
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 54447517 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

Light Lunches

The following menu selections are designed to keep your work conference or 

Presentation on the move

Menu One

(Platter)

Individual Vol au Vents with your choice of fillings, beef, pork , salmon or chicken

Complimented with fresh Garden Salad

$12.00 pp

Menu Two

(Platter)

Antipasto Platter, consisting of assorted continental meats, cheeses, salad, dips &

Crackers

$10.50 pp

Menu Three

(Buffet)

Creamy Pumpkin Soup

Focaccia, stacked with healthy filling of ham, cheese, pesto, baked vegetables & salad

$13.00 pp

Menu Four 

(Platter)

Gourmet Sandwiches, made with Rye and Vienna bread with a variety of fillings,

Including, salmon & salad, peppered beef with mustard & salad , shaved ham, pesto &

Salad

$4.50 pp

Menu Five

(Platter) 

Gourmet Continental Rolls, filled with a variety of fillings, including, salmon & salad,

Peppered Beef with mustard & salad, shaved ham, pesto and salad

$6.00 pp

Menu Six

(Platter)

Oven baked Focaccia Bread with assorted filling or choose your own.

$9.00 pp

Menu seven

(Platter)

Round of Sandwiches

3 Hot Savouries

Half Platter Fruit and Half Platter Assorted Cakes & Slices

Orange Juice, Iced Water, Coffee and Tea

$15.00 pp

Light Lunches

Menu Eight

(Platter)

Mountain Bread/Pita Bread filled with Ham & Fresh Salads

$6.00 pp

Menu Nine

(Buffet Style)

Asian Style Vegetable Soup

Tortellini Neapolitan 

Citron Cheesecake

Crusty Rolls

$16.00 pp

Menu Ten

(Buffet Style)

Potato & Leek Soup

Nutty Vegetable Stir Fry

Fresh Fruit Salad

Crusty Rolls

$16.00 pp

Menu Eleven 

(Platter Style)

Baked Croissants filled with Smoked Ham & Tasty Cheese

Marinated Chicken Drumettes

Open Style Focaccia with Mediterranean flavours both meat and vegetarian

A selection of fresh fruits of the season

Freshly brewed Coffee and Tea and Orange Juice

$16.00 pp

Menu Twelve

Spinach & Cheese Rolls

With Chefs own fruit Chutney Sauce

Flash fried Thai Chicken with Rizz Pilaf

Ceasar Salad

Selection of fresh seasonal Fruit

A range of Home made Cakes & Slices

Freshly Brewed Coffee and Tea / Orange Juice

$20.00 pp

Finger Foods

Menu One Cold

Assorted nuts and Dried Fruit

Assorted dips with Vegetable Crudites & Corn Chips

Ribbon Sandwiches

Hot

Char grilled Mini Meatballs with

A plumb & chilli Sauce

Savoury Tartlets

Mini Spring Rolls

Fish Goujouns with Chilli Sauce

$15.00 pp

Menu Two

Cold

Camembert & Relish herb tartlets topped with Sub Dried Tomato

Terrine D’Jour

Hot

Mini Seafood & Cheese Puffs

Spiced Pork meat balls served with Chefs own Tomato & Basil Relish

Prawn and bacon delicately spiced

Mini chicken Kebabs with a mango sauce

$18.00 pp

Menu Three

Choose six selections from the following for an excellent cocktail menu

Tiger Prawns sauteed in Garlic & Chardonnay

Buckwheat Blini with Smoke Salmon

Capsicum Muffins with Tapenade & Mascarpone

Assorted tartlets –Cherry Tomato & Bocconcini _ Asian Flavoured

Asparagus & Prosciutto bundles with Hollandiase

Olive & Potato Balls with Pesto

Fetta, Rocket & Mushroom Bruschetta

Rolled Omelet with Ocean Trout Caviar

Vietnamese Rice Paper Rolls

Seafood Cocktail served in an orange Half

House made Chicken & Pesto Ravioli with dipping sauce

Individual Caesar Salad

Marinated Chargrilled Calamari with minted yoghurt

Lamb & Vegetable on a stick

$25.00pp

For a more extensive cocktail menu you can choose all of menu three

$50.00 pp

Finger Food and Cocktail Menu’s

Menu 1

Cherry Tomato and Bocconcini Tartlets

Macerated Emu Sticks

Fetta, Rocket and Mushroom Bruschetta

Pear and Blue Cheese topping en croute

Yabbie Pate served on Fresh Vienna Bread

Mini Caesar Salad Baskets

Seafood Selection served in Orange Halves with Cocktail Dressing

Platters with which guests can explore the delicate and pungent tastes of exquisite cheese and fruits of the season garnished with gazzatti olives and semi sun dried tomatoes.  Avocado and basil dips accompanied by water crackers and grissini sticks.  Fresh vegetable sticks and pistachio nu biscotti

$45.00 pp

Menu 2

Prawn delicately wrapped in bacon served with chef’s won tangy zesty dipping sauce

Ciabatta Fingers served with our unique coriander pesto dip

Basil and Tomato Meatballs with an Illawarra Plum Sauce

Bruschetta brushed with Garlic and Olive Oil, topped with Champagne Ham and semi dried tomatoes and roasted capsicum

