
INCLUSIONS

MEAL

SOFT DRINKS PACKAGE

SET UP & CLEAN UP

BASIC DECORATION



Nepolitan Pasta

Classic Italian pasta tossed in a fresh tomato,

garlic, and basil sauce for a light, flavorful dish.

Mushroom Fettuccine

Creamy fettuccine pasta with sautéed

mushrooms, garlic, and parmesan, finished with a

touch of herbs.

Lasagna

Layers of pasta, rich meat or vegetable sauce,

creamy béchamel, and melted cheese, baked to

golden perfection.

Moussaka

A rich and hearty Mediterranean dish with layers

of eggplant, spiced meat sauce, and creamy

béchamel, baked until golden.

Salt & Pepper Squid

Crispy, golden-fried squid tossed with salt,

pepper, and chili, served with a zesty dipping

sauce served with salad.

Calamari Cocktail

Lightly battered and crispy-fried squid, served

with lemon wedges and a tangy dipping sauce

served with salad. 

Prawn Cocktail

Crumbed prawns, fried and served with a lemon

wedge accomplished with a light salad. 

ENTREE



Fontana Chicken

A mouthwatering chicken breast fillet

chargilled served with Fontana’s own red

salsa sauce accompanied with mix

vegetables and roast potatoes, fried rice

option. 

Chicken Cordon Bleu

Crispy breaded chicken stuffed with ham

and melted cheeseacompanied with mix

vegetables, roast potatoes, fried rice

option. 

Chicken La Fontana

Two pieces of thigh fillet oven roasted to

perfecr topped with cream sauce

acompanied with mix vegetables, roast

potatoes, fried rice option. 

Sirloin Fillets

Fontana Sirloin Fillets are premium,

tender beef cuts acompanied with mix

vegetables, mash potatoes, fried rice

option. 

Roast Beef Fillets

Roast beef fillet is a tender, flavorful cut

of beef acompanied with mix vegetables,

mash potatoes, fried rice option. 

MAIN COURSE



Desserts

Profiteroles – Choux pastry filled
with vanilla cream, topped with

rich chocolate sauce.

Homemade Chocolate and
Strawberry Mousse - Served in

dessert cups, topped with
chocolate & strawberry.

Tiramisu – Classic Italian dessert
with espresso-soaked sponge,
mascarpone cream, and cocoa

dusting.

Chocolate Mud Cake – Rich,
dense chocolate cake with a

smooth ganache topping.

Cheesecake – Creamy,
smooth cheesecake on a

buttery biscuit  base.

Apple Danish with Vanil la
Custard – Flaky pastry f i l led

with spiced apple and
creamy custard.

Strawberry Cheesecake –
Creamy cheesecake on a
biscuit  base,  topped with

fresh strawberries and glaze



INCLUSIONS

3 COURSE MEAL 
ALTERNATIVE SERVE
2 ENTREE CHOICES

2 MAIN CHOICES 
2 DESSERT CHOICES 

SOFT DRINK, JUICES &
WATER UNLIMITED 
THROUGHOUT THE

FUNCTION

TIFFANY CHAIRS, NAPKINS,
CENTREPIECES

SET UP & CLEAN UP

TEA & COFFEE

ROOM HIRE FOR 5 HOURS

WAITERS & CHEFS ALL
INCLUSIVE



DECORATION
INCLUSIONS

FOYER DECORATION
TIFFANY CHAIRS

CENTERPIECE
BLACK OR WHITE TABLE CLOTHES

TABLE RUNNERS



TIMING OF THE EVENT

LUNCH             DINNER    

NUMBER OF GUESTS

MENU

TABLECLOTHS (BLACK OR WHITE)

TABLE CENTREPIECE

CONTACT DETAILS OF DECORATOR

CONTACT DETAILS OF  DJ

FIREWORKS & DRY ICE

THANK YOU, GUEST GIFT

ALOCHOL 

PERFORMANCES

CAKE

SCHEDULE 

GUEST TABLE ALLOCATIONS

Function
CHECK LIST

REQUIRED

OPTIONAL





Account
Details

Bank Name: Commonwealth Bank
Account Name: AAA HIRA 
BSB: 067 873
Account Number: 1047 0827
Reference: Name Date (EXAMPLE: John 06022024)
Deposit Amount: $1000.00


