
 

 

 

 

 

 

 

 

Mangata Function and Event Menu  

2018 

Catering, Event Management  

It’s your event: enjoy it with your guests. 

It’s ours to co-ordinate. 

Trust our expert catering team and event management experts with the smooth 

running of your event, leaving you free to be the perfect host. 

Special events must be, as the name suggests, special. 

Whatever the occasion, leave a lasting impression on your guests with one of 

ACC Catering’s superb function packages, all delivered with our exemplary 

service and professionalism. 

At ACC we provide a large range of tantalising menus to suit all budgets and 

tastes. We also have all your entertainment and styling needs covered. Our 

advice and expertise will ensure you create the perfect event. 

 

2/249 Bay Road 

Cheltenham VIC 3192 

T 03 9555 4000 

F 03 9553 3398  

info@acc-catering.com.au   

www.acc-catering.com.au 

www.melbournevenues.com.au 
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Cocktail Packages 

Set Menu  
Cool  

Vegetarian rice paper rolls, pickled vegetables and plum sauce V, GF 

Smoked salmon florets on blini pillows with dill crème 

House baked mini focaccia, premium chicken mix and baby leaf 

Sweet potato and goat’s cheese frittata with capsicum relish V, GF 

Smoked duck bruschetta, remoulade, roasted hazelnuts  

Rare roast beef on sourdough baguette with rocket pesto and onion jam 

Warm  

Moroccan chicken skewers with mint yoghurt GF 

Battered flake bites with roasted garlic and lemon aioli 

Roasted vegetable pizza with Napoli sauce and mozzarella V 

Mushroom and parmesan Arancini balls with pesto dip V 

Crumbed calamari strips with lemon aioli  

Gourmet beef sausage rolls with tomato relish 

Sweets 

Selection of handmade miniature cakes and tarts  

$44.00 per person 

 

Menu 1 -12 Finger Food, & Petit Four Desserts    $50.00 per person 

Menu 2 -10 Finger Food, 1Bowl Food & Petit Four Desserts  $55.00 per person 

Menu 3 - 8 Finger Food, 2 Dude Food, Petit Four Desserts $57.00 per person 

 

NB all menus are equivalent to 16 pieces per person 

Finger Food 
Cool  

Vegetarian or chicken rice paper rolls, pickled vegetables and plum sauce GF 

Wild mushroom, feta and baby basil bruschetta on house baked spelt bread V 

House baked mini ciabatta, roasted vegetables, spinach and hummus V 

Smoked salmon florets on blini pillows with dill crème 

House baked mini focaccia, premium chicken mix and baby leaf 

Rare roast beef florets potato rosti with horseradish crème and balsamic onionGF 

Chef’s selection of dips with house baked ciabatta bread V 

Sweet potato and goat’s cheese frittata with capsicum relish V, GF 

Smoked duck bruschetta, remoulade, roasted hazelnuts  

Rare roast beef on sourdough baguette with rocket pesto and onion jam 



 

 

 

 

 

 

 

 

 

Warm  

Moroccan chicken skewers with mint yoghurt GF 

Battered flake bites with roasted garlic and lemon aioli 

Roasted vegetable pizza with Napoli sauce and mozzarella V 

Spanish beef meatballs with smokey paprika aioli GF 

Lamb shepherds mini pie with mashed potato and relish 

Roasted red pepper, spinach and feta quiche with capsicum relish V 

Mushroom and parmesan Arancini balls with pesto dip V 

Crumbed calamari strips with lemon aioli  

Gourmet beef sausage rolls with tomato relish 

Duck spring rolls with hoisin sauce 

Panko crumbed chicken tenderloin with basil aioli 

Mini burger, ground beef, pickles, cheddar cheese and relish 

Dude Food 
Carnitas Pork and corn tortilla, 24 hour slow cooked pork, fresh fennel and 

