FORMAL PACKAGES

LAKESIDE PAVILION



School Formal Packages
Seated Style

(HIGH SCHOOL | NON ALLOHOLIE BEVERAGES)

Whether you're looking to host your annual school formal, valedictory or debutant ball, look no further! With a magnificent dancefloor and an iconic backdrop. it's the perfect place to celebrate your year
in style. With a bespoke menu offering seasonal and local produce, our chef's can cater towards any dietary requirements.
We also offer complimentary use of projectors, microphones and staging.

Make the most of your school memaries with an unforgettable evening with us

Inclusions:

4 Hour non-alcoholic package

Freshly baked ciabatta

7 canapes on arrival (or 2 dessert canapes)
Classic Entree or Dessert (alternate serve)
Classic Main (alternate serve)

CAPACITIES | Lakeside Pavilion, Albert Park

Seated Without Dance floor | 450 guests

S130 per person

Security is required for all school formals at an additional cost. seated ith Dancefloor | 400 guests

CAPACITIES | Rivers Edge, Melbourne CBD

Dishes can be altered for dietary requirements upon request.
Bespoke options available. Seated Without Dance floor | 220 guests

Seated With Dancefloor | 180 guests



School Formal Packages
Cocktail Style

(HIGH SCHOOL | NON ALLOHOLIE BEVERAGES)

Whether you're looking to host your annual school formal, valedictory or debutant ball, look no further! With a magnificent dancefloor and an iconic backdrop. it's the perfect place to celebrate your year
in style. With a bespoke menu offering seasonal and local produce, our chef's can cater towards any dietary requirements.
We also offer complimentary use of projectors, microphones and staging.

Make the most of your school memaries with an unforgettable evening with us

Inclusions:

4 Hour non-alcoholic package
10 Standard Canapes (can be a mix of savory and sweet options)

2 Substantial Canapes

S1200 per person
CAPACITIES | Lakeside Pavilion, Albert Park

Seated Without Dance floor | 450 guests

Security is required for all school formals at an additional cost. Seated With Dancefloor | 400 quests

Dishes can be altered for digtary requirements upon request CAPACITIES | Rivers Edge, Melbourne CBD

