
Moreland Hotel
function pack

 

 

 
 

 

 

 

 

 

 

 

 

 

 

S T E P  I N T O  T H E  R O M A N  C O L O S S E U M  T H A T  I S  T H E

M O R E L A N D  H O T E L  A N D  P R E P A R E  T O  B E  A M A Z E D .  I T

R E A L L Y  I S  A  S I T E  T O  B E  S E E N !

 

W I T H  T W O  S E M I - P R I V A T E  S P A C E S  A V A I L A B L E ,  W E  A R E

E Q U I P P E D  T O  H O S T  C H R I S T E N I N G  L U N C H E S ,  K I D S

P A R T I E S ,  C H R I S T M A S  B R E A K - U P S ,  B I R T H D A Y

C E L E B R A T I O N S  A N D  A L L  O T H E R  M I L E S T O N E  E V E N T S

( P L E A S E  N O T E :  T H E  U P P E R  B A L C O N Y  I S  L O C A T E D  O N

T H E  F I R S T  F L O O R  U P  A  R E L A T I V E L Y  S T E E P  S T A I R C A S E

A N D  I T  I S  N O T  W H E E L C H A I R  A C C E S S I B L E .  T H E  B A R  A N D

B A T H R O O M S  A R E  L O C A T E D  O N  T H E  G R O U N D  F L O O R . )

 

G E T  I N  T O U C H  W I T H  O U R  F R I E N D L Y  A N D  P R O F E S S I O N A L

T E A M  T O D A Y  T O  A R R A N G E  A  T I M E  T O  V I E W  O U R

F A C I L I T I E S  A N D  T O  D I S C U S S  Y O U R  E V E N T  I N  D E T A I L .

 

P :  ( 0 3 )  9 3 8 6  3 7 4 8

E :  M O R E L A N D . H O T E L @ A L H G R O U P . C O M . A U

W :  W W W . M O R E L A N D H O T E L . C O M . A U

A :  C N R  M O R E L A N D  &  S Y D N E Y  R D S ,  B R U N S W I C K ,  V I C ,

3 0 5 6



set menu
$ 3 2  P E R  P E R S O N  

E N T R E E

 
Cheesy garlic bread

 

Thai fish cakes with sweet chilli sauce

 

Salt and pepper calamari with aioli 

 

 

 

 

 

 

M A I N S

 

 
Grillled Barramundi with creamy mash, broccolini

and aioli 

 

Rogan Josh served with rice pilaf and cucumber

riata

 

Eggplant Parmigiana served with chips and salad

 

Chicken Kiev served with chips and seasonal

vegetables

 

 

 

 

 

 

 



set menu
$ 3 7  P E R  P E R S O N  

M A I N S

 

Crispy skin atlantic salmon with a nicoise salad

 

Lamb shanks with creamy mash, vegetables and

home made gravy 

 

Prociutto and mushroom chicken ballontine served

with pommes anna and a garden salad 

 

Pumpkin, spinach and ricotta lasagne served with

chips and garden salad 

 

 

 

 

 

(changes avaliable, may incur additional costs)

 

we can cater for dietary needs 

 

E N T R E E

Mushroom and white wine arancini with aioli

 

Satay chicken skewers

 

Panko prawns with sirarcha aioli



set platter
menu

$ 3 0  P E R  P E R S O N  

 

Salt and pepper calamari 

Panko prawns 

Arancini

Buffalo wings 

Satay chicken skewers

Buffalo cauliflower bites

Assorted cakes

 

$ 2 0  P E R  P E R S O N  
 

Spring rolls

Party Pies

Sausage rolls

Samosas

Mini quiches

Calamari rings

Arancini 



platters menu

$ 6 5  P E R  P L A T T E R

Arancini (50-60 pieces)

Meatballs (50-60 pieces)

Buffalo wings (30-35 pieces)

$ 8 0  P E R  P L A T T E R

Seasonal fruits 

Cocktail Prawns (40-50 pieces)

Panko prawns (50-60 pieces)

 

$ 5 0  P E R  P L A T T E R  

Party pies (50-52 pieces)

Sausage rolls (50-52 pieces)

Spring rolls (50-52 pieces)

Samosas (50-52 pieces)

Dim sims (50-52 pieces)

 

$ 7 0  P E R  P L A T T E R  

Lemon and pepper calamari (50-60 pieces)

Satay skewers (30-35 pieces)

Assorted cakes (25-30 pieces)



 $ 7 5  P E R  S A N D W I C H

P L A T T E R

Chicken and avocado 

Ham, cheese and tomato

Roast beef and chilli jam

Egg, mayonaise and lettuce

(50-60 pieces must order minimum of 2

platters)

 

$ 9 0  A N T I P A S T O  P L A T T E R  

Assortment of cheeses, salami, ham, roasted

capsicum, eggplant, zuchinni, olives, bread and

dips 

(serves 20 people)

$ 3 5  H O T  C H I P S  O R

W E D G E S

 

more options available upon request 

dietary changes available



 

A D D I T I O N A L  I N F O R M A T I O N  

Take the fuss and stress out of your function

and let us organise decorations for you.

Helium Balloon Centerpiece - $5.00 each in a

variety of colours

Table Linens - $5 each, either white table linen

for formal functions or coloured plastic covers,

perfect for kids parties!

The Moreland Hotel offers a range of basic and

premium beers, wines and spirits. Chat to our

function coordinator about setting up a tab for

your event.

The venue requires a $200 deposit to be paid

at the time of booking this will be returned post

event or taken off the final bill.

The venue requires all food and beverage

selections to be provided fourteen (14) days

prior to the event, along with tentative guest

numbers, food service times and other specifics

relating to your event. Final guest numbers are

then required seven (7) days prior to your

event, and this number will form the basis of

your final charging. All catering and additional

items must be paid upon confirmation of

final numbers.


