
functions



H A N D H E L D S

$7 each

Fish & Chip Cone - Dill TarTare | Lemon

Tandoori Chicken Naan - Raita | Mango Chutney | Pickled Onions

Hokkien Noodle Bowl - Carrots | Coriander | Toasted Peanuts | Lime (VG)

Beef Massaman Curry Bowl - Coconut Rice | Crispy Shallots (GF)

Roasted Cauliflower Salad Bowl - Spinach | Sherry Vinegar | Spinach | 
Pomegranite | Olive Oil (VG) (GF)

Sticky Beef Bowl - Sweet Chilli | Red Peppers | Black Sesame | Special Fried Rice

Sag Aloo Bowl - Spinach | Potatoes | Crispy Lime Leaf | Rice (VG) (GF)

C O R P O R A T E  P A C K A G E

$65 per person

MORNING TEA

Fresh Fruit Platter | Selection Of Pastries | Muffins

LUNCH

Buffet Experience or Any Main from Alacarte

AFTERNOON TEA 

Finger Sandwhich Selection | Cakes| Biscuits

(GF) Gluten Free (VG) Vegan (V) Vegetarian (CBGF) Can Be GlutenFree

functions menu
C A N A P É S

Platters of 30

Wagyu Beef Skewers - Soy Glaze | Toasted Sesame (GF) - $90

Chicken Satay Skewers - Crushed Peanuts | Satay Sauce (GF) - $80

Steak n’ Chips - Eye Fillet | Potato Fondant | Bearnaise (GF) - $90

Mini Beef Sliders - Cheese | Mustard | Ketchup | Milk Bun | Pickles - $80

Vegetarian Spring Rolls - Sweet Chilli (V) - $65

Duck Pancakes - Cucumber | Hoisin | Leeks - $75

Charred Corn Cobs - Chipotle Aioli | Parmesan | Paprika (V) (GF) - $65

Vegetarian Sushi - Wasabi Mayo | Pickled Ginger (VG) - $75

Vegetarian Rice Paper Rolls - Soy Glaze (VG) - $75

Prawn Gyozas - Toasted Sesame | Ponzu - $75

Karaage fried Chicken - Chilli | Kimchi Aioli - $75

Char Sui Pork Buns - Charred Onion | Sweet & Sour Sauce - $80

Beef Dim Sims - Satay Sauce | Crispy Onions - $75

Mini Beef Pies - Ketchup - $70

Beef Samosas - Tamarind Sauce | Mint Yoghurt - $70

Pork Belly Baos - Pickled Onions | Coriander - $85

Fried Fish Tacos - PickledCabbage | Chipotle Aioli - $85

Pumpkin Arancini - Tomato relish (VG) (GF) - $75

Mac & Cheese Croquettes - BBQ Sauce | Parmesan (V) - $80

Beef Filled Yorkshire Puddings - Horseradish cream - $85

Pork & Fennel Sausage Rolls - Smoked Tommy K - $80



S T A N D A R D

Sparkling
Edge Of The World Cuvee, SE Aus

White
Edge Of The World Sav Blanc, SE Aus

Rose
Edge Of The World Rose, SE Aus

Red
Edge Of The World Cab SH, SE Aus

Tap Beer & Cider
Hahn Super Dry 3.5%
Hahn Super Dry
Coopers Pale Ale
James Squire Cider

Soft Drink & Juice

beverage options
P R E M I U M

Sparkling
Madame Coco Brut, Aude Valley, France

White
821 South Sav Blanc, Marlborough, NZ
Road To Enlightenment Reisling, Clare Valley, SA 
Chain Of Fire Pinot Grigio, or Chardonnay option 

Rose / Moscato
Edge Of The World Rose, SE Aus
Beach Hut Pink Moscato, SE Aus

Red
Guilty By Association Pinot Noir, Adel Hills
Wynns Cab Sauv, Coonawarra
Hentley Farm Shiraz, Barossa Valley, SA 

Tap Beer & Cider
Hahn Super Dry 3.5%
Hahn Super Dry
Coopers Pale Ale
Coopers Pacific Ale
Pirate Life
Furphy
James Squire Cider 

Soft Drink & Juice

P A C K A G E S

DURATION  STANDARD PREMIUM
2 Hours  35pp  47pp
3 Hours  45pp  57pp
4 Hours  55pp  67pp

Drink packages for mezzanine
Tap beer may be exhanged for cans of:

Hahn Super Dry 3.5%
Hahn Super Dry
Coopers Pale Ale
Sommersby Pear or Apple Cider



beverage options
O T H E R  O P T I O N S

Bar Tab
Guests selects drinks, host pays at conclusion.

Selected Drinks
Host chooses selected drinks that suits their guests,  
host pays tab at conlusion.

Buy As You Go
Guests purchase their own drinks.

A D D  O N S

Cocktails
Treat guests to a cocktail on arrival. Available on  
pre-order basis for $10 per person when you order more 
than (specify number). 

Spirits
Add our spirit option to a beverage package of your 
choice for an additional $10 per person. 

House Spirit Upgrade
Smirnoff Vodka
Gordons Gin
Jim Beam Bourbon
J Walker Scotch
Bati White Rum



contact
(08) 8471 3095
466 Brighton Road,
Brighton SA 5048
admin.brightonmetro@ausvenueco.com.au


