ALTERNATE DROP EVENTS

Our Alternate Drop Menu offers two
choice dishes per course, served
alternately around the table. It allows
for flexibility and ease without
sacrificing sophistication or taste.
Dietary requirements can be catered to,
just inform us prior to the event and we
can create an alternate option.

AVAILABLE IN

LONG ROOM MIN. 20 PPL
PETER MARSHALL DINING ROOM MIN. 20 PPL
MEETING ROOMS MIN. 20 PPL




Two Courses 80.0 P/P
Three Courses 92.0 P/P

ENTREES - choice of two:

Prawn Cocktail (GF,DF)

Tomato Gazpacho with Basil Oil (v, vG, bF, GF)

Beef Tataki with Yuzu Ponzu (oF, GrF)

Straciatella with Pickled Tomatoes and Olives (v, GF)
Chicken Alfredo with Roasted Sourdough

MAINS - choice of two:

Boneless Lamb Shank with Cauliflower Puree (GF)

Crispy Chicken Thigh with Pumpkin Mash and Kale Chips (bF, GF)

Mediterranean Roasted Veggies with Harissa Quinoa and Pomegranate (v, vG, bF, GF)
Wild Mushroom Risotto with Pickled Enoki and Amaranth (v, vG, DF, GF)

Barramundi with Tomato and Capers Sauce Vierge (GF)

Cacio e Pepe Mezze Maniche Pasta with Truffle Oil (v)

Beef Ribs with Dauphinois Potatoes

ACCOMPANIMENTS - choice of two:

Garden Salad (v, vG, DF, GF)

Orange-Glazed Carrots (v, VG, DF, GF)

Roasted Pumpkin with Pistachios and Goat’s Curd (v, TN, VGO, DFO, GFO)
Bulgur Salad with Cranberries, Sherry Vinegar and Cucumber (v, va, oF)

DESSERT - choice of two:

Blood Orange Chocolate Mousse with Hazelnut Praline and Chocolate Shards (v, Gr, TN)
St. ALi Wide Awake Coffee Tiramisu (v)

Pistachio and Kataifi Cheesecake (v, Tn)

Textures of Berries with Coconut Cream and Chocolate Crumble (v, va, GF, bF)

OPTIONAL

Cheese Selection (platters to the table) (v, GFo) 5.5 P/P
- three kinds of cheese, relish, crispbread & quince
Dinner Roll & Butter 4.0 P/P

V = VEGETARIAN

VG = VEGAN

GF = GLUTEN-FREE

DF = DAIRY FREE

O = OPTION AVAILABLE

P = CONTAINS PEANUTS
TN = CONTAINS TREE NUTS
NFO = NUT-FREE OPTIONS




GRAZING BANQUET EVENTS

Our Grazing Banquet provides you with
the simplest option to satisfy your
guests. It offers amazing variety, caters
for most dietary needs, and allows our
chefs to showcase their delicious
creations.

Simply choose the dishes that appeal
to you before the event, and once your
guests arrive, they can enjoy the food
that stands out to them.
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AVAILABLE IN

LONG ROOM MIN. 20 PPL
PETER MARSHALL DINING ROOM MIN. 20 PPL
MEETING ROOMS MIN. 20 PPL




Classic Grazing Banquet 79.0 P/P

CHOICE OF — THREE MAINS, TWO SIDES & TWO DESSERTS

Deluxe Grazing Banquet 99.0 P/P

CHOICE OF — TWO GRAZING, TWO SEAFOOD, THREE MAINS,
TWO SIDES & TWO DESSERTS

Additional

BREAD & BUTTER — 4.0 P/P

GRAZING

House-Made Dips and Bread (v)

Crudites - Seasonal Vegetables and Dip (v, vG, DF, GF)

Charcuterie - Cured Meats (Gro)

Cheese - Three Kinds of Cheese, Relish, Crispbread, Quince (v, GFo)

SEAFOOD

Octopus Salad with Grapes (GF, bF)

Prawn Cocktail with Iceberg Lettuce (GF, bF)
Lemon Garlic Mussels GF)

Tuna Crudo with Beetroot and Creme Fraiche (GF)
Salmon Gravilax (GF, bF)