Macerated Roast Beef with Basil and Avocado

Chicken Breast with Parmesan and Olives

Antipasto Platters

$25.00

Menu 3

Mini Gourmet Pies

Assorted Fried Foods

Gourmet Ribbon Sandwiches

Chicken Kebabs with a Satay Sauce

House made Basil Meatballs with an Illawarra Plum Sauce

Prawns delicately wrapped in Bacon and seasoned with Chef’s own seasoning mix

Mini Chicken Wellingtons

Coriander Pesto served with Ciabatta fingers

Trimmed Lamb cutlets with a honey and mustard crust

Antipasto Platters

$30.00

Menu 4

Assorted – Gourmet Pies

Assortment – Mini Dim Sims, Wantons, Fish Gujons and Vegetable Samosas

Assortment – Gourmet Sandwiches

Assortment – Mini Quiche, Salmon, Spinach, Quiche Lorraine, Tomato and Basil, Chicken and Mushroom

Marinated Chicken Drumettes

Cost $11.00 pp

Plus Assorted Cakes and Slices

Fruit Platters

Cost $6.00

Total Cost $17.00 pp

Buffet Lunch & Dinners

Menu One

Cold

Continental cold meat platters

Hot

Marinated chicken Drumettes

Seasoned Roast Beef & Demi Glaze

Served with a selection of seasonal vegetables

Salads

Coleslaw

Tossed Garden

Potato

Served with

Fresh Wholemeal Baps and White Baps

Tea and Coffee

$26.00 pp

Menu Two

Hot

Lamb cutlets with a herb crust served with a honey & mustard demi glaze

Flash fried Chicken curry with Rizz Pilaf

Traditional Lasagna

Vegetable stir fry served with Asian Noodles

Salads

Garden green with cheese croutons

&

Potato salad with fresh herbs

Desserts

Fresh Fruit Salad & Cream

Citron Cheese Cake

Served with 

A selection of crusty rolls

Freshly Brewed Coffee and Tea

$30.00 pp

Buffet Lunch & Dinners

Menu Three

Cold

Antipasto Platter of Continental meats

Hot 

Honey and soy Chicken

Beef and black bean Flash fry

Both served with vegetables and Hokkien noodles

Salads

Tossed Green Salad with Chefs own Italian Dressing

Waldorf Salad

Desserts

Pecan Pie with Cream

Lumberjack Cake

Served with 

A selection of Fresh Rolls

Freshly brewed Coffee & Tea, 

$28.00 pp

Menu Four

Hot

Roast Beef Forester; Sirloin of Beef with a mushroom sauce

Swiss Chicken; Chicken fillet poached in white wine

And gratinated with Swiss Cheese

Salads

Waldorf

Ceasar

Fresh Green Garden Salad

Desserts

Rich chocolate mud cake served with whipped cream

Raspberry Danish and cream Chantilly

Served with 

A selection of fresh rolls

Freshly brewed coffee & Tea,

$32.00 pp

Buffet Lunch & Dinners

Menu Five

Excellent Meat Selection:

Seasoned Beef, Lamb, Pork basted with selected marinades

Served with baked potatoes topped with cheese & chive sour cream

Salads

Ceasar Salad

Rizz Pilaf au Bert

Desserts

Fresh Fruit Platter 

Tirami Su

Served with cream Chantilly

Served with 

Fresh Wholemeal & White Baps

Tea & Coffee

$32.00 pp

Menu Six

Cold

Platters of cold meat selections including, Roast Turkey, Ham

Continental meats and cheeses

Hot

Classic beef Stroganoff served on Rizz Pilaf

Chicken Tandoori served with Yoghurt Dressing and condiments

Salads

Coleslaw

Potato

Italian

Mushroom and Noodle

Desserts

Apple and nut strudel with brandy custard

Citron Cheese Cake and Wild Berry sauce

Coffee and After dinner mints

$34.00 pp

Seafood Buffets

Menu Seven 

Cold

Smoked salmon & Avocado with a citrus dressing

Tasmanian fresh Oysters

Hot

Sweet & sour Tempura fish

Prawn & Bacon with Rizz Pilaf

Dessert

Raspberry pavlova roulade

Crepe royale with berry Couli

Served with 

A selection of freshly baked rolls

Coffee & Tea and after dinner mints

Price on application

Menu Eight

Cold Platters

Smoked Salmon & Asparagus rolls

Trio of Fresh Tasmanian Oysters

Prawn & Bacon kebab with a zesty bbq sauce

Hot Platters 

Sweet & sour Tempura Fish

Roll mops of King George whiting coated with a grape sauce

Served with

A basket of Freshly baked baps

Australian cheese and fruit board

Coffee & Tea and after dinner mints

Dessert

Apple and nut Strudel with a clear Brandied glaze

Crepe suzette

Price on application

Barbeque Menu’s

Menu 1

Trimmed Lamb Cutlets with a honey and mustard crust

House made basil burgers

Lemon Peppered Chicken Steaks

Salads

Garden Fresh Tossed Salad with a Balsamic Dressing

Penne Pasta with Pesto and Rocket

Desserts

Lemon Citron Cheese Cake

Fresh Fruit Salad

$20.00 pp

Menu 2

Hamburgers

Sausages

Vegetarian Burgers

Tossed Salad

Coleslaw

Potato Salad

Assorted Breads

Condiments

$16.00
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