coriander 

Frenched lamb cutlets with mint and garlic yoghurt GF 

Porterhouse steak, ciabatta roll, pickled beetroot, horseradish crème and rocket  

Mediterranean lamb skewers with spicy harissa yoghurt GF 

Brioche slider, ground beef chuck, vintage cheddar, pickles and ketchup 

Five spice pork skewers with fresh tomato and chili Adjika dip GF 

Braised pulled pork roll, candied peanuts, fresh coriander, ginger and hoisin 

Queensland jumbo king prawn skewers with Nam Jim dipping sauce GF 

Southern fried chicken with ranch sauce 

Pork chipolata, buttermilk roll, sauerkraut, cheddar cheese and mustard 

Bowls, Boats and Boxes 
Braised lamb shank on mashed potato with greens and jus GF 

Baked barramundi on rice pilaf with chermoula GF 

Wild mushroom and spinach risotto with Grana Padano V, GF 

Beef Rendang curry on aromatic jasmine rice GF 

Battered flake with hand cut chips and tartare sauce  

Moroccan chicken Tajine on jewelled cous cous with fresh mint GF 

Special fried rice with prawns and bacon GF 

Cold soba noodle salad with grilled chicken and rice wine dressing 

 

 



 

 

 

 

 

 

 

 

Petit Four Style Desserts 

Lemon curd tart with burnt meringue  

Salted caramel and chocolate tart  

Flourless orange cake with burned almonds GF 

Vanilla custard filled éclair with dark chocolate top 

Walnut fudge cake with honey roasted walnut GF 

White chocolate and blue berry cheesecake  

Grand Marnier and citrus fudge cake with cocoa nibs 

Dark chocolate truffle filled with Kahlua ganache GF 

Dietary Codes  

V – Vegetarian, GF – Gluten free 

Price includes all required kitchen and floor staff, equipment, napkins and GST 

Beverage Packages 

ACC Catering understands and appreciates the delicate alchemy of fine wines, 

cool cocktails and is pleased to offer a range of bar and beverage packages to 

suit your event. 

Staff and drink service options range from over-the-bar to tray and table service.  

Each of ACC’s bar and beverage packages includes service staff, bar 

equipment, trestles, linen, premium glassware, ice, tubs and complete rubbish 

removal. Please do not hesitate to contact us should you have any special 

requests. 

Standard Bar 
Bar, tray and table service includes staff, glassware, ice, tubs and rubbish 

removal 

Beer  
Peroni Nastro Azzuro 

Cascade Premium Light  

White Wine 

60 Drops Sauvignon Blanc Marlborough  

Red Wine 

Trust Shiraz Heathcote 2011 

Sparkling Wine 

Underground NV Brut Reserve Mornington Peninsula 

A selection of soft drink and organic freshly squeezed orange juice 

$44.00 per person 4 hour service 

$48.00 per person 5 hour service 

$50.00 per person 6 hour service 



 

 

 

 

 

 

 

 

Deluxe Bar 

Steward, tray and table service, including staff, all bar facilities, crystal stemware 

and rubbish removal. Please select one red wine, one white wine and one 

sparkling wine. 

Beer 

Asahi Super Dry 

Peroni Nastro Azzuro 

Cascade Premium Light 

White Wine 

San Pietro Pinot Grigio Mornington Peninsula 2015 

Marlborough Ridge Sauvignon Blanc NZ 2015 

Devil’s Lair Fifth Leg Chardonnay 2014 

Red Wine 

Jim Barry Coverdrive Cabernet Sauvignon Coonawarra 2012 

Red Hill Estate Pinot Noir Mornington Peninsula 2013 

Duck Duck Goose Shiraz Barossa 2013 

Sparkling Wine 

Ninth Island Chardonnay Pinot Noir Pinot Meunier Tasmania 

Yarra Burn Pinot Noir Chardonnay Vintage 2009 

A selection of soft drink and organic freshly squeezed orange juice 

$60.00 per person 4 hour service 

$66.00 per person 5 hour service 

$67.00 per person 6 hour service 

 

Please do not hesitate to contact our function manager to discuss your specific 

requirements in further details. 03 9555 4000 

 


