
Private Dining Room Kit - July 2026 to June 2027

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



CHOOSE YOUR CATERING
Click your desired menu to jump to the page

   Breakfast  

   Seminar Packages

   Seated Events (Lunch and Dinner)

   Cocktail Style Events (Canapes and Food Stations)

   Beverages on Consumption

      Seafood provenance is indicated throughout the menu: (A) Australian | (M) Mixed Origin | (I) Imported



BREAKFAST
7am to 10:30am

PLATED BREAKFAST - $55pp

Set to the table

Fresh fruits

Breakfast pastries

One hot plated item

Smashed avocado, poached egg, feta, tomato, sourdough

Tomato bruschetta, charred sourdough, poached egg, rocket, balsamic glaze

Eggs benedict, hollandaise, ham, spinach, English muffin

Scrambled egg, roast field mushroom, bacon, potato hash

Beverages included

Orange juice

Espresso coffees

PLATED OPTIONAL UPGRADES

Upgrade to alternate drop of second hot plated item  +$10pp 

Upgrade to choice of hot plated item +$20pp, per additional item

Freshly squeezed juices by “Squished”  +$8.50pp
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SEMINAR PACKAGES
All Day Seminars – 8am to 4pm | Half Day Seminars – 8am to 2pm or 11am to 4pm

ALL DAY PACKAGE - $92pp | HALF DAY PACKAGE - $82pp (Excludes morning or afternoon tea)

PACKAGES INCLUDE:

Percolated coffee and tea on arrival, soft drinks and juices at lunch

Morning tea, lunch, afternoon tea (option of buffet or plated lunch – menus below)

Set with small notepads, pens and mints

BUFFET LUNCH OPTION (available for events of 10+ guests)

Morning tea: Spinach and feta quiche, whipped ricotta and Danish pastries

Lunch buffet:

 Char grilled scotch fillet, caramelised  onion

 Chicken karaage, chipotle aioli, spring onion

 Grilled market fish (A) , cabbage, salsa verde

 Seasonal greens, EVOO

 Potato gnocchi, tomato sugo, rocket, parmesan

 Baby gem lettuce, mint, dill yoghurt dressing, roasted pepitas

Afternoon tea: Assorted biscuits

PLATED LUNCH OPTION

Morning tea: Beef sausage roll

Plated lunch:

 On the table - focaccia, hummus

 Choice of main:

   Grilled swordfish (A) , eggplant caponata, fennel salad 

   or 

   Breast of chicken, corn purée, charred corn salad

 Mains served with - rocket, pear, parmesan salad

Afternoon tea: Assorted macaroons

SUNDOWNERS

Finish your seminar with a sundowner – canapés available from $18pp
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SEATED EVENTS
12pm – 4pm | 6pm – 12am

THREE COURSE - $120pp 

Set entrée + set main + set dessert

TWO COURSE - $100pp  (Not available for dinner events)  

Set entrée + set main or Set main + set dessert

Also includes:

Focaccia, house made dip | One set side dish (served with mains) | Espresso coffee and assorted tea

OPTIONAL UPGRADES

Alternate drop of two menu items +$10pp per course

Choice of two or more menu items +$20pp per course, per additional item

Additional side dish +$7pp

Three Chef’s selection of canapés +$18pp

PREMIUM MENUS:

CHEF SELECTED SHARED MENU - $140pp

Three shared entrées

Three shared mains

Shared desserts and cheese
(Menu item selection not required as the menu will be entirely Chef selected)

DEGUSTATION EXPERIENCE

Five course degustation – from $145pp

Add Sommelier paired wines +$90pp
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SEATED MENU ITEMS
ENTRÉE

