
PONY FUNCTION OPTIONS 
Minimum 30 guests 

CANAPÉS 
All dietary requirements can be catered to, just let us known in advance. 

Saffron risotto cups 
Smoked salmon and creme fraîche röstis 
Chinese five spice chicken wings 
Rare beef fillet on potato rösti with mushroom 
Fried polenta sticks with tomato sauce and parmesan 
Blue cheese, honey and apple toasts 
Satay chicken sticks with keçap manis 
Puff pastry cheese straws 
Thai green vegetable curry cups 
Butternut pumpkin and olive tapenade toasts 
Green asparagus spears with umeboshi plumb dressing 

WOOD FIRED PIZZAS 

Our wood fired pizzas make a great catering option, either alone or in combination with canapés.   
They can be made to cater to all dietary requirements so no one misses out! 
You’ll find the current menu with pricing at - http://www.roomforapony.com.au/menu/ 

BUFFET LUNCH/DINNER 

MEAT 

Roast beef salad with beets and rocket 
Roast beef with chimmichuri sauce and roast carrots 
Slow cooked cardamom lamb shoulder with roast tomatoes, spinach and tahini 

CHICKEN 

Saffron chicken paella with tomato and greens 
Jamaican jerk chicken and dirty rice 
Laksa spiced chicken roast with bean sprouts and bok choy 
Lemon roasted chicken with hazelnut honey and rose water on rice pilaf 

Canapé pricing: 

3 options - $9 per head  
4 options - $13 per head  
5 options - $17 per head  
6 options - $21 per head  

http://www.roomforapony.com.au/menu/


FISH 

Seared yellow fin tuna and miso brown rice 
Dijon crusted salmon side on lentils du puy 
Poached salmon salad with poached eggs, spinach, harissa, tomato and chickpeas 

VEGAN 

Warm scented pumpkin and cauliflower couscous with pistachios and currants 
Chill crusted tofu with bean sprout salad and lime dressing 
Slow roasted garlic broccollini  with kale 
Fresh chopped tomato and herb salad 

VEGETARIAN 

Kosheri basmati rice pilaf with roast vegetables, noodles, tomato and lentils 
Brown rice and haloumi salad with caramelised onion, black currants and toasted almonds 
Potato and mint salad with yoghurt, spinach and green peas 
Roast pumpkin and tomato pasta salad with olives and crispy sage 

DESSERTS 

Dark chocolate and hazel nut brownie 
Amaretto pana cotta with amaretti biscuits 
Rum baba with fresh fruit and cream 
Mango sticky rice with sweet coconut sauce and pistachios 

DRINKS 

For evening functions over 60 people we can also provide a private mini bar in the function space with a basic tap 
beer, wines, cider and soft drinks.   This would normally feature our house range, but you can select any products 
from our full wine and beer list if desired. For any thing else guests are more than welcome to pop up to the main 
bar. 

Drink packages are also available featuring unlimited basic beers, house wines and soft drinks.  Please note that 
Responsible service of alcohol applies and will be enforced where necessary. 

Buffet Pricing: 

3 options - $28 per head 
4 options - $36 per head 
5 options - $43 per head 

Drink package pricing: 

3hrs - $37.50 per head 
4hrs - $50.00 per head 
5hrs - $62.50 per head


