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THEVENUE

Mel bourneds most wunigq

Mc Gee d s of fers an
other. With themed surrounds, quality
food and beverage packages and

state of the art entertainment
equipment, the options are endless at
Bobbyds.

The venue can accommodation large
groups of up to 500 and offers 3 themed
bars, a custom 3.6 metre donut wall and
food stations perfect for gala dinners,
fundraising events, creative weddings
and large birthday celebrations, for your
next WOW event .

From creative business breakfasts,
impressionable product launches,
themed cocktail parties with pizzazz or
the best of birthday bashes, the
versatility and capability of the venue is
only limited by your imagination.

CAPACITY

COCKTAIL 500*
PLATED DINNER 200
BUFFET DINNER 180

*Ability to hold groups of 600 using
adjoining chill out room.
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RECOMMENDATIONS

When it

comes

to

cocktai

event s,

satisfied. A combination of our canapés and food stations are the

perfect way to get your guests involved! Below are the

recommended requirements for your event duration, with the
option to add more catering to suit your event requirements.

DLIJEF\QIE'II'\:-CF)N CLASSIC FORK FOOD
CANAPES CANAPES STATIONS
(Hours)
2 4 1 1
3 5 1 1
4 6 2 1
5 [§ 2 2




FOOD STATIONS

Put the WOW factor into your next event with our custom food carts.

With an array of themes to choose from, each station includes 2

options per person with the option to include an additional selection

for $7.50 per person. Bobbyds Food
Minimum order 100 per selection

$19.50 PERPERSON

AMERICANA

NY Hot Dogs, Ketchup, Mustard, Cheese, Onion Relish
Philly Cheese Steak

Mac & Cheese

PUB FARE

Fish & Chips, Tartar sauce, Crunchy Fries

Slow Cooked Beef Cheek, Yorkshire Pudding, Gravy
Roasted Pork Roll, Crackling, Apple Sauce

ASIAN FUSION

Stir Fry Vegetarian Noodles

Selection Dumplings, Sweet Soy Sauce, Chilli, Coriander
Korean Fried Chicken, Sticky Sauce, Sesame Seeds

TEXMEX

Beef, Fish, Bean Tacos or Nachos with all the toppings
Spinach & Fetta Empanada, Chimichurri Sauce
Chicken Quesadilla, Tomato Salsa

AUSTRALIANA

Meat Pie, Mashed Potato, Mushy Peas
Chicken Parma, Crunchy Fries

Shrimp on the Barbie

Additional menu selection Add $7.50 per person
Events with less than 100 guests may incur additional charges




CANAPES

CANAPES- $5.50 PER PIECE

Porcini Mushroom & Truffle Arancini , Fetta, Basil Pesto

Selection Of Mini Wood Fired Pizza

Macaroni Cheese Cubes, Tomato Chutney

Sweet Potato, Zucchini, Corn & Coriander Fritter, Mango Chutney
Chicken Tandoori Curry Pie, Crisp Puff Pastry, Cucumber Yoghurt
Futomaki Sushi RollsKecap Manis, Pickled Ginger

Rice Paper Rolls; Prawn, Duck, Vegetarian, Wasabi & Citrus Dressing
Stuffed Jalapeno Peppers, Capsicum Cream Cheese, Avocado
Fresh Selection Of Deluxe Nigiri, Soy Sauce, Pickled Ginger
Peking Duck, Cucumber Crepe, Hoisin Dipping Sauce

Smoked Salmon Mousse, Truffle, Potato  Rosti

Thai Curried King Prawns, Crispy Panko Crumb

Tempura Battered Truffle Polenta Fries, Parmesan, Garlic Aioli

Mini Wagyu Burger, Brioche Bun, Tomato Chutney

FORKCANAPES- $7.50 PER PIECE

Spinach & Ricotta Cannelloni, Pea Puree, Crab & Leek Ragout
Lamb Korma, Coconut Rice, Roasted Cashew Nut, Roti Bread
Fish & Chips, Flathead Tails, Shoestring Fries

Salt & Pepper Crusted Calamari, Aioli, Lemon Wedge

Wagyu Brisket Slider, Siracha Mayo, Red Cabbage Coleslaw
Wild Mushroom Risotto, Basil, Peas, Marinated Fetta

Slow Cooked Pork Belly Bao, Coriander Salsa, Crispy Onion

DESSERT CANAPE$5.50 PER PIECE
Chef s Selection of Petit Four s

POP-UP GELATO CART $12.00 PER PERSON
Select from a number of delicious flavours
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GRAZING TABLE

Our Grazing Table will be a spread unlike no other! With the choice of either
our signature slow cooked suckling pig or standing black Angus rib eye
taking centre stage. Designed to let you mingle with your guests as you
graze through a selection of exquisite offerings.

