
Thank you for choosing Hasthi Restaurant possible venue for your upcoming event. 
As you will see we not only offer function rooms for your Special day, we also offer an imaginative 

menu selection.  We are dedicated to 
providing personal attention, whether it’s a small seminar, large conference or trade show – almost 

anything is possible at Hasthi Restaurant. 
Our delicious food, modern, affordable venue and professional, friendly service 

guarantee you a well-managed function with the finest quality in catering and services. 
We look forward to welcoming both you and your guests to a truly successful event, sure  

to make an impact. 
 

Yours Sincerely, 
The Team 

At Hasthi Restaurant 
 

Cocktail Party Menu 

Please select eight canapés from the selection below: 

Cold Selection 

Bruschetta with Tomato and Basil 

Caramelised Onion in Coconut Rotti 

Smoked Salmon with Sour Cream and Dill on Rice Wafer 

Roasted Red Capsicum with Fetta 

Prawn on Garlic Crouton with Lemon Aioli 

Herb Toasts with Avocado 

Hot Selection 

All served with dipping sauces and condiments 

Satay Chicken Skewers 

Arancini Balls with Garlic Aioli 

Tempura Fish Pieces 

Mini Spring Rolls 

Fish Cutlets 

Chicken Roll 

Jackfruit Quiche 

Salt and Pepper Squid 

All served with Dipping Sauces and Condiments 

Cost: $45.00 per person 



 

Hot Carvery (Buffet style) No 1-$45.00 

Minimum 30 people 

Main Course – from the Buffet 

Please select two meats from the following Roasts to be carved by your Chef 

Prime Roast Beef with Mustard Crust 

Leg of Lamb infused with Rosemary 

Roast Pork and Crackling 

Honey Baked Ham 

Roast Chicken with Lemon and Herb 

Also included: 

Baked Potato 

Baked Pumpkin 

Honey Carrots 

Seasonal Green Vegetables 

Chef’s Garden Salad 

Beetroot and Onion Salad 

Assorted Condiments 

Fresh Baked Bread Rolls with Butter 

Chef’s Selection of Desserts 

 

 

 

 

 

 

 

 

 



Hot Carvery (Buffet style) No 2- $42.00 

Minimum 30 people 

Entreé 

Served to your table alternatively with a 50/50 split 

Please select your choice of two entrées from the following 

Beef Stroganoff with Pilaf Rice 

Beef Curry with Pappadums and Rice 

Asian Satay Chicken and Rice 

Sri Lankan Butter Chicken Curry and Rice 

Traditional Lasagne or Vegetable Lasagne with Garden Salad 

Main Course – from the Buffet 

Please select two meats from the following roasts to be carved by your chef: 

Prime Roast Beef with Mustard Crust 

Leg of Lamb infused with Rosemary 

Roast Pork and Crackling 

Honey Baked Ham 

Roast Chicken with Lemon and Herb 

Also included: 

Baked Potato 

Baked Pumpkin 

Honey Carrots 

Seasonal Green Vegetables 

Chef’s Garden Salad 

Beetroot and Onion Salad 

Traditional Coleslaw 

Assorted Condiments 

Fresh Baked Bread Rolls 

Chefs Selection of Desserts 

 



 

 

 

 

 

 

Hot Carvery (Buffet style) No 3 

Minimum 30 people 

Main Course – from the Buffet 

Please select two meats from the following: 

Prime Roast Beef with Mustard Crust 

Leg of Lamb infused with Rosemary 

Roast Pork and Crackling 

Honey Baked Ham 

Roast Chicken with Lemon and Herb 

Also included: 

Baked Potato 

Baked Pumpkin 

Honey Carrots 

Seasonal Green Vegetables 

Assorted Condiments 

Fresh Baked Bread Rolls 

Cost $40.00 per person 

 

 

 

 

 

 



 

 

 

 

 

 

 

 

Sri Lankan Fusion Menu 

01. $40.00 

 FRIED RICE OPTIONS  

Special Fried Rice   

Chicken Fried Rice   

Egg Fried Rice 

SPECIAL YELLOW RICE 

GHEE RICE 

NASI GORENG FRIED RICE 

 

Choice of 1 Meat Curry (Chicken OR Beef)     

Devilled Chicken 

Black Pork Curry 

Black Chicken Curry 

Chicken Curry 

 

Choice Of Seafood Dish  

Prawn Theldala (Devilled) 

Prawn Curry 

Fish Curry 

Fish Devilled 

Mixed Seafood Devilled (sweet and Sour) 



 

Vegetable Option(choose 3 Dishers)  

                                                                             Kang Kung Tempered 

Vegetable Chopsuey 

Spicy Dry Potato 

Creame Potato Curry 

Green Beans Stir-Fry 

Cashew Green Curry 

 

 

 

 

                                                                            Accompaniment 

 

Cucumber Salad (Lankan Style) 

Fish Cutlet 

Egg Plant Moju 

Pappadam 

 

 

                                                                                           02.$45.00 

Chicken Biriyani Rice 

Chicken Curry 

Creamy Cashew, Peas & Carrot Curry 

Slice of Pineapple 

Cucumber & Yogurt Dip 

Mint Chutney 

Boiled & Fried Saffron Eggs 

  



* Mix Meat Option Available on request 

 

**Vegetarian Option Available on request 

 

 

 

 

 

 

 

 

03.$40.00 

KOTHTHU ROTTI 

Chicken Kotthu 

Fried Chicken 

Gravy 

$30.00 

 

 

 

 

Optional Extras- 

Cheese, Crackers, Cabanossi ………………………………………………………….$5.00per person 
Hot Canapés ……………………………………………………………………………….. $10.00 per person 
Cheese and Fresh Fruit Platter ......................................................................$10.00 per person 
Bread Rolls .................................................................................................... .$2.50each Garden 
Salads .............................................................................................................$7. 00per person 

 

 

Bar Tab 



Let us know the tab limit and inclusions and we do the rest. 

With regular checking’s during the night and the ability to change as 

you go, a custom-made bar tab is your most flexible drink option. 

 


