Thanks for inquiring about your celebration at the River View Function Centre I’ve Attached menus for a finger food function and also a sit down meal, the cost is listed below.

Party Finger Food Menu

Choice of eight Items from menu for  Less  than 100 is $17.90 PP

                                                                More than 100 is $15.90PP

Celebratory Finger Food Menu

 Choice of eight Items from menu for Less than 100 is $32.90PP         

                                                             More than 100 is $29.90PP

AUSSIE BBQ Buffet:  $29.50 PP Incl Choice of 3 deserts

BUFFET: 6 choices from Buffet and Desert menu $39.50 pp, with extra choices being $3.50 PP per choice. 

CARVERY: $34.90pp Choice of 3 meats and 3 deserts 

LA' CARTE: 50/50 from function menu is $39.5 PP for 2 course and $47.90 for 3 courses. 

The above prices are for a minimum of 60 people ( $300 Room Hire for all sat night functions ) functions )

Thru Soundevents, we can supply a DJ at a cost of  $380. If the DJ was booked we will send a music list out so you can chose the music you would like played. The list is very comprehensive and covers everything from the 50s right thru to the current top 40.

There are a few options for drinks

· You can run a tab for what is consumed

· Guests can purchase there own 

· Or we can work out an all inclusive cost for you which would depend on what is provided and the length of the function

To secure your date simply return the attached booking form with a non-refundable deposit of $500, and the balance of money owing is due 7 days before event.

Tentative bookings  with out a deposit do not guarantee date being held. Access to function centre is 2 hrs before function. Access other than the aforementioned times will be charged at $40 opening fee plus $40 per hour. Functions are for a 5-hour period. Charges will apply for extensions beyond the 5 Hours.

If I can be of any further assistance, please do not hesitate to call Ph 96896772.

Regards

Matthew Cull 

Party Finger Food Menu

Hot

Home Made Sausage Rolls

River View Special Spring Rolls

Prawn Wontons

Spicy Meat Balls with spicy plum Sauce

Samosas (V)

Chicken Satays with Peanut Sauce

Individual Quiches - a variety of fillings

Thai Fish Cakes

Spicy Wedges With sour cream & sweet chilli dressing

Individual Pizzas

Best Party Pies in Town

Mini Hot Dogs with Herbed Butter

Salt and pepper calamari
Cold

Brie & Strawberries on Croutons

Smoked Salmon on Potato Rosti with Sour Cream & Dill

Japanese Nori rolls

Why not finish with something sweet and add a desert to your finger food menu  
$2.80 per choice per person 
     
Apple Crumble   *
   Pecan Pie *  Lemon Curd Tart

Fruit Flan * Chocolate filled Croissant * Profiteroles

Petites Fours- A selection of our favorite mini deserts

Fruit kebabs

HOT

TEMPURA PRAWNS  King prawns lightly coated in a tempura batter with a mango dipping sauce

CRISP CHICKEN PUFFS WITH LEMON SAUCE    Chicken mixed with garlic, ginger and some special herbs wrapped in puff pastry

SHREDDED DUCK WITH SESAME PANCAKES   Asian style duck wrapped with julienne vegetables in a light pancake
GARLIC PARMESAN MUSSELS  Fresh NZ mussels grilled with a tangy topping

PISTACHIO HONEYED LAMB  Cutlets from a rack of lamb with a crunchy nut coating
BEEF WELLINGTONS  Eye fillet pieces coated with mushroom & pate wrapped in puff pastry
RICE PAPER ROLLS  Made in the Vietnamese style with pork and prawns
CHICKEN AND AVOCADO CREPE PARCELS WITH HERB CREAM  A creamy mixture of a perennial favourite

PAELLA-ETTES  First we make a paella and then we lightly fry into bite sized balls

LAMB PARCELS WITH MINT JELLY   Just Like Mums Sunday Roast but wrapped in filo pastry

SAVOURY POTATO SHELLS  Halved potato scooped and served with a variety of fillings

BASIL, CHEESE & PINE NUT TRIANGLES (V)  Feta and ricotta mixed with the pesto base

GOATS CHEESE AND POTATO FRITTERS (V)
LAMB KOFTA BALLS WITH  SPICED YOGURT 
THAI CHICKEN AND MUSHROOM TARTS

MINI SOUVLAKI (LAMB OR FALAFEL OPTION)

STEAMED PRAWN AND CHICKEN SIU MAI

TOFU AND  SHITAKE MUSHROOM DUMPLINGS 

Cold

FFRESHLY SHUCKED OYSTERS WITH A CHAMPAGNE CREAM 
CHESSE AND SPINACH ROULADE BRUSCHETTA (V)   The creaminess of the cheese and the crisp bruscheta always make these a hit

SPICY CHICKEN SALAD IN WTILOF
ANTIPASTO PLATES  Stuffed Peppers, Dolmades, Haloumini & Pancetta rolls 
ASSORTED TERRINES ON CRISP FLATBREAD
MINI FRITTATAS  (Veggie Options available)
Aussie BBQ Buffet

Our own Homemade Rissoles

Selection of Gourmet Continental Sausages

Juicy Fillet Steaks

Marinated Chicken Kebabs

Served with Salads, French Sticks and a Selection of Condiments.

