
WARRAGUL
F U N C T I O N  C E N T R E

Packages
Catering

Tarwin Street, Warragul
bookings@warragulfunctioncentre.com.au
0439 249 992
warragulfunctioncentre.com.au



Room hire includes bar staff and cleaning for our numerous catering 

options. Self-catering will incur an extra charge.

Complementary Tea & Coffee Station with any function

We are a fully licenced venue and offer a variety of alcoholic and non-alcoholic 

beverages. We can also cater for special requests. No BYO is permitted. Tabs 

can be tailored to your needs.

You have the option of catering yourself or take the hassle out of catering 

and let us do it for you. Our qualified chef can put together a catering 

option to suit your occasion and budget. Have your own venue?, we can 

also deliver at no extra cost.

*Price Subject to change without notice.

V E N U E  H I R E

T E A  &  C O F F E E  S T A T I O N

B A R  S E R V I C E S

C A T E R I N G



Assorted Sandwich Platter (35 points) $45

Pinwheel Tortilla Wraps (40 pieces)	 $45

Seasonal Fruit Platter	 $90

Mini Bruschetta Platter (40 pieces) $45

Grazing Board
Selection Of Cubed Cheese Bites, Kabana, Ham, Salami, Dips, Crackers, Kalamata 
Olives & Gherkins

$100

Large Grazing Board
Equivalent of 3 Grazing Platters with the addition of Cold Canapés

$200

C O L D  P L A T T E R S

Scones with Yarra Valley Jam & Cream (20 pieces) $30

Sweet Platter (20 pieces)
Assorted mix of cake and slices

$45

Whole Cakes (16 Slices)
White Chocolate Mud Cake, Carrot Cake, Mississippi Mud Cake, New York Cheese 
Cake, Chunky Choc Cheese Cake (Examples of Selection)

$60

Mini Muffins (24 pieces)
Large Muffins (24 pieces)

$35
$45

S W E E T  P L A T T E R S

CATERINGPackages



H O T  P L A T T E R S

Mini Party Pies
Mini Sausage Rolls
Mini Beef Dim Sims
Cocktail Spring Rolls
Cocktail Samosas 
Flamed Grilled Meatballs   
Falafel Bites  
Vegetable Empanadas  
Cocktail Franks   
Mac & Cheese Bites

OPTION A
(40 Pieces)

$75

Sweet Potato Croquettes   
Cheese Burger Spring Rolls
Assorted Mini Quiches
Garlic Kiev Balls
Pumpkin Feta, Thyme Aracini Balls
Teriyaki Chicken Nuggets
Jalapeno Cheese 
Crumbed Prawn Cutlets
Prawn Twisters
Salt & Pepper Calamari
Corn Nuggets 

OPTION B
(40 Pieces)

$85

Cheese Burger: 
Beef Pattie - Burger Cheese - Cheeseburger
Sauce

MINI SIDERS OPTION C
(20 Pieces)

$90

•	 Meatlovers
•	 BBQ Chicken
•	 Hawaiian
•	 Margarita

HOUSE MADE PIZZA BITES OPTION D

$40
(28 Pieces)

**Additional substitutes for GF available. May iccur an additional charge**



CORPORATEPackages
M O R N I N G / A F T E R N O O N  T E A $15 P/H
Selection of Muffins

Mini Ham & Cheese Croissants

Assorted Warm Danishes

Fresh Fruit

Scones with Yarra Valley Jam & Cream

Mixed Slice Platter

$20 P/HL U N C H
Mixed Sandwich & Pinwheel wrap Platter

Hot Food Platters

STARTS FROM

STARTS FROM

Hot lunches available on request.
Discount apply if you require morning tea, lunch & afternoon tea.



BUFFET

Designed to have a relaxed dining experience for your guest. All options come with 
one side for the buffet service (suggestions provided), additional sides can be 
added.

A desert bar can be added.