MAINS

Roast Rump Cap with Baby Heirloom Carrot and Hollandaise Sauce (GF)
Korean BBQ Chicken Thigh with Kimchi Fried Rice (GF, DF)

Crispy Pork Belly with Fennel and Cabbage Slaw and Burnt Apple Puree (GF, bF)
Crispy Skin Barramundi with Confit Kipfler Potatoes and Buerre Blance (GF)
Vegetable Cazuela with White Beans (v, vG, DF, GF)

BBQ Vegetables with Quinoa and Chimichurri Sauce (v, vG, bF, GF)

SIDES

Pesto Pasta Salad with Goats Feta (v, vGo, GFo, DFO)

Mediterranean Couscous Salad (v, vG, DF)

Soba Noodle Salad with Pickled Cucumber (v, bF)

Potato Salad with Dill, Cucumber and Creme Fraiche Dressing (V, GF)

DESSERTS

Classic Tiramisu (v)

Basque Cheesecake (v, GF)

Blood Orange Chocolate Mousse with Hazelnut Praline (v, GF, TN)
Poached Pear with Coconut Cream and Pistachio Crumble (v, vG, GF, DF, TN)
Seasonal Fresh Fruit Platter (v, v, o, aF)

Cheese Board (v,GF)

V = VEGETARIAN

VG = VEGAN

GF = GLUTEN-FREE

DF = DAIRY FREE

O = OPTION AVAILABLE

P = CONTAINS PEANUTS
TN = CONTAINS TREE NUTS
NFO = NUT-FREE OPTIONS
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OPTION 1 — 25.0

Sandwich, Salad, Mini I[tem, and Drink

OPTION 2 — 30.0

Sandwich, Salad, Mini Item, Large Item, and Drink

20 GUESTS OR LESS
— 1 option per item

20 GUESTS AND OVER
— 2 options per item

Please inform us of any dietary
requirements and we will provide an
alternate packed lunch where required.

DRINKS

Juice (Apple or Orange)

Coke

Coke No Sugar

Sprite

Still Water

Sparkling Water

Something & Nothing Ginger and Key Lime Soda
Something & Nothing Cucumber Soda

V = VEGETARIAN

VG = VEGAN

GF = GLUTEN-FREE

DF = DAIRY FREE

O = OPTION AVAILABLE

P = CONTAINS PEANUTS
TN = CONTAINS TREE NUTS
NFO = NUT-FREE OPTIONS

~ PACKED LUNCHES

SANDWICH FILLINGS

(Baguette or Panini)

Roast Chicken and Salad (GFo)
Falafel and Salad (v, vG,DF, GFO)
Ham, Cheese and Salad (Gro)
Chicken Schnitzel and Salad (cro)
Cauliflower (v, vG,bF, GFO)

Beef and Salad (GFo)

SALADS

Mixed Rice Salad (v, vG, GF)
Pesto and Feta Pasta Salad (v)
Greek Salad (v, GF)

Garden Salad (v, vG, GF)

MINI ITEMS

Mini Muffins ()

Mini Croissant (v)

Mini Danish (v

Mini Brownie (v, GF)

Mini Cheesebread )

Mini Sweet Scroll (v, vG)

Mini Vegetable Frittata (v, GF)

LARGE ITEMS

Vegetarian Quiche ()

Arancini (v)

Mini Beef Pie

Sausage Roll

Brownie (v,GF)

Filled Croissant (vo)

Fruit Cup (v, VG, GF)

Granola Yoghurt Cup (v, GF, vGo, GFO)
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TERMS AND CONDITIONS

All final details must be confirmed by
midday of the Wednesday of the week
prior to your event. This includes menu
selections and guest numbers. Any
changes that occur within 48 hours of the
event may incur a late change fee.

For internal events paid via invoice, the full
minimum spend must be paid 2 weeks
prior. Any difference will be charged the
day after the event. Invoices for external
events must be paid in full 1 week prior to
the event.

Bookings of over 15 people in the Lounge
are subject to a minimum spend of $10 per
head. This minimum spend is calculated
based on the number of guests confirmed
at the beginning of the week. Any
cancellations or rescheduling within the
week of the event, will be charged the
minimum spend as a cancellation fee.

