
FUNCTIONS



BAR TAB ON CONSUMPTION
A bar tab  can be arranged  for your func t ion w ith a spec if ied  lim it  or am ount  in  
m ind  that  you feel com fortab le w ith spend ing. Your bar tab  can be review ed 
as your func t ion p rogresses and  inc reased  if required. How ever, w e w ill 
alw ays ensure you are in  cont ro l of the am ount  throughout  the event . 

CASH BAR
Allow  your guests to choose from  our extensive beverage selec t ion, 
w hich they can purchase throughout  your func t ion.

SPACE TYPE

OUTDOOR 40 6 0 N N
House 
Music

UPPER TERRACE
The new  and  invit ing Upper Terrace p rovides a relaxed  outdoor set t ing for any 
type of event . Whether you?re arranging a cosy gathering for a few  friends or an 
elaborate party for w ork, our Upper Terrace is perfec t  for your next  event .

SPACES
Welcom e to Morayf ield  Tavern, w here good  t im es are alw ays on the agenda! 

Our delec tab le m enu of fers a tw ist  on pub  c lassics using 
quality ingred ients to delight  every palate.



PLATTERS
OCEAN PLATTER / $100
Salt  & pepper calam ari, Tem pura f ish cocktails, p raw n dum plings, lem ons. 

Served  w ith tartare & seafood  d ipp ing sauce 

LOCAL PRAWNS / $130
Black t iger p raw ns per the kilo, tartare, seafood  sauce, lem on

PUB PLATTER / $110
Party p ies, sausage ro lls, m eat  balls, quiche. 

Served  w ith tom ato & BBQ d ipp ing sauces

YUM CHA PLATTER / $90 
Vegetab le Spring ro lls, vegetab le sam osas, m ini d im  sim s, pork & p raw n dum plings, p raw n c rackers. 

Served  w ith sw eet  chili & soy d ipp ing sauces

VEGETARIAN PLATTER / $90 
Vegetab le sp ring ro lls, vegetab le sam osas, sp inach & fet ta sausage ro lls, c rum bed halloum i, capsicum  & 
eggp lant  skew ers. Served  w ith pesto aio li & sw eet  chili d ipp ing sauces  

FRUIT PLATTER / $85
Waterm elon, honeydew, p ineapp le, st raw berries, oranges, grapes

SANDWICH PLATTER / $90 
A selec t ion of fresh w hite b read  sand w iches inc lud ing ham  4, chicken 4, vegetarian 4,egg & let tuce 4 

ANTIPASTO PLATTER / $100
Cured  m eats, Cheese, Chargrilled  capsicum  & eggp lant , o lives, sem i-d ried  tom atoes, d ip , relish, c rackers 

CHEESE PLATTER / $120
Cam em bert , b rie, b lue, vintage c lassic  cheddar, quince paste, grapes & lavosh c rackers 



3 COURSE FUNCTIONS
1 COURSE $45 | 2 COURSE $65 | 3 COURSE $75

ENTRÉES
GLAZED PORK BELLY 
Sw eet  potato puree, Malany honey baked  alm onds, m ic ro herbs & app le c ider glaze 

BALINESE FISH CAKES 
Nam  Jim  sauce, lem on, coriander 

TOMATO AND OLIVE CROSTINI 
Tom ato, o lives, basil, and  fet ta on chargrilled  sourdough d rizzled  w ith Cobram  Estate garlic  o il

ARANCINI 
Bacon & cheese aranc in i, Rocket , Shaved  parm esan, capsicum  & tom ato tapenade 

KATSU CHICKEN 
Pet ite salad, p ickled  ginger, coriander, bean sprouts, chili, w ith sesam e d ipp ing sauce. 

MAINS 
PETET EYE FILLET GRAIN FED 8 0  DAYS
Potato, sage, garlic  & parm esan galet te, b roccolin i & Red  w ine jus

SEARED SALMON
Steam ed rice, bock choy, bean sprouts, chili snow  peas, ginger, coriander & sw eet  soy lim e glaze.

PORK CUTLET
Warm  chat  potato, bacon & rocket  salad, baked  app le & c innam on chutney & seeded  m ustard  jus. 

SEARED CHICKEN BREAST 
Exot ic  m ushroom  & parm esan risot to, baked  cherry tom atoes, t ruf f le o il, topped  w ith c rispy p rosc iut to. 

FRIED POTATO GNOCCHI 
Roasted  but ternut  pum pkin, sem i-d ried  tom atoes, baby sp inach, Danish fet ta w ith c ream y capsicum  & 
tom ato sauce. Fried  Basil leaves

DESSERTS 
TIRAMISU 
Served  w ith Salted  caram el ice c ream , fresh st raw berries & chocolate shard. 

CITRUS CREME BRULEE 
Served  w ith m ango, b lueberry & m int  salsa 

APPLE RHUBARB CRUMBLE 
Served  w ith vanilla ice c ream  & custard  

DOUBLE CHOC OOZE PUDDING
Served  w ith w hipped  c ream , st raw berries

TROPICANA PANA COTTA 
Served  w ith m ixed  berry com pote & honey w afers
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