JAVA

FUNCTION & CATERING

LOUNGE PACK

CATERING/COKTAIL MENU

ALL PLATES CONTAIN APPROX 30 PIECES PER PLATTER
WE SUGGEST ONE PLATER FOR EVERY 5 GUESTS

MIXED SANDWICHES - 40 points of mixed sandwiches to your requirements $39.00
MINI BRUCHETTA - With roma tomota, red onion, and basil finished with balsamic reduction $35.00
ARANCINI - Housemade mushroom and pesto risotto balls $38.00
SPRING ROLL/MINI DIM SIM - Served with soy and sweet chilli dippers $35.00
HONEY MUSTARD CHICKEN SKEWERS $55.00
ANTIPASTO - Mixed selection of cold meats and marinated vegetables $40.00
BREAD & DIP PLATE - Housemade dips served with warmed cibatta bread $30.00
PARTY PIES/SAUSAGE ROLLS - Served with condiments $32.00
GLAZED CHICKEN WINGS $38.00
THAI TUNA CAKES - Served with aioli dipper $37.00
SPICED LAMB MEATBALLS $38.00
SALT & PEPPER CALAMARI - Served with housemade tartare sauce $48.00
GARLIC PRAWNS $70.00
PAN SEARED SCALLOPS - Served with a mango salsa $70.00
SWEET PLATE - Selection of mixed slices and cakes $32.00

SET 2 OR 3 COURSE MENU’S
Set 2 or 3 course menus or available for group bookings of 30 or more people

2 Courses - From $28.00
3 Courses - From $32.00
Set menus change with seasonal variations as well as catering for dietry requirements.

Contact the Java Lounge direct to discuss a menu tailored to your requirements.

ROOM HIRE

EXCLUSIVE BOOKING OF THE JAVA LOUNGE IS AVAILABLE FOR GROUPS OF 40 OR MORE GUESTS
WHO ARE DINING FROM OUR COCKTAIL OR SET MENUS

$200.00 NON-REFUNDABLE BOOKING FEE IS REQUIRED AT THE TIME OF THE RESERVATION.
MINIMUM SPEND OF $1000.00 FRIDAY & SATURDAY NIGHTS

VENUE HIRE AVAILABLE LUNCH TIMES BETWEEN 12PM - 4PM
DINNER FROM 6PM - 11.30PM

SEATED CAPACITY OF 55 PEOPLE
STAND UP 70 PEOPLE



