
 

 

 
COCKTAIL FUNCTION MENU 
 
 

Arrival Nibbles Platter (optional) - $45.00 per platter (1 platter serves up to 10 people) 
 

Marinated olives, tomato & fetta; bruschetta; garlic bread and grissini sticks 
 

Cold Canapés  
 

Nori rolls – variety including vegetarian (gf) (v) 
 
Smoked salmon on latke (crispy potato base) w dill crème fraiche 
 
Vegetarian quiche (v) 
 
Pumpkin & coriander frittata (v) 
 
Spicy fish cakes w sweet chilli dipping sauce 
 
 

Hot Canapés  
 

Crumbed fish goujons (fingers) w tartare dipping sauce 
 
Spicy prawn skewers (gf) 
 
Beef skewers w dipping sauce (gf) 
 
Homemade sausage rolls w tomato sauce 
 
Soy marinated chicken skewers w sweet chilli dipping sauce (gf) 
 
Calabrese salami &/or vegetarian mini pizzas (v) 
 
Lamb koftas w yoghurt dipping sauce (gf) 
 
Homemade mini pies w tomato sauce 
 
Vegetable samosas w dipping sauce (v) 
 
Arancini balls w dipping sauce (v) 
 
 

Additional Platters - COLD Cocktail Platter - (1 platter serves up to serves 10 people) 
 

Cold Sliced Meat platter - including prosciutto; salami; jamon & sausage - $60.00 
 
Dips and Turkish bread platter - $30.00 
 
Tapas platter - including marinated olives; capsicum; mushrooms; sundried tomatoes; eggplant & selected seafood 
items  - $60.00 
 
 



 

 

 
 
 
$16.00 per person - Food Service up to 3 hours 
Please select 2 cold and 4 hot canapés (excluding seafood items) 
 
$22.00 per person - Food Service between 3 – 5 hours 
Please select 2 cold and 4 hot canapés (including seafood items) 
 
 
 

Menu items are subject to seasonality 
 
 

Function Platters - (1 platter serves up to 10 people) 
 

All of the above hot and cold canapé items can be served as whole platters. Each platter serves up to 10 people, costs 
and guest numbers as follows: 
 
All non seafood canapé items as a platter - $50.00  
 
All seafood canapé items as platter - $60.00  
 
For a function of this type, a minimum of 20 guests up to a maximum of 60 guests will apply.  
 
For each 20 guests, there will be a minimum order of four (4) platters. Where there is an increase in function 
numbers, for each multiple of 10 guests, an extra platter will be applied and charged.  
 
For example: 40 guests – 8 platters; 50 guests – 9 platters; 60 guests – 10 platters 
 
These platters will be then be served to your function throughout a 3-hour period 
 

 

  



 

 

 

 

SUMMER SET MENUS – SELECTION OF 2 COURSES per person 
 
 

Antipasto Platter (optional) - $60.00 per platter (1 platter serves up to 5 people) 
 

Tapas platter - including marinated olives; capsicum; mushrooms; sundried tomatoes; eggplant, arancini balls; goats 
cheese balls; smoked salmon & selected seafood w toasted bread & grissini sticks 
 

 

Entree Selections 
 

BBQ chilli salted Calamari w herb salad  
 
Goats Cheese tart 
 
Smoked Duck w quinoa salad 
 
 
 

Main Selections  
 

Chicken Parma / Eggplant Parma or Chicken Schnitzel w chips, salad &/or vegetables 
 
Porterhouse Steak w chips, salad &/or vegetables 
 
Fish & Chips w salad &/or vegetables 
 
Roasted Vegetable Lasagne w salad &/or vegetables  
 
 
 

Dessert Selections 
 

Sticky Date Pudding w ice-cream 
 
Lemon Tart w ice-cream 
 
Chocolate Mousse w ice-cream 
 
 
 

$35.00 per person – 2 course set menu 
Please select 1 item from each entree & main or 1 item from each main & dessert 
 
$45.00 per person – Antipasto Platter (1 per 5 guests) plus 2 course set menu  
Please select 1 item from each main & dessert  
 
Menu items are subject to seasonality 
 
 
Please note: A themed menu can be organised if required. This includes special occasions, Birthdays, 
Communion, Christmas, Easter celebrations. Please contact us to discuss further details on 9489 8519. 
  



 

 

Beverage Options: 
 

Bar Tab & Pay as you Go (PAYG) 
 
This option is for the client who would like to place an amount of money on the bar for their guests to utilise over the 
course of the event. We do not offer a price per head with beverage packages, simply all drinks are charged on a 
consumption basis. Once the amount has been spent, the client can either add an extra amount on the bar or guests 
can then commence paying for their drinks as they go. 
 
If the client wishes for their guests to pay for their drinks for the whole duration of the event, they can also select that 
option.  
 

