
Functions  
 

   
 
 

Mains ~ Choose 2 for Alternate Drop 

Creamy Bacon and Mushroom Carbonara 
Fettuccini Pasta & Grated Parmesan Cheese. 

$19.00 
 

Roasted Chicken Breast Wrapped In Bacon 
Creamy Mash Potato, Green Beans and a Red Wine Jus. 

$24.00 
 

Spinach and Ricotta Ravioli ~V 
Served with Brocollini and Chunky Napolitano Sauce 

$22.00 
 

Grilled Barramundi Fillets 
With Zucchini, Eggplant, Capsicum, Onion & Tomato 

$23.00 
 

Grilled Porterhouse Steak 
Creamy Mash Potato, Green Beans 

and Garlic Butter. 
$26.00 

 



Functions  
 

   
 
 

Entrée ~ Choose 2 for Alternate Drop 

Traditional Caesar Salad 
$8.00 

 
Linguine Pasta ~ V 

English Spinach Pesto Sauce, Pine Nuts 
and Roasted Pumpkin.  

$ 9.00 
 

Szechuan Pepper and Salt Dusted Calamari 
Cucumber, Carrot and Coriander Salad with a 

Lime Palm Sugar Dressing. 
$12.00 

 
Lemon Chicken and Chilli Spring rolls 
Served with a Sweet Thai Dressing. 

$13.00 
 

Crispy Bacon and Roast Chicken Salad 
Mixed Lettuce and Housemade Ranch Dressing 

with Crispy Potatoes. 
$14.00 



Functions  
 

   
 
 

Desserts ~ Choose 2 for Alternate Drop 

Housemade Chocolate Mud cake 
 Drizzled with Chocolate Sauce and served with Creamy Vanilla Ice 

Cream. 
$8.00 

 
Gluten free Orange and Almond Cake 

A moist, Tangy Orange and Almond Cake served 
with Honey Coulee. 

$8.00 
 

Sticky Date Pudding 
Blue Water’s Popular Rich and Moist Sticky Date Pudding 

served warm with Butterscotch Sauce 
and Creamy Vanilla Ice Cream. 

$10.00 
 

Baked Cheesecake 
Classic Rich Vanilla Cheesecake Baked fresh on the premises. 

Served with a mixed Berry Compote. 
$10.00  

 
Wedding Cake plated and served with fresh cream and raspberry Coulee 

$4.00 



Functions  
 

   
 
 

Platters - Hot 
 
1.00 per serve 
 
□ Vegetable Samosa 
□ Cocktail Spring rolls 
□ Crumbed Calamari 
□ Fish Cocktails 
□ Dim Sims 
□ Chicken Nuggets 
□ Golden Money Bags 
□ Curry Puffs 
  
 
$1.80 per serve 
 
□ Honey Soy Drummetts 
□ Black Bean and Mushroom Spring rolls 
□ Thai Fish Cakes 
□ Satay Beef Skewers 
□ Satay Chicken Skewers 
□ Salt & Pepper Calamari 
 



Functions  
 

   
 
 

 
 
$2.20 per serve 
 
□ Fresh Local Oysters 
□ Honey Soy Prawn Skewers 
□ Prawn Cocktails 
□ Smoked Salmon Quiche 
□ Beer Battered Fish 
□ Mussels with Creamy Mornay sauce 
Served with Housemade Tartare Sauce and Fresh Lemon Wedges 
 
 
2.80 per serve 
 
□ Mini Wagu Burger with Beetroot relish 
□ Goat Cheese & semi dried cherry tomato and basil tartlet 
□ Oysters deep fried with chilli bean mayo 
□ Mini Caesar salad with prosciutto in a shot glass  
□ Fried Quail egg & grilled Pancetta on a buttered Croute 
□ Battered Whiting fillets & Fries – served in bamboo cone 
 
 



Functions  
 

   
 
 

Platters – Cold 
 
Cold Platter 1          $35.00 
Fresh cut Carrot, Celery and Cucumber stick 
and Housemade Turkish Bread served with 
Guacamole Dip, Tomato Salsa or Hommus. 
 
Cold Platter 2 Tappas                   $55.00 
Spanish Salami, Spicy Twiggy Sticks, Kalamatta Olives,  
Brie Cheese,Blue Danish Cheese, Halloumi,  
Semi Dried Tomatoes and Biscuits. 
 
Cold Platter 3 Sushi Platter                                      $55.00  
Teriyaki Chicken and Cucumber 
Smoked Salmon and Avocado 
Tuna and Carrot 
Crab Meat and Chilli sauce 
 
Cold Platter 4 Fruit and Nuts       $55.00 
Fresh Cut Seasonal Fruits served with Cashews, 
Brazilian and Almonds. 
 



Functions  
 

   
 
 

Extras 
�   Dinner Rolls      $1.00 per Guest 

�   Coffee & Tea Station    $1.50 per Guest 

�   Dance floor      No Charge 

�   Courtesy Bus     No Charge 

�   Linen Table Cloths     $4.50 each 

�   Linen Serviettes     $1.50 each 

�  White Candles     $4.00 each 

�   Table Name Easel     $25.00 

�   Cake Table including Skirting   $30.00 

�   Bridal Table Skirting    $40.00 

 


