
 

Platters 

 

Fresh Fruit: a selection of cut seasonal fruit.       $85 

Rugrats: a selection of chicken nuggets, mini pizzas, meatballs and chips    $80 

Picnic Basket: a selection of cold cuts, vegetables, crackers and dips    $90 

Sandwiches and Wraps: a selection of house made wraps and sandwiches   $90 

Something Sweet: a selection of cakes and slices accompanied by seasonal fruit garnish  $90 

Wine Time: chef’s selection of gourmet cheeses, crackers and accompaniments   $95 

Crudité: a selection of fresh cut vegetables and crackers served with house made dips  $85 

Footy Favourites: gourmet selection of pies, sausage rolls, quiches and nibbles.   $90 

Sliders: selection of hot slider burgers including chicken, beef, and seafood.    $95 

Hot Chooks: the classic hot roast chicken, carved and served with gravy,     $120 

potato salad, coleslaw, and warm crusty bread rolls   

Hot Snacks: a selection of our favourite gourmet nibbles including:     $100 

jalapeno poppers, cheeseburger sliders, mozzarella sticks, smokey meatballs and more! 

Antipasto: gourmet selection of cold cuts, cheese, antipasti, and breads.    $110 

Chilled Seafood: a gourmet selection of fresh cooked prawns, oysters, crab,    $185 

and smoked salmon with complementary sauces 

 

Hot Buffet 

The Classic           $22 per person 

Add Apple Crumble and vanilla ice cream for $4.00 per person. 

 Minimum 12 people 

Slow roasted pork shoulder and carved whole roast chickens served with accompanying roast vegetable medley, 

gravy and house made apple sauce.  

 

The Special Occasion          $24 per person 

Add Apple Crumble or Sticky Date Pudding for $4.00 per person. 

Minimum 12 people 

Slow braised lamb shoulder and roast beef served with roasted vegetable medley, seasonal steamed vegetables,  

red wine gravy, mint sauce and warm crusty bread rolls. 

 



 

All You Can Eat Pizza Party 

Minimum 12 people         $30 per person 

A selection of our pizza menu, accompanied by chicken wings, garlic bread and hot chips. 

Gluten free and vegan options available on request. 

 

Dinner Party 

Option 1: Minimum 8 people        $40 per person 

 

Entree 

Choice of:  

Crispy Salt and Pepper Calamari, tartare, lemon 

Southern fried chicken tenderloins, ranch sauce 

Main 

Choice of: 

Grilled Barramundi, dill butter, mashed potatoes and seasonal steamed vegetables.  

200gm grassfed rump steak, garlic and rosemary seasoned chips and garden salad 

 

Option 2: Minimum 8 people        $65 per person 

 

Entrée 

Choice of: 

QLD prawns, garlic, chilli, lemon 

Grassfed beef tartare, bread crisps, capers, lemon 

Main 

Choice of: 

Roast lamb rump, roasted baby potatoes, green beans and red wine jus 

Pan fried salmon, pea and mint risotto, paprika oil 

Dessert 

Tiramisu 

Sorbet and seasonal fruit 

 

Feel free to give us a call to discuss any dietary requirements your guests may have.  

Looking forward to hearing from you soon.  

Phone: (07) 41261438 or pubstuff@thefederal.com.au 

Prices correct as of the 1St January 2024 

mailto:pubstuff@thefederal.com.au

