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TERMS AND CONITIONS APPLY. ALL PER HEAD PRICES ARE BASED ON A MINIMUM GROUP OF 50 GUESTS

M E N U  

O P T I O N S

L E T  U S  C R E A T E  S O  Y O U  

C A N  C E L E B R A T E
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TERMS AND CONITIONS APPLY. ALL PER HEAD PRICES ARE BASED ON A MINIMUM GROUP OF 50 GUESTS

D E L E G A T E  P A C K A G E S

$65
FULL DAY

Morning tea, lunch, afternoon tea and  
tea and coffee

$60
HALF DAY

One tea break, lunch & coffee

M O R N I N G  T E A  & 

A F T E R N O O N  T E A

MORNING TEA OPTIONS

 » Warm danish pastries

 » Fruit tarts

 » Scones with jam and cream

 » Vanilla yoghurt with museli

SANDWICHES

 » Chicken breast, tomato and aioli

 » Shaved beef, mixed greens and relish

 » Roast capsicum and hummus

 » Tuna, capers and aioli

 » Grilled eggplant, zucchini and capsicum

 » Triple smoked ham, tomato and cheddar 
cheese

 » Egg and watercress salad

WRAPS

 » Roast chicken, tabouli and hommus

 » Salmon, cream cheese and cucumber

 » Pumpkin, spinach and feta

 » Roast beef, watercress and Spanish onion

 » Chicken, slaw and pickles

 » Grilled eggplant, zucchini and capsicum

AFTERNOON TEA OPTIONS

 » Spinach and ricotta quiche lorraine

 » Smoothies - banana or berry

 » Roasted beetroot and feta tart

Y O U R  C H O I C E  O F  2  S E L E C T I O N S

L U N C H  M E N U

A S S O R T E D  S A N D W I C H E S 

Chefs assorted sandwiches or wraps and 
sliced fruit platter 
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TERMS AND CONITIONS APPLY. ALL PER HEAD PRICES ARE BASED ON A MINIMUM GROUP OF 50 GUESTS

B R E A K F A S T  M E N U

T E A  &  C O F F E E  O P T I O N S
A L L  O P T I O N S  I N C L U D E  T E A  A N D  C O F F E E

$8
PP 

 

H O T  E N G L I S H  M U F F I N S

A combination of muffins: ham, cheese, egg & 
hollandaise; tomato, cheese, egg & spicy
hollandaise; bacon, cheese, egg & chutney

$18
PP 

 

C O N T I N E N T A L  B R E A K F A S T

Tea and coffee, fresh orange juice, danish 
pastries, cereals, toast with condiments and 
fruit platter

$35
PP 

 

B U F F E T  B R E A K F A S T

Continental breakfast plus scrambled eggs, 
bacon, hash browns, sautéed mushrooms and 
gourmet sausages

$9
PP 

 

H E A L T H Y  C H O I C E 

OPTION 1

Fruit smoothies, assorted yoghurts  
with dried fruit, granola bars & fruit platter

$6
PP

 

with biscuits - instant

$9
PP

HALF DAY

with biscuits - fully automatic machine

$17
PP 

 

H E A L T H Y  C H O I C E 

OPTION 2

Low calorie fruit smoothies, dried  
fruits with muesli and fruit platter

$23
PP 

 

H E A L T H Y  C H O I C E 

OPTION 3

Assorted rolls and gluten free bread, deli meat 
slices, coleslaw, garden salad and fruit platter
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TERMS AND CONITIONS APPLY. ALL PER HEAD PRICES ARE BASED ON A MINIMUM GROUP OF 50 GUESTS

M O R N I N G  T E A  & 

A F T E R N O O N  T E A

MORNING TEA OPTIONS

 » Warm danish pastries

 » Fruit tarts

 » Scones with jam and cream

 » Vanilla yoghurt with museli

SANDWICHES

 » Chicken breast, tomato and aioli

 » Shaved beef, mixed greens and relish

 » Roast capsicum and hummus

 » Tuna, capers and aioli

 » Grilled eggplant, zucchini and capsicum

 » Triple smoked ham, tomato and cheddar 
cheese

 » Egg and watercress salad

WRAPS

 » Roast chicken, tabouli and hommus

 » Salmon, cream cheese and cucumber

 » Pumpkin, spinach and feta

 » Roast beef, watercress and Spanish onion

 » Chicken, slaw and pickles

 » Grilled eggplant, zucchini and capsicum

SALAD OPTIONS

 » Potato, bacon, shallots end egg

 » Beetroot, goats cheese and walnuts

 » Pasta, roasted peppers and zucchini

 » Caesar - cos leaves, bacon, parmesan and 
croutons

 » Mixed greens

 » Will rocket with crisp pear and shaved 
parmesan

AFTERNOON TEA OPTIONS

 » Spinach and ricotta quiche lorraine

 » Smoothies - banana or berry

 » Roasted beetroot and feta tart

Y O U R  C H O I C E  O F  2  S E L E C T I O N S

$9
PP

L U N C H  M E N U

$18
PP

A S S O R T E D  S A N D W I C H E S

$25
PP

A S S O R T E D  W R A P S
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TERMS AND CONITIONS APPLY. ALL PER HEAD PRICES ARE BASED ON A MINIMUM GROUP OF 50 GUESTS

 » Lamb, pork and beef

 » Beef gravy

 » Your choice of roasted potatoes or rice

 » Seasonal Vegetables

 » Garden Salad

INCLUDES

 » Salami

 » Mortadella

 » Prosciutto

 » Olives

 » Pickels served with grilled sourdough

S E R V E D  A T  Y O U R  T A B L E

$30
PP

A D D I T I O N A L  $10
PP

A N T I P A S T O  S H A R I N G  P L A T E

C O R P O R A T E  F E A S T I N G
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TERMS AND CONITIONS APPLY. ALL PER HEAD PRICES ARE BASED ON A MINIMUM GROUP OF 50 GUESTS

P :  0 2  8 7 8 4  4 8 5 1

E :  I N F O @ L C C V E N U E S . C O M . A U

W :  W W W . L C C V E N U E S . C O M . A U

P L E A S E  C O M E  A N D  V I E W  L C C 

V E N U E S ’  F U N C T I O N  R O O M S  A N D

D E L I G H T F U L  F R E S C O  A R E A S . 

E V E R Y T H I N G  Y O U  N E E D  F O R  Y O U R

W E D D I N G ,  C O R P O R A T E  O R  S O C I A L 

E V E N T  I N  O N E  C O N V E N I E N T

L O C A T I O N !


