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Waurn Ponds Campus:
Catering Options
 for Schools, Faculties and Departments
 on Campus, September 2011 – February 2012
[image: image1.jpg]



Contents:

1. What we can offer you, charges and conditions, enquiries and bookings
2. Sit Down Dinner Functions

3. Finger Food Catering 
4. Finger Food Menu Selector

5. Breakfasts

6. Morning and Afternoon Teas

7. Lunches and Early Evenings

8. Lunches continued

9. Beverages, Extras, Special Needs, Budgeting, Contact Us
WHERE do we cater?  We can offer 2 main types of catering: :”On Site” refers on the premises at Deakin Lakehouse.  “Off Site” refers to any function that takes place on Waurn Ponds Campus at the venue of your choice.
WHAT can we provide?:  Just about any type of catering can be negotiated (e.g. breakfast, morning tea, lunch, sit down dinners, finger food buffets, meeting refreshments etc) We aim to be flexible so if none of the options listed quite meet the needs of your group please let us know and we will be happy to discuss alternatives with you.
BOOKINGS:  call Deakin Lakehouse on 522 71273 or email simoneha@deakin.edu.au.  We are happy to supply a fully itemized quote for your booking, and a booking confirmation by email also.  Please note 7 days notice or more is preferable for larger bookings, but 36 hrs notice is generally fine for smaller groups. (please note: there is a minimum charge of $60 for any catering booking)
WHAT IS INCLUDED?:  For Off Site deliveries we include everything appropriate to your particular function – We can itemise this in your quote when you book 
Please note that we do not supply tables or seating Off Site – if required we ask that you organise with the relevant personnel at your site.
For larger Off Site functions a Lakehouse staff member can be on hand to monitor proceedings if required, at a charge of $25 per staff member, per hour.  (this especially suits larger functions, or more formal functions).  This is generally not required for smaller functions.
 Functions on site at Lakehouse are fully staffed at all times, and at no extra charge.
FUNCTION SET UP &CLEANING FEE:
 Applies to  Functions held at Lakehouse, if you have exclusive use of the room: this covers staff costs for setting up your room, serving your guests, and cleaning .
 2 – 4 hours $90 , 1 – 2 hours $60) 
Please note :  Mon – Fri, 12noon  – 3pm lunch slot is exempt from fee
Off Site Functions: do not incur a set up or cleaning fee, unless you require us to set up or clean your function room.
 DELIVERY CHARGE:  Is free for groups of 25+.  A $25 charge (per session, maximum charge $50 per day for up to 3 sessions) for groups of less than 25 persons does apply 
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DEAKIN LAKEHOUSE
DEAKIN LAKEHOUSE
SET MENU DINNER OPTIONS (35 – 80 PEOPLE)
(Choose from these options when creating your menu)

ENTREE

· Pumpkin & sweet potato soup w fresh herbs & sour cream
· Caesar salad: free-range chicken & Otway bacon tossed w  crisp cos lettuce, croutons and free-range egg, in our own creamy Caesar dressing

· Antipasto tasting plate (meat and vegetarian, or vegetarian only)w warm Turkish bread 

· Crepes filled  w grilled seasonal vegetables & fresh herbs, w a creamy hollandaise sauce, & rocket in a light mild chilli dressing
· Lamb Kebabs w hoi sin sauce, fragrant rice & julienne vegetables
MAIN COURSE

· Oven grilled barramundi w a fresh coriander & lemon citrus sauce, chipped roasted garlic potatoes & garden salad with  a light mild chilli dressing
· Grilled free-range chicken breast, w a creamy Otway bacon & spinach sauce, scalloped baked potatoes & Italian style salad in pesto dressing
· Red wine & honey glazed roasted free-range pork, served on smashed buttery potatoes w julienne vegetables & butternut puree

· Thick sliced porterhouse, oven roasted in fresh rosemary, served w roasted pumpkin, roasted skin on chat potatoes & seasonal vegetables, w red wine jus
· Grilled trio of seafood served on an onion and baby spinach risotto cake,  w a salad of citrus fruits & leafy greens drizzled w basil & lime vinaigrette

