
Catering packages
for your next
event

Host your next event at 
Plenty Ranges Arts and Convention
Centre and let our team create a
wonderful dining experience.



Options for a world class banquet

Thai beef salad
Roasted pumpkin, feta, caramelised onion tart, micro salad

Traditional lasagne, garden salad
Slow cooked pork belly, mash, bok choy and nam jim
Portuguese chicken Maryland, crispy potato wedges and slaw
Thick pork sausages grilled, creamy mash, onion gravy
Schnitzel topped with Napoli sauce, leg ham, mozzarella and beer battered chips
Slow cooked beef cheek, baked potato, steamed buttered greens, red wine jus

Moroccan Tagine of vegetable lightly spiced, preserved fruit and nut cous cous, minted yoghurt
Tuscan vegetable ragout, soft polenta, and roasted mushrooms
Lentil Dahl, Jasmine scented rice

Berry cheesecake
Chocolate hedgehog
Mini Pavlova, lemon curd, berries and cream
Pistachio cannoli

BANQUET MENU 1

Minimum 100 guests

Entree (alternate drop)

Main (select 2, alternate drop)

Vegetarian Main (select 1)

Dessert 



Options for a world class banquet

Chicken and pistachio terrine, plum compote, green raisin, brioche
Traditional Caesar salad, crispy crouton, pancetta, parmesan spears
Feta, heirloom tomato, asparagus tart, beetroot relish and a balsamic dressing
Asparagus, whipped goat cheese & fried kale
Nicoise prawn, kipfler and avocado salad, lemon and olive oil dressing

Chicken involtini with smoked mozzarella, asparagus spears, creamy polenta
Grilled salmon, roasted fennel, kipflers, salsa verde
Porterhouse steak cooked to medium, garlic and herb crushed potatoes, steamed buttered
greens, red wine jus
Grilled loin of lamb, cauliflower puree, za’atar carrots, mint chimichurri
Roasted free range chicken breast, potato gratin, peppered silverbeet, chicken jus

Moroccan Tagine of vegetable lightly spiced, preserved fruit and nut cous cous, minted yoghurt
Tuscan vegetable ragout, soft polenta, and roasted mushrooms
Lentil Dahl, Jasmine scented rice

Vanilla panna cotta, berry glaze, macadamia crumble
Dark chocolate cake, raspberry cream
Tiramisu slice, macerated summer fruits
Flourless orange cake, candid orange
Classic lemon tart, double cream

BANQUET MENU 2

Minimum 100 guests

Entree (select 2, alternate drop)

Main (select 2, alternate drop)

Vegetarian Main (select 1)

Dessert  (select 1)



Room
Capacity

LAKEVIEW KITCHEN

EUCALYPT
RED/BLUE GUM

WOODSTOCK

FOYER

BACKSTAGE

YAN YEAN

Redgum Room: 240 max. guests
Bluegum Room: 240 max. guests
Eucalypt Room: 480 max. guests (divisible)
Lakeview Room: 50 max. guests
Yan Yean Theatre: 497 max. guests
Woodstock Theatre: 175 max. guests

AV & Staging
support available

Security staff
available

CBD 25km (40mins) Train station
550m walk

Free Wi-FiBuilt in AVWheelchair access600 Free carparks

*Photos for illustrative purposes. Seasonal menu items apply. See your Event Planner for details. The deadline for dietary
requirements for all guests is two weeks before the event date. Dietaries made known on the day of your event may not
be able to be accommodated. Please ensure you receive dietaries from your guests prior to the deadline.

Plenty Ranges Arts & Convention Centre
35 Ferres Boulevard, South Morang VIC 3752
(03) 9217 2317 info@pracc.com.au
www.pracc.com.au

Traditional lasagne w/ salad and garlic bread
Chicken tenders with chips and salad
Pita pizza – Margarita/Hawaiian w/ salad
Cheeseburger with fries & vegetable sticks
Gnocchi in sugo

KIDS MENU

Kids Main (select 1)

Chocolate brownie w/ vanilla ice cream
Banana split
Vanilla bean ice cream with chocolate sauce,
wafer

Kids Dessert (select 1)


