, cherry tomato  
salad & bruschetta 

* *  Salt & Szechuan Pepper Calamari served with fresh lime & a  
sweet chilli mayo 



 

Main Course 
Flathead Tails beer battered & served with a small salad & lime 
mayonnaise 

Fresh Fillet of Fish served with a lemon butter sauce and salad leaves 

Roasted Vegetable Lasagne served with salad 

Spinach & Fetta Filo served with a small salad 

Mediterranean Vegetable Risotto 

Choice of Roast – beef, lamb, pork served with roasted vegetables & 
gravy 

Scotch Fillet with roasted chats & salad served with pepper or mushroom 
sauce 

Chicken Breast topped with pancetta, spinach, bocconcini and a tomato 
jus 

* * Veal Saltimbocca with prosciutto & sage served with seasonal 
vegetables 

* *  King Island Porterhouse served on garlic mash, field mushrooms & 
red wine jus 

* *  Rack of Lamb with rosemary jus served on creamy mash with  
seasonal vegetables 

Dessert 
Sticky Date Pudding served warm with double King Island cream 

Orange Pistachio Brulee Tart 

Tim Tam Cheesecake 

Lemon, Lime & Pear Tart served with double King Island cream 

Death By Chocolate 

Warm Apple & Rhubarb Crumble with vanilla icecream 

Mixed Berry Cheesecake with double cream 

Cheese Plate consisting of 3 cheeses served with sliced apple & crackers 
(add an extra $5.00 p/p for this option) 



 

Beverages 
In line with current State Liquour Licensing Laws, any persons under the 
age of 18 shall not, under any circumstances, be served alcohol at any 
function conducted on the premises of the Victoria Hotel, Woodend. 

Beverages may be paid for on consumption or by other specific 
arrangements such as bottles per table or set amounts at the bar. 

We are happy to discuss your beverage requirements and design an 
appropriate package for your function. 

Please note that under no circumstances can alcohol be brought onto the 
premises of the Victoria Hotel, Woodend. 

Management and staff maintain the right to request I.D. from any patron 
on the Hotel premises before service of alcohol. 

Management and staff also maintain the right to refuse service of alcohol 
to a person, or persons, deemed intoxicated and have the right to ask 
such a person, or persons, to leave the premises of the Victoria Hotel, 
Woodend. 