DESSERT

· Lemon curd tart w berry coulis and cream

· Chocolate mud torte w warm sticky sauce & cream (g/f option available)

· Individual pavlova w whipped cream, passion fruit & a medley of berries (g/f)
· Warm spiced apple pie w poached apricots and whipped cream

· Three cheese plate with fresh & dried fruits, tapenade, pita & crackers (to share)

· Sweetie plate: a tasting plate of mixed sweet indulgences (to share)
· Antipasto Plate x 2 main x 1 dessert menu - $42 (2 course $35)

· Vegetarian & Seafood Yum Cha x 2 main x 1 dessert menu - $42
· 2 entree x 2 main x 2 dessert menu- $50 (2 course $40)

· Finger food selection x 2 main x 2 dessert menu- $50
· Finger Food x 2 main x Cheese/Fruit/ Sweet Platters to share - $50
· Tea & coffee included with dessert – all options

Please note – guests get a choice where 2 or more options are offered for a course

Awards, Presentations & Celebrations

These Options are for those wanting to get a group of staff, students or visitors together to reward, to celebrate, to commiserate, to meet – whatever the reason…….
Option 1 – “Short & Sweet” $15.90 ph

Light finger food: 1 – 2 hr function duration,
· On Site start time between 3.15 p.m. & 5 p.m.

· (Available Off Site also, flexible booking times)

· Min Nos: 30 pax,  weekdays only
· You can request a selection of savoury or sweet finger foods , or a combination of both (approx 5 items supplied for each guest)
· Full bar and tea/coffee facilities are available for your guests if your function is held at Lakehouse.  You can run a tab and be charged on consumption, or guests can purchase their own drinks.

· No room hire charge applies, however if you hold your function at Lakehouse a $60 setup/cleaning fee does apply, which covers set up, cleaning and staff in attendance
Option 2 – “Relax to the Max” $18.90 p.h.

Light finger food: 2 – 4 hr function duration,
· On Site start time between 3 p.m. & 5 p.m., or 7 pm & 8 pm.
· (Available Off Site also, flexible booking times)
· Min Nos: 30 pax weekdays, 40 pax weekends
· You can request a selection of savoury or sweet finger foods , or a combination of both (approx  8 - 9 items supplied for each guest)
· Full bar and tea/coffee facilities are available for your guests.  You can run a tab and be charged on consumption, or guests can purchase their own drinks.
· No room hire charge applies, however if you hold your function at Lakehouse a $90 setup/cleaning fee does apply (discounted to $60 for 1-2 hour function duration), (includes staff in attendance throughout )

For Lakehouse Catering enquiries please call Simone on 522 71273 or email simoneha@deakin.edu.au
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DEAKIN LAKEHOUSE
FINGER FOOD SELECTION

HOT, SAVOURY & TASTY!

· mini prawn & coriander deep fried wontons with Asian dipping sauce

· vegetable curry samosas with sesame & ginger Asian dipping sauce

· mini vegetable spring rolls with sesame & ginger Asian dipping sauce

· tempura whiting on fries w fresh tartare

· Thai barramundi fish cakes w pickled ginger and wasabi mayo

· crumbed seasoned calamari rings & crumbed prawns on fries w fresh tartare  (counts as 2 choices)
· mini  bruschettas  w vegetarian antipasto topping 

· home style sausage & vegetable rolls made w Otway free range pork 

· mini gourmet quiches with selection of vegetarian fillings in free range eggs

· mini gourmet pies – our selection from our seasonal range of ingredients 

· ricotta, pesto, tasty cheese and spinach pastry pinwheels

· roast pumpkin, ricotta & caramelised onion tarts

· spinach & feta pastizzi pastries topped w black pepper and egg glaze

THE COOL ALTERNATIVES!