BUFFET STYLE (STARTING FROM $35.00 P/H)

MAINS

Packages

Roast Buffet
Selection of 2 roasts, served with a roasted vegetable medley, gravy and condiments
Roast Pork - Roast Beef - Roast Lamb - Roast Chicken
Suggest Sides - Baked Potato station and a selection of salads

Pasta Buffet
Selection of pasta of your choice: Penne Pasta or Potato Gnocchi
Bolognese/ Basil Pesto Chicken/ Creamy Chicken Fettucini/ Veg in Creamed Napoli
Suggested Sides - Homemade Pizza Bites

Tuscan Chicken Breast
Oven baked chicken breast topped with a creamy tuscan sauce with sundried 
tomato, spinach & chives. 
Suggested Sides - Mash and Steamed Greens

Roasted Vegetable Lasagne or Beef Lasagne
Suggested Sides Steakhouse Chips and salad

Red Wine & Rosemary Lamb Shanks
Suggested Sides, Mash and seasonal vegetables

Classic Chicken Parmigiana
House made crumbed chicken breast, Ham, Napoli & melted mozzarella.
Suggested Sides - steakhouse chips and a selection of salads



BUFFET Packages
SIDES

Breads
Toasted Dinner Roll & Butter - Garlic Bread
- Cheesy Garlic Bread

Hot Sides
Roast Potato – Scallop Potato – Roast Pumpki – Carrots – Peas – Mini 
Corn Cobs – Steamed Seasonal Vegetables – Mash – Sautéed Greens

Cold Sides
Garden Salad – Pasta Salad – Coleslaw – Greek Salad – Caesar Salad 
– Potato Salad -  Couscous Salad

Baked Potato Station
Baked Potatoes – Bacon – Cheese – Sour cream – Coleslaw

$3 P|H

$4 P|H

$5 P|H

$5 P|H



D E S S E R T S

$12Dessert Station
Selection of sweets and add your own toppings
With a wild selection of condiments 

Add as little or as much to your selection from the items below:
Chocolate Mousse / Mini Pavlovas / ice cream / chocolate mud cake/white 
chocolate mud cake / New York cheesecake /Sticky date pudding

Top up at the buffet with
Toppings/Hot fudge sauce /butterscotch sauce/berry compote/crushed nuts 
/ whipped cream / wafer sticks/ Chocolate lollies - Maltese, crushed chocolate 
bars - candy - smarties

$10Individual Dessert Board
Choc Mousse
New York Cheesecake
Choc Mud Cake
Sticky Date Pudding
Cookies & Cream Cheesecake
Vegan Mud Cake
Mini Pavs



C E L E B R A T I O N  C A K E S

Birthday Cake 

16 Serves 

$ 

Black Forest 
Gateau 
14 Serves 

$ 

Nero Mud Cake 

16 Serves 

$ 

BIRTHDAY CAKE

16 SERVES
$65

Birthday Cake 

16 Serves 

$ 

Black Forest 
Gateau 
14 Serves 

$ 

Nero Mud Cake 

16 Serves 

$ 

BLACK FOREST GATEAU

14 SERVES
$78

Birthday Cake 

16 Serves 

$ 

Black Forest 
Gateau 
14 Serves 

$ 

Nero Mud Cake 

16 Serves 

$ 

NERO MUD CAKE

16 SERVES
$75

Tuxedo 
16 Serves 

$ 

Red Velvet 

16 Serves 

$ 

Tiramisu Gateau 

14 Serves 

$ 

Tuxedo 
16 Serves 

$ 

Red Velvet 

16 Serves 

$ 

Tiramisu Gateau 

14 Serves 

$ 

Tuxedo 
16 Serves 

$ 

Red Velvet 

16 Serves 

$ 

Tiramisu Gateau 

14 Serves 

$ 

TIRAMISU GATEAU

14 SERVES

TUXEDO

RED VELVET

16 SERVES

16 SERVES

$78

$78

$78


