FUNCTION MENV OPTIONS

Dlease Notz that a minimum number of 20 '/wo'pé a'/J'/Jﬁe.v for the fo/fowinqq qpﬁom
No.t $30 (P Choose between two mains and two entrees or two mains and two desserts, (served a/femaﬁue@ )
No.2 §38pp. Choose one dish from 3 of the fo/ﬁ;winﬂ courses, (Choice of two mains pom’é[e )
No.3 $42 fp Choose two entrées, two main courses and two desserts, (served ﬂ/fernafif/e@ )
No. 4 848 pp- Pre~Dinner nibbles ﬁ/ﬂffer ﬁ/m’ choice of two enfrees, up to three mains and two desserts,
No.5 s 56 e Pro-Dinner nibbles /J/ﬂffw", soufy starter, p/m' choice of three entrees, up to four mains and three desserts,
No.6 §80 pp. Pre Dinmer nibbles followed @ a Dequstation S@/ﬂ Menu of 6 Courses
No. 7§ 140 pp Pre Vinner Cﬁﬂmp@ne Cocktails pﬂm‘nem/ with Exz;m’xife Cm/mpéy followed @ 8 Courses (DG \S@/e )
With wines ﬁﬂrfnereﬁ/ to each course
(; \S@/ey available include French, Middle Eastern, Mediterranean, Asian, Yalian or V@el‘am’an}

DPre-Dinmer Nibbles

(Can Be Counted as a Course for any option ahove)
Choose 3 of the following (add $5 pp. if required but not included)

Lamb Kofte Meathalls with Sweet Chilli Sauce
Sprinj Rolls with Nuoc Cham ﬂip/ainﬂ Sauce ( V@et‘aé[e or Prawn)
Selection o][ Homemade ﬁiﬁy with Pita Bread, Vfi’gefaé/e Sticks, and Corn Cﬁiﬁy
Curried nyez‘ﬂé/e Samousas with Lemon Vaﬂﬁmﬂf
Water Crackers with Smoked Salmon, Camembert, and Dill
Salt and ?e/a/oer &im'f/ (or Chinese ﬁ'ueﬂpice&/} with Chilli and Lime Relish or Wasabi M@onmiye
Miniature Assorted Frittatas & Pizzas
%/ﬂﬁ/ with Garlic ’%ﬂﬁmﬂf ﬁi[a

Minted Pea and Smoked L’eﬂ Hoam
Butternut ?umpﬁin and Nufmeﬂ
Womw@[e Veﬂez‘aé[e Minestrone
Chicken Corn and . sz’nﬂcﬁ
Dotato Bacon and Leck
Tomato Basil & Smoked Bacon
ﬂ\/geﬁan Green Lentil and Eﬁﬁ/ﬂm‘



Entrees
T{ger DPrawns Cooked with Garlic, Banana, and Pﬂpm’ﬁa
Raked Sm/fop C’reﬁe with a Brandied ﬂmnﬂe Sauce
Smoked Salmon Pate Tower with Cmpem', Gherkin and Bread
Rathurst Harbour Mussels steamed in White Wine and Garlic
\S’ﬁr~ﬂy Chill; &iui/ with Asian Greens, Coriander and Giryer
Ricotta Cheese, Sﬁ;‘nﬂcﬁ and Caramelised Onion Tart
Chicken Skewers basted with S/Jicy \S’m‘ﬂy and Flame jm’//e/
Bratwurst &my@e with Labkhaus Wash and Saverkpaut
Tuymn&my@e served with Sﬂﬂ Parmesan Polenta and Slow Roasted Tomato
Tasmanion Avocado with a Prawn Cocktail or Cashew Nut Vinaiﬂreffe
Sumac & Cashew Chicken Tenderloins with Turkish Bread & Hommus
Roasted Duck Salad with Cashew Nuts, Mandarin \S’(ymem‘y & AsionSlaw
Spinacﬂ Tortellini with a Sour Cream and Swiss Brown Mushroom Sauce
Veal Ravioli with Naﬁoﬁ, Fresh Rasil, and Shaved Parmesan
Antipasto Platter - Selection of Bite-sized oﬁ[em'rigy (Seafood or Meat Based)
French S@é Terrine with a Mulled Wine Sauce & Toast
Roasted Veﬂez‘ﬂé/e Bruschettn with Brie & Rasil
Greek Lamb Kebabs with Flathread & Tzatziki
Braised Leek, Blue Cheese and Prosciutto Tart

Mains
Al Partnered with Suitable Vgehééx/ﬂccompanimen[r ~ Dlease talk fo us,

Seafao/

Fillet of Atlantic Salmon Grilled w' Lomon & Cﬂper Mashed Potato X Orarye Sauce
Schezwan Sfuﬁ[eﬁ/ S/n’cy &Im'/wifﬁ Wild Rice, Prawn and %ﬂ’cy Greens
Ocean Trout Fillet with Poached Pear & a Blue Vein Cheese and Vermouth Sauce
Smoked Salmon Perme with a Cream Cheese Sauce tossed with Rocket, C’ﬁemy Tomatoes & Lime Juice
Fresh Fillet 0][ Trem@ or Gummy Shark Crambed & Served with Homemade Tartare Sauce
Meats
Me//ey of Grilled Meats with a Fresh T@me Sauce and Mushroom Mashed Potato
Wa//a@ Loim Rolled in Pink ﬁeppercorm', with Caramelised Wump@’n and Wm’/Je;ﬂ 733%@ Sauce
Bac@'fmﬁ af Lamb with a Fresh ”/Qoymmty and Shivaz Sauce
?eﬁﬁere/ Porterhouse Steak with - Green ?eppercom, Roasted Onion, or Field Mushroom Sauce
Pork Fillet Steak Grilled with Leatherwood Wan@ Glozed. Flpm’cafy
Whole Roasted Spm‘cﬁcacﬁ with a Spi@ WMediterranean Sauce
Morocean S@/e Lamb Bac@'fmp served with Toasted Cumin Seed '%ﬂﬁmﬂf & Couscous
GBH Chicken Parma ~ Nﬂpoﬁ Sauce, L’eg Ham, Caramelised Onion, Rasil & Mozzarelln