· duo of Lakehouse dips, served  with Turkish bread topped in onion & parmesan

· mini jacket potatoes with smoked salmon & cream cheese

· mini jacket potatoes with free-range bacon, cheese & sour cream

· mini toasts w chilli prawns & coriander mayo

· mini toasts w pesto & antipasto

· mini potato roestis topped w chilli prawns & cream cheese

· mini potato roestis topped w ricotta cheese, salsa & sundried tomato

· Japanese nori rolls – vegetarian or seafood or combination 

· mini tortilla wraps: smoked salmon, fresh mayo, cheese, ricotta & baby lettuce

· Tasmanian Camembert w fresh & dried fruits and mixed crackers (counts as 2 choices)

· platter of mini sweet selections (counts as 2 choices)

· platter of mini Danish pastries (counts as 2 choices)

· savoury cheese & onion scones 
· Devonshire style mini scones w jam and whipped cream 

· mini salad rolls: Otway champagne ham, Dijon mustard mayo & salsa verde ( buffet or working lunch options only

· mini open Danish sandwich platters with a variety of gourmet meat, seafood or vegetarian toppings ( buffet or working lunch options only)
· sourdough & wholemeal sandwich platters ( buffet  or working lunch options only)
* The number of selections you choose for your menu depends on which price option you select and the number of guests (generally between 5 – 10 menu choices).  We are happy to discuss this with you at any time, or to give you some suggestions - call Simone on (03) 522 71273 or email on simoneha@deakin.edu.au, 
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The day begins………

BREKKY OPTION 1: The Hot Breakfast. $24.90 p.h.
(2 – 3 hrs duration) 
Minimum of 30 pax, available on site at Lakehouse only
“All you can eat” Buffet:  Muesli, Cereal, Toast, English Muffins, Condiments, Fresh Fruit, Milk, Soy Milk

Hot Breakfast (served individually):  *free-range Otway Bacon, Frittata of Roasted Vegetables & free-range Eggs, (or Scrambled Eggs with fresh herbs) Chutney, Panini Toast

Beverage: Brekky Juice, Tea & Coffee – (help yourself for one hour). Espresso Coffee served by us can be substituted for an extra $1 per head.
*As an alternative your Hot Breakfast could be Smoked Salmon Frittata made with Free Range Eggs, Grilled Tomato & Baby Spinach on Panini Toast 

OR

Otway Free range Irish Pork chipolata sausages, Chutney, Frittata of Feta, Zucchini & Spinach free-range Egg & Panini Toast

BREKKY OPTION 2: The Buffet Breakfast. $17.90 p.h.

(1 – 2 hrs duration) 
Minimum of 40 pax, available on site at Lakehouse only)
 (Buffet & Beverage same as Brekky Option 1, but no cooked breakfast included)

· Breakfast Functions are an excellent solution for those who wish to get a group of people who have busy schedules together for a meeting or presentation 
· Your start time can be anywhere between 7 a.m – 8.30 a.m.. 
· Please note your Breakfast function would need to finish by 11a.m. so that the staff can set up in time for the lunch crowd. (Or you can stay for lunch!) 
For Lakehouse Breakfast Catering enquiries call Simone at Deakin Lakehouse on ph.522 71273 or email: simoneha@deakin.edu.au
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Mid Morning/Afternoon “Pick Me Up”……….
Morning/Afternoon Tea, Option 1: “The Lot!”  $18.90 p.h.
Min Nos: 30 at Lakehouse (off site minimum 10)
Includes:
· Selection of “Sweet by Nature” Sweet Slices, mini Muffins& Gourmet Cookies 

· Fresh & Dried  Fruit & Tasmanian Soft Cheese Platter(s)

· Hot Beverages included for 1 - 3 hour approx

· Orange Juice on arrival (w disposable  cups if off site)
Morning/Afternoon Tea, Option 2: “The Sweet Tooth” $10.90 p.h.
Min Nos: 30 at Lakehouse (off site minimum 10)
Includes:

· “Sweet by Nature” Sweet Slice, mini Muffins & Gourmet Cookie Platter(s) 
· Orange Juice  (w disposable cups if off site)
Morning/Afternoon Tea, Option 3: “The Munchies” $13.90 p.h.
Min Nos: 30  at Lakehouse (off site minimum 10)
Includes: 

· “Sweet by Nature” Sweet Slice, & Gourmet Cookie Platter(s)

