
 

OUR TERMS AND CONDIT IONS 

We require a minimum spend of $1500.00 (plus 15% on Public Holidays) in order to secure the entire back yard for your event. In addition, The Canteen 
special menu requires a minimum of 40 guests. 

 

 
 
 
 
 
 
SASSAFRAS CANTEEN REGULAR  $39 p.p. A 15% surcharge applies on public holidays 

Toasted bread & house made dips when you arrive  
(choice of 2 of the following proteins)  
Coconut & herb crusted barramundi fillets, salsa verde, barley couscous 
Chilli orange grilled chicken, orange dijon sauce, herbed kipfler potatoes & green beans 
Roasted loin of pork with a pistachio, garlic & herb stuffing, balsamic apples 
Three seasonal salads 
Oven baked dinner rolls, Pepe Saya butter 

STEAK & SALAD  $44 p.p. A 15% surcharge applies on public holidays 

Toasted bread & house made dips when you arrive  
Herb & garlic marinated Rib steaks, approx. 300g each, cooked to order & presented with 
baked potato & creamy mushroom sauce.  
Three seasonal salads 
Oven baked dinner rolls, Pepe Saya butter 
Add grilled garlic prawns in a creamy garlic & herb sauce (3 each) add $7 p.p. 

SASSAFRAS CANTEEN SPECIAL  $59 p.p. A 15% surcharge applies on public holidays  
Toasted bread & house made dips when you arrive 
Whole Atlantic salmon, dill & date stuffing, orange butter sauce 
Chilli orange grilled chicken, orange dijon sauce, butter & herb dressed potatoes & beans 
Roasted loin of pork with a pistachio, garlic & herb stuffing, balsamic apples 
Five special seasonal salads 
Oven baked dinner rolls, Pepe Saya butter 
Cheese, homemade fruit compote, dried fruit, lavosh crackers  
Fruit platter, seasonal fruit 

ADD SOMETHING MORE  

Gourmet cheese platter $96 per platter  

Antipasti platter  $76 per platter  

Selection of bite sized cakes and sweets from $5.90 per person  



 

OUR TERMS AND CONDIT IONS 

We require a minimum spend of $1500.00 (plus 15% on Public Holidays) in order to secure the entire back yard for your event. In addition, The Canteen 
special menu requires a minimum of 40 guests. 

COCKTAIL MENU (minimum of 24 guests) 

6 canapés $27 p.p.        choose 3 cold, 2 hot and 1 substantial items 

8 canapés $38 p.p.        choose 3 cold, 3 hot and 2 substantial  items 

10 canapés $49 p.p       choose 3 cold, 4 hot and 3 substantial  
 

COLD SELECTION $4 per item / person. A minimum of 24 of each item appl ies  
-Plates of toasted bread & house made dips (V)     -Chilled satay chicken, crisp vegetable tarts 
- Salmon gravlax crostini, chive& lemon crème fraiche 
-Ricotta & basil pesto tartlets (V)                             -Caramelised beetroot, feta & walnut pastries (V) 
-Avocado & cherry tomato salsa filo cups (V)          -Berkshire leg ham, Persian feta and tomato puffs 
-Smashed pea, prosciutto crostini 
 

HOT SELECTION $4 per item. A minimum of 24 of each item applies                                             

-Mini gourmet meat pies, house relish                    - Parmesan Polenta chips, onion jam, mayo (GF,V) 
-Spinach and feta triangles, onion relish (V)            -Chicken and pine nut balls, chipotle aioli (GF) 

-Beetroot and red bean falafel, spicy avocado mayo (GF, V) 
-Two cheese arancini, house relish (GF,V)               -Chilli beef empanadas, spicy avocado mayo 
-Spiced pumpkin, pine nut & parmesan tarts (V) 
 

SUBSTANTIAL $7 per item. A minimum of  24 of each item appl ies  
-Salt & pepper prawn cutlets, fennel & dill slaw 

-Amber Ale braised pork belly sliders, apple relish, house slaw, dill pickle, mayo 

-Crispy polenta chicken sliders, cheddar, roasted peppers, chipotle mayo 

-Salt and pepper fried calamari, salad greens, lemon aioli 
 

CHRISTMAS MENU minimum of 40 guests, $54 p.p. A 15% surcharge applies on public holidays  

Toasted bread & house made dips when you arrive  
Chefs selection of assorted canapés circulated amongst guests  
Dinner Buffet 
Roasted turkey breast, cranberry and walnut stuffing, red currant jus  
Roasted loin of pork with a pistachio, garlic & herb stuffing, balsamic apples  
Herb roasted kipflers & green beans  
Spice roasted pumpkin with garlic yoghurt sauce 
Three seasonal salads 
Oven baked dinner rolls, Pepe Saya butter 
Pavlova, whipped cream and fresh fruit 



 

OUR TERMS AND CONDIT IONS 

We require a minimum spend of $1500.00 (plus 15% on Public Holidays) in order to secure the entire back yard for your event. In addition, The Canteen 
special menu requires a minimum of 40 guests. 

 
CALTERNATE DROP MEUN $45p.p. 
Toasted bread & house made dips when you arrive 
Alternate drop, choose two of the following options:  
 

- Roasted loin of pork with a pistachio, garlic & herb stuffing, balsamic apples, roasted root 
vegetables and buttered brocolinni  
 

- Coconut & herb crusted barramundi fillets, salsa Verde, barley cous cous  with basil pesto, 
pistachios and roasted zucchini  

 
 

- Chilli orange gilled chicken, orange Dijon sauce, herbed kipfler potatoes & green beans  
 

- Roasted pumpkin, pine nut and parmesan fettuccini, fresh basil & Pepe Saya burnt butter 
sauce 

 
 
EQUIPMENT HIRE FOR YOUR EVENT 
 
P.A. SYSTEM WITH MICROPHONE/S SPEAKERS $110.00 
PORTABLE PROJECTOR AND SCREEN HIRE $110.00 
HIRE BOTH OF THE ABOVE AS A PACKAGE FOR ONLY $132.00 
 
PORTABLE TOILET, FOR GROUPS OVER 60 ARE HIGHLY RECOMMEND $290.00 
 
 
 


