
Catering 
Package#15
Corporate Canapés



Option One
Hot Selection
•	 Homemade sausage roll and tomato sauce
•	 Vegetarian spring rolls with sweet chilli sauce
•	 Mini pies with tomato sauce

Cold Selection
•	 Vegetarian frittatas

•	 Smoked trout mousse on toast

Option Three
Hot Selection
•	 Gourmet mini quiche (lorraine and vegetarian)
•	 Mini pizza with sundried tomato and bocconcini
•	 Parmesan chicken strips with plum sauce
•	 Teriyaki chicken drumettes
•	 Mini dim sim with Kikkoman soy
•	 Caramelised onion and fetta tart
•	 Vegetarian spring rolls with sweet chilli sauce
•	 Felafel with hummus
•	 Beef meatballs with barbeque sauce

Cold Selection

•	 California rolls with Kikkoman soy

•	 Smoked salmon with sour cream on cucumber

•	 Avocado and tomato salsa in mini tartlets

•	 Bruschetta with roasted vegetables
•	 Rice paper rolls with lime and chilli sauce 	

(max 50)
	
	
	
	
	

	
	
	
	

Option Two
Hot Selection
•	 Mini pizza with sundried tomato and bocconcini
•	 Homemade sausage rolls with tomato sauce
•	 Thai chicken cakes with dipping sauce
•	 Mini dim sim with soy sauce
•	 Vegetable samosas with sweet chilli sauce
•	 Falafel with hummus
•	 Mini pies with tomato sauce

Cold Selection
•	 Vegetarian frittatas
•	 Avocado and tomato salsa in mini tartlets
•	 California rolls with Kikkoman soy

Option Four

Hot Selection
•	 Mini pizza with sundried tomato and bocconcini
•	 Homemade sausage rolls and tomato sauce
•	 Vegetarian spring rolls with sweet chilli sauce
•	 Vegetable samosas with sweet chilli sauce
•	 Falafel with hummus
•	 Gourmet mini quiche (lorraine and vegetarian)
•	 Parmesan chicken strips with plum sauce
•	 Teriyaki chicken drumettes
•	 Caramelised onion and fetta tart
•	 Beef meatballs served with barbeque sauce

Cold Selection
•	 California rolls with Kikkoman soy
•	 Rice paper rolls with lime and chilli sauce 	

(max 50)
•	 Vegetable frittata
•	 Smoked salmon with sour cream on cucumber
•	 Smoked trout mousse on toast

•	 Avocado and tomato salsa in mini tartlets

PRICES:

Corporate Canapés Option One: $7.50 per person (three savoury items each) 
Corporate Canapés Option Two: $12.00 per person (five savoury items each)
Corporate Canapés Option Three: $19.00 per person (seven savoury items each) 
Corporate Canapés Option Four: $25.00 per person (ten savoury items each)

Please feel free to speak with us about your specific catering requirements. 	
Call 9840 9333 or email enquiriesmfc@manningham.vic.gov.au



Catering 
Package#16
Corporate Coffee Break



Corporate Coffee Break

Served with quality tea and coffee.

Item One

Please select two items per break.

•	 Freshly made scones, served with fresh whipped 
cream and jam

Item Two

Please select two items per break.

•	 Freshly baked gourmet muffins:

Apple and cinnamon

Mixed berry

Double chocolate chip

Bacon and cheese

Semi dried tomato and cheese

Item Three

Please select two items per break.

•	 Cakes and slices:

Carrot cake

Orange pumpkin cake

Chocolate mud cake

Apricot and coconut slice

Raspberry and coconut slice

Chocolate cherry and coconut slice

Date slice

PRICES:

Corporate Coffee Break Item One: $6.00 per person  
Corporate Coffee Break Item Two: $6.50 per person 
Corporate Coffee Break Item Three: $6.50 per person

Please feel free to speak with us about your specific catering requirements. 	
Call 9840 9333 or email enquiriesmfc@manningham.vic.gov.au



Catering 
Package#17
Corporate Lunch Break



Option One 
Served with quality tea and coffee.

Five varieties of sandwiches:

•	 Egg, mayonnaise and chives

•	 Cheese, virginia ham and sweet mustard pickle

•	 Avocado and sliced turkey

•	 Garden salad, tomato and cheese

•	 Salami, cucumber and cheese

Option Two
Served with quality tea and coffee. 

Platters of five varieties of gourmet baguettes 
and mini ciabattas:

•	 Tasty cheese, ham off the bone and mustard

•	 Garden salad, tomato, cheese and avocado

•	 Egg, mayonnaise and chives

•	 Chicken with sundried tomato and avocado

•	 Smoked salmon, cream cheese and capers 

Option Three 
Served with quality tea and coffee.

Five varieties of gourmet sandwiches:

•	 Roast chicken, sundried tomato and avocado

•	 Smoked salmon, cream cheese and capers

•	 Roast beef, mustard, tomato and cheese

•	 Egg, mayonnaise and chives

•	 Garden salad with roast regetables

 
 
 
 
 

Option Four
Served with quality tea and coffee. 

