
FINGER FOOD
The function food offering at the ROYAL is designed to deliver a wide variety of choice and 

also offer maximum flexibility when deciding on the style and budget for your function.

You are invited to make your selections from the vast array of seafood, meat and vegetarian 

options available. Our Chefs will then prepare and deliver one serve of each selection for 

everyone of your confirmed guest numbers.

We have provided some suggested menus as a guide to assist in your food choices. When 

looking at these menus please keep in mind that you are more than welcome to add to 

these menus or indeed substitute any of the proposed items with another from the list. To 

assist with this process please see the attached price list for all menu items. If you wish to 

substitute items, the cost of any item you decide to remove will be deducted from the overall 

cost per head and similarly the cost of any extra items will be in addition. Please note that 

these menus are only suggestions and you are also able to custom design your own menu 

from the range of options available. 

Please note that there is a minimum spend of $15 per person and the minimum number of 

people required to have the finger food menu is 30 people

Most of the items on the finger food list require ingredients to be ordered in specifically, 

therefore for catering purposes the final number of guests attending the function must be 

advised 5 days prior to the event. 

ALL PRICES INCLUDE GST. A 15% SURCHARGE WILL APPLY ON PUBLIC HOLIDAYS.

THE ROYAL IS OPERATING UNDER A NATIONALLY ACCREDITED FOOD SAFETY PROGRAM.

IN THE INTERESTS OF PATRON SAFETY, ALL FOOD MUST BE CONSUMED ON PREMISE.

.



homemade peppered beef sausage roll 

homemade onion baji’s / mango dressing 

vegetable spring rolls

party pies

fantail local prawn in japanese bread crumbs / 
ponzu dipping sauce 

vegetable samosas 

suggested FINGER FOOD menus

assorted homemade dips / toasted bread 

homemade onion baji’s / mango dressing 

vegetable spring rolls

curried vegetable puff pastry crescents 

tempura vegetables / orange chilli sauce

vegetable samosas 

$ 15  per person $17.5  VEGETABLE
SELECTION

curried vegetable puff pastry crescents

lamb koftas / minted yoghurt

kangaroo skewers / tomato kasundi

seared scallops / sauteed potato/ shallot / 
red wine & balsamic dresssing 

vegetable spring rolls 

teriyake chicken nori rolls / soy sauce 

homemade peppered beef sausage roll 

balsamic chorizo /  persian feta

lamb koftas / minted yoghurt

slow roasted pork belly / tomato chutney

sesame crusted chicken tenderloins / 
sweet chilli dipping sauce

	  

	  

$20 per person $25  MEAT
SELECTION



slow roasted pork belly / tomato chutney

smoked salmon roulade/ lemon sour cream

homemade peppered beef sausage roll

prawn / pineapple brochettes

salt & pepper squid rings / royal five spices

teriyaki chicken nori rolls / soy sauce

suggested FINGER FOOD menus

seared scallops / sauteed potato / shallot / 
red wine & balsamic dresssing 

fantail local prawn in japanese bread crumbs / 
ponzu dipping sauce 

smoked salmon roulade / lemon sour cream

king snapper goujons / tartare sauce

oyster shots / fresh salsa 

salt & pepper squid rings / royal five spices

$25  per person $25  F I SH
SELECTION

tempura vegetables / orange chilli sauce

individual lamb wellington

king snapper goujons / tartare sauce

sesame crusted chicken tenderloins / 
sweet chilli dipping sauce

oyster shots / fresh salsa

fantail local prawn in japanese bread crumbs / 
ponzu dipping sauce 

fantail local prawn in japanese bread crumbs / 
ponzu dipping sauce 

king snapper goujons / tartare sauce

individual chicken liver parfait / 
toasted turkish bread 

lamb koftas / minted yoghurt

tempura vegetables / orange chilli sauce

prawn / pineapple brochettes

oyster shots / fresh salsa 

	  

$30 per person $35  PER PERSON



FINGER FOOD
vegetable spring rolls / 2 per serve							       1.5

vegetable samosas / 2 per serve							       1.5

teriyaki chicken nori / 2 slices							       1.5

salt & pepper squid rings seasoned with royal five spice/ 3 per serve		  2

curried vegetable puff pastry crescents/ 2 per serve					     2.5

party pies, tomato sauce								        2.5

homemade onion baji’s sweet mango relish / 2 per serve				    2.5

home made peppered beef sausage roll, tomato sauce				    3.5

fantail local prawn in japanese bread crumbs, ponzu dipping sauce		  3.5

seared scallops, sautéed potato, shallots, red wine & balsamic dressing		  3.5

oyster shot with fresh salsa								        4

tempura battered vegetables, orange dipping sauce / 6 per serve			   4

balsamic chorizo, persian feta / 7 slices						      5

assorted homemade dips served with toasted bread					     5.5

lamb kofta, minted yoghurt								        5.5

kangaroo skewer with tomato kasundi						      5.5

individual chicken liver parfait toasted turkish bread					     5.5

sesame crusted chicken tenderloin, sweet chilli dipping sauce			   5.5

slow roasted belly of pork, tomato chutney						      5.5

smoked salmon roulade, lemon sour cream / 3 per serve				    6

king snapper goujons with tartare sauce / 3 per serve				    6

prawn & pineapple brochette								       6.5

Individual lamb wellington								        7


