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F U N C T I O N  P A C K A G E S  

 

Planning a sit down function here at Esca? It’s easy!  
Choose a package from those listed below. 

You are then able to pre-select your course choices from our current restaurant menu. 
Build your own feast! 

Your event’s very own customised ‘mini-menu’ will be exclusive to your function. 

 

P A C K A G E  N O  1  
2 course menu - $46.90 per person: choice of 3 dishes per course 

 

 Entrée and Main 
or 

 Main and Dessert 
 

P A C K A G E  N O  2  
3 course menu - $60.00 per person: choice of 3 dishes per course 
 

 Entrée, Main & Dessert 
or 

 Shared Starters, Entrée, Main 

 
P A C K A G E  N O  3  
4 course menu - $70.00 per person: choice of 4 dishes per course 
 

 Shared Starters, Entrée, Main & Dessert 
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B E V E R A G E  P A C K A G E S  

Need to cap a price ‘per head’?   
Our beverage packages make it easy to control costs. 

Our premium beverage selections are available to you  for the duration of your function. 
These packages are flexible 

Why not add a cocktail to start, or upgrade your wines?  
Talk to us today about your individualized beverage package 

 
P A C K A G E  N O  1  

$40 per person – 3 hour duration 

 
Soft drinks & Juices 
Esca Brut 
Esca Shiraz 
Esca Chardonnay 
Cascade Premium Light and beer (on tap only – 330ml schooner) 

 

 
P A C K A G E  N O  2  

$55 per person – 4 hour duration 
 

Soft drinks & Juices 
Esca Brut 
Esca Shiraz 
Esca Chardonnay 
A selection of local beers including beer on tap – 330ml schooner.   
A selection base spirits – scotch, bourbon, vodka, gin, rum and brandy 

 
 
 
 

These are basic prices. Any changes, additions or omissions will alter the per-head cost 
Please note: bottled water is not included these package options 

On consumption arrangements are available 
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C O C K T A I L  P A C K A G E S  

 

 
P A C K A G E  N O  1  

$29 per person – 3 hour duration 
A selection of 6 items from our cocktail menu 

 
P A C K A G E  N O  2  

$39 per person – 3 hour duration 
A selection of 8 items from our cocktail menu 

 
C O C K T A I L  M E N U  I T E M S  

 
Salmon tostini – Atlantic salmon tartare on a toasted crouton 
Beef tostini – sliced rare beef, seeded mustard cream on a toasted crouton 
Bruschette – on toasted croutons, a combination of: 

fresh tomato, basil & bocconcini; 
slow cooked Swiss mushroom & ricotta salata  

 
Frittata – house-made vegetarian slice  
Stuffed mushrooms – baked field mushrooms stuffed with a parmesan duxelle 
Eggplant patties – vegetarian; aubergine & potato, shallow fried 
Arancini – traditional Italian risotto balls, a combination of: 
  mushroom & parmesan 
  veal, pork & reggiano 
 
Kataifi prawn wraps – marinated King prawn, fried with shredded pastry 
Oyster shots – freshly shucked; served as a spicy Bloody Mary shooter 
Polpettes – house-made traditional pork & veal meatballs   
 
Duck tartlets - confit of duck & shallot, onion relish, on house-made spiced shortbread 
Pork tartlet – confit of pork belly, apple relish on house-made spiced shortbread 
Chicken drumettes –chicken wingettes, baked with Chef’s ‘secret recipe’ sauce 
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B R E A K F A S T  B U F F E T  P A C K A G E S  

 
B U F F E T - S T Y L E  S E R V I C E  $ 2 5  P E R  P E R S O N  
Applicable for functions catering for 30 guests & over 

 
INCLUDES: 

Scrambled eggs 
  Grilled bacon 
  Grilled Italian sausage 
  Pan-fried mushrooms 

Grilled tomatoes 
  Toast with spreads  
  Muesli with yoghurt 
  Seasonal fruits 
  Muffins 
   

A selection of juices 
 

 
 
 

Not looking for a buffet option? 
Have a chat with our functions coordinator about creating a  

customised breakfast menu for your event. 



F U N C T I O N  A R E A S  
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