For external drop off events, date changes
can be arranged free of charge if there is
more than 7 days notice. Cancellation or
rescheduling within 7 days of the event will
incur a fee of 50% of the catering and
staff hire costs. Rescheduling or
cancellation within 48 hours of the event
will incur the full cost of the catering and
staff hire required for the event.

For internal and external staffed events,
date changes can be arranged free of
charge within 14 - 7 days of the event,
however the subsequent cancelling of this
event at any time will incur a 25%
cancellation fee. Cancellation within 14
days of the event will incur a fee of 25% of
the minimum spend. Cancellation or
rescheduling within 7 days of the event will
incur a fee of 50% of the minimum spend.
Rescheduling within 48 hours of the event
will incur a minimum spend fee.
Cancellation within 48 hours of the event
will incur the full cost of the event.

Minimum spend can be used towards
catering and preselection of food and
beverages purchased throughout the time
of the booking. If you go over the minimum
spend, that amount is added to your final
bill. If under the minimum spend, the
remainder will show as a room hire fee.

Menus and prices are subject to change.
Any events that are within one month of a
menu or price change will have their
original food cost and catering upheld.
Events further out than one month will be
subject to change in accordance with the
menu/price changes. Any alterations to
our standard menus will come at a fee,
dependant on the change.

If you have any enquiries, or wish to book an event, please
email us at monash.club@monash.edu, or call 9905 0888

The prices quoted for drinks or food
charged on consumption are estimates.
The final price will be calculated on the
day, based on what is ordered by guests
during the event.

While we do our best to cater for all
dietaries, please be advised that cross-
contamination may occur in our kitchen.

Takeaway boxes will be charged at 50c per
box. Monash Club is not liable for any food
safety risks once a host or guest takes
leftover food from an event. The correct
storing and consumption of food after the
fact is then the responsibility of said
host/guest.

Monash Club provides full catering
services. No alcohol or private catering
can be brought into the venue with the
exception of cakes. There is a $2.50 per
person cakeage fee.

Monash Club opens at 9.00 am and closes
at 5.00 pm. If your booking starts at

9.00 am you will not have access to the
space until then. If you require access prior
it must be organised before the event.
Early access or events booked outside of
these times will accrue an outside of hours
fee. External catering delivered outside
opening hours will also incur an additional
fee of $50.

Monash Club organises and sets your
event as per the final signed Banquet
Event Order. Monash Club does not take
responsibility for missing or incorrect
information following the signing of this
document. Any events with unsigned
documents, will be run as per last
communication, and we do not take
responsibility for unconfirmed information.

In the circumstances of late arrivals,
undisclosed dietary requirements, last
minute guest additions etc., the preferred
timing for events set out by the organiser
cannot be guaranteed. Event timings are
based on the information confirmed in the
final event order, and Monash Club does
not take responsibility for delays caused by
unconfirmed information.

The host and all guests attending the
event shall conduct the function in an
orderly manner in full compliance with the
applicable laws and regulations. Dress
code for the venue is smart casual.

Whilst all care is taken before, during, and
after an event, Monash Club will not be
held responsible for any damage or loss of
property on premises. The client accepts
full responsibility for any damage to the
venue, its equipment, or fittings caused by
the client, client’s guests or external
contractors engaged by the client prior to,
during, or after an event.
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	ALTERNATE DROP EVENTS
	AVAILABLE IN
	LONG ROOM PETER MARSHALL DINING ROOM MEETING ROOMS
	MIN. 20 PPL MIN. 20 PPL MIN. 20 PPL

	Two Courses 80.0 P/P Three Courses 92.0 P/P
	ENTREES - choice of two:
	Prawn Cocktail Tomato Gazpacho with Basil Oil Beef Tataki with Yuzu Ponzu Straciatella with Pickled Tomatoes and Olives Chicken Alfredo with Roasted Sourdough

	MAINS - choice of two:
	Boneless Lamb Shank with Cauliflower Puree Crispy Chicken Thigh with Pumpkin Mash and Kale Chips Mediterranean Roasted Veggies with Harissa Quinoa and Pomegranate  Wild Mushroom Risotto with Pickled Enoki and Amaranth Barramundi with Tomato and Capers Sauce Vierge Cacio e Pepe Mezze Maniche Pasta with Truffle Oil Beef Ribs with Dauphinois Potatoes

