
 

 

 

 

 

 

cocktail functions 
 

Package One: $15.00 per person 

Select  4 items from category A- 2 per person 

Total 8 per person 

 

Package Two: $20.00 per person 

Select  4 items from category A- 2 per person 

     1 item from category B – 2 per person 

     Total 10 per person 

 

Package Three: $25.00 per person 

Select  3 items from category A- 2 per person 

               3 items from category B- 2 per person 

     Total 12 per person 

 

Package Four: $30.00 per person 

Select  3 items from category B- 2 per person 

     3 items from category C- 2 per person 

    Total 12 per person 

 

 



 

cocktail food choices 

 
 

Category A  Miniature spring rolls with sweet chilli dipping sauce 

   Salt & pepper squid 

   Freshly cut sandwiches 

   Small dim sims with Indonesian soy sauce 

   Little bruschetta with parmesan 

   Party pies & sausage rolls with tomato relish 

 

 

Category B  Lamb Kofta with garlic yoghurt 

   Chicken & beef skewers with Thai satay sauce 

   Rare roast beef with cucumber & horseradish 

   Individual quiche with assorted fillings 

   Selection of house made pizzas 

   Herbed falafel with hommus 

 

 

Category C  Seared scallops on the half shell with romesco sauce 

   Prawn skewer with roasted garlic aioli 

   Selection of California rolls with wasabi & soy 

   Arrancini risotto balls 

   Prawn tortilliatas with lemon aioli 

   Smoked salmon on herbed dropcake with avocado 

   Fresh oysters natural or with soy, ginger & sesame dressing   

 

 

 



 

meetings, workshops & conferences 
 

 

Continuous tea & coffee      $3.50 per person 

 

 

Continuous tea & coffee with a selection of biscuits    $4.50 per person 

 

 

Morning Tea         $6.50 per person 

Afternoon Tea         $6.50 per person 

Select two options; Muffins 

   Fresh baked Danish 

   Warm croissant with butter & jam 

   Cakes; carrot, banana, chocolate or orange 

   Slices; passionfruit, mixed berry, caramel or hedgehog 

   House baked cookies; macadamia, white chocolate, choc chip 

   Fresh baked scones with jam & thick cream  

Australian cheese & nut platter     $8.50 per person 

 

Luncheon Choices 

 

Sandwiches         $8.50 per person 

  Shaved ham with tomato, cheese & mustard pickle 

  Tuna with red onion, parsley, mayonnaise, lemon & rocket 

  Egg salad with chiffonade lettuce & mayonnaise 

  Salami with shaved onion & tomato relish 

  Salad with lettuce, onion, carrot & cucumber 

  Roasted chicken with cos, tomato, tasty cheese & garlic aioli 

    

 



 

 

Luncheon Choices   continued 

 

Wraps        $10.50 per person 

 Smoked ham with Swiss cheese & green tomato pickle 

 Smoked salmon with capers, Spanish onion & sour cream 

 Cajun chicken with roasted peppers, sweet corn & baby spinach 

 Caesar wrap with cos lettuce, bacon, shaved parmesan & egg 

 Roast beef, cucumber, watercress & horseradish 

 Roasted vegetable with hommus & rocket 

 

Salads        $17.50 per person 

 Caesar with cos lettuce, croutons, crispy bacon, shaved parmesan & egg 

 Greek with cucumber, cherry tomato, olives, fetta & oregano & lemon dressing 

 Watermelon & fetta salad with mint & Lithia Springs olive oil 

 Thai beef salad with roquette, carrot, onion, sesame seeds & crispy shallot 

 finished with a zesty Thai dressing 

 

Pizza          $18.50 per person 

 Istrian chorizo, semi dried tomato, olives, spinach & parmesan 

 Roasted pumpkin, fetta, spinach & pine nut 

 Shaved ham, roasted mushroom, Spanish onion & aioli 

 Chicken, bacon & cashew with BBQ sauce 

 Salami, roasted peppers, bocconccini & parsley 

 Smoked salmon with roquette, red onion, capers & sour cream 

 

 

 



 

function menus 
Our menu choices provide a range of options in menu structure and pricing. 
Your choices may be taken from the following options. 

Please note that the above packages are to be served on an alternate drop 
basis. All menu prices are inclusive of tea & coffee. 

Beverages are not included in the packages. Soup can be substituted for an 
entrée at the same price. 

