
 
Waldorf On London 
 Function Packages 

 

 

 

 

 

 

 

 

 

    
    
    
    
    

 

    
 

 

 

    
 

 
 
 
 
 
 
 
 
 
 
 

 
 
 
 

 

 

 
 

ALL INCLUSIVE DINNER PACKAGE FROM $48 PER PERSON* 
 
 
 
 

 
 

 
 
 

Includes 
Arrival champagne cocktail 

Three course (alternate service) 
Two menu choices # 

Bottle of white/red wine (on tables of 6-8) 
 

 
*Minimum 20 guests. Offer subject to availability. # Function menu 1&2 

 
    
Waldorf on LondonWaldorf on LondonWaldorf on LondonWaldorf on London is the ideal location for your inner city function. Whether it is over lunch, after 
work or an evening function you are looking for, the Waldorf on London can cater for all of your needs. 
Please contact our function manager, Jason today on 02 6229 0141 for further information…. 
 



 
 

FUNCTION MENU 1FUNCTION MENU 1FUNCTION MENU 1FUNCTION MENU 1    
(Minimum 20 guests) 

 
 

    $4$4$4$44444 per person per person per person per person    
 

 

 

 

Entrée 
 

Spring pea and chorizo risotto 
 

Roasted vegetable tart w cheese fondue 
 

 

Main 
 

Field Mushroom filled w Veal medallions served on a herbed potato 
cake  

 
Dukkah-rubbed Perch fillets w Moroccan spiced red lentils 

 
 
 

Dessert 
 

Mocha filled cups with Florentine slice 
 

Date and pear pudding w toffee sauce 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

FUNCTION MENU 2FUNCTION MENU 2FUNCTION MENU 2FUNCTION MENU 2    
(Minimum 20 guests) 

 

$4$4$4$44444 per per per per person person person person    
 

 

 

 

Entrée 
 

Freshly made gnocchi w roasted capsicum sauce 
 

 Mini Thai fish cakes with Asian greens  
 

 

Main 
 

Oven roasted breast of chicken, sun dried tomato and herb pesto 
with marsala jus 

 
Roasted sirloin of beef with onion marmalade 

and red wine jus 
 
 

Dessert 
 

Individual Pavlova with berry compote 
 

Chocolate fudge slice w a double cream 
 
    
    

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 
Formal DinnerFormal DinnerFormal DinnerFormal Dinner    MenuMenuMenuMenu    

ALTERNATE & CHOICE 

 

Entrée 
 

Smoked salmon & leek tartlet w baby spinach & white balsamic dressing 
Antipasto plate of char-grilled eggplant, roasted capsicum, marinated fetta 

& aged cheddar 
Thai-style beef salad served w rice noodles 
Veal ravioli served w mushroom & sage jus 

Spicy marinated calamari salad w balsamic vinaigrette 
Smoked chicken & dried tomato risotto 

Tartlet of blue cheese and pumpkin 
    

Main 
 

Mediterranean spiced lamb shanks w warm couscous salad 
Crispy skinned chicken on a bed of broccolini & braised leeks 

Blue eye cod w cauliflower mash & bouillabaisse sauce 
Field Mushroom filled w veal medallions served on a herbed potato cake 

Barramundi fillet on prawn risotto w saffron & tomato broth 
Stuffed chicken breast w Brie & red pepper pesto served w risotto cake 

Pepper Crusted beef served w scallop potatoes and red onion jam 
Trio of mushroom risotto   (v) 

    
    

Dessert 
    

Individual apple & cinnamon crumble w rhubarb compote 
Warm chocolate cup cake w white chocolate ganache 

Tropical fruit stack w passionfruit coulis (in season) 
Baked lemon cheesecake w warm raspberry jam 

Individual Jaffa pavlova w chocolate crème & orange segments 
    
    
    

$44 per person (2 course) entrée/main – main/dessert 
$55 per person (3 course)  

 
 

Choose 2 items from each of the above (served alternate) 


