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Menu Selections for Breakfast 

MENU A 

Selection of Freshly Sliced Fruit 
 

Assorted Yoghurts 
 

Sweet and Savoury Croissants and Danish Pastries 
 

Freshly Percolated Coffee and Tea and Chilled Iced Water 
 

$21.50 per person 
 

(100% Orange Juice $2.00 per person if required) 

 
MENU B 

 
Chipolata Sausages, Parsley Pesto Mushrooms, Bacon and Tomato Chutney on Toasted Sourdough 

 

House made Sweet Muffins and Mini Danish Pastries 
 

Selection of Freshly Sliced Fruit 
 

Freshly Percolated Coffee and Tea and Chilled Iced Water 
 

$25.50 per person 
 

(100% Orange Juice $2.00 per person if required) 

 
MENU C 

Selection of Freshly Sliced Fruit 
 

Sweet Corn Fritters, Homemade Tomato Relish, Crispy Bacon and Egg on an English Muffin 
 

Pancakes with Caramelised Bananas 
 

Freshly Percolated Coffee and Tea and Chilled Iced Water 
 

$27.00 per person 
 

(100% Orange Juice $2.00 per person if required) 
 
 

All prices are exclusive of GST 

GLUTEN FREE – Extra $3.00/pp 
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Menu Selections for Morning OR Afternoon Tea 

MENU A 

Freshly Percolated Coffee and Tea and Chilled Iced Water 

Single origin batch brew coffee & premium tea bags (minimum 10 guests) 

$4.50 per person  

Price include Tea/Coffee crockery, set up & pack away within MU 

Special – Tea/Coffee all-day ONLY $9.90 per person 

MENU B 

Sweet items/ Slices/ Biscuits/ Muffins/ Danishes 

Freshly Percolated Coffee and Tea and Chilled Iced Water  

$9.50 per person 

(100% Orange Juice $2.00 per person if required) 
 

MENU C 

Sweet items plus 1 x Savoury item 

Freshly Percolated Coffee and Tea and Chilled Iced Water 

$12.50 per person 

(100% Orange Juice $2.00 per person if required) 
 

All prices are exclusive of GST 

GLUTEN FREE – Extra $3.00/pp 
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MENU D 

Sweet items plus 2 x Savoury item 

Freshly Percolated Coffee and Tea and Chilled Iced Water 

$15.50 per person 

(100% Orange Juice $2.00 per person if required) 

MENU E 

Sweet items plus 1 x Savoury item 

Selection of Freshly Sliced Fruit 

Freshly Percolated Coffee and Tea and Chilled Iced Water 

$16.00 per person  

(100% Orange Juice $2.00 per person if required) 

 

MENU F 

Sweet items/ Slices/ Biscuits/ Muffins/ Danishes 

Selection of Freshly Sliced Fruit 

Freshly Percolated Coffee and Tea and Chilled Iced Water 

$13.50 per person 

(100% Orange Juice $2.00 per person if required) 
 

 

 

All prices are exclusive of GST 

GLUTEN FREE – Extra $3.00/pp 
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MENU G 

Sweet items/ Slices/ Biscuits/ Muffins/ Danishes 

Fresh Juices & Chilled Iced Water 

$8.50 per person 

MENU H 

Sweet items plus 1 x Savoury item 

Fresh Juices & Chilled Iced Water 

$11.50 per person  

MENU J 

Sweet items/ Slices/ Biscuits/ Muffins/ Danishes 

Selection of Freshly Sliced Fruit 
 

Fresh Juices & Chilled Iced Water 

$12.50 per person 

MENU K 

Sweet items plus 1 x Savoury item 

Selection of Freshly Sliced Fruit 
 

Fresh Juices & Chilled Iced Water 

$15.50 per person 

 

For Menu G H J &K - Individual Juice/Water Bottle – Extra $3.00/pp 

All prices are exclusive of GST 

GLUTEN FREE – Extra $3.00/pp 
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Menu Selections for LUNCH 

MENU A 

Selection of Sandwiches, Wraps and Breads with Assorted Fillings 
 

Selection of Freshly Sliced Fruit 
 

Hot finger food (2 pieces) 

$19.50 per person 
 

(100% Orange Juice $2.00 per person if required) 
 

MENU B 

Selection of Sandwiches, Wraps and Breads with Assorted Fillings 
 

Hot finger food (2 pieces) 