Grilled Chicken Vgrem'fyfuﬁ[eﬁ/ with Zlﬂe/ Rrie Cheese with a C’ﬁﬂmp&yne Sauce
Chicken Ballantine ~ Breast \S’fuﬁ[ep/ with Pistachio Nufs, 7’@%9, X \S’am‘@e Mince
Walnut Crusted Chicken Breast stuffed with Mushrooms & Shallof with a Tarragon Sauce

Fillet of DPork baked with (Fy'i ?(pp[ey and Pancettn with a Vey’uice Glaze

Za'atar \S’pice/ Chicken Breast Sfuﬁ{eﬁ/ with Currants and Coriander with a \S’picy Eﬁﬁ/ﬂnf Sauce
Risotto
Organic Corn and Spring Onion with a Salsa of Avocado and Fresh Ocean Trout
Roasted Duck with Porcini Mushrooms and T@me
Venison with Cranberrics, S/Jinacﬁ and Oranﬂe

Roasted Lemon Chicken and Button Mushroom with Pistachio Nuts

Mussels in the Shell with Saffron, Chilli, & Fresh Tomato

Vegefarian

Roasted nyez‘aé[e L’m‘@ne served with Tzatziki and Tabhouleh
é’pﬂnaﬁo/zifﬂ - Filp /myﬁy ﬁ//b’ﬁ[ with S/az’nacﬂ, Olives X Fetta Cheese
Char ﬂm’//e/ nyez‘aé[ey with Moroccan \S’@[e Couscous and Tomato Aioli
DPotato Gnocehi with Blue Cheese, White Wine, Rocket & Pine nut Sauce
Reetroot & Goat's Cheese Risotto with \S’pinﬂcﬁ and C’méwpp[e
Raked Vejiey \S’fuﬁ[e&/ with Rice and other jowﬁ'ey

Desserts
Marshmallow Roulade with Rmpéem’ey or %:ﬁ'ionﬁﬂm'f
Créme Caramel Parisienme served with Toffee Pieces
Rich and Fvil, Dark and Delicious Chocolate Mousse with Wocha Jeecream
Homemade Cheesecake - choose ﬁﬂom:

(7mnje and Cointreau, ﬂfueéemy, Rmpéemy, Mint & Mﬁmja, Paﬁ'ionﬁﬂm'f, Tamarillo or Fresh Sfoneﬁuif
Dark Chocolate and Potato Cake with a Rum Chocolate Sauce or Ginjer Mousse
Vanilla Candied Pear and Hazelnut Tart with Toffee Icecream
ﬂpﬁ/g & Rhubarb Crumble with Oats, Almonds and Jeecream
White Peaches and Fl/m’coz‘y tossed with Vanilla, Vodka & Bush Waney
Caramelised ﬂpp[e Tart Tatin with Macadamia Jeecream
Warm Ginjeréreﬂ/ with Double Cream & Candied Ginjer
Warm Fruit Salad with ’Fyy, Pear, 7(/7;”1'001‘ and Giryer ﬁo//o/oe/ with Double Cream
Peach Melba with Rmﬁéemy and Sﬁmy Syruﬁ & Jeecream
Meyer Lemon Curd Tart with Minted Créme Friiche
Sfic@ Date & Walnut 3 ?Mﬁ/&ﬁnﬂ with Butterscoteh Sauce & Jcecream
Flpp/e & Cinnamon Bread'n'Butfer Wu/&ﬁry
Nots: Seasonal Restrictions ﬂ/)ﬂ@ to Some Fruit

Birfﬁ/ay Cakes are available @ armrgemenf (Chocolats Mousse Cake 07@] for $6. 5pp with Cream X
Berries, ?&ﬁiy Cﬁaryex far BYO Cakes are $1. 50 ﬁ/afe 0}@ or §3 with Jeecream & Berries,



Hawley’s Gingerbread House is fully licensed showcasing Hawley Vineyard’s wines we also have a
range of Tasmanian Beers, A selection of other wines, and Spirits.

All functions booked will incur a $10 per head deposit on final numbers to secure the booking.
This covers the cost of set-up and food in the event of significantly less people showing on the day.

The menu options are flexible within reason, prices are not.

If you have any questions regarding any of the above information please feel free to call the
Gingerbread House on 64270477 or 64286221 outside business hours

Baaking Form

Name of Group

Contact Person

Phone () Fax ()

Date of Function

Number O@Mf)j'fj‘ (to be confirmed 48 hours in advance)

Menu Choices Qec;ui:ﬂe/

Time 0][ First Course \%’W@ﬁ/ (Moust be determined beforehand)

Cake or other Jpeciﬂ/ amﬂm/yemené’?

Please Return this form to Fax (03) 64286844, or email marc@ﬁﬂw@ﬁowefmz com