Freshly cooked prawns (A) , pickled cucumber, Marie Rose sauce, plum sesame

Stracciatella, hazelnut, truffle honey, sourdough

Potato gnocchi, tomato sugo, rocket, basil, Parmesan

Pork belly, spiced apple purée, apple fennel salad

MAIN

Chargrilled scotch fillet, triple -cooked potato, jus

Grilled barramundi (A) , cabbage, sauce vierge

Chicken breast, corn purée, corn salsa, red wine jus

Spinach and pea risotto, mascarpone, herb oil

Slow -cooked lamb shoulder, sweet potato purée, fennel salad, red wine jus

SIDE DISH

Seasonal green vegetables, EVOO, sea salt

Rocket, pear, parmesan, chardonnay vinaigrette dressing

Mixed leaf, cucumber, cherry tomato, red onion, vinaigrette

Roast beetroot, cashew cream, pomegranate

Roast chat potatoes, rosemary, garlic, sea salt

Roast heirloom carrots, hummus, honey

DESSERT

Chocolate mousse, citrus caramel, chocolate shard

Wattle seed brûlée , vanilla ice cream, biscotti

Dulce cheesecake, sesame crumb, macerated berries

Toasted marshmallow, cookie crumb, honeycomb ice cream 

Farmhouse cheeses, quince paste, fruit bread
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COCKTAIL STYLE EVENTS
12pm – 4pm | 6pm - midnight

Design your own canapé menu from the items on the following pages. Below are our minimum 
food catering requirements, which apply to the full duration of your event time.

EVENTS OF UP TO 2 HOURS - $55pp   |   3 HOURS - $77pp   |   4 HOURS - $88pp | 5 HOURS - $99pp   |   6 HOURS - $110pp

STANDARD CANAPÉS - $6pp

COLD CANAPÉS

Freshly cooked king prawns (A) , avocado, tostadas

Beef tartare, shallot, caper, sourdough crostini

Tomato bruschetta on toast

Tuna tataki (A) , cucumber, pickled ginger, soy

Eggplant tartlet, crispy chickpea

WARM CANAPÉS

Chorizo, parmesan croquette, saffron mayonnaise

Chicken karaage, chipotle aioli, spring onion

Lamb samosa, yoghurt

Tomato arancini, aioli

SUBSTANTIAL CANAPÉS - $12pp

Beer battered flathead (I), chips , mayonnaise

Buttermilk chicken slider, BBQ sauce, pickle

Roast lamb cutlet, mint sauce

Potato gnocchi, tomato sugo, parmesan

Mini Angus beef burger, tomato, pickles, dijon

Mini hot dog, American mustard, ketchup, onions

SIGNATURE CANAPÉS - $7pp

COLD CANAPÉS

Assorted nigiri (I), soy, wasabi

Salmon tataki (A) , avocado, jalapeños

Stracciatella, balsamic, ciabatta

Freshly shucked oyster (A) , lime, tobasco

WARM CANAPÉS

Mini vegetarian quiche, whipped ricotta

Tempura prawns (I), kewpie, pickled onion

Seared scallop (A) , cauliflower purée, burnt butter

Black Angus beef pie, tomato sauce

Vegetarian samosa, sumac yoghurt

Chicken satay, peanut sauce, coriander

SIGNATURE DESSERT CANAPÉS - $7pp

Warm churros, chocolate dipping sauce

Honey and saffron brûlée  tarts

Gelato cones

Mini passionfruit tarts

Mini chocolate mousse, citrus caramel
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FOOD STATIONS – Last for approximately 1.5 – 2 hours, or until exhausted

Oyster $25pp - Freshly shucked oysters (A)  (allow 3pp), lime, cracked pepper, tabasco, shallot vinegar

Antipasto $30pp - Shaved prosciutto, melon, air dried beef, sopressa , assorted cheeses, buffalo 
mozzarella, heirloom tomato, pickles, breads

Seafood $45pp - Fresh assorted sashimi, oysters with traditional condiments, assorted sushi, 

freshly cooked king prawns (M) , chipotle rosé sauce, cold smoked salmon, capers, lemon, horseradish

Dessert $25pp -  Honey and saffron brûlée , mini gelato cone, affogato (passed), chocolate tart, 
assorted farmhouse cheeses, fruit bread, crackers



CONSUMPTION BEVERAGES
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Champagne
Taittinger Brut Reserve Reims, FR $160
Louis Roederer Collection 246 Reims, FR $170
Charles Heidsieck Reims, FR $205

