Menu E $29 / head:

Mezze Plates, Entree & Mains. BYO cake
Menu F $34 / head:

Mezze Plates, Mains & Desserts
Menu G $38 / head:

Mezze Plates, Entree, Mains & Desserts
Menu H $25 / head:

Mezze Plates & Mains only .

Menu A $23 / head:

Breads, Entree & Mains. BYO cake % MEZZE PLATES
Menu B $26 / head: ®  Turkish Bread served with black olives and a selection of Mediterranean dips and spreads.

Breads, Mains & Desserts
Menu C $29 / head: & ENTREES

Breads, Entree, Mains & Desserts e Premium Finger Food Platters .
Menu D s 19 / head: - A selection of finer finger food pieces & dipping sauces.

Breads & Mains only % Your choice of MAIN COURSE:

e Prawn & Tassie Scallop Linguini - served in a creamy garlic sauce

e Imperial Prime Thai Salad - using sliced Imperial Prime Beef Fillet.

BREADS \/ixe herd & garic oasted pide ol e Greek Breast Supreme - filed with a mix of feta, sundried tomato & roasted pine nus.

& ENTREES: e  Godfather Steak (cooked medium only) - Imperial Prime with grilled onion, bacon, creamy garlic and mushroom
sauce and sweet potato gratin.

e Finger Food Platters - a selection of finger food pieces
and dipping sauces e Imperial Chicken Schnitzel - topped with ham and shallots in chef's white sauce under griled cheese and served with market vegetables.

& Your choice of MAINS: e Lemon Pepper Barramundi Fillet (GF)- with chefs asparagus and leek sauce and sweet potato gratin.

_ ] e Chef Made Salt 'n” Pepper Squid - tender squid, seasoned by our team, flash fried and served with fresh lemon, chips and salad.
e Hand-Made Double Beef Burger - with chips

e Golden Chicken Schnitzel - with chips and salad

e Tempura Fish - with chips and salad

. S & DESSERT
e Cherry Tomato & Baby Spinach Linguini
) e Mars Bar & Honeycomb Cheesecake - with fresh cream.
Your choice of DESSERTS: . I _
&» e Red Berries & Apple Crumble - with vanila bean ice cream.

« Sticky Date Pudding & Butterscotch Sauce e Créme Brilée - with tuile biscuit (GF without busicuit)

«  Vanilla lce Cream e Sticky Date Pudding - with Butterscotch Sauce.

e Ben’s Home-Made Chocolate Cake (GF) - with cream e Lemon Lime Tart - with fresh meringue

* Conditions apply




have been
" designed for
/ groups of
j 6 adults or more /

Please complete this ;
Menu Order Form

and drop it into us or
fax to 4933 5855

GROUP MENU ORDER FORM

Name

Address

Day Phone

After Hours Phone

Facsimile

E-mail

Date of Party / [/ Preferred Time

(to be confirmed by Shenanigans)

Guests over 18 - Guests under 18 -

Menu Chosen(A to H) at$ per head

Ph: (02) 4933 6566 (9am to 5pm)
Fax (02) 4933 5855

info@shenanigans.com.au www.shenanigans.com.au
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IDEAS TO HELP
YOU WITH
YOUR BOOKING

All bookings made for Group
Menus must be done by
completing the MENU
ORDER FORM that is
attached to this brochure and
submitting it at the time the
booking is made.

Confirmation of guest numbers
must be advised not later than 5
pm on the day preceding your

party.

Please note:

All guests must order from the
same menu. There is no
requirement for guests to pre-
order as our staff will collect all
orders atyour tables.

A single payment covering all
guests is to be made before meals
are served.

These menus may not be altered in
any way. However if you have
special dietary requests, please
don't hesitate to discuss these with
usinadvance.

Drinks are not included. These
may be ordered from the bar.

These menus are subject to
change without notice.

* M+ ACNOO3171 855

° ABN 24 825 405 447
° * Conditions apply
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- Hassle Free

Menus for groups

of 6 or more

What are the 4
advantages

* Menus contain only the best selections
* Great valuel!

* Multiple course choices

* No need to pre order

* Orders taken at your table

* No queuing

* Meals served concurrently

* One price for all

* COMPLEMENTARY MEAL FOR
ORGANISER WHEN 30 OR MORE PEOPLE
ORDER

¢ Kids menu also available

* Option to BYO cake

“at SHENANIGANS”
..1t’s all about YOU!

Phone: 49336566
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