CAFEGO FUNCTTON MENUS
FINGER FOOD, BUFFET & BB()

Finger Food
7 pieces - $33 pp

Mushroom, goarts cheese & Thyme tartlets (V)
Caramelised onions, blue cheese & spinach frittata (V) (GF)
Ratatouille topped salets (V)

Fried haloumi w/ black olivggfesag MNoarsley (
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Want o delicious finish to your function™
Café GOI can make a cake to suit your function for $5.50pp
Devillish mud, moist flourless citrus, our famous \umbem’ock ond the list goes onl
Or we can do mixed sweet pbﬁers for the same price

(V) - Vegetarian  (GF) - Gluten free



BUFFET HUNCTION MENU

9 courses $35 pp (nibbles & mains)
3 courses $40.5 pp

to START shared tasting plates

Antipasto plates including,
ves, sp ced nufts, Lured meafts,
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GOI Curry w/ accomgaaiments
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Smokey American sfy\e po'k fbs
GO'’s beef burgers with basil & tomato

Charred whole boneless rosemary cn lli chickens with @ spicy relish
Lamb & eggplant skewers mar nated in cumin & g@r\\c
Swordfish gﬂHed & dressed with local olive oil, pars ey, capers & lemon
Siketa pork & fennel sausages with an Qpp\e & ce\ery slaw
Asian sﬁcky beef ribs with hoisin, star anise & ginger

Salads on the side
Seasonal (tailored to suit your menu)
GOl leafy green salad
Roasted chat pofatoes

All served from the BBO, buffet style with crusty bread on the side



CAFE GO FUNCTION BEVERAGE OPTIONS
DRINKS ON CONSUMPTION

Min. spend p/person $15
All functions held at Café GO incur a minimum bar spend per person, @ $15
Drinks are C%Qrged on consumption. Beer starfs af b6 (Coopers po\e ale, Carlton
Drought & Boags light), wine ot $6.5per glass (GOl Sparking, Sauvignon Blanc &
5%\'@7)/ spirits from $6.5. Soft drinks and tea and coffee from $3.2.

This opfion is ideal for parties whose guests om\y drink @ Coup\e of alcoholic
beveragg

BEVERAGY PACKA
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In our standard package thgfdri ifi ofion
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Shadowfax Chordomoy & Ookden SWW soft drinks, tea & coffee. Although if
you have a speog\ varietal request we are more than hoppy to tailor our prermium
pock@ge TO sulf your needs.

The Beverage Package options are ideal for parties ons wher&e
want o kick up their heals and be footloose and Fomcy ﬂee‘\




FINAL NOTE

All functions incur a non-refundable booking fee of $150, which is deducted from
the total spend. Please note we need one weeks' notice for your food selection and
final numbers for your event, af this time we also require a 5O% deposﬁ.

For our Weddmg pock@ge p\e@se don't hesitate to call or email for this

information, O3 5229 4759 or eat@cafego.com.au.

We are very happy to cater for your special needs for your function, so if
el¥ have any queries p\eose do not hesitate to ask.

Kind Regards,

Lucia, Stephen & Felicia
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