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ELTHAM HOTEL

— PLATTERS —

Platters each serve approx. 8 - 10 guests
as a light meal option.

Ploughman’s
Terrine, ham, pate, farmhouse
cheddar, fresh pear, chutney, pickles,
crusty bread 65

Antipasto (vegetatian on request)
Local salumi, frittata, our marinated
feta, chilli & herb rolled bocconcini,
roasted Summerland olives,
pepperonata, caramelised pumpkin,
oven dried tomatoes, anchovies,

grissini, ciabatta, olive oil............. 75

Aussie Fare
Housemade mini pies & sausage rolls,

fried chicken wings, quiche......... 55
Seafood

Selection based on freshness, quality
and choice at time of function.

May include: local squid, octopus or
cuttlefish, prawns, freshly shucked
oysters, fish goujons, smoked salmon,
South Australian mussels, crayfish or
bugs (surcharge applies), tartare,
Marie-rose sauce, mayonnaise, lemons,
fresh bread and butter............... 150

Dips w Breads & Crudités (v)
Olive tapenade, sun dried tomato
pesto, carmelised pumpkin &
macadamia, whipped feta, gatlic

buttet, baby carrots, celery, radish,

freshly baked filone loaf .............. 65
Cheese (v)

Local and imported cheeses, dried and

fresh fruit, nuts, crudités.............. 80
Yum Cha

Spring rolls, money bags, tempura
vegetables and seafood, steamed

dumplings, braised pork , red chilli
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— Established Since 1902 —

_ CANAPES ’

This function option includes a selection of canapés served to you
and your guests by restaurant wait staff.

Prices below are per person. Sweet canapés are available upon request.

We suggest:
5 canapés for 30 minutes
9 canapés for 1 hour
12 canapés for 2 hours

15 canapés for 3 hours

Mini Bruschetta:
~ Olive, tomato, caper, basil and white anchovy 3
~ Pepperonata, our marinated feta, baby rocket (v) 3

~ Caramelised pumpkin, macadamia, feta, local salumi 3.5

Spring Rolls:
~ Vegetable and herb (2 pce) (v) 3.5
~ Bangalow pork or free range duck (2 pce) 4.5

Mini Tarts:
~ Sun dried tomato, feta, olive (v) 3
~ Spinach, ricotta, herbs (v) 3
~ Smoked bacon and tomato 3.5
~ Smoked salmon, potato, thyme 4
Mini Pie:
~ Beef w cheddar crust, tomato relish 4
~ Forest mushroom w cheddar crust, tomato relish (v) 4

~ King prawn w puff pastry, leek, baby herbs 5

Vietnamese Rice Paper Rolls noodles, omelet, vegetables, herbs:
~ Avocado (v) 4.5

~ Prawn 5

‘Sliders’ (mini burgers):
~ Beef, cheddar, caramelized onion, fancy tomato sauce, leaves 5
~ Pulled pork, gruyere, jalapeno relish, aioli, rocket 5
~ Battered John Dory fillets, avocado salsa, tartar, leaves 5

Yorkshire Puddings w roast beef, tomato relish, mustard 5

‘San Choi Bau’ duck, macadamia fried rice, lettuce cup, hoisin 4.5
Housemade Pork & Beef Sausage Rolls fancy tomato sauce (2pce) 3.5
Smoked Salmon Rye Sandwich cream cheese, beetroot relish, dill 5
Tempura Vegetables asian dipping sauce (3 pce) (v) 4

Sweet Potato & Corn Fritters chilli jam, creme fraiche (v) 4

Bacon & Potato Rosti chilli jam, creme fraiche 4



