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99 Great Western Highway, Emu Plains NSW 2750

PH: 4735 5509
Buffet - Roast

4 )

COLD SELECTION

Antipasto platter with a selection of marinated vegetables,
feta, olives, pesto & Italian breads
Chef’s selection of 4 seasonal salads with a variety of

o'0onoghue's

dressings
Bakers selection of bread rolls

HOT SELECTION

Succulent roast pork with crackling
Roast beef

Seasoned roast chicken

Roast chat potatoes with herbs & onions
Roast pumpkin

Fresh seasonal vegetables

Gravy & apple sauce

DESSERT SELECTION

(All desserts served with fresh cream & ice cream)
Selection of cakes & slices

Selection of mousse with sliced seasonal fruit
Served with freshly brewed coffee and tea

$30 per person

Minimum of 30 guests

Qices valid until 30 June 2011




Buffet - Asian

[

COLD SELECTION

Thai beef salad

Tomato, cucumber, spanish onion & coriander salad
Crunchy noodle salad

BBQ pork salad

Bakers selection of bread rolls

HOT SELECTION

Sweet & sour pork

Thai curry chicken with vegetables

Stir fry chicken & vegetables with hokkien noodles
Steamed jasmine rice

Special fried rice

Steamed vegetables topped with sesame oil
Sweet soy chicken wings

DESSERT SELECTION

(All desserts served with fresh cream & ice cream)
Selection of cakes & slices

Selection of mousse with sliced seasonal fruit
Served with freshly brewed coffee and tea

$30 per person

Minimum of 30 guests

Qices valid until 30 June 2011




99 Great Western Highway, Emu Plains NSW 2750

PH: 4735 5509
Buffet - Mixed

4 )

COLD SELECTION

Antipasto platter with a selection of marinated vegetables,
feta, olives, pesto & italian breads

Chef’s selection of 4 seasonal salads

Bakers selection of bread rolls

HOT SELECTION

Chicken & vegetable casserole
Beef, red wine & tomato casserole . -
Char grilled chicken breast with diane sauce i

Penne pasta with napolitano sauce & parmesan cheese
Roasted chat potatoes with herbs & onions
Fresh seasonal vegetables

Steamed jasmine rice

DESSERT SELECTION

(All desserts served with fresh cream & ice cream)
Selection of cakes & slices

Selection of mousse with sliced seasonal fruit
Served with freshly brewed coffee and tea

$30 per person

Minimum of 30 guests

Qices valid until 30 June 2011




99 Great Western Highway, Emu Plains NSW 2750

PH: 4735 5509
Buffet - Kid’s

-

STARTER SELECTION

Fairy bread
Assorted chips
Chocolate crackles

MAIN SELECTION

Cheese sandwiches
Chicken nuggets
Fish cocktails
Cocktail frankfurts
Mini pies

Mini sausage rolls

DESSERT SELECTION

Ice cream & jelly

$10 per person
Minimum of 10 guests
Adult supervision is required for all children’s parties

Qices valid until 30 June 2011
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99 Great Western Highway, Emu Plains NSW 2750

PH: 4735 5509
Banquet Menu A

@ase select two entrees, two mains and two desserts

Complimentary freshly baked bread rolls & butter served to your table

ENTREE SELECTION

Honey roasted pumpkin soup with sour cream & chives

Classic chicken caesar salad with shaved parmesan, croutons & crispy bacon

Salt & pepper calamari served on a bed of rocket salad

Spinach & cheese cannelloni with napolitano sauce & topped with parmesan cheese

Stuffed mushroom with feta cheese & pine nut served with a creamy white wine
and chive sauce

MAIN SELECTION

(All mains served with fresh seasonal vegetables) :

Grain fed rump steak with potato cake, red wine & balsamic reduction “E | L

Herb roasted chicken supreme with sweet potato mash & creamy sun-dried tomato

Succulent roast lamb rump served with chat potatoes, roast vegetables & rosemary jus

Oven baked tasmanian salmon fillet served with potato puree & lemon sauce "

