
Platters & Finger Food 

*Buffet tables dressed 

*Add a tea and coffee 

 station for $2.50pp 

 

*Tablecloths $6.00 each 

FUNCTION 

Share Platters 

Finger Food 

 

 

 

Function enquiries call 

Cris on 0452 498 351 or email: 

   cristina.obrien@toongabbiesportsclub.com.au 

Beverage packages available 

Packages include all packaged 

and tap beer, house and 

 selected bottled wines,  

Champagne and soft drink 

2 hours—$32pp 

3 hours—$45pp 

5 hours—$59.00 



Minimum 8 people 

Cheese Platter  $60.00 

Selection of cheese with fruit, nuts 

and crackers 

Antipasto Platter $60.00 

Selection of cured meats,  

char grilled vegetables, olives,  

bocconcini, pita bread and dip 

*Cold Seafood Platter  

King prawns, rock oysters and 

smoked salmon with tangy 

 cocktail sauce 

*Hot Seafood Platter  

Salt & Pepper squid, garlic prawn 

skewers and battered fish fillets 

Canapés 

3 canapés $15.00pp 

5 canapés $25.00pp 

8 canapés $38.00pp 

 

 

COLD Canapés 

 
Prawn, ricotta and pesto brushetta 

Parma ham & rock melon skewer 

Seared rare beef with wasabi 

Blackened fresh tuna nicoise salad 

Watermelon & feta cheese skewer 

Bocconcici mozzarella & cherry tomato 

with basil pesto 

Smoked salmon & avocado crostini 

BBO Duck pancake, shallot, cucumber 

with hoisin sauce 

 

 

Bookings call 9624 6230 

Share Platters 
HOT Canapés 

 

Crispy fried calamari with chilli 

 marinana sauce 

Battered fish goujon with tartar sauce 

Satay beef skewer with peanut dip 

Chicken tikka with raita dip 

Prawn tempura with light soy radish 

dip 

Mini vegetarian spring rolls 

Mini vegetarian quiche 

Baked spinach and cheese triangles 
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