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Coffee Break Menu

 Mini Break

 Morning / Afternoon Break Packages

 All Day Option

Tea & Coffee 			�    $3 pp

Tea, Coffee & Biscuits 		�   $4 pp 

Tea, Coffee & Chilled Juices 	�  $5.50 pp

Chilled Juices  300ml			�    $4.80 pp 
Apple, Pineapple, Tomato

Chilled Juice Jug	 2L		�   $12.90 each 
Orange , Apple, Pineapple, Tomato 

Option 1: 			�    $10 pp 
Tea, Coffee & Biscuits + 1 Break item

Option 2: 			�    $15 pp 
Tea, Coffee & Biscuits + 2 Break items

Option 3: 			�    $20 pp 
Tea, Coffee & Biscuits + 3 Break items

Choose from the Break Menu items on 
the next page

Tea & Coffee 			�    $6 pp

Tea, Coffee & Biscuits 		�   $7 pp 

MINIMUM 10 PAX APPLY
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Break Items Menu
Menus

Sweet

Savoury

•	 Mini Assorted Danishes • V

•	 Assorted Donuts • V

•	 Mini Assorted Muffins • GF

•	 Breakfast Breads  I Banana, Pear & Raspberry, Coconut 
• GF • V

•	 Croissant • V

•	 Fruit Salad • V • VG

•	 Fruit Yoghurt Cup • V

•	 Variety of Mini Cupcakes • V

•	 Variety of Friands • GF • V

•	 Variety of Macaroons • GF • V

•	 Variety of Petit Four Slices • GF • V

•	 Variety of Petit Four Tarts • V

•	 Variety of Scrolls • V 

•	 Variety of Quiches • V

•	 Mini Ham & Cheese Croissants

•	 Mini Sausage Rolls

•	 Mini Beef Pies 

•	 Spinach & Cheese Triangles • V

Available Options:  GF = Gluten Free  VG = Vegan V = Vegetarian

MINIMUM 10 PAX APPLY
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Breakfast Menu

•	 Water

•	 Orange Juice

•	 Tea & Coffee

•	 2 x choices from Break item menu

•	 Fruit Platter

•	 Fruit Platter

•	 Selection of Cereals

•	 Assorted Danish Pastries

•	 Assorted Mini Muffins

•	 Greek Yoghurt

•	 Toast (White, 
Wholemeal, Multigrain)

•	 Scrambled Eggs

•	 Beef or Pork Sausages

•	 Bacon

•	 Baked Beans

•	 Fruit Platter

•	 Hash Browns

•	 Preserves & Honey

•	 Sautéed Mushrooms

•	 Selection of Cereals

Available Options:  GF = Gluten Free  VG = Vegan V = Vegetarian

MINIMUM 30 PAX APPLY

Buffet Breakfast 20 Pax Min $45 pp

Light Breakfast 10 Pax Min $25 pp

Continental Breakfast 10 Pax Min $35 pp

All packages include:

Breakfast Menu Extras 
Greek Yoghurt $4 pp  

See Break items Menu for more extra’s
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Light Canapé Menu