Char grilled pork cutlet served on a potato & garlic mash with apple cider sauce

Penne boscaiola with sauted bacon, onion & mushroom in a creamy white wine sauce
alf

DESSERT SELECTION ; ’

(All desserts served with fresh cream & ice cream)

Baked lemon tart served with raspberry sauce

Triple berries cheesecake topped with strawberry coulis

Rich chocolate mud cake served with vanilla anglaise

Chocolate swirl tart topped with mixed berry compote

Black forest slice with mixed berry compote

Tiramisu served with coffee anglaise

Served with freshly brewed tea & coffee

2 Course $30 per person

3 Course $40 per person
Minimum of 30 guests

Qices valid until 30 June 2011




99 Great Western Highway, Emu Plains NSW 2750

PH: 4735 5309

Banquet Menu B

@ase select two entrees, two mains and two desserts \

Complimentary freshly baked bread rolls & butter served to your table

ENTREE SELECTION

Prawn cocktail with our own homemade cocktail sauce served on a bed of lettuce with fresh turkish bread

Chicken & mushroom filled vol-au-vent pastry with a white wine sauce

Prawn caesar salad — our traditional caesar salad topped with grilled tiger prawns

Caramelised onion & bacon tart served with a rocket salad

Rocket, pumpkin, avocado & pine nut salad served with balsamic glaze

Satay chicken skewers served on a bed of jasmine rice

Tandoori chicken salad with mesculin lettuce, cucumber, tomato & red capsicum, tossed through a cucumber
yoghurt dressing

]
¥

MAIN SELECTION (All mains served with fresh seasonal vegetables)

Oven baked tasmanian salmon served with garlic mash and topped with creamy white wine & dill sauce
Grain fed Black Angus scotch fillet served with potato cake & topped with red wine jus
Tender chicken supreme served with creamy mash potato and topped with a creamy sun-dried tomatg;auce g
Succulent baked lamb rack coated with herb mustard & served with mash potato

Grilled chicken breast wrapped in bacon served with mash potato & topped with a balsamic & red WW
Spinach & cheese ravioli topped with napolitano sauce

Beef ravioli topped with a creamy bacon & mushroom sauce ?
DESSERT SELECTION (All desserts served with fresh cream & ice cream) . 3\.
Individual chocolate mousse topped with mixed berry compote "\‘
Caramel tart served with coffee anglaise

Pavlova topped with seasonal fruit and served with passionfruit sauce
Blueberry cheesecake served with mixed berry compote

Cookies & cream cheesecake served with vanilla anglaise

Lemon meringue tart _.i“:"

Warm apple pie served with ice cream & fresh cream
Served with freshly brewed tea & coffee

2 Course $39 per person

3 Course $47 per person
Minimum of 30 guests

. Prices valid until.30 June
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99 Great Western Highway, Emu Plains NSW 2750

PH: 4735 5309

Seafood Banquet

@ase select two entrees, two mains and two desserts \

Complimentary freshly baked bread rolls & butter served to your table

ENTREE SELECTION

Smoked salmon stuffed with avocado & cream cheese served with rocket salad
Fresh mixed 1/2 dozen oysters — 2 natural, 2 kilpatrick & 2 mornay

Grilled tiger prawn risotto with creamy pesto

Smokey BBQ marinated baby octopus served with rocket salad

Scallops cooked in creamy ginger & white wine

Prawn vol-au-vent with a creamy white sauce

MAIN SELECTION

(All mains served with fresh seasonal vegetables) ”
Grilled tasmanian salmon served with garlic mash & topped with hollandaise sauc
Whole baby oven baked snapper with ginger & lime on a bed of rice
Fettuccini marinara sauted in onion & garlic with napolitano sauce
Chilli tiger prawns with fettuccini in a napolitano sauce

Grilled cajun barramundi served with spiced rice

Y2 lobster with creamy mornay sauce served with chips & salad ($10 per person e

DESSERT SELECTION

(All desserts served with fresh cream & ice cream)
Baked lemon tart topped with raspberry sauce