Selection of Freshly Sliced Fruit 
 

Freshly Percolated Coffee and Tea and Chilled Iced Water 
 

$24.00 per person 
 

(100% Orange Juice $2.00 per person if required) 
 

MENU C 

Selection of Sandwiches, Wraps and Breads with Assorted Fillings 
 

Hot finger food (2 pieces) 

Selection of Freshly Sliced Fruit 
 

Fresh juice/ soft drink & chilled iced water 
 

$24.50 per person 
 
 

All prices are exclusive of GST 

GLUTEN FREE – Extra $3.00/pp 
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Menu Selections for LUNCH 

MENU D 

Selection of Sandwiches, Wraps and Breads with Assorted Fillings 
 

Selection of Freshly Sliced Fruit 
 

$15.50 per person 
 

(Tea/coffee $4.50 per person - 100% Orange Juice $2.00 per person if required) 
 
 

MENU E 

Selection of Sandwiches, Wraps and Breads with Assorted Fillings 
 

Hot finger food (2 pieces) 

$16.50 per person 
 

(Tea/coffee $4.50 per person - 100% Orange Juice $2.00 per person if required) 
 
 

MENU F 

Selection of Sandwiches, Wraps and Breads with Assorted Fillings 
 

Hot finger food (1 pieces) 

Selection of Freshly Sliced Fruit 
 

$17.50 per person 
(Tea/coffee $4.50 per person - 100% Orange Juice $2.00 per person if required) 

 
 
 
 
 

All prices are exclusive of GST 

GLUTEN FREE – Extra $3.00/pp 
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MENU G 

Buffet Menu (Minimum 20 guests) 

Please contact us for available options 

2 Main dishes 

Served with Freshly Made Salad to Compliment the chosen dishes 
 

Sliced fresh fruit/cake/slices 

Assortment soft drinks/juice and Chilled Iced Water 
 

From $34.50 per person 
 

(Tea/coffee $4.50 per person if required) 
 

 
Sample of main dishes 

 

Chicken, Tomato, Basil and White Wine 
Roasted Red Onions, Eggplant, Capsicum and Zucchini 

Spiced Moroccan Chicken with Dates, Apricots and Honey 
Cous Cous with Coriander and Mint 

Fillets of Fish with Chives and Citrus Butter 
Marinated Chicken with Ginger, Soy and Honey 

Mixed Roasted Vegetables with Noodles  
Lamb Kofta 

Butter chicken 
Thai Red/Green chicken curry 

Beef Rendang 
Beef Stroganoff 

Lasagna 
Tuna mornay 

Tortellini in bacon, mushroom cream sauce 
Penny pasta in chicken & mushroom sauce 

Pasta pesto 
…. 

FOR FORMAL LUNCHES OR DINNER Please contact us for available options 

 All prices are exclusive of GST 

GLUTEN FREE – Extra $3.00/pp 
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Platters - Special !!! 
 

 Gourmet Sandwich platter (6 rounds): $62.00  

 Gourmet Wrap platter (6 rounds): $69.00  

 Gourmet Baguette/Rolls platter (6 rounds): $75.00 

 Mini croissants platter (16 – assorted fillings): $75.00 

 Sweet (cakes/slices/biscuit) Platter: $62.00 

 ½ Sweet (cakes/slices/biscuit) & ½ Fresh fruit Platter: $65.00 

 Seasonal Fresh Fruit platter: $62.00  

 Seasonal Fresh Fruit platter ½ size : $35.00  

 Cheese vegie and dip platter: $62.00 

 Antipasto cheese and dip platter: $85.00 

 Glazing board – FROM $79.00 

 Assortment Sushi platter (25pcs) from: $65.00   
 

Hot finger foods Platter (24 pieces)                            

 Famous Home-made sausage rolls platter: $65.00  

 Gourmet Mini party pie platter: $75 

 Chicken satay stick platter: $85.00 

 Gourmet Veg Pizza platter : $75.00 

 Gourmet Roasted pumpkin, caramelised onion tarts (VEG,GF) : $70.00 

 Warm toasted Panini/ Turkish (6 round): $75.00 

 Home-made Veg quiches (V): $72.00  

 Home-made Veg Frittata (V, GF): $72.00  

 Home-made Beef rice paper roll (GF,DF): $90.00  

 Veg samosa/curry puff platter (V): $65.00  

 Famous Hot finger food Mixed platter 8xsausage rolls, 8xquiches OR Frittatas(v), 
8xspringrolls(V) ONLY $69 

 Oriental platter – 8xSamosa, 8xcurry puff, 8xspring roll (V): $65.00 
 
 
 
 
 
 

GLUTEN FREE – Extra $3.00/pp 

Provision serviettes and plates - $1.00/pp 

All prices are exclusive of GST 
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Sample Items for Cocktail Food 
 

We request a minimum of 25 of any items to be ordered for your Cocktail function. 
Please contact us to discuss catering options.    

