
Conference and Function Guidelines

The success of your function is as important to us as it is to you.  In order to ensure better communication with you, we ask you to view the guidelines listed below and if we have left any question unanswered, please feel free to contact JO on 54343366 or by e –mail , jo@jlcatering.com.au
Bookings and Attendance

· A guarantee on the number of people expected to attend must be received at our office 48 hours prior to the scheduled function.  Note for any function over 20 people we will require the number of people attending 5 days prior to the function.  This will be considered your minimum guarantee.  We will be prepared to serve 5% over your guaranteed attendance however we would appreciate forewarning if the actual attendance is expected to exceed that number.
· Charges will be based either on the guaranteed number, or the actual attendance, which ever is the greater.
· Jo will contact you to confirm menus and function requirements.
Food and Beverage

· In order to ensure your menu selection is available 72 hours minimum notice needs to be received by our office.  For large functions it would be appreciated to have confirmation of menus two weeks prior to the scheduled function.

· Menus enclosed are a guide only and we would be happy to quote on your favourite menu or for specific needs such as vegetarian, gluten free or low fat meals.

· All function prices quoted include preparation and delivery time.  If staff are required to serve at your function they will cost & $30.00 per staff member per hour

· Our staff will arrange to collect service equipment at the end of your function, please ensure that all equipment is available as replacement charges may be incurred.

Set Up & Equipment Needs

· Linen, flowers, specially printed menus and table decorations are not included in the price of menus, however this can be organised to compliment your function and charged to your account.

New Prices as of the 1-1-2005

Plated Set Menus

The following menus are intended to provide you with an idea of the types and price

And foods available.  Please do not hesitate to contact us for a more individualised

Menu to suit your needs/tastes

Menu One

Entrée

Satay Chicken served on Herb Rice

Main

Marinated Sirlion of Beef with a mushroom sauce

Dessert

Apple Strudel served with vanilla ice cram

Served with 

Fresh Crusty Rolls

Seasonal vegetables

Freshly brewed Coffee & Tea

$26.00 pp

Menu Two 

Entrée

Tortellini Neapolitan

Main

Rolled seasoned Roast Leg of Lamb with a demi glaze sauce

Dessert

Tartufo – Chocolate Gelato, filled with roasted hazelnut

And crystallised fruit, rolled in finely grated chocolate

Served with

Fresh Crusty Rolls

Seasonal Vegetables

Freshly brewed coffee & Tea

$26.00 pp

Plated Set Menus

Menu Three

Entrée

Marinated Beef in a honey and Soya sauce

Served on a bed of rice

Main

Chicken Camembert; Fillet of chicken, pocketed with bacon & camembert cheese

And wrapped in filo then served with a white wine & shallot sauce

Dessert

Citron Cheese Cake

Served with whipped cream

Served with 

Fresh Crusty Rolls

Seasonal vegetables

Freshly brewed coffee & Tea

$29.00 pp

Menu four

Entrée

Chefs own Olive Tart, with onions thyme and olives

Main 

Whiting Crunchel: fillets of whiting crumbed with almonds & pistachio nuts

And served with a lemon butter sauce

Dessert

Brandy snap Baskets filled with fresh fruit salad

& custard cream

Served with

Fresh Crusty Rolls

Seasonal Vegetables & Scalloped potatoes

Freshly brewed Coffee & tea

$29.00 pp

Plated set Menus

Menu Five

Entrée

Prawn Cocktail

Main

Veal Marsala served in a Marsala & Cream sauce

Dessert

Homemade Coffee Cream Roulade, layers of coffee and vanilla ice cream

Served on a Berry Coulis

Served with

Fresh Crusty Rolls

Seasonal vegetables and Anna Potatoes

Freshly brewed Coffee & Tea

$32.00 pp

A La Carte

Table service

The following menus are a suggestion of a range of A’la Carte meals we have

available.  We have several more tempting dishes available and would be more than 

pleased to discuss with you

Menu One

Pre Dinner

Hot and Cold Hor d’ourves

Entrée

Marinated Beef strips in Honey and soy sauce served on Herbed Rizz Pilaf

or

Asian Style vegetable soup served with a hot crusty roll

Mains

Esclopes of pork leans served with a brandy and orange sauce

or 

Individual Chicken Wellington’s; fillet of chicken, covered in pate and wrapped in 

Puff pastry.  Then baked to golden brown and served with a hollandaise sauce

Desserts

Profiteroles filled with cointreau custard and served with a chocolate sauce

or 

Traditional rich chocolate rum mousse served in a chocolate heart

Coffee and after dinner mints

$42.00 pp

A La Carte

Table service

Menu Two

Pre Dinner

Hot and Cold Hors d’ourves

Entrée

Seasoned Prawn Kebabs, flamed grilled and served on a bed of garlic & cream noodles

or

Mulligatawny soup

Mains

Roasted Fillet Steak in a herb & mustard crust and complimented with a red wine

And mushroom sauce

or 

Barramundi, stuffed with a rice farcie and served with Almond & Lemon butter Sauce

Desserts

Brandy Snap Baskets filled with strawberries Romanofff

or 

Crepe Royale with a Strawberry & Apricot Coulis

Coffee and After Dinner Mints

$42.00 pp
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