Soups        $8.00 per person 

Roasted butternut pumpkin with a drizzle of cream & snipped chives 

Farmhouse lamb & vegetable with barley 

Italian minestrone with vegetables, pasta & kidney beans 

Potato & leek with a dollop of sour cream & cracked black pepper 

Pea & ham, thick & hearty made the traditional way 

French onion served with a parmesan croute 

Asian style chicken & sweet corn garnished with spring onions 

 

Starters        $14.50 per person 

Smoked salmon on sweet corn & herb pancake with avocado & Spanish onion salsa 

Spice dusted lamb cutlets with a honey & sherry drizzle on current cous-cous 

Salt & pepper squid with roquette salad  & sweet chilli mayonnaise 

Tandoori chicken with authentic spice, served with braised rice & mango chutney 

Prawn skewers on steamed rice with creamy garlic sauce 

Macadamia crusted chicken on coconut rice with mango salsa 

Chicken liver pate with cornichons & Melba toast 

Spanish style prawn fritters with house made aioli 

Chicken & tarragon vol-au-vent 

Chicken & mushroom crepes with toasted pine nuts 

Lamb kofta on pine nut & currant rice with tzatziki 

 



 

$28.00 per person selection   Select two mains and two desserts 

 

 

Main course options 

 

Traditional Beef Lasagne, made in house with Bolognaise, three cheeses & a bechemal 
sauce served with a salad 

Bangers & mash, quality pork & fennel sausages from the region on mashed potato with 
buttered beans & onion gravy 

Chicken & mushroom ragout on potato mash with green beans 

Crumbed whiting fillets on braised rice with fresh garden salad, lemon & tartare sauce 

Chicken Maryland cooked in a Provencale style sauce with tomato, capers, olives & herbs 
served on saffron rice with seasonal greens 

Classic corned beef on mash with braised savoy cabbage & finished with a Dijon  mustard 
cream 

Osso Bucco, classical Italian slow cooked in tomato, red wine & rosemary, served on a soft  
polenta with broccolini & parsley crumb 

 

 

Dessert options 

 

Warm apple crumble with brown sugar, butter & oat crust served with ice cream 

Golden syrup dumplings with custard & double cream 

Individual pavlova served with double cream & a brunoise of strawberry & kiwi fruit 

Tiramisu house made Italian layered trifle with sponge finger biscuits, marscapone cheese, 
espresso coffee & chocolate sauce 

Traditional bread & butter pudding with raspberry jam served with King Island double 
cream 



 

$35.00 per person selection   Select two mains & two desserts 

 

 

Main course options 

 

House made chicken kiev on rice pilaf with fresh garden salad 

Roast (sirloin of beef, loin of pork, leg of lamb) with baked potatoes, pumpkin & buttered 
green beans & a shiraz jus 

Sirloin steak on rosemary chats with buttered green beans & sauce Diane 

Rump steak on beer battered steak fries with fresh garden salad finished with green 
peppercorn & brandy sauce 

Bourbon glazed pork chop on potato wedges with fresh coleslaw 

Atlantic salmon fillet with a Middle eastern spice crust served on cous cous with green 
beans & Tahini yoghurt drizzle 

Tuscan chicken breast on sweet potato mash with roquette, red onion & semi dried tomato 
salad 

Chicken parmagiana, crumbed chicken breast topped with Napoli sauce & cheese , grilled 
until golden, served with chips & salad 

 

 

Dessert options 

 

Warm chocolate brownie with chocolate sauce & vanilla ice cream 

Sticky date pudding, made in house & served with a butterscotch sauce & King Island 
double cream 

Brandy snap basket filled with vanilla ice cream & seasonal berry compote 

Warm apple crumble with brown sugar, butter & oat crust, served with ice cream 

Bundaberg banana pancake, with hot buttered walnuts & ice cream 

Warm fruit pudding served with chocolate & Grand Marnier sauce 

 

 

 

 

 

 



 

$38.50 per person selection   Select two mains & two desserts 

 

 

Main course options 

 

Lamb rump on potato roesti with vegetable ratatouille & rosemary jus 

Chicken breast filled with sage & bacon farce on scallop potato with green beans & 
roasted red peppers 

Blue Eye fillet cooked en papillote with spinach, cherry tomatoes, chorizo sausage & basil 
butter served with salad & roasted chat potatoes 

Lamb tagine on almond cous-cous with green beans 

Lamb Navarin on roasted garlic mash with baby carrots & turnips 

Bushman’s Steak  coated in mountain pepper & lemon myrtle cooked to medium & served 
on fried chats with garden salad & warm tomato relish 

Lamb shanks cooked in tomato, red wine & rosemary served on mashed potato with 
parsnip crisps 

Pork medallion on sweet potato mash with glazed apples, baby carrots & seeded mustard 
cream 

 

 

Dessert options 

 

Slow baked lemon tart with raspberry coulis & King Island double cream 

Prune & Armagnac pudding with vanilla ice cream 

Baked apples filled with dates, almonds & orange served with pomegranate caramel 

Vanilla panna cotta served with red wine poached pear 

Chocolate basket filled with chocolate & Kahlua mousse 

 

 

 

 



 

 

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. 

 

 

Consumption of alcohol is prohibited on the balcony after 11 pm. 

 