ADULTS $99
CHILDREN (Under 12 Years) $55
Minimum group of 20, Maximum of 140

ENTREE

Freshly Sucked Oysters, Natural

Chilli & Peanut Dusted Calamari, Mango Salsa, Lemon

Smoked Ocean Trout, Charred Leek, Baby Carrots, Beetroot Emulsion
Porcini Mushroom & Truffle Arancini Balls, Fetta, Basil Pesto
Selection Of Charcuterie

Chicken Karaage , Kimchi, Kewpie

Warm Marinated Olives

MAINS

Slow Cooked Free Range Suckling Pig, Pink Salt, Garlic, Rosemary, Olive Oil
OR Standing Black Angus Rib Eye

Pan Seared Atlantic Salmon

Vegetarian Pasta &8 C h e fSélaction

SHARED SIDES

Radicchio, Fennel , Smoked Almonds, Semi Dried Tomato, House Dressing
Crunchy Fries, Parmesan, Truffle Oil

Roasted Pumpkin, Charred Red Onion, Sage, Goats Cheese

DESSERT

C h e fSélextion Of Gourmet Desserts:

Selection Of Mini Desserts and Cheesecakes

Whole Cakes

Selection Of Eclairs

Macarons

Victorian Cheese Board, Fig & Apple Compote, Olive Torte
Freshly Cut Seasonal Fruit
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PLATED MENU

Our Plated Menu includes your choice of 2 or 3 Courses served alternate
drop and is served with a dinner roll, two shared sides served alongside main
fdishes, freshly brewed tea & coffee.

2 COURSE $60

3 COURSE $75
ADDITIONAL SIDE $5.00 per person
ENTREE

Chicken & Pistachio Terrine, Tarragon Mayo, Apricot & Sultana Chutney
Whiskey Cured Trout, Compressed Cucumber, Grapefruit , Créme Friache
High Country Pork Belly, Leek & Date Ragout, Sweet Potato Puree, Crackle
Pea Ravioli, Leek Ragout, Mushroom Puree, Walnut Granola

Tuna Carpaccio, Pickled Cucumber, Radish, Coconut, Peanut , Lime Aioli
Spinach Gnocchi, Roasted Beet Cheese, Parsnip Cream, Goatds
MAINS

Eye Fillet 200g, Little Creek Cattle Co.  Yarra Valley, Vic
Lamb Rack 3 Points, Victorian Farmers, Vic

Chicken Breast 220g, Hazeldene Birds, Vic

Corn Fed Confit Duck Leg 240g, Hazelden Birds, Vic
Barramundi

Atlantic Salmon

Vegetarian Tasting Board

SHARED SIDES please choose two served sharing with mains for the table
Crunchy Fries, Parmesan, Truffle Qil

Garden Salad, Pine Nuts, House Dressing

Caesar Salad, Anchovies , Garlic Croutons, Poached Egg, Grana Padano
Roasted Pumpkin, Charred Red Onion, Sage, Goats Cheese

Crispy Chat Potato, Smoked Bacon, Rosemary

Truffle Macaroni & Cheese, Pistachio Crust

DESSERT
Mango Panna Cotta, Pineapple & Chilli Salsa, Orange Shortbread
Macadamia Nut Cheesecake, Toffee , Oat Crumble, Rhubarb Yoghurt

Chocolate Fondant, Peanut Butter Mascarpone, Pecan Praline Ice Cream
Victorian Cheese Board, Fig & Apple Compote, Olive Torte

Tiramisu, Mandarin, Gingernut Crackle

Rhubarb & Apple Crumble, Hazelnut Crust, Cookie Dough Ice Cream

Menu Subject To Change