Triple berries cheesecake served with strawberry coulis
Rich chocolate mud cake served with vanilla anglaise
Chocolate swirl cake topped with mixed berry compote
Tiramisu served with coffee anglaise

Served with freshly brewed tea & coffee

2 Course $40 per person

3 Course $50 per person
Minimum of 30 guests

Qices valid until 30 June 2011




99 Great Western Highway, Emu Plains NSW 2750

PH: 4735 5309

Pasta & Ribs Banquet

@ase select two starters, two mains and two desserts \

STARTER SELECTION

Garlic bread — freshly baked loaf with garlic butter & parsley

Herb bread — freshly baked loaf with garlic butter & mixed herbs

Bruschetta — vienna loaf topped with tomato, Spanish onion, fresh basil & our own garlic oil

Trio bread — turkish bread tossed through garlic oil & served with basil pesto, homemade
tomato salsa and traditional hummus

MAIN SELECTION

Fettuccini marinara cooked in tomato & red wine sauce

Creamy chicken pesto — chicken tenderloins sauted in garlic & onion served in a basil pesto
sauce with penne pasta

Puttanesca — anchovies, capers & black olives cooked in our own napolitano sauce and
served with fettuccini pasta

Smoked salmon & avocado served in a creamy white sauce with fettuccini ”

Chilli prawn angel hair — black tiger prawns sauted in garlic & chilli served in napolitano =
sauce with angel hair pasta B

Spinach & ricotta ravioli cooked in a creamy garlic sauce and tossed with fresh baby spinach

Juicy pork ribs, oven baked and smothered in smokey BBQ sauce & served with steak fries. &

Succulent lamb ribs, oven baked and smothered in lemon & rosemary sauce & served with
steak fries

Beef ribs, oven baked and smothered in smokey BBQ sauce & served with steak fries

DESSERT SELECTION

(All desserts served with fresh cream & ice cream)
Cookies & cream cheesecake served with vanilla anglaise
Triple berry cheesecake topped with mixed berry compote ' —y
Tiramisu served with coffee anglaise ' &,
Caramel cheesecake topped with caramel anglaise /
Rich chocolate mousse served with chocolate sauce
Served with freshly brewed tea & coffee

2 Course $25 per person

3 Course $35 per person
Minimum of 30 guests -

Qices valid until 30 June 2011 J
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99 Great Western Highway, Emu Plains NSW 2750

PH: 4735 5509
Cocktail Menu 1

s

COCKTAIL SELECTIONS

Party sausage rolls
Party pies

Cocktail spring rolls
Salt & pepper calamari
Cocktail samosas

Pork wonton dumpling
Thai fish cake

Mini dim sim

Fish cocktails
Monterey cheese sticks

$15 per person
A choice of 5 selections with 2 pieces per person

$20 per person

A choice of 5 selections with 3 pieces per person

Minimum of 30 guests Sunday to Friday
Minimum of 50 guests Saturday

SNACK SELECTIONS

Potato chips

Assorted nuts

Dip with carrots and celery
Rice crackers

Cheese & cabanossi
Assorted biscuits

$2 per person

A choice of 2 selections

Qices valid until 30 June 2011
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99 Great Western Highway, Emu Plains NSW 2750

PH: 4735 5509
Cocktail Menu 2

4 )

COCKTAIL SELECTIONS

Roasted chicken wings
Tandoori chicken skewers
Spinach & cheese triangles
Prawn twisters

Meat lovers pizza
Hawaiian pizza

Tempura prawns
Vegetarian spring rolls
Satay chicken skewers
Assorted quiches

Or any selections from Cocktail Menu 1

$18 per person
A choice of 5 selections with 2 pieces per person

$25 per person

A choice of 5 selections with 3 pieces per person

Minimum of 30 guests Sunday to Friday
Minimum of 50 guests Saturday

SNACK SELECTIONS

Potato chips

Assorted nuts

Dip with carrots and celery
Rice crackers

Cheese & cabanossi
Assorted biscuits

$2 per person
A choice of 2 selections

Qices valid until 30 June 2011




o'0onoghue's

99 Great Western Highway, Emu Plains NSW 2750

PH: 4735 5309

Platters
@ platters serve 8-10 people) \

CHEESE & CRACKER PLATTER - $55

Brie cheese
Camambert cheese
Gouda cheese
Broccoli cheese bites
Jalapeno cheese bites
Water crackers