· Tasmanian Brie Cheese Platter w Soft Dried Fruits & Cheese Crackers
Morning/Afternoon Tea, Option 4: Deluxe Munchies $15.90 p.h.
Min Nos: 30 at Lakehouse (off site minimum 20)
Includes: 

· Sweet by Nature Sweet Slice , Petite Tart selection, Chocolates & Gourmet Cookie Platter(s)

· Platter of Fresh & Dried Fruit & Tasmanian Brie Cheese , Blue Cheese, aged Cheddar, w Dips & Cheesy Turkish Bread
Beverages: can be added to your package – eg. Juice from $3 per head (disposable cups) $4 per head (glassware), Hot beverages from $3.50 per head (disposable cups) $4.5 (china mugs) (see page 9 for price options)
Antipasto , Cheese, Fruit, Dip & Turkish Bread Combo Platters: can be added to your existing catering order ($60 small, up to 10 pax,   $95 medium up to 16 pax,   $135 large, up to 24 pax)
Need Privacy? Quiet areas are usually available for your group, however if you want exclusive use of the Lakehouse venue, then adjusted minimum numbers and/or a Function set up/cleaning fee may apply 
For Lakehouse Catering enquiries phone Simone at Deakin Lakehouse on  ph.522 71273 or email simoneha@deakin.edu.au
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The Mid–day Indulgence!........
Lunch Option 1: “The Working Lunch” $19.90 per head 
(delivery available 11.30 a.m. – 12.30 p.m.)
Minimum Numbers: 60 on site at Lakehouse (Off-site minimum 10 guests)
· Platter(s) of delicious Sourdough Rye Sandwich points, and mini Open Danish Sandwiches (both with an assortment of gourmet meat & vegetarian toppings)
· Tasmanian Brie w Fresh Fruit, Soft Dried Fruit & Cheese Crackers) 
· Fruit Juice (disposable cups if off site)
Alternative Menu 
– instead of Sandwiches enjoy munching on individual Caesar Salads w Free-range Chicken, Bacon and Egg,  Herb Toasts, Cos lettuce, Parmesan, served individually in  Noodle Boxes (can do Vegetarian version) 
Lunch Option 2: “The Waurn Ponds Graze ” Light Lunch, Cold Finger Food  - $25.90 per head 
(delivery available 11 a.m. – 2 p.m.)
Min Nos: 50 on site at Lakehouse (includes exclusive use of the venue for up to 3 hours) (Off-site minimum 15 guests)
· A delicious array of  savoury finger foods, and some sweet options to finish.  (choose from our menu selector, or ask us to include some suggestions in your quote)
· Fruit juice for approx. 1 hour duration (disposable cups if off site)
Lunch Option 3: “The Lakehouse Graze ” Light Lunch, Hot & Cold Finger Food - $25.90 per head 
(delivery available 11 a.m – 2 p.m)
Min Nos: 50 on site at Lakehouse (includes exclusive use of the venue for up to 3 hours) (Off-site minimum 15 guests)
· A delicious array of Hot & Cold savoury finger foods , and some sweet options to finish. (choose from our menu selector, or ask to include some suggestions in your quote)  

· Fruit juice for approx. 1 hour duration, (disposable cups if off site)
We are happy to supply a suggested menu on enquiry/booking that will meet your specific needs – just ask us for a quote and menu selections
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Lunch Option 4: “The Lakehouse Lunch Buffet ” Hot & Cold Finger Food  Combined with a Buffet - $34.90 per head

(delivery available 11 a.m – 2 p.m)
 Min Nos: 50 on site at Lakehouse (includes exclusive use of the venue for up to 3 hours) (Off-site minimum 25 guests)
· Hot & Cold Savoury Finger Foods. 
· Sensational buffet of Antipasto platters, Nori Rolls, Selection of Roasted Meats, Chicken Satay Kebabs, Chargrilled Vegetable Kebabs, Italian Salad Platter, Assorted Bread Rolls

