


Monday - Friday Lunch

Friday Dinner

Atrium Drinks

Soft Drinks - $11 per Adult
                     $6 per Child

Basic Beer, Wine & Soft Drink
$32 per Adult

Personal Host appointed for Personal Host appointed for 
your function. Price based on 40 
paying adults

Monday - Thursday Dinner

Saturday Lunch

Adults Adults

Adults
Children 7 to 12yrs
Adults

Children 7 to 12yrs

Children 7 to 12yrs

Children 7 to 12yrs

$33.9

$24.9 $24.9

$23.9 $24.9

$13.9 $14.9

$14.9 $14.9

Minimum 40 Adults   Maximum 60 Adults

$46.9

$42.9

$44.9

Children 3 to 6yrs

Children 3 to 6yrs Children 3 to 6yrs

Children 3 to 6yrs





Minimum 60 - 300 



Minimum 60-110 guests.

Dark Chocolate Tart with double cream

Pavlova with Chantilly cream and poached fruit

Lemon Tart with crème fraiche and lemon syrup

Spanish Donuts with chocolate fondue and toasted 
meringue

Dark Chocolate Tart with double cream
Pavlova with Chantilly cream and poached fruit
Lemon Tart with crème fraiche and lemon syrup
Spanish Donuts with chocolate fondue and toasted 
meringue

Chicken Breast stuffed with saffron rice, served with wilted 
spinach and chilli soy caramel gf

Pan Roasted Barramundi served with heirloom carrots, 
braised cos and a mussel vinaigrette gf

Seared Tasmanian Salmon served on capsicum puree with 
mushroom and date fricassee gf

Grilled Rib EyeGrilled Rib Eye served Medium Rare with roasted Desiree 
potates, Dutch carrots and jus gf

Roasted Beef Tenderloin served Medium Rare on spinach 
with mousseline potato and a red wine, shallot and thyme 
sauce gf

Herb Crusted Lamb Cutlets served Medium Rare with roasted 
butternut pumpkin, baby beetroot and a rosemary jus gf 

Butternut Pumpkin Gnocchi Butternut Pumpkin Gnocchi with crispy sage, toasted pine 
nuts and asparagus

OPTIONAL SIDES - $8 each (4 servings)

Buttery Mash Potato 

Hand Cut Chips with tomato chilli jam

House Salad with radish and orange segments gf

Rocket Salad with fennel, cucumber and aged balsamic gf

Baby Cos with Caesar dressing gf

Roasted Beetroot Salad Roasted Beetroot Salad with caramelised walnuts and feta 
crumble gf

Please request kids Menu

Cured Meats, toasted bread, capers and Dijon mustard

Persian Feta, leek and cracked pepper tart with confit 
vine ripened tomatoes and wild rocket

Tasmanian Smoked Salmon with a warm Nicola potato 
and chive salad gf

Crispy Pork Belly with apple, walnut and frisee salad gf

Roasted PumpkinRoasted Pumpkin with burnt butter, pine nuts and a wild 
seed salad gf

Coconut Poached Chicken Salad with coriander, basil 
shoots and peanuts gf

$50 per person - 2 Courses

$60 per person - 3 Courses

$70 per person - 4 Courses

Optional Canapes on arrival available at an additional $7 per person (3 per person)
Lamb Kofta with Cucumber Dipping Sauce gf
Vegetarian Rice Paper Rolls gf 
Panko Crumbed Prawns with Nashi Pear Chutney 
Cakeage $2 per person

Above pricing includes standard tablecloths, 
fresh bread rolls and Tea & Coffee Station

Excludes beverages
Children under 12 charged at 50%

CHEESE CUPBOARD

80g Blue d’Auvergne, France
80g Fermier, Victoria
80g Mature Clothed Cheddar, Victoria

Please note: a 15% surcharge applies on 
Sunday



TAP BEER Carlton Draught Cascade Light 
Heineken Bulmers Cider
Soft Drinks/Juices/Tea & Coffee Station

Wine Selections from the Lightning Creek Range
Semillon Sauvignon Blanc, Chardonnay, Moscato, 
Sparkling Brut Cuvee, Shiraz Cabernet and Merlot

TAP BEER Carlton Draught Cascade Light
Soft Drinks/Juices/Tea & Coffee Station

Wine Selections from the Lightning Creek Range
Semillon Sauvignon Blanc, Chardonnay, 
Moscato, Sparkling Brut Cuvee, Shiraz Cabernet 
and Merlot



Minimum 60-110 guests



FLOWER WALLS
Our Silk Flower Walls are handcrafted with the highest attention to detail. They 

make perfect photo or table backdrops and add a touch of class to any event. 

They are available in White, Rose Red and Mixed Pink. They all come in two sizes: 

2.4m High x 3.6m Wide ($500) or 2.4m High x 2.4 Wide ($400)

FRESH FLOWERS
A true favourite to give your event class and elegance. We can organize 

centrepieces, installations and even rose petals for that extra romantic touch.

PERSONALIZED SIGNAGE
Our resident Marketing team are available to create personalized pieces that 

will create a smooth flowthrough of your event theme. Ask about our Welcome 

posters, individual menus and name place settings.

FINISHING TOUCHES
Our wonderfully talented team offers a range of stylish additions to enhance your event. 
We can work with you to design your dream event by adding optional extras including 
personalized signage, flowers, table decorations, Flower Walls and Light or Balloon 
Installations. Speak to your Function Co-ordinator for all the gorgeous options we can 
provide.

BALLOONS
Make your event ‘POP’ with our Balloon art! We are flexible with designs and 

colours. Ask about or ‘out of the box’ ideas.

‘LOVE’ LIGHT INSTALLATION
Add some ‘WOW’ factor to your event with our elegant illuminated white gloss 

LOVE letters. These letters will draw all the right type of attention standing at 

1.5m tall ($300)







Any functions held in the upstairs function space with 100 or more guests will be required to pay for the use of a security guard at 
a cost of $350 for a 4 hour period. 

No food or beverage is permitted to be brought into the venue by the client or any guest for consumption by the client or their 
guests unless otherwise approved by hotel management.

The function area must be vacated by all guests at the agreed times made between the hiring parties and the functions 
coordinator within reason.

All deliveries to the hotel from outside suppliers must be approved by the functions coordinator.
The Highlands hotel is not liable for any schedule delays or mishaps that may occur before, during or after the event.The Highlands hotel is not liable for any schedule delays or mishaps that may occur before, during or after the event.

I have read, understood and accepted the above Terms and Conditions.




