
Menus and packages subject to change 

GEORGES 

DOWNSTAIRS SEATED SET MENU FUNCTIONS 

Our Seated Set Menu package is ideal for:  

BIRTHDAYS | SOCIAL GATHERINGS | WORK DINNERS 

CHOICE SEATED SET MENU – PACKAGE C 

Starters 

Tables are set with  

ciabatta bread served with olive oil and balsamic vinegar bread dip 

Starter Course To Share 

A Selection of Appetizers                                                                                                                                                             
including * Home-Style Cheesy Garlic Bread * Calamari Fritti * Arancini  

 

Choice Main Course 

Authentic Chicken Parmigiana                                                                                                                                   
Crumbed chicken breast fillet topped with tomato sugo and melted cheese served with mashed potato and spinach 

Classic Atlantic Salmon                                                                                                                                                                              
Atlantic salmon fillet served with creamy mash, sautéed spinach, and tartare sauce (A) (gf) 

Gnocchi Sorrentina                                                                                                                                                                                    
House-made potato gnocchi, tossed in tomato sugo, and covered with melted cheese (v) 

Chicken Risotto                                                                                                                                                                                      
With sautéed mushroom, baby spinach and chicken fillet served with parmesan (gf) 

Garlic Prawn Fettuccine                                                                                                                                                                                                                        
Creamy garlic prawn fettuccine, topped with parmesan (I) 

Risotto alla Zucca                                                                                                                                                                                                     
Risotto with pumpkin, peas, baby spinach, parmesan (v/gf) 

Served to the table with the Main Course: 

* Thick-Cut Potato Chips * Tossed Garden Salad 

 

Choice Desserts 

Affogato Caramello                                                                                                                                                                                                                       
Vanilla ice cream, almond biscotti, salted caramel, sugared-flaked almonds, espresso shot  

Duo of Sorbet                                                                                                                                                                                              
Blood orange sorbet & raspberry sorbet (vegan) (gf) 

Chocolate Pudding                                                                                                                                                                                                                        
Warm chocolate pudding with chocolate fudge sauce and ice cream 

 

Followed by Caffè Latte & Tea 

PACKAGE DETAILS 

CHOICE SET MENU BOOKING OPTIONS 

Available for bookings up to 40 guests. Bookings of 40 or more will require an alternating set menu 

Option (1) – consisting of Entrée course, Main course, and coffee at $55pp (2 Course)  

Option (2) – consisting of Entrée course, Main course, Dessert, and coffee at $70pp (3 Course)  

You are welcome to bring your own celebration cake. No cakeage charge will be applied on this package. 

Kids Set Menu available upon request at $40 per child (aged 10 & under) 

 

BEVERAGES 

Drinks are not included in set menus 

YOUR NOMINATED BAR TAB                                                                                                                                                                                  
Bar tab can be set at the commencement of your function. This can be reviewed as your function progresses. We do not 
have a cash bar and drinks are table service only. 

 

TO BOOK YOUR FUNCTION IN THE DOWNSTAIRS RESTAURANT ON THIS PACKAGE                                                                                                                                                                                                                  
Minimum charge of 24 guests 

 



Menus and packages subject to change 

GEORGES 

DOWNSTAIRS SEATED SET MENU FUNCTIONS 

Our Seated Set Menu package is ideal for:  

BIRTHDAYS | SOCIAL GATHERINGS | WORK DINNERS 

CHOICE SEATED SET MENU – PACKAGE D 

Starters 

Tables are set with  

ciabatta bread served with olive oil and balsamic vinegar bread dip 

Starter Course To Share 

A Selection of Appetizers                                                                                                                                                             
including * Bruschetta with Feta * Calamari Fritti * Arancini  

Choice Main Course 

Creamy Chicken Parmigiana                                                                                                                                   
Crumbed chicken breast fillet topped with creamy mushroom sauce and melted cheese, served with mash and spinach 

Classic Atlantic Salmon                                                                                                                                                                              
Atlantic salmon fillet served with creamy mash, sautéed spinach, and tartare sauce (A) (gf) 

Gnocchi Ai Funghi                                                                                                                                                                                    
House-made potato gnocchi in a creamy mushroom sauce with broccoli and parmesan (v) 

Risotto con Gamberi                                                                                                                                                                       
Risotto with garlic prawns, baby spinach, cherry tomatoes and a touch of napoli sauce served with parmesan (I) (gf) 

Fettuccine Alla Pescatora                                                                                                                                                           
Calamari, prawns, mussels, and salmon, in a creamy tomato sauce (cream & napoli sauce) served with parmesan (M) 

Steak with Creamy Peppercorn Sauce                                                                                                                                                                                    
Eye fillet steak medallions (2x60gm) cooked medium, served on mashed potato and sauteed spinach with creamy 
peppercorn sauce 

Served to the table with the Main Course: 

* Thick-Cut Potato Chips * Tossed Garden Salad 

 

Choice Desserts 

Affogato Caramello                                                                                                                                                                                                                       
Vanilla ice cream, almond biscotti, salted caramel, sugared-flaked almonds, espresso shot  

Duo of Sorbet                                                                                                                                                                                              
Blood orange sorbet & raspberry sorbet (vegan) (gf) 

Chocolate Pudding                                                                                                                                                                                                                        
Warm chocolate pudding with chocolate fudge sauce and ice cream 

Followed by Caffè Latte & Tea 

 

PACKAGE DETAILS 

CHOICE SET MENU BOOKING OPTIONS 

Available for bookings up to 40 guests. Bookings of 40 or more will require an alternating set menu 

Option (1) – consisting of Entrée course, Main course, and coffee at $60pp (2 Course)  

Option (2) – consisting of Entrée course, Main course, Dessert, and coffee at $75pp (3 Course)  

You are welcome to bring your own celebration cake. No cakeage charge will be applied on this package. 

Kids Set Menu available upon request at $40 per child (aged 10 & under) 

 

BEVERAGES 

Drinks are not included in set menus 

YOUR NOMINATED BAR TAB                                                                                                                                                                                  
Bar tab can be set at the commencement of your function. This can be reviewed as your function progresses. We do not 
have a cash bar and drinks are table service only. 

 

TO BOOK YOUR FUNCTION IN THE DOWNSTAIRS RESTAURANT ON THIS PACKAGE                                                                                                                                                                                                                  
Minimum charge of 24 guests 

 


