Function Menus

Archie’s on the Fark function menus are designed sO you can choose the style of menu you require,
tailored to suit your budget You will find on the Fo”owing pages choices of entree, main fare & dessert in

scparate Price categories. A” function menus are Pricecl to include crusty clamPer rolls.

Flease note that these menus serve on|9 as a guicle to the type of cuisine available for functions. ]F you

have any sPccial requirementsj questions orrequests, you are welcome to contact us.

F’rices may vary due to availabilitg and as a result of market value. [f this situation should arise agtcr\ljour
menu has been decided upon, you will be advised of this with the oPtiOﬂ to alter your menu choices

available to you in this instance.

T hese menus are clesignecl to be served alternate clrop Should you require a menu with choice or wish

to elect to serve a triple clroP menu, your menu selection will require individual costing.

]:ina] numbers, which shall be invoicecl, are requirecl one week Prior to the function. A” Prices include
GST. Flease also note that a Room [ire [Tee of $100 is applicab]e for total exclusive use of the

venue

Hors d’oecuvres

$6 per person

Includes 3 s’cylcs of cold or warm canapés, served on PBlinis and in Mini Savoury T arts,

with hot Hors doeuvres of vegetarian mini sPring rolls & samosas

You may wish to offer an extended range of Hors cl’oeuvres, choices of which are available upon

request, and are subjec’c to additional costing, once your choices are finalised.

Tea& Coﬁ:ee served with Chocolatc Fudgc

$4 per person
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E_ntrees

$ 14 per person

(Chefs selection of soups:
(Cream of mushroom soup with lemon & rosemary
Roastecl Pumpkin & cumin seed
(Cream of potato & leek with bacon lardons
\/egetab]e gateau, with black olive taPeﬂade & lavosh

Savourg Tar’c F’lat’cer

$ 16 per person

Braised beef and mushroom, served in a crisP pastry case
Chickcn & asparagus/ mushroom crepe (seasonal)
Warm Thai beef salad with a lime & lemongrass clressing
Miso Soup served with sca“op c}umplings

$18 per person

Warm salad of lamb loin with a chilli-mint clressing
Antipasto Platters - per 2 guests
AsParagus spears rolled in prosciutto with a cracked pepper hollandaise (seasonal)
Salad of warm smoked trout, Potato, tomato and herbs
Kiﬂg prawn fettucini with ]emon, chilli &garlic (60 guests or ]ess)
Seasoned smoked salmon with a tomato salad & caper confit

] asmanian Ogsters ~ served natural (hahc clozen)

$19 per person

King prawn and avocado salad with a s’crawberrg vinaigrette
(Confit salmon served with goats cheese cream on a fennel & ce]ery salad
T asmanian oysters served with kaffir limcjcllg (half dozen)
Salad of thin]y sliced rare eye fillet with a clﬂon mustard mayonnaise,

served with capers, lemon & salad leaves
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Main Fare

$28 per person

Breast of chicken Pocketed with bacon & bocconcini finished with a roasted tomatojus

Lamb shanks braised in tomato, chickpeas & bacon served on soft Po]eﬂta

Wlth PFCSCWCd ]emon & Parsleg gremolata

a choice of pan seared Atlantic salmon or fillet of Barramundi,

served on creamed Potato, with a tomato & herb sa]sa,
Comcit duck served on a roasted field mushroom risotto drizzled with parmesan ol

$30 per person

Chargri”ed Por’cer%ousc served on a bed of creamy mash Potato
& toPPecl with a red winejus (60 guests or less)

Roasted fillet of barramundi on a prawn & fennel risotto toPPecl with a dill magonnaise
Chicken breast fillet with a smoked tomato & potato gratin served with a thgmejus
Chinese five sPice duck breast on sautéed bok choy & saffron Pi]alc rice

$32 per person

Roasted scotch fillet served on a bed of creamed potato & ’coPPcé with a red wincjus
(arainfed lamb loin rolled with a basil and Pincnu’c s’cugingj served with balsamic marinated tomatoes
Breast of chicken stuffed with aPrico’cs & walnuts & finished with a white wine & tarragon sauce

Kack of lamb (4- cu’c]et)l served on either creamed Potato or sesame infused sweet Potato

& toPPed with a red winejus
CrisP skin barramundi served with blue swimmer crab cake & bok chog sauteed in ponzu sauce
Breast of chicken rolled in Prosciutto on truffled mash, asparagus & a mustard sauce

$%% per person
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Roastecl scotch fillet served with your choice of accompaniments:
whole roasted onions, button mushrooms, with a seeded mustard jus
J
Parsnip puree, caramelised onion & sautéed brussel sprouts
Pota’co gratin served on Pcppcronata with fresh sugar snap peas (sugar snap peas are scasona])

P]CaSC ChOOSC EOUF accomPangingjus or sauce

Beamaise Sauce
Red Wine Jus
Thgmc Jus

| oin of Lamb rolled with Spinach [etta® Fine Nuts
on (Cannellini Bean FPurée & Red Fepper 535390;1
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Desscrt

Hcasc note that most desserts are served with vanilla bean jce cream, however Jou may choose from the

selection below i)‘:you wish to accompany your dessert choice with ice cream other than vanilla bean

$ 14 per person

a trio of sorbet & ice cream:

selections may be made from the list below

|ce creams include....

\/ani”a Bean, Dark chocolate, White chocolate, Butterscotch, Turkish De]ight, Honeycomb,
Gingerbreacl, Fralinel Roastcd A]mondl | emon Curcl, Lavcncler & Honeyl Cardamon, C%amomi]e,
Orange & Sagron, Coconut, Cogee, Yoghurt, Custarcl APP]C,

(Caramel, Honcg Bag | _eaf, FPistachio, Liquoricc

Sorbets include....
| emon, | ime, Fassiomcruit, Fineapple, W}‘n’te Chocolate, Dark Choco]ate, (5reen APP]C,
Caramclisccl APP]C, Mixed Bcrrg, Yog%urtl Mangoj Fcar & Rosewater, Raspbcrrg, Feac%,
uince, [Hone Dew & Midori, | chee, Fersimmon, Laveﬂcler, Cham agne &Vani”a
Y Y pas

$16 per person

(lassic lemon tart
(Chocolate & hazelnut pudding, topped with a chocolate ganache
Sticky Date Fudding
[Fig & Walnut Pudding

Fro?itero]es filled with (Grand Marnier creme Patissicrej

& toPPecl with your choice 01C either chocolate ganache ora caramel sauce

Fresh secasonal fruit sa]ad, served ina brandy snap basket with yoghurt sorbet

or you may choose from the selection listed above

Individual lemon & cointreau cheesecake with spun toffec ona berrg coulis
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$ 18 per person

White chocolate & lemon panna cotta with balsamic marinated strawberries & hazelnut lacxymcingers

Foachc& seasonal fruit served on icing sugar meringue base

with your choice of ice cream with a nougatine twist
Traditional creme caramel
Dark chocolate torte
Soﬁt centred dark chocolate fondant Pucldiﬂg (50 guests or less)

E)rulc Selection:
Mandarin & Saffron

Orange & Cardamom
Espresso & KaHua
Dark Chocolate & Rosewater

| ime & Ginger
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	Warm salad of lamb loin with a chilli-mint dressing