Your choice of five varieties of assorted ribbon 
finger ot club sandwiches: 

•	 Chicken mix

•	 Tuna mix

•	 Vegetarian

•	 Smoked salmon

•	 Crispy bacon

•	 Egg mix

•	 Roast beef

•	 Turkey

•	 Tomato and cheese

•	 Salami and ham

Option Five

Served with quality tea and coffee. 

Your choice of five varieties of gourmet wraps 
and Turkish bread sandwiches:

•	 Grilled Mediterranean vegetables and salad

•	 Ham, cheese and sweet mustard pickle

•	 Fresh egg, lettuce, carrot and mayonnaise

•	 Roast chicken, avocado, and sun dried tomato

•	 Smoked salmon, cream cheese and capers

•	 Roast beef, mustard, tomato and cheese

•	 Tuna mixed with dill and cucumber

•	 Sliced turkey, avocado, alfalfa and cranberry

 
PRICES:

Corporate Lunch Break Option One: $10.00 per person 
Corporate Lunch Break Option Two: $12.50 per person 
Corporate Lunch Break Option Three: $13.50 per person 
Corporate Lunch Break Option Four: $12.00 per person 
Corporate Lunch Break Option Five: $15.00 per person

Please feel free to speak with us about your specific catering requirements. 	
Call 9840 9333 or email enquiriesmfc@manningham.vic.gov.au



Catering 
Package#18
Corporate Platters



Corporate Platters

Fresh fruit platter

Cheese and savoury biscuit platter

Turkish bread with trio of dips

Cold cut vegetables with assorted dips

•	 Carrots
•	 Celery
•	 Cucumber
•	 Capsicum
•	 Cherry tomato

Antipasto platter

•	 Ham off the bone
•	 Roast turkey
•	 Salami (hot and mild)
•	 Kabana
•	 Semi dried tomatoes
•	 Kalamata olives
•	 Fetta cheese
•	 Marinated artichoke hearts
•	 Chargrilled capsicum

PRICES:

Fresh fruit platter: $3.50 per person 
Cheese and savoury biscuit platter: $8.00 per person 
Turkish bread with trio of dips: $6.00 per person 
Cold cut vegetables with assorted dips: $6.00 per person 
Antipasto platter: $8.00 per person

Please feel free to speak with us about your specific catering requirements. 	
Call 9840 9333 or email enquiriesmfc@manningham.vic.gov.au



Catering 
Package#19
Corporate Breakfast



Continental – Option One
•	 Selection of cereals

•	 Bakery including croissants and Danish pastries

•	 Seasonal fruit platter

•	 Orange juice

•	 Brewed coffee and a selection of Twinings tea

Continental – Option Two   
(Maximum of 50 attendees / guests)

•	 Selection of cereals

•	 Bakery including croissants and Danish pastries

•	 Eggs florentine - English muffin, wilted spinach, 
poached egg and hollandaise sauce

•	 OR

•	 Eggs canadienne – English muffin, smoked 
salmon, poached egg and hollandaise sauce

•	 Seasonal fruit platter

•	 Orange juice

•	 Brewed coffee and a selection of Twinings tea

Full Breakfast
•	 Selection of cereals

•	 Scrambled eggs, grilled bacon, sausage with 
hash brown, tomato and mushrooms

•	 Bakery including croissants and Danish pastries

•	 Seasonal fruit platter

•	 Orange juice

•	 Brewed coffee and a selection of Twinings tea

 
PRICES:

Continental – Option One: $25.00 per person 
Continental – Option Two: $32.00 per person								      
Full breakfast: $35 per person

Please Note - Prices quoted are all inclusive and includes the cost of the hire of our venue as well as the use of all audio 
and visual equipment. 

Please feel free to speak with us about your specific catering requirements. 	
Call 9840 9333 or email enquiriesmfc@manningham.vic.gov.au



Catering 
Package#20
Light Lunch



Lunch Selections
•	 Chicken schnitzel Caesar salad

•	 Grilled vegetable quiche with garden salad

•	 Quiche lorraine with garden salad

•	 Open steak sandwich with grilled vegetables 
and garden salad

•	 Warm spinach cheesecake with rocket salad

•	 Marinated teriyaki chicken skewers with pilaf rice 
and sweet chilli dipping sauce

Dessert Selections
•	 Individual pavlovas with berries and vanilla ice 

cream

•	 Chocolate mousse with raspberry coulis and 
vanilla ice cream

•	 Crème caramel with sherry poached pear

•	 Apple crumble with cinnamon anglaise and 
served with vanilla ice cream

•	 Strawberry mille feuille served with vanilla ice 
cream

 

Includes brewed coffee and tea.

 
PRICES:

Light Lunch Menu: $40.00 per person 

Please Note: 	 	 	 	 	 	 	 	 	 	 	 	
With 1 to 49 guests – choose 1 dish from each selection for service	 	 	 	 	 	
With 50 guests or more – choose 2 dishes from each selection for 50/50 service

Please feel free to speak with us about your specific catering requirements. 	
Call 9840 9333 or email enquiriesmfc@manningham.vic.gov.au