 

Function Notes: 
 
Should your event run over a significant meal period we may ask you to increase your food selection to comply with 
RSA guidelines. This will be discussed at enquiry stage to be certain you have selected the correct package for you & 
your guests. 
 
Final guest numbers of your function must be confirmed one (1) week before your event.  
 
A celebration cake may be brought into the Hotel to be served to your guests at a time nominated by you throughout 
the function. As we don’t add a surcharge for our guests to bring in their own celebration cake, we are more than 
happy to set up the cake on an appropriate table & provide a knife & plates for the cake to be cut & served by you.   
 

Terms & Conditions: 
 

All tentative bookings are kept for 14 days from the enquiry date; if after which time a deposit has not been received 
the date will be released. Once the booking confirmation sheet & deposit have been received, the function or event 
will be deemed confirmed. We do require a $100 deposit to confirm the booking. This, of course, will be taken off the 
final account upon settlement. Booking confirmation sheet is attached at the end of the package information. 
 

Cancellation Terms: 
 

Once the deposit is paid any cancellation should be 14 days prior to the date of the function. Any cancellation 7 days 
or less prior to your function, the client shall forfeit the entire deposit. If the client has encountered an unfortunate 
personal event, the date may be rescheduled and the deposit will be transferred to the amended date. 
 

Entertainment: 
 

The Nth Fitzroy Arms Hotel does not allow bands or DJ’s to perform due to licensing restrictions. We will allow 
acoustic or background instrumental entertainment. Guests can bring in their own CD’s or i-Pods to use and operate 
through our sound system. 
 

Decorations / Theming:  
 

Any decorative, floral or theming requirement can be discussed upon your initial enquiry. We can certainly assist with 
any request whether it be a first communion to a 100th birthday celebration. 
 

Property / Personal Effects: 
 

Whilst all care is taken, the Nth Fitzroy Arms Hotel cannot accept any responsibility for damaged or lost personal 
belongings left on the premises prior to, during or after your function. 
 



 

 

www.northfitzroyarms.com.au 

Licensing Conditions: 
 

During the hours of operation there will be: 
No amplified music or musical instruments &/or No entertainment of a discotheque style nature. 
 
Within the licensed premises, last drinks will be called at 11.30pm and served no later than 11.45pm. Complete service 
in the licensed premises will conclude at 12 midnight for patrons asked to leave shortly after in a quiet and orderly 
manner as zoned a residential area.  
 
Failure to comply with the license leaves the business, which accommodates the patrons, in breach and therefore 
patrons may be asked to leave immediately. 
 
 

Minimum Function Numbers:  
 

Fitzroy Room – Sit down function - max 34 guests (2 x tables of 17 inside). We can, of course, cater for a sit down 
function both inside & outside (subject to weather conditions). Enquiries welcome.  
 
Fitzroy Room - Stand up cocktail function - min 30 guests (half room)  
 
Fitzroy Room - Stand up cocktail function - min 50 guests (full room) 
 
Please note – Minimum numbers will be charged accordingly. 
 
Main dining room is also available for private sit down functions (minimum numbers upon negotiation)   
 
 

Function Package Enquiries: 
 
Nth Fitzroy Arms Hotel – Sarah Webster – 9489 8519 / 0407 523 612 
 
Nth Fitzroy Arms Hotel – Nicole Bokma – 9489 8519 / 0417 596 266 
 
Nth Fitzroy Arms Hotel – Martin Bokma – 9489 8519 / 0413 134 228 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
  



 

 

 

Nth Fitzroy Arms Hotel - BOOKING CONFIRMATION SHEET 

 
 
 

Thank you for choosing the Nth Fitzroy Arms Hotel for your upcoming function. I have pleasure in 
confirming the following details based on your specific requirements: 
 
 
Name:__________________________________________________________________________ 
 
 
Address:_________________________________________________________________________ 
 
 
Contact Number (ah):________________________    Mobile:_____________________________ 
 
 
Email: __________________________________________________________________________ 
 
 
Type of Function:________________________________________________________________________ 
 
 
Date of Function:___________________________  Number of Guests:_____________________ 
 
 
Area of Venue:__________________________________________________________________________ 
 
 
Deposit paid in the amount of: $____________________ paid              Yes  /  No   (please circle) 
 
 
Date deposit is paid on:____________________________________________________________ 
 
 
I have read all information received and hereby agree to all terms and conditions of the Nth Fitzroy Arms Hotel. 
 
Client Signature:_______________________________________________________________________ 
 
 
Date:___________________________________________________________________________ 
 
 
Representative of the Nth Fitzroy Arms Hotel:________________________________________ 
 
 
Date:___________________________________________________________________________ 
 
 
 
The balance of the account is to be paid at the conclusion of your function either by cash, credit card or 
EFT. 


