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FUNCTION MENU-FINGERFOOD
La Maison Café can offer a variety of options for your function. We have two private rooms that can accom​modate up to 90 (65 - 25) people sitting down. We also have the dining room (25) & weather permitting the outside courtyard. 
We are a fully licensed venue and can put together drinks packages to suit any budget. For that special bottle of wine we are also BYO.
We would love to show you our venue & discuss the menu options we offer or tailor our menus to suit your requirements. Please note we can also cater for vegetarians, celiac or any other allergy or special dietary needs.
Fingerfood Packages
Basic Option: $21.00 per person

Nori Rolls assorted fillings, pickled ginger, soy & wasabi (v) 2

Mini Bruschetta (v) 2

House Made Sausage Roll w. tomato relish 3

Salt & chilli Calamari w. fried shallot & coriander  (GF)  2

Roasted Pumpkin, rosemary & feta risotto ball w. Harissa aioli (v) 2

Middle Eastern spiced Beef skewers, baba Ghanouj  (GF)  2

Assorted pastry pinwheels (v) 3

Middle Eastern: $27 per person

Dolmades – Vine leaves stuffed with rice mixture (v)  (GF)  2

Warm Dates w. basil, goats cheese & prosciutto  (GF)  2

Ras el Hahout chicken Skewers w. Tzatziki  (GF)  2

Falafel, chick pea pattie with Hommous & Pita Bread (v) 3

Haloumi & thyme cigara w. fired capsicum & walnut dip (v) 2

Lebanese Lamb Pie w. lamb mince, tomato, onion, chilli & lemon 3

Prawn & Chorizo skewer  (GF)  2

Tasting plate of Baklava, Flourless orange & almond Cake  (GF) 
VIP: $30 per person

Smoked Salmon, avocado, baby caper & dill Tart 3

Panzenella Tart encased in toasted garlic crouton (v) 3

Ras el Hahout chicken Skewers w. Tzatziki 3

Mini Fillet Mignon w. béarnaise  (GF)  2

Haloumi & thyme cigara w. fired capsicum & walnut dip (v) 2

Prawn & Chorizo skewer  (GF)  2

Porcini & pecorino Arancini w. garlic Aioli (v) 3
Additional Platters

Antipasto Platter – Local & imported cheese, cured meats, marinated & pickled vegetables, stuffed bell peppers, local olives, Milawa Bread $85 per platter
Homemade Dips – Hommous, Labneh, Baba Ghanouj, olives & Lebanese Bread $36
Chef Selection of hot finger food 65 pieces $80.00 per platter

Freshly shucked Coffin Bay Oysters assorted dressings $2.20 per oyster (minimum 36)
Seasonal Fruit Platter $80 per platter

FUNCTION MENU

Set Menu Option 1 $50.00 per person
This menu allows for three courses - a selection of two entrees, two mains and two desserts 
to be served alternately from the following suggestions:

Entrée

House Smoked Peppered beef Carpaccio, drizzled with Harissa Aioli & herbs (gf) 
Calamari, rubbed with Chermoula on herbed ribbon cucumber  (gf) 
Boneless Quail dusted with Middle Eastern Flavours, preserved lemon, flat leaf parsley & cherry tomato salad (gf) 
Chicken, bacon & duck liver Terrine, infused with Muscat & fresh herbs, cornichons & crusty bread

Shawarma, an old family recipe, marinated beef fillet strips, hommous, mint, tomato, onions, sumac on flat bread 

Twice cooked cheese soufflé with pear, rocket & hazelnut salad  (v) 
Main Course

Chicken & bacon Roulade with mushroom duxelle, baby spinach, on herb potato puree, greens & white wine cream reduction  (gf) 
Market fresh fish on zucchini, ginger & kaffir lime rice cake, chilli jam & bok choy  (gf) 
Twice cooked crackling pork Belly, potato & celeriac puree, Calvados caramelised apples & cider sauce   (gf) 
Ale Cured Eye Fillet of Beef infused with thyme, black pepper & bay leaves, potato, buttered greens, red wine & balsamic jus  (gf) 
Confit Duck Maryland, sweet potato puree, greens, honey and cardamom jus  (gf) 
Slow cooked lamb on white bean puree, grilled asparagus, porcini jus and mint pesto  (gf) 
Ricotta & spinach ravioli with burnt butter and homemade sesame dukkah  (v) 
Dessert

Orange Blossom Panna Cotta with Vanilla bean & cinnamon poached pears  (gf) 
Fig & Walnut Pudding with sticky butterscotch sauce

Tiramisu layered with Raspberries & mascarpone, splashed with chocolate Ganache

Praline & toasted almond Semi Freddo, bitter sweet chocolate & Amoretto macerated strawberries  (gf)
Christmas Plum Pudding, brandy Anglaise & ice cream

Set Menu Option 2  
$45.00 per person (3 Courses)



  
$38.00 Per  person (2 Courses) 
Starters served standing up
Antipasto, including cheeses, prosciutto, salami, and ham of the bone, olives, pickled & marinated vegetables with crusty Milawa bread,
Hot finger food platters of chef’s choice with dipping sauces
Main Course – choose two from above selection

Dessert – choose two from above selection

Lebanese Banquet (Minimum 10)
$40.00 per person
Pickled Turnips & olives V
Makdous-walnut & chilli stuffed baby eggplant V

Dolmades – Vine leaves stuffed with rice mixture V

Chermoula rubbed Banana prawns w, Tzatziki & ribbon cucumber
Haloumi & thyme cigara w. fired capsicum & walnut dip V

House Made Dips Hommous, baba Ghanouj, Labneh w. Lebanese bread

Shish Tawook Chicken, Lamb Kofta, Beef Skewers 
Garlic & rosemary potato

Fattoush or Tabouleh

Tasting plate of Baklava, Flourless orange & almond Cake

Coffee or Tea
Lebanese Style BBQ

$37.00 per person
Mezza Platter

Cured Meats, cheese, bell peppers, olives, marinated & pickled vegetables with crusty Milawa bread

From The Grill

Prime Cut Steak, Shish Tawook Chicken, Lamb Kofta, marinated Calamari

Salads 

Creamy Seafood & Pasta Salad, Fattoush, Roasted Mediterranean vegetables with balsamic vinegar

Bakers Bread Basket

Selection House Made Dips and condiments

Traditional BBQ

$40.00 per person

Mezza Platter

Cured Meats, cheese, bell peppers, olives, marinated & pickled vegetables with crusty Milawa bread

From The Grill

Prime Cut Steak, Gourmet Sausages, marinated Chicken, marinated calamari, BBQ Onions

Salads

Greek Style Salad, Creamy Seafood & Pasta, Traditional Potato Salad

Bakers Bread Basket

Selection House Made Dips and condiments

Gourmet BBQ

$45.00 per person 
Mezza Platter

Cured Meats, cheese, bell peppers, olives, marinated & pickled vegetables with crusty Milawa bread

From The Grill

Prime Cut Steak, Lamb Kofta, Marinated Chicken, Prawn & Chorizo skewers, marinated calamari

Fresh Asparagus, jacket potato with sour cream & corn cobbets

Salads

Coleslaw, Roasted Mediterranean vegetables with balsamic vinegar, Greek Salad

Bakers Bread Basket

Selection House Made Dips and condiment