	ACCOMPANIMENTS - choice of two:
	Garden Salad Orange-Glazed Carrots Roasted Pumpkin with Pistachios and Goat’s Curd Bulgur Salad with Cranberries, Sherry Vinegar and Cucumber

	DESSERT - choice of two:
	Blood Orange Chocolate Mousse with Hazelnut Praline and Chocolate Shards  St. ALi Wide Awake Coffee Tiramisu Pistachio and Kataifi Cheesecake Textures of Berries with Coconut Cream and Chocolate Crumble


	OPTIONAL
	Cheese Selection (platters to the table) - three kinds of cheese, relish, crispbread & quince Dinner Roll & Butter
	5.5 P/P
	4.0 P/P

	GRAZING BANQUET EVENTS
	AVAILABLE IN
	LONG ROOM PETER MARSHALL DINING ROOM MEETING ROOMS
	MIN. 20 PPL MIN. 20 PPL MIN. 20 PPL

	Classic Grazing Banquet 79.0 P/P
	CHOICE OF — THREE MAINS, TWO SIDES & TWO DESSERTS

	Deluxe Grazing Banquet 99.0 P/P
	CHOICE OF — TWO GRAZING, TWO SEAFOOD, THREE MAINS, TWO SIDES & TWO DESSERTS

	Additional
	BREAD & BUTTER — 4.0 P/P


	GRAZING
	House-Made Dips and Bread Crudites - Seasonal Vegetables and Dip Charcuterie - Cured Meats Cheese - Three Kinds of Cheese, Relish, Crispbread, Quince

	SEAFOOD
	Octopus Salad with Grapes Prawn Cocktail with Iceberg Lettuce  Lemon Garlic Mussels Tuna Crudo with Beetroot and Creme Fraiche Salmon Gravilax

	MAINS
	Roast Rump Cap with Baby Heirloom Carrot and Hollandaise Sauce Korean BBQ Chicken Thigh with Kimchi Fried Rice Crispy Pork Belly with Fennel and Cabbage Slaw and Burnt Apple Puree Crispy Skin Barramundi with Confit Kipfler Potatoes and Buerre Blance Vegetable Cazuela with White Beans BBQ Vegetables with Quinoa and Chimichurri Sauce

	SIDES
	Pesto Pasta Salad with Goats Feta Mediterranean Couscous Salad Soba Noodle Salad with Pickled Cucumber Potato Salad with Dill, Cucumber and Creme Fraiche Dressing

	DESSERTS
	Classic Tiramisu Basque Cheesecake Blood Orange Chocolate Mousse with Hazelnut Praline Poached Pear with Coconut Cream and Pistachio Crumble Seasonal Fresh Fruit Platter Cheese Board

	PACKED LUNCHES
	OPTION 1 — 25.0
	Sandwich, Salad, Mini Item, and Drink

	OPTION 2 — 30.0
	Sandwich, Salad, Mini Item, Large Item, and Drink
	20 GUESTS OR LESS — 1 option per item 20 GUESTS AND OVER  — 2 options per item
	Please inform us of any dietary requirements and we will provide an alternate packed lunch where required.

	DRINKS
	Juice (Apple or Orange) Coke Coke No Sugar Sprite Still Water Sparkling Water Something & Nothing Ginger and Key Lime Soda Something & Nothing Cucumber Soda
	SANDWICH FILLINGS (Baguette or Panini)
	Roast Chicken and Salad Falafel and Salad Ham, Cheese and Salad Chicken Schnitzel and Salad Cauliflower Beef and Salad


	SALADS
	Mixed Rice Salad Pesto and Feta Pasta Salad Greek Salad Garden Salad

	MINI ITEMS
	Mini Muffins Mini Croissant Mini Danish Mini Brownie Mini Cheesebread Mini Sweet Scroll Mini Vegetable Frittata

	LARGE ITEMS
	Vegetarian Quiche Arancini Mini Beef Pie Sausage Roll Brownie Filled Croissant Fruit Cup Granola Yoghurt Cup


	TERMS AND CONDITIONS
	If you have any enquiries, or wish to book an event, please email us at monash.club@monash.edu, or call 9905 0888


