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Celebrate Every Occasion at Sporties



ALTERNATE DROPALTERNATE DROPALTERNATE DROP
MENUMENUMENU

ALTERNATE DROP
MENU

Our alternate drop dining menu is perfectly designed to cater for
both small and large scale events including Weddings, Corporate
Events, Birthdays and Club Presentation Nights.

Simply choose your two selections from our Entrée, Main & Dessert
menu below.

MEAL PRICINGMEAL PRICINGMEAL PRICINGMEAL PRICING
 Two Entrées & Two Mains

$44 per head

 Two Mains & Two Desserts

$47 per head

 Two Entrées, Two Mains &
Two Desserts

$50 per head



MAIN MEAL OPTIONSMAIN MEAL OPTIONSMAIN MEAL OPTIONSMAIN MEAL OPTIONS
Lamb Shoulder

Chicken Breast filled with sundried tomatoes, olives, fetta &
fresh herbs topped with a tuscan cream sauce (gf) 

250g Beef Striploin

Chicken Breast

Cooked medium with your choice of one sauce:

Gravy / Red Wine Jus (gf) / Creamy Mushroom / Pepper / Garlic Butter (gf) / Creamy Garlic (gf)
Diane / Seeded Mustard Jus (gf) / Vegan Gravy (gf)  

12 hour slow cooked lamb shoulder with a red wine jus (gf)

Oven Baked Salmon
Dukkah crusted salmon

Vegetable Gnocchi
Roasted butternut pumpkin and spinach folded through a Spanish romesco sauce 

(gf, vg, df)

Please choose a side for each main (excluding Gnocchi)

Tuscan seasoned roasted kipfler potatoes & honey dutch carrots
Sweet potato mash & grilled green beans

Potato gratin & sauteed broccolini
Oven roasted vegetable medley of carrot, potato, zuchinni & pumpkin

MAIN MEAL SIDESMAIN MEAL SIDESMAIN MEAL SIDESMAIN MEAL SIDES



ENTREE OPTIONSENTREE OPTIONSENTREE OPTIONSENTREE OPTIONS

Roasted Pork Belly

Tandoori Chicken Skewers

Tart
Black olive, cherry tomato & leek tart drizzled with balsamic glaze, accompanied by a 

garnish of fennel & salad mix (v)

Slow roasted pork belly paired with a pear, roquette & parmesan garnish (gf)

Two chicken skewers served with a cos lettuce, beetroot, red onion & yoghurt garnish (gf)

Salt & Lime Pepper Calamari
Flash fried calamari strips coated in a salt & lime pepper seasoning

served with a buttercup lettuce & tomato salad

House Made Soup
Choice of Pumpkin, Minestrone or Chicken & Corn Noodle served with a warm bread roll & butter

New York Cheesecake

Chocolate Brownie

Eton Mess

Sticky Date Pudding
A mix of smashed pav, whipped cream & berry compote

Served with butterscotch sauce and dollop cream

Served with whipped cream and strawberry (gf)

Served with whipped cream and strawberry

Lemon Brioche Bread Pudding
Served with dollop cream & fresh mint

DESSERT OPTIONSDESSERT OPTIONSDESSERT OPTIONSDESSERT OPTIONS
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