Served Platter Style Or Buffet Style 

MIN 30 PAX APPLY 

Hot Cold

Dessert - $5 per piece

•	 Assorted Mini Quiches • V

•	 Chicken & Mushroom Arancini w/ Spicy Mayonnaise • GF

•	 Chicken Karaage w/ Japanese Mayonnaise

•	 Fish Cocktail w/ Tartare Sauce

•	 Italian Meatballs w/ Rich Tomato Sauce • GF 

•	 Mini Chicken Skewer w/ Lemon Pepper • GF

•	 Mini Wagyu Cheese Burger w/ Dill Pickle,  American Cheese & Ketchup Mayo

•	 Mini Beef Pies w/ Tomato Sauce

•	 Pumpkin Arancini w/ Vegan Mayonnaise • GF I V I VG  

•	 Salt & Pepper Squid  w/ Sweet  Chilli  Sauce

•	 Sausage Rolls w/ Tomato Sauce

•	 Seasoned Wedges w/ Sour Cream & Sweet Chilli Sauce V 

•	 Spinach & Cheese Triangles • V 

•	 Sweet Potato Croquettes • GF I V I VG   

•	 Vegetarian Arancini w/ Mushroom & Green Pea & Spicy Mayo • V 

•	 Vegetarian Spring Rolls w/ Sweet Chilli Sauce • V  

•	 Beetroot Relish, Goats Cheese Tartlets • V

•	 Bruschetta w/ Tomato, Onion, Goats Cheese & Balsamic Glaze • V

•	 Cherry Bocconcini , Cherry Tomato & Basil Skewers • V

•	 Chicken, Avocado, Tomato, Onion & Mayo Tartlets

•	 Prawns, Avocado, Tomato, Onion & Mayo Tartlets

•	 Mini Ham, Cheese, Tomato Sliders

•	 Smoked Salmon Cream Cheese Sandwiches

•	 Petit Four Slices

•	 Petit Four Tarts

Available Options:  GF = Gluten Free,  VG = Vegan, V = Vegetarian

Package Options

•	 5 Canapés	 $35pp

•	 6 Canapés + 1 Substantial Canapé	 $45pp

•	 7 Canapés + 2 Substantial Canapé	 $55pp
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Substantial Canapé Menu

Served Platter Style or Buffet Style 

MIN 30 PAX APPLY

Hot

Cold

•	 Three Mushroom Risotto w Parmesan Cheese • V | VG | VGO 

•	 Stir Fried Noodles w/ Chicken, Vegetables & Oyster Sauce

•	 Beer Battered Barramundi w/ Chips & Tartare Sauce 

•	 Prawn Gyoza w/ Ponzu Sauce

•	 Spaghetti Meatballs

•	 Soft Shell Taco w/ Teriyaki Salmon & Salad

•	 Soft Shell Taco w/ Teriyaki Chicken & Salad

•	 Rare Beef Crostini w/ Horseradish Cream  & Beetroot Relish

•	 Smoked Salmon Crostini w/ Cheese Cream, Cucumber & Caviar Avruga

Available Options:  GF = Gluten Free  VG = Vegan V = Vegetarian VG0 = Vegan Option
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Platters

Available Options:  GF = Gluten Free  VG = Vegan V = Vegetarian

Choose any of these platters as an addition  
to your event package

EACH PLATTER CATERS FOR 10 PAX

•	 Assorted Dips Platter • V			�    $45 
Three Dips w/ Grilled Pita Bread

•	 Gourmet Sandwich Platter			�    $80 
Mixed Triangle Cut Sandwiches on Fresh White,  
Brown & Multigrain Bread 

•	 Gourmet Wrap Platter			�    $120

•	 Australian Cheese Platter			�    $75 
Range of Cheese Varieties w/ Crackers  
& Quince Paste

•	 Fruit Platter			�   $60 
Variety of Fresh Seasonal Fruits

•	 Antipasto Platters			�    $65 
Marinated Olives, Danish Salami,  
Grilled Vegetables, Feta, Trio of Dips  
& Grilled Pita Bread

•	 Hot Chips • V		�   $25 
w/ Selection of Sauces 

•	 Potato Wedges • V	�  $35 
w/ Sweet Chilli Sauce & Sour Cream

•	 Salad Platters 
Caesar Salad 	 $50  
Greek Salad	  $60  
Potato Salad 	 $45 
Rocket Salad 	 $45  
Beetroot Salad 	 $45  
Garden Salad 	 $45

•	 Dessert Platter� From $100 
Chef’s Selection of Slices & Tarts 
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Adult Seated Menu

Seated Menu – 2 Course $55pp  |  Seated Menu – 3 Course $65pp

Selection of 2x items per course 
Alternate Drop w/ a Bread Roll

MINIMUM 50 PAX

Entree

Main

Dessert

•	 Prawn Salad w/ Avocado Salsa on a bed of Asian Cress & Sesame Dressing

•	 Crumbed Lamb Cutlet w/ Salad of Roasted Sweet Potato, Rocket,  
Chickpea & Tzatziki

