FUNCTION PACKAGE - EVENT BREAKFAST

TOONGABBIE

Address 12 Station Street, Toongabbie
Phone 8602 3700
Email info@toongabbiesportsclub.com.au
Web toongabbiesportsclub.com.au

V Vegetarian | VG Vegan | GF Gluten Free | DF Dairy Free

me%ﬂﬁgkmom
lfeaBreaks

$4 per person

Instant Colden Coffee services and a selection
of Herbal Teas

Additional $12 per person
Minimum of 20 guests

Please select two options from the following

Sweet Patisserie
Selected Danish Pastries

Selected Freshly Baked Muffins

Mini Butter Croissants with Jam & Butter
Selection of Cakes & Slices

Warm Scones with Jam & Butter

Seasonal Fruit Platter

Savoury Snacks
Mini Open Grill Ham & Cheese Sandwich

Spinach & Ricotta Triangle

Gourmet Mini Meat Pie with Tomato Sauce
Vegetarian Spring Rolls with Sweet Chilli
Mini Vegetarian Frittata

Mini Sausage Rolls

Moalmvﬂ«mgfmkgﬂﬁ

$20.80 per person
Minimum of 20 guests

Additional items can be added to your menu,.
Price on your enquiry

Seasonal Fruit Platter

Tea or Coffee

Please Choose one of the following or two to be
served alternate:

Poached Egg, ham, spinach on English
Muffin topped with hollandaise

Creamy Scrambled eggs, bacon, roasted
tomato, baked beans, and toasted Turkish

French toast, berries, mascarpone cream &
crispy bacon

Avocado & Persian Feta, soy & linseed toast,
dukkah spice, truss tomatoes (V)
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FUNCTION PACKAGE - CORPORATE

TOONGABBIE

Address 12 Station Street, Toongabbie
Phone 8602 3700
Email info@toongabbiesportsclub.com.au
Web toongabbiesportsclub.com.au

V Vegetarian | VG Vegan | GF Gluten Free | DF Dairy Free

On The Run

$17.50 per person

An assortment of gourmet fillings wraps and
sandwich

Garden salad with house vinaigrette

Coffee and selected herbal teas

Busybreo

$17.50 per person

Selected sliders (includes one roasted
vegetarian)

Granny smith, chicken and walnut salad in
creamy mayo

Seasonal exotic fruit platter

Coffee and selected herbal teas

WWWLW@BW

$25 per person
Minimum of 30 guests

Tea & coffee included

Choice of two salads and two mains

Salads

Roasted vegetables & quinoa (V/GF)
Garden salad (V/GF)

Roasted chicken Caesar salad

Thai beef & Asian lettuce leaf salad

Roasted corn, couscous, capsicum and
tomatoes

Roasted sweet potato, pumpkin and
sunflower seeds

Hot Mains

Beef stroganoff with butter fettuccine

Butter chicken with steamed rice

Penne bolognese with parmesan

Chef roast of the day with gravy

Roasted vegetable spaghetti with basil pesto

Pan-seared chicken fillet with creamy forest
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