
 

 
 
 

 
MILANOS SET MENU 2010 

 
PLEASE CHOOSE  ONE OF THE FOLLOWING OPTIONS – 
ALL MEALS ARE SERVED ALTERNATELY 
 
ALL INCLUSIVE PACKAGE 
3 COURSE  ENTRÉE, MAIN AND DESSERT  $77 
5 HOUR BEVERAGE PACKAGE 
 
OR 
 
2 COURSE MEAL $40 
3 COURSE MEAL $52 
BEVERAGES ON CONSUMPTION 
 
OPTIONAL EXTRAS  
  
½ hr canapés on arrival (3 per person) $5 per person 
½ hr pre dinner drinks $7.5 per person 
Side dishes $15 per table 
Chair covers and sash $4.50 per chair 
Antipasto platters $7.50 per person 
Australian cheese and fruit platters from $8 per person 
Cutting of and serving of celebration cake with cream and strawberries $2 per 
person 
 
We are happy to offer flexibility with your package to ensure your special function 
will suit your every need.  Simply contact us to schedule an appointment. 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

 

 

 

SOUP / ENTREE 
 

Traditional Minestrone Soup 
With parmesan croutons 
 
Mini Antipasto Platter 
Hungarian salami, Virginia ham, proscuitto, marinated grilled vegetables, kalamata 
olives and semi-dried tomatoes served with vegetable frittata, toasted garlic bread 
and grissini sticks 
 
Trio of Spring Rolls 
Duck, chicken and vegetable spring rolls accompanied by a mixed green, cucumber 
and roasted peanut salad, and drizzled with a chilli, lime and palm sugar dressing 

 

Golden Fried Calamari 
Lightly crumbed and shallow fried calamari served with a garden salad and lemon 
wedge 
 

Arancini Rice Balls  
Parmesan cheese, pesto and vegetable rice balls crumbed and fried, and served with 
a spicy tomato relish and green salad 
 

Pumpkin and Feta Agnolotti  
Served with a pesto roasted vegetable cream sauce and topped with a roquette and 
parmesan salad  
 
Salmon and Roasted Fennel Salad 
Baked Atlantic salmon tossed with roasted fennel, Spanish onion, thinly sliced 
tomato, capers, mixed lettuce and a dill mayonnaise  
 
 
 
 
 
 
 



 

 
 
 
 
MAIN COURSE 
 
Prime cut of Graziers Porterhouse Beef 
Resting on a potato mash, green beans and topped with a seeded mustard sauce 
 
Chicken Mignon 
Chicken breast wrapped in bacon and served on a bed of sweet potato mash with 
green beans and a creamy mushroom sauce  
 
Grilled Barramundi Fillets 
Served on mashed potato and vegetables with a camponata dressing  
 
Chicken Tikka Masala 
Traditional mild Indian curry served with steamed rice and a garden salad 
 

Roasted Vegetable Filo 
Roasted vegetables encased in filo pastry, topped with hollandaise sauce and served 
with roasted rosemary potatoes and a garden salad 
 
Herb Crusted Pork Cutlet 
Served on parmesan herbed polenta with green beans and béarnaise sauce 
 
Oven Roasted Lamb Rack 
A 3 point rack cooked in olive oil, garlic and rosemary with creamed herb and 
parmesan polenta and pan juices 
 
 

 
 
 
 
 
 
 



 

 
 
DESSERT 
 
 
Traditional Lemon Tart 
Velvety lemon curd filling in a golden pastry case with a Passionfruit coulis 
 
Traditional Chocolate Mud Cake 
Served with Chantilly cream and a rice chocolate sauce 
 
Mixed Berry Cheesecake 
With a berry coulis and whipped cream 
 
Trio of Profiteroles 
Filled with caramel, chocolate and vanilla custard 
 
Flourless Lemon Cake 
Served with a citrus scented cream and fresh strawberries 
 
Raspberry Tartlet 
Served with a mixed berry coulis and whipped cream 
 
Individual Tiramisu  
Served with crème anglaise and coffee bean sauce 
 

SIDE MENU 
 
Vegetable stir-fry of zucchini, green beans and broccoli  
 
Traditional Greek salad 
 
Honey Glazed Carrots 
 
French beans buttered 
 
Parmesan, pear and roquette salad 
 
Seasonal garden salad 
 
15.00 PER ITEM/PER TABLE 
 
 
 