•	 Salt & Pepper Calamari Strips w/ Shallots, Chilli, Coriander, Shredded Lettuce, 
Cherry Tomatoes, Lotus Chips & Lime Mayonnaise 

•	 Beef Tortellini Boscaiola w/ Bacon, Mushroom, Shallots & Garlic Cream Sauce

•	 Fennel Citrus Salad w/ Baby Spinach Leaves, Orange & Pistachios • V I VG 

•	 Ravioli w/ Sage Butter, Roasted Cherry Tomatoes & Grated Parmesan Cheese • V

•	 Tasmanian Salmon Fillet w/ Chat Potatoes, Broccolini, Creamy Leek  
Mustard Sauce • GFO

•	 Barramundi Fillet w/ Steamed Rice, Bok Choy, Ginger, Shallot & Light  
Soy Sauce • GFO

•	 Rosemary Chicken Supreme w/ Carrot Puree , Braised Red Cabbage,  
Watercress & Salsa Verde • GF

•	 Beef Tenderloin w/ Mash, Asparagus, Wilted Spinach, Lotus Chips & Red  
Wine Jus • GF  • Additional $10pp

•	 Lamb Rump w/ Pommes Dauphinoise, Seasoned Vegetables, Jus &  
Chimichurri • GFO

•	 Bean Curd w/ Roasted Pumpkin, Beetroot Mousse, Carrots & Zucchini • V  I VGO 

•	 Ravioli w/ Sage Butter, Roasted Cherry Tomatoes & Grated Parmesan Cheese • V

•	 Vegetarian Spaghetti w/ Broccolini, King Brown Mushroom, Cherry Tomatoes, 
Truffle Paste & Lemon Oil • V

•	 Orange Almond Cake w/Orange Curd & Strawberry Salad • GF • DFO

•	 Lemon Meringue Tart w/ Vanilla Ice Cream

•	 Passionfruit Cheesecake w/ Mango Ice Cream

•	 Warm Rhubarb & Apple w/ Double Cream & Rhubarb Coulis

•	 Four Layered Milk Chocolate Fudge Cake w/ Double Cream

•	 Sticky Date Pudding w/ Caramel Sauce & Vanilla Ice Cream 

•	 Platter of Petit Four Slice & Tart

Available Options:  GF = Gluten Free GFO Gluten Free Option  

VG = Vegan V = Vegetarian VGO = Vegan Option DFO = Dairy Free Option

Seated Menu Extras 
Tea & Coffee $3 pp 
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Children’s Seated Menu

Seated Menu – 1 Course $20pp  |  Seated Menu – 2 Course $25pp  |  Seated Menu – 3 Course $30pp

Selection of 2x items per course 
Alternate Drop

Entree

Main

Dessert

Children’s Mixed Plate - $15 pp

•	 Cheese Cubes & Crackers to Share

•	 Cheese Cubes, Cabanossi & Crackers to Share

•	 Selection of Fresh Vegetable Sticks w/ Dip 

•	 Assorted Dips w/ Grilled Pita Bread 

•	 Fruit Salad 

•	 Battered Flathead w/ Chips 

•	 Beef Lasagna w/ Chips

•	 Cheeseburger w/ Chips

•	 Chicken Nuggets w/ Chips

•	 Chicken Schnitzel w/ Chips 

•	 Spaghetti Pasta w/ Bolognese 

•	 Chicken or Lamb Skewers w/ Salad

•	 Grilled Chicken Breast w/ Salad

•	 Plain Pasta w/ Cherry Tomatoes VGO

•	 Seasonal Fruit Salad

•	 Vanilla Ice Cream 

•	 Variety of Jelly Flavours

•	 Personalised Mini Fairy Floss • Additional $5pp

•	 Personalised Popcorn Tub •  Additional $5pp

•	 Hot Chips

•	 2 x Chicken Nuggets

•	 1 x Fish Cocktail

•	 1 x Mini Sausage Roll

•	 1 x Party Pie

Disclaimer: Available for Children 13 and Under

Children’s Seated Menu Extras 
Unlimited Jugs of Soft Drink & Juice Additional $15pp / 4 Hours 

