
S O C I A L  E V E N T S
H O T E L  G R A N D  C H A N C E L L O R  T O W N S V I L L E



choice of 3 platters
complimentary venue hire (reserved section in bar)
$250 beverage minimum spend
75 inch TV for display

minimum 10 guests
excludes Sunday and Public Holidays

P L A T T E R  P A C K A G E

choice of 6 canapes and 1 substantial canape (served on a station)
complimentary venue hire (reserved section in bar)
$500 beverage minimum spend
75 inch TV for display

minimum 15 guests
excludes Sunday and Public Holidays

C A N A P E  P A C K A G E

selection of pizzas
sliders
antipasto station 
hot chips
$500 bar tab included
complimentary venue hire (reserved section in bar)
75 inch TV for display

minimum 30 guests
excludes Sunday and Public Holidays

C A S U A L  P A C K A G E

premium buffet 
freshly brewed tea & coffee
$500 bar tab included
complimentary venue hire (pandora room)
lectern and mic
projector & screen 
freshly brewed tea & coffee
white table cloths
white linen napkins

minimum 30 guests
excludes Sunday and Public Holidays

B U F F E T  P A C K A G E



MENU

C A N A P E S

COLD

smoked salmon blini w/ dill cream
caprese bites
mini cheese balls on parmesan crisp
hoisen duck on cucumber
crostini selection w/ dips

HOT

karaage chicken w/ kewpie mayo
satay beef or chicken skewers w/ peanut sauce
spinach & ricotta sausage rolls 
prawn & chive wonton w/ plum sauce
cranberry & brie tartlets
chilli caramel pork belly bites
salt & pepper calamari w/ chipotle sauce
mushroom aranchini
chicken empanadas

SUBSTANTIAL

noodle box
fish & chips with tartare
butter chicken with rice and mint yoghurt
ricotta gnocchi with mushroom and leek sauce

specif ic dietary requirements may incur an addit ional  charge |  menu subject to change

P L A T T E R S

classic aussie platter - pies / mini quiches / sausage rolls / bbq meat balls / wings

asian platter - spring rolls / dim sims / samosas / curry puffs / money bags 

seafood platter - coconut prawns / battered fish bites / thai fish cakes / salt & pepper calamari / 
tartare sauce & lemon wedges
 
antipasto platter - cured meats / pickled vegetables / selection of cheeses / dried fruit & nuts /
mediterranean mix / crackers



MENU

B U F F E T

specif ic dietary requirements may incur an addit ional  charge |  menu subject to change

INCLUSIONS

freshly baked bread rolls w/ butter
dressings & condiments
freshly brewed coffee & tea
fresh salads to suit menu selection

HOT SELECTION
select two

overnight roast pork w/ crackling, sautéed red cabbage & cider gravy
red wine braised beef rib
caramelised pork adobo w/ sautéed red cabbage
butter chicken, cucumber & mint yoghurt w/ pickled onions
yellow vegetable curry
barramundi w/ lemon butter sauce
honey soy glazed salmon fillets
mediterranean chicken w/ kalamata olives & feta cheese
roasted vegetable lasagne

SIDES
select two

roasted root vegetables
seasonal greens rosemary & garlic 
roasted potatoes
rice pilaf

DESSERT

freshly sliced fruit platter
house made gourmet petit fours