FRUIT PLATTER - $50

Seasonal fruits

FRESH OYSTER PLATTER - $POA

3 dozen fresh oysters
Cocktail sauce
Lemons

PRAWN PLATTER - $POA

3kg cooked tiger prawns
Cocktail sauce
Lemons

PREMIUM SEAFOOD PLATTER - $POA .
Fresh oysters i
Cooked tiger prawns

Battered calamari rings
Char grilled baby octopus marinated in garlic & soy sauce
Smoked salmon

Served with a selection of dipping sauces

Qices valid until 30 June 2011
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99 Great Western Highway, Emu Plains NSW 2750

PH: 4735 5309

Kid’s Platters
@plaﬂers serve 10 Kids) \

FAIRY BREAD PLATTER - $15

KID’S SANDWICH PLATTER - $35

Cheese sandwich
Vegemite sandwich
Jam sandwich
Tomato sandwich

MINI CUPCAKES PLATTER - $25

KID’S HOT PLATTER - $45
Mini pies

Mini sausage rolls

Chicken nuggets

Fish cocktails

With an assortment of dipping sauces

CHOCOLATE CRACKLES
PLATTER - $20

Qices valid until 30 June 2011
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99 Great Western Highway, Emu Plains NSW 2750

PH: 4735 5309

General Information, Terms & Conditions

Contact Information

Ph: 4735 5509

Fax: 4735 4353

Email: odonoghues@falhotels.com.au
Web: www.odonoghues.com.au

Deposits

In order to secure your booking a $200 deposit is required. Your booking is not confirmed until a deposit is received and you have
returned a signed copy of the acceptance of terms & conditions. Deposits are non-refundable.

Payment

Full payment of your function must be made 7 days prior to the event. Payment methods include amex, visa, mastercard or cash.

DJ, Jukehox, Live Entertainers,MC

A huge range of entertainment is available. Please discuss your requirements with your function organiser.

Linen Service
Tablecloths are available upon request, charged to you at venue cost price.

Decorations
Please feel free to put decorations up for your function. Limitations do apply, please discuss this with your function organiser.

Final Numbers
Final numbers to be confirmed 7 days prior to the event. Confirmed numbers to be paid for in full.

Bar Tabs
We are able to organise bar tabs. We will need either cash or credit card as security for payment.

Minors
Please let your function organiser know if any minors will be present at your function as strict regulations are in place for any
person under the age of 18.

N J




99 Great Western Highway, Emu Plains NSW 2750

PH: 4735 5309

General Information, Terms & Conditions

Intoxication & Offensive Behaviour
The venue has a strict policy on intoxication and offensive behavior. Any person deemed to be intoxicated or behaving in an
offensive manner will be asked to leave the premises. Please work with us in preventing this from happening.

Security Charges
All 18th and 21st birthday parties require a security officer to be present. The fee is $50 per hour Monday to Saturday and $60

per hour for Sundays & Public Holidays. Minimum 4 hours.

Liability
Whilst all care is taken, 0’Donoghue’s will not take any responsibility for the loss or damage to any property or decorations left on
the premises prior to, during or after the event.

Damages

You will be responsible for any damages caused by your guests during the event.

@ials: J
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99 Great Western Highway, Emu Plains NSW 2750

PH: 4735 5509

Acceptance of Terms & Conditions

@ase initial both pages of the General Information, Terms & Conditions, complete the information below and return these pagg
with your deposit by the required date.

l, have read & accept the terms & conditions.
(Please print full name)

Date of function: / /

Number of people:

Booking name:

Theme/event:

Signature:

Date: / /

Venue Use Only
Accepted on behalf of 0’Donoghue’s Irish Pub

Name:

Signature:

Date: / /

\_ J