Sparkling
Dal Zotto Prosecco King Valley, VIC $66

Howard Park Jete Great Southern, WA $79
Marchand & Burch Crémant De Bourgogne Burgundy, FR $99

Rosé
Deep Woods Estate Yallingup, WA $69
Maison Saint AIX 'AIX' Provence, FR $85

Riesling
Leeuwin Estate Art Series Margaret River, WA $68
Henschke 'Peggy's Hill' Eden Valley, SA $74

Sauvignon Blanc, Semillon Blend
Voyager Estate Margaret River, WA $62
Frasers Gallop Parterre Margaret River, WA $74

Sauvignon Blanc
Shaw & Smith Adelaide Hills, SA $85
Domaine Christian Salmon Sancerre Loire Valley, FR $115

White Varietals
Corymbia Chenin Blanc Swan Valley, WA $86
Pieropan Soave Classico DOC Garganega Veneto, IT $97
Yalumba 'The Virgilius' Viognier Barossa Valley, SA $99

Chardonnay
Xanadu ' Vinework ' Margaret River, WA $65
Amelia Park Margaret River, WA $72
Marq Margaret River, WA $89
La Crema 'Monterey' California, USA $99



CONSUMPTION BEVERAGES
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BEERS/CIDER

Assorted bottled beer and cider – from $11

DIGESTIFS + AFTER DINNER

Fortified liqueur - 1981 Talijancich  Solero Blend No. 2 Liqueur Shiraz (60ml) $22

Sherry - Valdespino El Candado Pedro Ximenez (60ml) $10

Tawny port -  Quinta do Noval 20yo (60ml) $42

Cognac - Hennessy XO (30ml) $55

Amagnac  - 1995 Lacourtoisie  (30ml) $27

Single malt scotch - Oban 14YO (30ml) $23

ZERO ALCOHOL OPTIONS

Peroni Nastro Azzurro 0.0% $9.5/btl

Edenvale Wines: Sparkling, White + Red $40/btl

Lyres Gin Alternative $7/shot

Pinot Noir
Castle Rock Estate Porongurup, WA $90
Seville Estate Yarra Valley, VIC $100
Picardy Pemberton, WA $142

Red Varietals
Delas 'Saint Esprit' GSM Rhone Valley, FR $63
Argento ' Reserva ' Malbec Mendoza, ARG $68
Principe Corsini 'Camporsino' DOCG Sangiovese Tuscany, IT $74
Silvio Grasso Nebbiolo Piedmont, IT $110
Henschke 'Stone Jar' Tempranillo Eden Valley, SA $125

Cabernet Sauvignon, Blends
Howard Park 'Miamup' CS Margaret River, WA $65

Castelli Estate CS Frankland River, WA $76
Tim Adams CSM Clare Valley, SA $76
Leeuwin Estate 'Prelude' CS Margaret River, WA $82
Cullen CSM Margaret River, WA $99

Shiraz/Syrah
Amelia Park Margaret River, WA $72
Oliver's Taranga McLaren Vale, SA $79
Kalleske 'Greenock' Barossa Valley, SA $95

Frankland Estate 'Isolation Ridge Vineyard' (Syrah) Frankland River, WA $131

Dessert Wines
Vasse Felix Cane Cut Semillon (375ml) Margaret River, WA $65
Marcarini Moscato d'Asti DOCG (750ml) Piedmont, IT $69



CONSUMPTION BEVERAGES

HOUSE SPIRITS

Tanqueray Gin $13

Ketel  One Vodka $13

Sailor Jerry’s Rum $13

Cazadores Tequila $13

Johnnie Walker Black Scotch Whisky $13

Jack Daniel’s Bourbon

ZERO ALCOHOL OPTIONS
Peroni Nastro Azzurro 0.0%
Asahi 0.0%

$9.50
$10

Edenvale Wines: Sparkling, White + Red $40

Lyres Gin Alternative $7
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SOFT DRINKS

Coke, Diet Coke, Lemonade, LLB $5.5/glass

JUICE

Assorted fruit selection $6/glass

MINERAL WATER

San Pellegrino (sparkling) 1L $15

Acqua Panna (still) 1L $15
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