Bread roll $3pp

Available Options:  GF = Gluten Free  VG = Vegan  V = Vegetarian

MINIMUM 50 PAX

MINIMUM 30 PAX
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Buffet Menu

Choose from the below menu offerings:
Carvery

Honey Glazed Ham on the Bone

Roast Leg of Lamb • GF

Crumbed Lamb Cutlets 70g (*additional cost)

Veal 100g (*additional cost)

Steak 100g (*additional cost)

Roast Leg of Pork • GF

Roast Beef Blade • GF

Roast Chicken • GF

Battered Flathead Fillet

Barramundi Fillet • (*additional cost)

Hot Dish
Beef Lasagne

Butter Chicken & Rice

Chicken & Mushroom Shepherd’s Pie

Mushroom & Bacon Penne  Bake

Thai Red Curry Chicken & Rice 

Curried Prawns & Rice

Lamb Rogan Josh & Rice

Massaman Beef Curry & Rice

Seasonal Vegetable Lasagne • V

Thai Stirfry Chicken w/ Vegetables & Rice

Buffet Menu 1 $60pp
2 Carvery • 2 Hot Dish • 2 Sides • 2 Salads • 1 Dessert  

Dinner Rolls or Sourdough Bread Slices

Buffet Menu 2 $70pp
2 Carvery • 3 Hot Dish • 3 Sides • 2 Salads • 2 Desserts

Dinner Rolls or Sourdough Bread Slices

Sides
Roast Chat Potatoes • GF • V

Steamed Mixed Seasonal Vegetables • GF • V
Hot Chips • V

Creamy Baked  Potatoes I• V
Roast Pumpkin • V | GF 

Potato Wedges • V

Salad
Greek Salad • V I VGO

Pasta Salad w/ Chicken, Baby Spinach leaves , Spanish Onion & Basil Pesto 
Beetroot Salad w/ Spinach,  Spanish Onion & Feta  • V

Caesar Salad • V 
Garden Salad  • V | VG

Potato Salad • VO
Rocket Salad w/ Pear & Parmesan • V I VGO

Dessert
Chefs Selection of Assorted Cakes
Table Share of Petit Four Platters

Fruit Platter

Available Options:  GF = Gluten Free  VG = Vegan VGO = Vegan Option 
 V = Vegetarian  VO = Vegetarian Option

Buffet Menu Extras 
Extra Salad $8 pp Extra Hot Dish $10 pp 
Extra Side $5 pp Extra Carvery $20 pp 

Note: Seafood Options Available Please Enquire with your Events Coordinator. 
*An extra cost will apply for crumbed lamb cutlets, veal and steak & Barramundi  

Please advise if you would like these included.

MINIMUM 50 PAX
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Grazing Table Package

Our Grazing Tables are eye catching. With packages to suit your needs, wants and budget.
We can design a Menu option based on your event or choose from the Menu station below.

All set up, serving ware, cocktail napkins and cutlery is inclusive.

Antipasto Station Styling Option

Inclusive

Set up with split level stands, ceramic platter/bowls,  
wooden boards, rustic boxes and candles

Subject to Availability & ThemeWe can also customise our spreads to include additional food items such 
as variety of quiches, sliders, sausage rolls, gourmet pies, wraps,  

sandwiches, dessert sweets & cakes.

Option 1: Flat Lay

Option 2 : Styled I Elevated

Options 3: Fresh Flowers

$149-299

Small $100-$190 
Large $220+

CLASSIC from $500 

Assortment of block cheeses, 3 classic cold meats, marinated olives,  
vegetables, dips, wafers, crackers, nuts, fresh seasonal fruits, dried fruits,  

jam, fruit pastes, breads & bread sticks.