Canapes Items $4.50 each 

Caramelised Pear and herb Cheese on Crostini with Walnut Pesto (V) 

Olive Oil Crisp Bread, Mushroom, Olive and Basil Tapenade (V) 

Beef, Mint and Chilli Rice Paper Rolls with Asian Dip (GF)(DF) 

Vegetarian rice paper roll with Asian dipping sauce (V) (GF) 
 

Grilled tomato, olive and basil bruschetta (V) 
 

Spiced Eggplant and Chicken Bruschetta 

Selection of Sushi (GF) 

Chicken Liver Parfait 

Chicken satay skewers (GF) (DF) 

Roasted pumpkin and caramelised onion tart (V)(GF) 

Zucchini and corn fritters with basil pesto (V) 

Seared Barramundi with herb and tomato chutney (GF) 

Mini Yorkshire puddings w rare beef caramelised onion and horseradish cream 

Cheddar arancini bites (V) 

Mini Spinach and Ricotta empanada (V) 

Chicken Karaage w. Japanese Mayo and Lime 

Spiced Potato, Mint and Pea Samosa (V) 
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Pumpkin, Red Onion and Pesto Pizzette (V) 

Smoked Bacon, Thyme and Cheddar Tart 

Mini Beef, Mushroom and Potato Pie 

Coconut crumbed tiger prawn with chilli jam (GF/DF) 
 

Roasted Red Onion and Olive Tart with Goat’s Cheese (V) 

 
Canapes/Substantial selection $5.50 each 

Herb and parmesan crusted lamb cutlet (GF) 
 

Peking Duck, Cucumber and Shallot Pancakes 
 

Caramelised five spiced pork belly (GF/DF) 

Barbequed Beef Brisket Slider w. Banh Mi Pickles and Chilli Mayo 

Mexican Crispy Fish Taco w. Slaw and House made Salsa 

Potato Gnocchi w. basil Pesto, Parmesan, rocket and Pine Nuts (veg) 

 

Sweet Items $4.50 each such as: 

Petite four 

Chocolate Tart, Citrus/Lemon Tart, Red velvet, Petite mud cake 

Toffee Profiterole, Banoffee tart, Strawberry Tart 

Mini fruit tart, Almondines 

Mini Orange Meringue 

 
All prices are exclusive of GST 

GLUTEN FREE – Extra $3.00/pp 
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Terms and Conditions 

These items can all be catered for at Club Murdoch. If your function is to be held elsewhere, we will 
be happy to help with appropriate food choices for the venue. 

Other items are available such as Oysters, Shooters, Platters, Substantial Finger Foods, Boxed Food – 
white Asian boxes with forks.  Please ask and we will cater for your specific requirements. 

Cutlery & crockery loan by arrangement 
Lost trays or loan equipments will incur a charge. 

All orders C.O.D. unless otherwise arrange 
We request that orders are placed 5 days prior to your function and numbers of guests are confirmed 

3 days before. 

Cancellation on the day of function the full price of the quote will be charged. 

Our prices factor in the delivery of food by Club Murdoch Staff to your venue on Murdoch University 
– Outside University delivery fee from $20.00 apply. Prices will be subject to change if service staff 

are required, additional equipment needs to be hired, or your function is after Club Murdoch’s 
opening hours (8.00 am – 3.30 pm, Monday – Friday)   

Prices are subject to changes without prior notice. These prices exclude GST. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

V= Vegetarian friendly - VEGAN= Vegan friendly - C= Coelic friendly 

GF= Gluten free friendly – DF = Dairy free friendly 

GLUTEN FREE option – Extra $3.00/pp  

VER. 10-24 

Club Murdoch – Sir Walter’s Restaurant 

Murdoch University 

90 South Street, Murdoch, 6150 

Work Phone: (08) 9360 2243 

     Email: vivian@clubmurdoch.com.au 

Website: www.clubmurdoch.com.au 


