
Bannockburn Station 

 

 
 
 
 
 
 
 

 
2017 SUMMER FUNCTION MENU 

 

Phone: 52812575 

Email: bannockburnstation@gmail.com 

 

we have a seating capacity of fifty inside and thirty outside and will take bookings for any number of gatherings. 

The main dining room, which contains the front counter can seat up to 25 people. 

There are also two smaller dining rooms which can seat up to 13 people and may be booked out for groups 

upwards of 8 people. 

For large functions such as weddings, birthday parties and christenings the whole venue can be booked. 

 

 

Sit-down meal options $30 - $50pp 

Finger food packages: $20 - $70pp 

Drink options and packages extra. 

2017 SUMMER FUNCTION MENU 
 



SIT DOWN MEALS 
An arrangement of two different choices, alternated across 

seating, for a formal and sophisticated event. 

 

PRICES  

OPTION ONE 

Option one: main and dessert $30 per head 

Option one: entrée, main and dessert $35 per head 

 

OPTION TWO 

Option two: main and dessert $40 per head 

Option two: entrée, main and dessert $50 per head 

 

OPTION ONE 

ENTREES 

BRUSCHETTA 

Tomato, basil and goat’s fetta and smoked salmon, capers 

and & red onion 

LABNEH  

House made labneh, dukkha & toasted sourdough 

 

MAINS 

NEW YORK CHICKEN BREAST  

A tender chicken breast wrapped in bacon with a New York 

inspired mustard cheese sauce, served with sautéed 

seasonal greens and chat potatoes 

THAI BEEF SALAD 

Tender marinated beef strips served on a fresh Asian salad 

with a Lime, chili, soy dressing 

 

DESSERT 

CHOCOLATE BROWNIE 

Rich and chocolatey brownie served warm with cream & 

chocolate ganache  

PASSION FRUIT SPONGE  

Vanilla sponge cake, filled with cream and topped with 

passion fruit icing 

 

 

 

 

NOTES 

GLUTEN FREE  

• Dukkah. Labneh and ploughman’s can all be made 

with gluten free toast 

• Thai Beef Salad, Steak & Salmon 

• Gluten Free Cheesecake can be offered with notice 

 

 

 

 

OPTION TWO 

ENTREES 

SOUP 

Seasonal, freshly made vegetable based, creamy soup 

served with toasted pane di cassa 

PLOUGHMAN’S ENTREE 

Cheddar, blue cheese, tomato relish and water crackers 

 

MAINS 

STEAK  

Prime grass-fed eye fillet medallions, with sautéed seasonal 

greens, new potatoes and tarragon buttered prawn. 

SALMON  

Fresh fillet of Salmon, with a pineapple salsa, beetroot 

hummus and chat potatoes 

 

DESSERT 

LEMON MERINGUE PIE  

A classic French lemon tart, topped with a cloud of bruleed 

Italian meringue 

NEW YORK CHEESE CAKE  

Rich and creamy baked New York Cheesecake served with 

berry compote 



FINGER FOOD  
A selection of finger foods, for a casual and relaxed, 

yet elegant event.  

 

TASTING PLATES 

 

PLOUGHMAN’S SELECTION  

 Gippsland Blue, Watsonia Cheddar, locally sourced 

salt cured beef, gherkins, pickled onions, roasted 

beetroot, pickled vegetables, quince, fig & walnut 

paste, tomato relish, seasonal fruit, walnuts and 

toasted sourdough  

MEDITERRANEAN SELECTION 

Salami, hot sopressa, Camilo olives, sundried 

tomatoes, artichoke, grapes, parmesan with toasted 

panne di cassa 

CHEESE SELECTION 

A tasting plate of the blue, cheddar and brie, served 

with seasonal fruit, quince, fig & walnut paste and 

water crackers. 

       

 

COLD SAVORY 

 

SANDWHICHES 

Chef’s selection of gourmet sandwiches 

DUKKHA 

Sourdough with Camilo olive oil & house made 

dukkha 

LABNEH  

House made labneh (a mild creamy soft Middle 

Eastern style cheese), za’atar & toasted sourdough 

CRUDITES 

A selection of fresh, thinly sliced vegetables served 

with two dips 

SMOKED SALMON 

Herbed cream cheese, smoked salmon on a mini 

toast   

ASSORTED BRUCSCHETTA   

Two different chef’s choice bruschetta 

 

 

  

                                            

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

HOT SAVORY 

 

BOWL OF CHIPS  

Served with choice of garlic aioli and chili mayo  

BOWL OF WEDGES 

Served with Sour cream and sweet chili sauce 

SALT AND PEPPER CALAMARI 

Served with house-made tartare sauce 

SPICY CHICKEN WINGS 

Served with sweet and sour dipping sauce 

COCKTAIL SPRING ROLLS 

Served with sweet and sour dipping sauce 

HOUSE-MADE SAUSAGE ROLLS & TOMATO RELISH 

Pork & Fennel sausage rolls 

ARANCINI & AIOLI 

House-made arancini 

FISH & CHIPS 

Beer battered Gummy shark bites and thick cut chips 

CHEVAPI  

A chevapi baked in mustard bread 

PARTY PIE 

A gourmet party sized pie 

MEAT BALLS 

Tuscan inspired meat balls 

CAPSICUM, CHORIZO & CALAMARI SKEWERS 

 

 



 

 

DESSERTS 

 

BROWNIES 

Pecan and chocolate brownies  

HOUSE-MADE FUDGE 

Chocolate and vanilla 

MERINGUES 

Served with berries and cream 

VEGAN TRUFFLES 

Macadamia & cranberry vegan truffles GF 

MACCARON 

A raspberry macaron  

VANILLA MELTING MOMENT 

A house made vanilla melting moment 

Herbed cream cheese, smoked salmon on a mini 

toast   

ASSORTED BRUCSCHETTA   

Two different chef’s choice bruschetta 

 

PACKAGE OPTIONS  

 

PORTER’S PACKAGE - $20pp 

Choice of 4 finger food cold, hot or sweet 

SIGNALMAN’S PACKAGE - $30pp 

Choice of 6 finger food cold, hot or sweet 

CONDUCTOR’S PACKAGE - $50pp 

Your choice of one tasting plate and 6 finger foods 

STATION MASTER’S PACKAGE - $70pp 

Your choice of two tasting plates and 7 finger foods 

 

DESSERTS, DRINKS & PACKAGES 
A selection of desserts and the options for finger food and drink packages 

 
 

DRINK OPTIONS 

 

ALCOHOL 

House red, white, apple cider, Carlton draught 

stubby, Moscato, sparkling white or soft drink at $5 

per glass or in the following drink packages: 

$30 per person for a 3-hour package 

$40 per person for a 4-hour package 

 

NON-ALCOHOLIC 

Fruit juice, soft drink and barista-made regular sized 

tea and coffee is available at $3.5 or in the following 

package: 

$15 per person for a 3-hour package 

$20 per person for a 4-hour package 

 

 

 

 

NOTES 

 

Finger food can be brought out as mixed platters of 

mixed hot, mixed cold or mixed desserts OR bought 

out as one course of finger food at a time.  

GLUTEN FREE SAVOURY - Dukkha, Labneh and 

ploughman’s can all be made with gluten free toast, 

crudités & skewers are both GF 

GLUTEN FREE SWEET - Vegan truffles, meringue, 

macarons 

VEGAN OPTIONS - Vegan Truffles are our specialty, 

please enquire about vegan options, we are happy to 

accommodate. 