GRANDE from $750

Assortment of block cheeses, 3 classic & 1 premium cold meats, smoked salmon, 
marinated olives, vegetables, dips, wafers, crackers, nuts, fresh seasonal fruits,  

dried fruits, jam, fruit pastes, breads & bread sticks.
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Seminar Package

MINIMUM 10 PAX APPLY 

All packages include use of the following upon request:
•	 Complimentary Wifi 

Access
•	 x1 Flipchart

Package Extras 
Barista Style Coffee $4 pp per break 

*Availability Limited 
Additional Flipcharts $40 each

Full Day and Half Day 

•	 Whiteboard
•	 Lectern
•	 Jugs of Water

Full Day Seminar Package $45pp

Lunch Menu Selection - Buffet Style

All day Tea & Coffee

Morning Tea (1x item from Break Menu)

Lunch

Afternoon Break (2x items from Break Menu)

Selection of Fresh Assorted Sandwiches & Wraps with a 
Fruit & Cheese Platter

Half Day Seminar Package $35pp

All day Tea & Coffee

Morning or Afternoon Break (2x items from Break Menu)

Lunch
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Wake Package

Menu Selection

•	 Crumbed Calamari w/ Tartare Sauce

•	 Fish Cocktail w/ Tartare Sauce

•	 Japanese Panko Prawns w/ Sweet Chilli Sauce

•	 Salt & Pepper Squid w/ Sweet Chilli Sauce

•	 Mini Beef Pie

•	 Mini Sausage Roll

•	 Chilli Con Carne Empanada w/ Tomato Chilli Jam

•	 Mini Chicken Skewer w/ Lemon Pepper • GF

•	 Chicken & Mushroom Arancini w/ Spicy Mayonnaise

•	 Chicken Karaage w/ Japanese Mayonnaise

•	 Chicken Wing w/ Smokey BBQ Sauce

•	 Vegetarian Empanada • VG

•	 Sweet Potato Croquette • GF | VG

•	 Vegetarian Arancini w/ Mushroom & Green Pea • V

•	 Pumpkin Arancini w/ Vegan Mayonnaise • GF I V I VG 

•	 Spinach & Cheese Triangles • V

•	 Vegetarian Spring Rolls  • V

•	 Vegetarian Samosa • V

MINIMUM 50 PAX APPLY - $30PP

Includes: 
•	 3 Hour Duration
•	 Tea & Coffee

Wake Package Extras: 
One Extra Item $ 5pp  
Whole Cake $70 each

Available Options:  GF = Gluten Free  VG = Vegan V = Vegetarian

•	 6 choices from the  
Menu Selection below

•	 Assorted Gourmet  
Sandwiches
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Extras Menu

Dessert Station  Min 20 Pax $15pp

Assorted European Sweets/ Biscuits $7pp

Lolly Station Min 40 Pax

What’s Included:  
Double Baked Cheesecake, Macarons, Fruit Plate, Lollies.

Hire Ideas to Complete your Dessert Station:
•	 Chocolate Fountain 

•	 Personalised Popcorn Tub & Fairy Floss Tubs

•	 Donut Wall 

•	 Referrals can be organised on request

What’s Included:  
150g-220g per guest 
Lollies chosen to your Event Colour Theme 

Menu’s and pricing are subject to change due to availability 

and season without prior notice. Please enquire with your Event 

Coordinator for further information.

Looking to add a little Extra to your Event?

•	 Standard Package - 40-60 guests		�    
Lolly Jar Hire Only � $90 
All Inclusive � $390

•	 Deluxe Package - 60-80 guests		�    
Lolly Jar Hire Only � $150 
All Inclusive � $500

•	 Deluxe Package  - 80-100 guests		�    
Lolly Jar Hire Only � $210 
All Inclusive � $790



Contact us for your function & event
jconway@thejuniors.com.au   www.thejuniors.com.au

The Juniors Group of Clubs

558a Anzac Parade, KINGSFORD 2032

T (02) 9349 7555

*Images used in this brochure are representational only




