FUNCTIONS MENU

FOOD

PACKAGES

2 COURSE
MENU

Tuesday - Thursday $75pp
Friday - Sunday $80pp

2 Choice shared entree + 3 Choice mains
OR
3 Choice mains + Shared Desserts

3 COURSE
MENU

Tuesday - Thursday $85pp
Friday - Sunday $90pp

2 Choice shared entree
3 Choice mains + Shared Desserts

DESSERT

All Shared Desserts are seasonal fruit platters

You are welcome to bring your own dessert,
We charge S3 cakeage per person.

10% Surcharge Sundays & Public holidays h

ENTREES
Antipasto
Platter

A selection of meats and hors
d’oeuvres, served with warm pita

Thinly sliced Australian Wagyu
Beef, served with Yorkshire
pudding, and a lemon and

mustard seed sauce.
st
(@@ Tomato

L Mozzarella

Fresh Roma tomato & buffalo

mozzarella, served with rocket, sea
salt, cracked pepper and EVOO.

- bread.
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(o) Chargrilled

- Whole Squid

(0] Smoky chargrilled squid, served
H with seasonal salad and spicy
w pepper and tomato salsa.
0 Wagyu Beef

(@] Carpaccio

o)

o)
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MAINS

Pan Fried
Atlantic Salmon

Atlantic salmon, topped with a
buttery caper sauce. Served with
steakhouse chips & mixed leaf salad.

Hunter Half
Chicken

Marinated then chargrilled and
served with truffle-infused
mash.

Home Made
Gnocchi
Soft potato gnocchi with your

choice of either Beef Ragu sauce
or Gorgonzola cream sauce.

300g Sirloin
Steak
A flavorful cut with fat and
marbling.
350g Black
Angus Rump

A lean cut and grain fed.
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ADD-ON SIDES $10 extraper serve

Crispy Potato Wedges
Roasted Butter Carrots
Sauteed Baby Spinach

Sauteed Garlic Mushrooms
Rocket and Pear Salad
Mixed Leaf Salad

Add 7509 Rib Eye as additional main option + $12 pp

Side Sauces + $3 per serve

Peppercorn Sauce
Creamy Mushroom Sauce
Plain House Gravy
*Other sauces available at menu pricing




DRINKS PACKAGES

STANDARD

DRINKS

$40 pp (2 hours)
+ Additional hour $20 pp

Beer & Cider

Great Northern Original
Super Crisp 3.5%

South Coast Pale Ale
Barossa Cider (Canned)

Wines by the Glass

Solara Prosecco
Solara Sauvignon Blanc
Killibinbin Cab Sauv

Non-Alcohaolic
Carlton Zero
Soft Drinks
Juices

Tea & Coffee

1

PREMIUM

DRINKS
$80 pp (2 hours)
+ Additional hour $20 pp

All Menu Wines Available
By the Glass only*

Beer & Cider

All Standard list +

Matso’s Ginger Beer

Hard Rated Lemon or Orange
Carlton Dry
Balter Hazy IPA
Balter XPA
Peroni

Non-Alcohalic
Carlton Zero
Soft Drinks
Juices

Tea & Coffee

A Spirit Package Included*

Smirnoff Vodka
Talltale ‘O.G' Gin
Johnny Walker Black Label

ADD-ON SPIRITS PACKAGE
$30 pp (2 hours )
+ Additional hour $10 pp

Jack Daniels Tennessee Whiskey

Jim Beam Bourbon
Bundaberg Rum




TERMS & CONDITIONS

1

By going ahead with your reservation at The Little Hunter, you are
agreeing to our Terms & Conditions below:

Alterations/Cancellations to Bookings

The final number of guests must be confirmed more
than 48 hours before the date of your function. In
the event of guest numbers reducing from the date
of confirmation, you will be charged for the
confirmed number of persons for any set menus and
beverage packages.

Should you wish to cancel your reservation within
48 hours of your booking time or fail to show up for
your reservation, a fee of S20 per person will be
incurred.

Booking times

All bookings between 5-8 pm are subject to the
restricted seating times specified on your
confirmation.

If you arrive early for your booking you may be
subject to a short wait.

If you arrive 15 minutes or later to your reservation,
you will be considered a no-show and your booking
may be canceled as a result.

Minimum Spends

For 15 persons or more the minimum spend will be
determined by the day of booking and will be
confirmed via email.

S75-S85 Tuesday-Thursday and S90-S95 Friday and
Saturday.

If the minimum spend is not met the difference will
be deducted from the Pre-Authorisation.

Payments

We offer split billing up to 10 ways. All card
payments are subject to an Eftpos processing fee of
1.65%.

Saturday Nights

Unfortunately, we are unable to stay open to the
public later than 9:30 pm on this day, the latest
booking time will be 8:00 pm for a maximum of 1.5
hours sitting.
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