· Mixed Soft & Vintage Cheeses & Fresh/ Dried Fruit Platter,
·  Platter of Sweet Slices & Cookies.
· Fruit Juice (disposable cups if off site)
Guests have Finger Food offered to them by Lakehouse staff who circulate with platters during the lunch,  then are invited to help themselves to the buffet….this option works well for both types of guests – those who like to sit and eat, and those who like to roam & chat during lunch.  
Lunch Option 5: “Fast but Fabulous” Sit Down (Limited Menu) Lunch - $23.90 per head 2 course, $28.90 per head 3 course
(available 11.30 am – 2pm, available on site at Lakehouse only)
Min Nos: *30 (3 hour shared use of venue) 
*can adapt for 20 - 29 guests, with only 2 menu selections

To Start:
· Hot “Yum Cha” Seafood & Vegetarian Finger Food is served to each table while your guests order

For Lunch your Guests choose from a menu of any 3 of the following :
· Roasted Vegetable & Cashew Risotto w Fresh Herbs in Creamy Pesto
· Indian Chickpea & Vegetable Curry with Fragrant Rice, Sour Cream & Pappadums
· Sri Lankan style Lamb & Vegetable Curry w Fragrant Rice, Pappadums & Lemon Zest Yoghurt
· Open Souvlaki of free-range Chicken on Pita w Greek Salad & Fresh Tzatziki
· “Fish N’ Chips” – Tempura Whiting with Fresh Dill Tartare,  French Fries & Garden Salad

· “Bangers N Mash” : Gourmet Sausages made w free-range Otway Pork, served w Smashed Buttery Potatoes, Roasted Carrot & Onion and baby Beans

· Salt & Pepper Calamari w Citrus Salad & Lemon Mayo

To Finish:

· Sweet by Nature Slices, assorted Cookies  
If your guests are on a very short lunch, we suggest that you pre-order if possible (i.e. your guests make their selections before the day and email to you.)  If ordering on the day you would need to allow at least an hour for your lunch, for three courses allow 1.5 hours.  The length of time required to serve your group will depend on the number of guests you have, and the time they take to order.
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EXTRAS FOR LUNCHES AND MORNING/AFTERNOON TEAS:
· Fruit Juice for 1 session, up to 3 hours (with your choice of glassware, or disposable cups:) $3 per head w disposable cups, $4 per head w glassware
· Continuous Fruit juice for 1 – 2 sessions,  up to 6 hours (with disposable cups only) $5 per head 
· Tea/Espresso Coffee Bags with crockery (Urn set up, help your-self) $3.5 w disposable cups only, $4.5 per head w china mugs for 1 session,  up to 2.5 hours;
·  Extended Service: to extend hot beverages to cover 2 sessions (eg morning tea and lunch) add an extra $2 per head ($3 ph if refreshed)
· Alcoholic Beverages: we are happy to discuss options with you for service of alcohol for your Function – please let us know your requirements.  For your convenience we charge on consumption (not a package), but for Off-Site Functions a minimum charge per head may apply

· Additional Linen Hire: $6 per cloth (we provide basic linen requirements for most functions free of charge)

· For Lakehouse staff to remain in attendance for your Off Site function: 

· for 10 – 40 pax: $28 per hour, per staff member.
· For 40 – 120 pax,  $18 per hour per staff member (Please note that for functions held at Lakehouse we provide staff free of charge)

When doing your function budget…….

Remember to allow for any extra costs that may apply such as delivery fees for small groups, cleaning costs for functions that have exclusive venue use at Lakehouse, or maybe for extra staff if you are catering Off Site.  We are happy to provide a quote for you with all costs listed before you make your booking.  We recognize that both your time and your budget are limited so we try and keep your costs minimal, and your event planning as easy as possible.  Feel free to discuss any special needs you may have for your group – we have done many and varied functions in the past 10 years, and it really isn’t possible to list all the variables (you can see we’ve tried though!!) nb Prices valid through to 1st Feb 2012
Now you’ve read all this but you still have questions??!...
For Catering enquiries or quotes please give Simone a call
 on 522 71273, or email to simoneha@deakin.edu.au.

We look forward to looking after you and your guests……!!
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