
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

Wedding and Formal Occasion Menu’s

Menu One

Hot and Cold Savories on Arrival

Traditional French Onion Soup served with a Pesto Crouton and Parmesan

Or

Rich  Whole Hearty Minestrone Soup

Roast Beef Forrester:  Sirloin of Beef with a Mushroom Demi Glaze

Swiss Chicken:  Whole Breast of Chicken poached in White Wine and served with Gratinated Swiss Cheese

Pavlova dressed with Fruits of the Season and Lashings of Cream

Or

Fresh Fruit Salad and Double Vanilla Ice Cream

Coffee, Tea and After Dinner Mints

$42.00 pp

Menu Two

Hot and Cold Savories on Arrival

Mediterranean Vegetable soup 

Or

Chicken Satay Sticks served on a bed of rice

Rolled Seasoned Roast Leg of Lamb

Or

Breast of Chicken Lyonnaise in a Red Wine and Onion Sauce

Lemon Citron Cheese Cake 

Or Chocolate Mousse served in a Chocolate Cup

Coffee, Tea and After Dinner Mints

$42.00 pp

Menu Three

Hot and Cold Savories on Arrival

Tortellini Neapolitan

Or

Pumpkin Soup Topped with Homemade Natural yoghurt

Roast Beef with Rich Red Wine Demi Glaze

Roast Spring Chicken with White Wine Demi Glaze

Rich Chocolate Mud Cake served with a Raspberry Coulis

Or 

Lemon Meringue Pie.  Deep tangy Lemon filling on a pastry sheell, topped with peaks of fluffy meringue

Coffee, Tea and After dinner Mints

$42.00 pp

Menu Four

Hot and Cold Savories on Arrival

Beef Stroganoff, Cream garlic, lemon and Onion

Or

Fresh Tomato and Basil Soup

Crumbed Breast of Chicken filled with Camembert and Shallots

Or

Crumbed lamb Cutlets with a Mustard Crust

Tuscan Orange Cake

Or

Apple Strudel made with thin lyers of pastry interlayered with butter with nuts wrapped around the cinnamon flavoured apple filling

Coffee, Tea and After Dinner Mints

$42.00 pp

Menu Five

Hot and Cold Savories on Arrival

Lasagne

Or

Spring Vegetable soup

Baked Chicken Breast Poached in White Wine and served with strips of Avocado

Or

Market Fresh Spring Trout filled with a rice farcie and served with a Lemon and Bacon Sauce

Traditional Plum Pudding served fwith Brandy Angliese and Cream

Or

Fresh Fruits with Lemon Sorbet

Coffee, Tea and After Dinner Mints

$42.00 pp

Menu Six

Hot and Cold Savories on Arrival

Seafood Vol su Vent in Flaky Pastry Case

Or

Beef Satay served with Mango and Yoghurt on a bed of steamed rice with a crisp salad garnish

Baked Rack of Lamb with a Sage and Rosemary Crust

Or

Whole Baked Chicken Breast filled with cream cheese, shallots and topped with Asparagus and Hollandaise Sauce

Profiteroles with Cointreau Custard and served with a Rich Chocolate Sauce

Or

Pecan Pie, premium pecans contrast with a smooth fudge – like caramel centre.

Coffee, Tea and After Dinner Mints

$46.00 pp

Menu Seven

Hot and Cold Savories on Arrival

Seafood Chowder

Or

Avocado Vinegarette

Roast Lamb Seasoned with Garlic and Rosemary with minted honey and ginger glaze

Or

Chicken Wrapped in filo filled with Mozzarella and Walnuts served with a tomato concasse

Sticky Date Pudding with a Butterscothch Sauce

Or

Brandy Snap Baskets filled with a Cream Chantilly

Coffee, Tea and After Dinner Mints

$46.00 pp

Menu Eight

Hot and Cold Savories on Arrival

Seafood Crepe served with a Crisp Garden Salad

Or

Curried Chicken served on a steamed bed of rice with natural yoghurt, Chef’s own fruit chutney and Shredded Coconut

Beef Wellington, fillet of Beef with Mushroom and Pate Wrapped in Puff Pastry

Or

Crab Tarts – succulent pieces of Crab in a light Chilli Cream sauce served in a Filo Tart

Fresh Fruits served with Grand Marnier Ice Cream

Or

Tira Mi Su – created with contrasting flavours of coffee and sambucca infused sponge and creamy mascarpone layers

Coffee, Tea and After Dinner Mints

$46.00 pp

Menu Nine

Hot and Cold Savories on Arrival

Fruits of the Sea served with a crisp garden Salad and Chef’s own Lemon Dressing

Or

Marinated Smoked Quail with a piquant Curry Sauce

Grilled Eye fillet of Beef served with Brandy and Mustard Glaze

Or

Chicken Wellington – Whole Breast of Chicken filled with an Onion, Garlic, Mushroom and Tarragon farcie with a Red Wine Jus

Lemon Tart – a sensational Lemon Cream baked in a Sweet Pastry Shell, with a light and delicate taste experience

Or

Malibu Mango Gateau – White rim and coconut syrup soaked sponge layered with mango and passionfruit cream finished with fresh cream, shaved coconut and passionfruit

Coffee, Tea and After Dinner Mints

$46.00 pp

Menu Ten

Hot and Cold Savories on Arrival

Tiger Prawns in an Avocado Cup with a garnish of Crisp Garden Salad and a Juniper Berry Dressing

Or

Tender loin Strips of Beef with a Honey and Soy Glaze served on a bed of Cous Cous

Roast Sirloin of Beef with a Tamarillo and Wild Mushroom Jus

Or

Whole Chicken Breast Filled with Honey Cured Ham and Camembert

Berry and Apricot Frangipani Flan – oatmeal, apple, boysenberries and blackberries, garnished with plump halves and baked in a deep golden butter pastry shell

Or

Hazlenut Daquiose Roulade – Cream Cheese, Marsala and Mocha Cream rolled in Pavlova, lightly textured with chopped Hazlenuts

Coffee, Tea and After Dinner Mints

$46.00
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