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PIE PLATTER

®  Assorted meat pies
*  Sausage rolls

*  Mini pizzas

$60

GCH CANAPE PLATTER

®  Prawns w/cocktail sauce, lime and
chives

* Blue cheese w/walnut, honey and

parsley
®  Prosciutto w/peaches and thyme

®  Brie cheese w/blueberry jam,
apricot and thyme

* Roast beef w/mango, avocado, red

onion il.ﬂd parmesan

*  Smoked salmon w/cream cheese,
cucumber, capers, lemon and dill

$75

FISHERMAN’S PLATTER

*  Lemon pepper calamari
* Tempura prawn

* Battered fish

*  Crumbed scallop

$90

GCH ANTIPASTO PLATTER
*  Brie cheese

® Marinated fetta

*  Marinated olives

*  Turkish bread and dips
® Semi sun dried tomatoes
*  Mild salami

* Ham

®*  Prosciutto

$85

ASIAN PLATTER

*  Dimsim

*  Thai chicken puff
*  Spring roll

®  Prawn twister

®  Fish cake
$100

GCH GRAND PLATTER

*  Chicken skewers w/Teriyaki sauce

*  Asparagus wrapped in Teriyaki beef

*  Vegetarian quiche

*  Mushroom risotto ball

*  Prawn and fish cake wrapped in wonton

$110

FONDUE DESSERT PLATTER
$80
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Minimum 40 guests

CHOICES

* Chilli sauce marinated pork w/rice

* Stir fry chicken w/oyster sauce and rice
* Stir fry chicken w/Hokian noodles

* Beef Rogan Josh w/rice

* Lamb Korma w/rice

* Thai chicken curry w/rice

* Deep fried pork w/sweet sour sauce and rice

2 choices $10p/p
3 choices $12p/p

* Live cooking station Sushi Buffet $25p/p
Live GCH BBQ Party $20p/p
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CONFIRMATIONS
Tentative bookings will be held for a maximum of 7 days, after which time management

reserve the right to reallocate the space to other clients.

DEPOSITS
Functions are considered confirmed upon receipt of a $100 deposit, payable within 7
days of client confirmation. This deposit may be retained by the Grand Central Hotel if

cancellation or changes to the confirmed number of guests occur within 72 hours prior to

the function. The full deposit will be subtracted from the function costs otherwise.

ORDERING
All food orders must be finalised at least 5 days prior to the function.

SECURITY
It is a requirement of the Grand Central Hotel that all 18th and 21st birthdays employ a
Grand Central Hotel ‘crowd eontroller’ for the duration of the event (minimum 3 hour call

out applies) at the clients expense.

LICENSING
The Grand Central Hotel is a licensed premise and operates in accordance with the
principles of Responsible Service of Alcohol. Service of alcohol is at the discretion of the

bar attendants, management and security.

MINORS

As the function rooms are located within licensed premises, minors must be accompanied

by a parent or legal guardian at all times. At no time are minors permitted to consume

aleoholic drinks.

SMOKING

In accordance with Government legislation, the function rooms are non-smoking facilities.
Smoking is only permitted in the designated outdoor smoking area. The consumption of
food is not permitted in these areas.

INSURANCE
Whilst all care will be taken, the Grand Central Hotel will not accept responsibility for the
loss or damage of any items belonging to guests prior to, during or after a function.