Carvery Menu

A selection of roasted meats Carved by our Chef.

Your choice of 3 from the following

Pork  * Lamb * Chicken * Turkey * Beef * Ham

Served with appropriate Condiments, Seasonal Vegetables, Potato, 

Baked Rolls and a Variety of Fresh Salads
Dessert

Baked Cheesecake

Pecan Pie

Apple Pie

Citrus Tart

Bush Plum &Raspberry Cheesecake

Passion Fruit Cream Sponge

Caramel Tart

Flourless Chocolate Cake

Tiramisu

Flourless Orange Almond Cake

Summer Berry Tart

Buffet Menu

Salmon & Asparagus Frittata * Veal Stroganoff Loaf *  Pork with Creamy Apple and Mushroom Sauce *  Curried Lamb with Coconut Cream *  Herbed Chicken Breast with Cous Cous Salad & Citrus Dressing * Calamari Salad * Hazelnut & Asparagus Risotto * Veal Saltimbocca * Olive & Ricotta Tarts * Prosciutto crepe cake *Smoked Salmon and Rice slice * Coconut Seafood Curry * Creole Fish * Greek Lamb Skewers with Mint, Honey Glaze * Lasagne (Chicken, Beef or Vegetarian) Smoked Salmon with Lime Mayonnaise* Antipasto Platters
Soup

	Minestrone 

	Pumpkin 

	Thai Hot and Sour

	Potato & leek

	Chunky Tomato

	            Entrée
Thai Prawn & Mango Salad

	Lasagne

	Antipasto

	Trio Of Satays

	Smoked Salmon with a Dill & mustard Mayonnaise

	Oysters with Cucumber Salad

	Pepper crusted Tuna with Asian Salad

	Smoked Chicken and Olive Tartlets

	Savoury Filled Crepes


Main

	Rosemary Lamb Cutlets with Truffle Oil Mash

	Beef with Marinated Paw Paw and Green Chilli

	Ginger grilled Beef with Sweet Potato Salad

	Szechwan Fried Pork with Rice Noodles

	Pistachio Honeyed Lamb Rack

	Loin of Lamb with a Rosemary Sauce

	Breast of Chicken with Green Pepper Corn sauce

	Poached Atlantic Salmon with a Lime Cream Sauce

	Lamb Racks on a bed of Ratatouille

	Roasted Vegetable & Chicken Risotto

	Beef Wellington

	Duck Sausages on Sweet Potato Mash

	Veal Cutlets with Minted Pea Puree

	Grilled Scampi on Lemon and Chive Risotto

	Rice Paper wrapped Blue Eye with steamed Asian Greens and Oyster sauce 

	Pork Fillet with Mustard Dressing


Desert
	Lemon Tart with a Raspberry Coulis 

	Chocolate Cups filled with Wild Berry Mouse

	Sticky date Pudding

	Butterscotch & Pecan Pudding

	Passionfruit Cheesecake 

	Apple Crumble

	Tiramisu

	Chocolate & Hazelnut Mudcake

	



BOOKING FORM

NAME

ADDRESS


SUBURB                                                                                                      PC

PHONE 


      A.H


         B.H 
                                MOB

EMAIL 







FAX


TYPE OF FUNCTION        



       FUNCTION DATE





START TIME              

FINISH TIME



     


Functions beyond 5 hours will incur additional charges
GUEST NUMBERS (Approx) 

                        Final numbers and full payment are due 7 days before function. Payment can be Cash, Cheque or Credit Card (Visa or Mastercard only) Creditcard payment will incur a 3% Surcharge.

CHOOSE CATERING OPTION FROM BELOW  (Tick Choice)


FINGER FOOD
          CARVERY                 BUFFET                     LA CARTE      

(Menu choices must be confirmed 14 days prior to function)

DJ REQUIRED  Yes / No 


PLEASE SIGN AND RETURN WITH A NON-REFUNDABLE DEPOSIT OF $500 TO PO BOX 283 

ASCOT VALE 3032.

ALL CHEQUES TO BE MADE PAYABLE TO "SOUNDEVENTS". 

IF FUNCTION IS CANCELED WITH LESS THAN 6 MONTHS NOTICE THE COST OF THE FUNCTION MUST BE PAID IN FULL

SATURDAY NIGHT FUNCTIONS INCUR A $300 ROOM HIRE. MIN 60 ADULTS FOR ALL FUNCTIONS.

SOME DECORATIONS MAY NOT BE PERMITTED IN VENUE. PLEASE CONTACT US REGARDING DECORATING POLICY. 

……………………………… DATE  ……./……./…… 

 SIGNATURE OF CLIENT




2011  rvfc 38djRHOF5H





Fine Dining Menu





CELEBRATORY FINGER FOOD MENU

















