
PoƩers FuncƟons  menu October 2026 

 
PlaƩers  

Each plaƩer serves 10-15 guests 

Scones $70 

Mixed seasonal fruit $80 

Mixed sandwiches or wraps $80 

Quiche $80 

Sliders $80 

Pastry $80 

Antipasto $120 

Fried seafood $120 

Fresh seafood $400 

Breakfast buffet $35pp ( min 20 guests ) 

- ConƟnental breakfast, house made 
granola 

- Bacon, scrambled eggs, roast 
tomato and sourdough toast 

- Your inclusions (will alter price) 
- Barista coffee and  juice 

Dinner Buffet $55pp ( min 20 guests ) 

Our buffet dinner and dessert package 
starts at $55 per person (min 30 guests) – 
we are very flexible with inclusions and 
happy to discuss opƟons. Our standard 
buffet is 2x roast meat, seasonal roast veg, 
roast potato, red wine gravy (or plain if 
required), salad bar and dinner rolls w 
buƩer.  

Alt drop mains ( min 20 guests ) 
(entrée-main $65) (main-dessert $65) 
(entrée-main-dessert $80) 

Select 2 of the entrée opƟons 

- Chilli garlic prawns 
- Confit garlic pull apart cob 
- House marinated mixed olives 
- Garlic bread (4 pieces) 

Select 2 of the following main opƟons 

- Grilled chicken breast w mash,  
seasonal veg and sauce 

- 10hr slow smoked brisket w potato, 
vegetables and red wine gravy 

- Grilled Barramundi w chips and 
salad 

- Chilli garlic prawns w toasted rusƟc 
sourdough. 

- Barkers creek grilled pork cutlet w 
pears, walnut and goats cheese 
salad 

- PoƩers summer salad 

Select 2 of the following dessert opƟons 

- SƟcky date pudding w ice cream 
- Cheesecake of the day 
- Warm chocolate mud cake w ice 

cream 
- Fruit salad 
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Costs 

Room hire starts at $200 – these covers set up, pack down, cleaning and complimentary 
tea/coffee. 

Use of the room outside of service Ɵmes on days the restaurant is open 
$200 room hire fee 

Private funcƟon during breakfast service  
(Tuesday – Saturday, 630am – 9am) 

$1000 min spend 

Private funcƟon during dinner service 
(Monday to Friday, 5pm – 8pm) 

$2000 min spend 

Private funcƟon on days the restaurant is closed 
Saturday night, Sunday, Monday morning 
By request – please discuss with Michael 

 

Important informaƟon 

- $200 deposit when booking a 
private funcƟon. This is non 
refundable if you cancel within 5 
days of the funcƟon. 
 

- If you have any other food related 
quesƟons, please just ask and we 
will do our best to cater for it. Any 
special requests please ask 
 

- Please advise team of any allergies 
or dietary requirements so that 
they can be catered for. 
 

- Strictly no BYO food or drinks 
(except for celebraƟon cakes) 

-  
- Please advise if any guests will be 

under 18yrs of age 
 

- PoƩers has a fully licensed on site 
bar serving both alcoholic and non 
alcoholic beverages and cocktails. 
 

- Projector, screen and tv available 
for use 
 

- All food orders and final numbers 
must be finalised 7 days prior to 
funcƟon 
 

- Please be aware since we are a 
hotel, we can not have loud/live 
music on site 
 

- For any quesƟons, please contact 
Michael on 0427 396 149 

 