 

MILANOS BRIGHTON BEACH 
Cocktail finger food menu options 

 
 

Menu No. 1 
$19.95 per person 

Select 5 items 
Served for a 2 hour duration period 

Includes freshly brewed Tea & coffee for the duration of the function 
 

Assorted quiche tartlets 
Assorted Party pies 

Sausage rolls 
Seafood dumplings 

Golden fried Lemon Pepper Calamari 
Beef Samosas 

Cocktail Asian spring rolls (v) 
Vegetable curry samosas (v) 

Pesto risotto balls (v) 
Mediterranean pizza slab (v) 

 
Menu No. 2 

$26.50 per person 
Select 7 items 

Served for a 2 hour duration period 
Includes freshly brewed Tea & coffee for the duration of the function 

 
Pork dumplings 

Homemade Mini chicken Wellingtons 
Italian meatballs 

Cocktail chicken satay sticks 
Smoked salmon with sour chive cream on toast 

Chicken and Macadamia balls 
Spinach & fetta triangles (v) 

Cocktail Asian spring rolls (v) 
Mediterranean pizza slab (v) 
Shitake and Tofu Gyoza (v) 

Chicken and mushroom filo triangles 
Assorted finger sandwiches  

 
 

Prices may change without prior notice 
Prices inclusive of GST 

 
 
 
 
 
 
 
 
 



 

MILANOS BRIGHTON BEACH 
 

 
Cocktail finger food menu options 

 
Menu No.3 

Gourmet menu 
$31.50 per person 

Select 9 items 
Served for a 2 hour duration period 

Includes freshly brewed tea & Coffee for the duration of the function 
 

Oyster shots with a bloody Mary mix 
Smoked salmon calzone 

Barramundi & ginger gyoza 
A selection of California rolls  

Peking duck wontons 
Cajun chicken mini mignons 

Moroccan lamb and pine nut puffs 
An assortment of flavoured gourmet mini pies 

         Crumbed prawns with tartare 
Mini beef Wellingtons 

Lamb cutlets served with a pear & mint jelly 
Prawn, scallop and ginger spring rolls 

 
Vegetarian options 

 
Vegetarian California rolls 

Spinach & fetta filo triangles 
Vegetable parcels 

 
 

 
Prices may change without prior notice 

Prices inclusive of GST 

 
 
 
 
 
 
 
 

 
 



 

BEVERAGE AND ENTERTAINMENT 
 

BEVERAGE -  
OPTION ONE - ON CONSUMPTION 
You may choose beverages to be served at your function from the function wine list. You will be 
charged for the beverages that your guests consume and the account must be settled at the 
conclusion of your function. 
We suggest the following beverages:   
Light and heavy beer, one bottle of red and one white wine, Australian sparkling wine, orange 
juice and soft drinks. 
 
OPTION TWO - CASH BAR 
Drinks can be paid for individually by your guests. 
 
OPTION THREE – BEVERAGE PACKAGE  
 INCLUDED IN THE ALL INCLUSIVE MENU PACKAGE 
A standard beverage package is designed to be consumed over a period of time.  It includes 
unlimited drinks for a specific time period. 
Milanos beverage packages include: 
Stony Peak Sparkling, Stony Peak Chardonnay, Stony Peak Shiraz Cabernet 
Carlton Draught and Cascade Premium Light as our tap beer, soft drink and orange juice 
 
 
ENTERTAINMENT  
Milanos can assist you in organizing your entertainment from our selection of personalized 
agencies. 
You are welcome to arrange your own entertainment however Milanos requests that all details be 
forwarded to us to insure the company abides with our rules and regulations. 
 
 
FLORAL ARRANGEMENTS   
Milanos can assist you in organizing your floral centre pieces for your function.  Please ask your 
Function Manager for further details.    
 
 
BALLOON HIRE  
Let Milanos take out the hassle of decorating your room for your function.  Please ask your 
Function Manager for further details.    
 
 
 


