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� Function @ Lounge Tapas Bar �

 �

Cocktail Parties / Corporate Events / Birthday Celebrations / 
Formal Dinners / Social Group / Work Functions

�

 �

Planning a function? We have the space for you 
Perfect for any function, the Loft function space can hold  

40 seated guests or 90 standing. 

We have a range of menu selections on offer, along with the 
option to customize an individual menu to suit. 

The Lounge prides itself on making your function a night to 
remember 
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The Loft �

 
There are a variety of packages available for your catering 

requirements. Should any of these not suit your needs, we will be 
happy to tailor a package to suit you. 
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� Vegetarians are catered for in all our packages. Any other dietary 
requirements need to be advised of.  
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� The Dining Room �

� The Lounge Dining Room can cater for small functions & 
gatherings also. We will be happy to tailor make a menu for you or 

you can order from our A la carte menu. 
 

At The Lounge we pride ourselves on giving you great service, so 
enjoy! 
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� The following can also be arranged �

� Juke Box �

� D j 
 

�
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Dinner Menu 
 

Two Courses $29.00 
From the menu select two entrees & two mains or two mains & two desserts, 

 to be alternate drop 
Three Courses  $35.00 

From the menu select two entrees, two mains and two desserts,  
to be alternate drop 

 
Entrée  

 
Locally Sourced Tasting Plate - Local smoked meats, Tiandi olives, local brie, crackers,  

bread & marinated vegetables (To share for  the  whole table) 
Or  

Chef selections of canapés on arrival  
 

Mains 
 

Slow Cooked Lamb - Arabic rubbed shoulder, braised eggplant & tomato with  
spiced yoghurt &marinated feta salad GF 

 
Stuffed Chicken  Breast - With fontina cheese & sage, Resting on asparagus,  

kipfler potatoes &napped with creamy sage sauce  GF 
 

Grilled Fish – Fresh from the market  
 

Vegetarian Lasagna - Pumpkin lentil, spinach, ricotta with burnt butter & dukkah 
 

Sirloin Steak – Cooked medium placed on creamy gratin potato & greens napped with shiraz jus 
 

Dessert 
 

Fresh Local Fruit Salad - Topped with Chantilly cream  
�

Tia Maria Tiramisu - With berry compote & chocolate sauce  
 

Chocolate Hazelnut Mousse - With macerated strawberries  
 

Should any of these options not suit your needs, we will be happy to tailor a  
package to suit you 


