
School Ball Kit
July 2026 to June 2027

Contact our Sales Team – 9482 0170 | hello@frasersevents.com.au



PRICING + INCLUSIONS
MENU PRICING All pricing is based on a minimum of 100 students, and dependent on event date (see following pages)

Menu one (Set entrée, set main, set dessert) From $100pp - $115pp
Menu two (Set entrée, alternate drop main, set dessert) From $110pp - $125pp
Menu three (Buffet style) From $130pp - $145pp

OPTIONAL UPGRADES
Switch to three Chef selection canapés in lieu of a set entrée (on set menu one and two) – no additional charge

Add assorted gelato cones +$5pp
Upgrade your set dessert (on set menu one and two) to a dessert buffet* +$15pp *Subject to size of event

DIETARY REQUIREMENTS
All special dietary requirements as advised to Fraser's prior to the School Ball will be served a plated 
meal suited to the requirement. Noted against the standard menus (on the following pages) dietary 
requirements using the following: GF – gluten free | NF – nut free | DF – dairy free | V – vegetarian | VG – vegan

PACKAGE INCLUSIONS
Mocktail on arrival (one per student)

Unlimited soft drinks and fruit juice
Personalised  menus for the table
White or black table linen and linen napkins
Dance floor  (5m x 5m parquetry for SRC events, inbuilt raised wooden area in FFC)

DJ and lighting for 5 hours
Complimentary public parking  (subject to availability)

Special photography rates with 3P Photography



PLATED MENUS
Menu One + Menu Two

MENU ONE - SET ENTRÉE, SET MAIN, SET DESSERT

January to October - Monday to Thursday  -  $100pp  | January to October - Friday to Sunday - $115pp

November and December - all days - $115pp  | Teacher price (all dates) -  $100p

MENU ITEMS:

On arrival -  Dinner rolls, butter (NF,VG)

Set entrée - Potato gnocchi, tomato sugo, rocket, parmesan (V,NF)

Set main - Slow cooked beef cheek, potato purée, broccolini, jus (GF,NF)

Set side  (served to the table with mains) -  Mix leaf salad, cucumber, cherry tomatoes, vinaigrette (VG,NF,GF)

Set dessert -  Chocolate and raspberry tart, whipped raspberry ganache (NF)

MENU TWO - SET ENTRÉE, ALTERNATE DROP MAIN, SET DESSERT

January to October - Monday to Thursday - $110pp  | January to October - Friday to Sunday - $125pp

November and December - all days - $125pp  | Teacher price (all dates) - $110pp

MENU ITEMS:

On arrival -  Dinner rolls, butter (NF,VG)

Set entrée - Spinach ricotta cannelloni, tomato sugo, rocket, parmesan (V,NF)

Alternate drop main

  Roast chicken breast, sweet potato, tomato corn salsa (GF,NF)

  alternated with

  Slow cooked beef cheek, potato purée, broccolini, jus (GF,NF)

Set side  (served to the table with mains) -  Mix leaf salad, cucumber, cherry tomatoes, vinaigrette (VG,NF,GF)

Set dessert -  White chocolate cheesecake (NF)



BUFFET MENU
Menu  Three

MENU THREE – BUFFET STYLE

January to October - Monday to Thursday - $130pp | January to October - Friday to Sunday - $145pp

November and December - all days - $145pp  | Teacher price (all dates) - $130pp

On the table

Warm dinner roll (NF,VG)

Cold Items

Sliced continental meats (GF,NF,DF)

Potato salad, mayonnaise (GF,DF,NF)

Garden salad (GF,NF,DF,V,VG)

Pasta salad with sundried tomato (NF)

Hot Items

Scotch fillet of beef (GF,NF,DF)

Fried chicken bites

Garlic and rosemary roast potatoes (GF,NF,DF,V,VG)

Grilled Australian snapper with lemon butter sauce (GF,NF)

Chicken provençale  (GF,NF,DF)

Trio potato gnocchi with tomato sugo (NF,DF,V)

Steamed rice (GF,NF,DF,V,VG)

Steamed seasonal greens (GF,NF,DF,V,VG)

Dessert Items

Lemon meringue tarts

Chocolate mousse with berries

Jam doughnut
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