Bespoke gptions available.
Seated Without Dance floor | 220 guests

Seated With Dancefloor | 180 guests



DINE IN Az7ErNATE SERVES FOR ALL COURSES
INDIVIDUAL PLATED MENU

ENTREE

GMOCCHI, CHARDOMMAY CREAM,
MUSHROOM RAGU, HATELMUT, REGGIAMD
PARMESAM

GREAT SCUTHERM LAME, WHIPPED WHITE
BEAM, CUCUMBER, MIMT, ALEPPO PEPPER

CONFT PORK, SALT & VIMNEGAR CRACKLE, PEAR

& FEMMEL SALAD

ORA KIMG SALMOM, BABY BEETS, GOATS'
CURD, PUFFED GRAINS, CAVIAR, CHICKFES
CRESS

SCALLOP, CURRY CAULIFLOWER, GREEN
RAISIMNG, FIMEMUTS, CURRY LEAF +55F7

WaGYU, HORSERADISH CREAM, EGG YOLK,
AB-MOMNTH REGGIAND +55PP

WEGETABLE TERRIME, PICKLED MUSTARD SEEDS,
SHALLOTS, GRISSIMI

MAIN

ELOW ROASTED CHICKEM, BUTTERED LEEKS,
TUSCAM KALE, TARRAGOM SAUCE

MASTER STOCK PORE, CHIMESE BROCCOLL,
FERMEMTED CHILI & BLACK BEAN, ERCIE

HUMPTY [0 BARRAMUMDI, PORT
ARLINGTOM MUSSEL CREAM, ZUCCHINI,
KOMBL

PORCIMI PITHIVIER, MOUMNT TERO LEMTILS,
CHERVIL & SOFT HERB SALAD +55PF

BEEF CHEEK, CELERIAC & KOHLRAR|
REMOULADE, PUMPKIM PUREE

SALT GRASS LAMBE SHOULDER, HOMEY &
SZECHUAN CARROTS, VIETMAMESE MIMT,
LAME SAUCE +55PF

DUWCK CASSOULET, CHORIZO, CROGQUETTE,
TUSCAM KALE, JUS +55pPP

BEEF FILLET, MUSTARD GREEMS, PRESSED
P?IATG PAVE, BEARMAISE BUTTER, PEFPER JUS
=31 5PF

SIDES

POTATO KIFFLER VIMNEGAR & ROSEMARY SALT,
MUSTARD MAYOMMAISE +51 5PP

BUTTER LEAF SALAD, CHARDOMMAY
DRESSING, CRISPY GARLIC & SHALLOTS +55PF

BROCOOLUNI, HAZELNUTS, BURNT BUTTER,
LEMOHN =57 .5FF

SPROUTING CALLIFLOWER, TRIPLE CHEESE
SAUCE, CRUNCHY BREADCRUMBES +57FP

HOMEY KEMT PUMPKIN, POMEGRAMATE,
MINT, SUMAC, HUNG YOGHURT +55F7

GREEM & YELLOW BEAMS, X0 SAUCE,
SHALLOTS +58PP

TOMATO SALAD, BASIL, BURRATA, AGED
CHEREY BALSAMIC +510RF

POMMES PUREE, CULTURED BUTTER, TRUFFLE
+55.5rP

DESSERT

PASSIONFRLIT BROWHMIE, YUIU ICE-CREAM

CLASSIC LEMOHN TART, RASPRERRY, CLOTTED
CREMM

BAY LEAF PARMA COTTA, RHUBARR COMPOTE,
BLACK BERRIES

TIRAMISY, HAZELMUTS, MILK CRUME

CHOCOLATE FONDAMT, GINGER & BROWHN
SUGAR CEUME, TOASTED RICE ICE CEEAM
+55FF

COCOMUT BOUNTY, COCOMUT ICE CREAM,
CHERRIES +55FP

¥ Vegetarian | (VO] Yegetarion Opfion | [VG) Vegan | (VGO] Yegan Option (LG Low Gluben | [LG0) Low Ghden Option | (LD) Low Dairy | (L) Low Dairy Oplion



CANAPE MENU

VEGETARIAN

EGG & SEAWEED SALAD MIGIRI, PONIU DRESSIMG
KIMCHI RICE PAPER ROLL, BAMG BAMG DRESSING
MEREDITH GOATS" CURD, BLACK CLVE, DUEKHA, CROUTE
CHEESE & CORM CROGUETTE, SAFFROM MAYD, FARSLEY
TRUFFLE & PORCIMI MUSHREOO M ARAMCINI, FECORIND

CRESFY CARROT & GIMNGER METTIMG, HOT & S0OUR DRESSING,
WIETHAMESE BASIL

FISH & SEAFOOD

CAVIAR CHIP, VIMEGAR SALT, CHIVE, CULTURED CREAM
SPAMMER CRAB YOL AUX WEMT, CELERY, CAVIAR

SALMOMN MIGIR], WASARI MAYD, YARRA WALLEY CAVIAR

TIGER FRAWHM & AVOCADO SUSHI ROLL, MICKLED PIMNK GIMGER
MARKET OYSTERS, SEAWEED VIMEGAR

TEMPURA PRAWSN, SOF LIME CARAMEL CHIVE

SALMON TACD, 50V, WAKAME SALAD, WASARI MAYD
SESAME PRAMWN TOAST, CHILI MaAYO, CORLANDER

CRAR + SMAPPER CAKE, CAVIAR, HOT & SOUR MAYD, BASIL =54

MEAT

CHICKEN TERRINE, PICKLED OMIOHN, TARRAGOM, MUSTARD
CHEESEBURGER SPRING ROILL, AWESOME SAUCE

SPICED GIPPSLAMD LAME KOFTA, MINT & CORIAMDER DRESSIMNG
TANDOORI CHICKEN SKEWER, CUCUMBER & MINT RAITA
FEKIMG DUCK CHGAR, HOISIM SALUCE

BEEF TACD, SMOKED CHIFOTLE, SALSA FRESCA, QUESD
BEEF & MUSHROOM ME, PEPPER SALUCE
CHICKEM & LEEK FIE, TOMATO RELISH

PORK & FEMMEL SAUSAGE ROLL, GREEM TOMATO RELISH
DUCK STEAM BUM, CHIVE, SO & GINGER SAUCE
FRIED CARBOMARA, EGG MAYD, CRISPY BACORN, SALTED EGG

MACADAMIA SATAY BEEF, CRISFY ONIONS & GARLIC
CHICKEM & CHIVE DUMPLING, CRUMNCHY CHILI QIL, KELP 50Y

PEKIMG DUCK PAMCAKE, HOISIN, CUCUMBER, SPRING OMION =54

SWEET

BOOTY TIRAMISU
MINI MARS BAR TART, CRUNCHY CHOCOLATE
FETITE DOMUT, FIVE-5PICE SUGAR

SUBSTANTIAL

MINI'WAGYU CHEESEBURGER, AWESDME SAUCE, PICKLES +512

MIMI LAME SOUVA, CUCUMBER, PICKLES, TARBOUL|, GARLIC
SALCE =512

STHEY LEMOM & SESAME CHICKEN BADH, PICKLED CUCUIMBER
+512

LATE MIGHT FRIED LASAGMA, LOTS OF PARMESAM +512

FRIED FISH, 'WHITE BREAD, CHUMNKY TARTARE, MALT VINEGAR
+512

HOT CHIFS CUPS, YIMEGAR SALT, CURRY SAUCE +58

{¥] Vegetarian | (VO] Vegebarian Cphon | (ViG] Vegon | [WGO) Yegan Opfion [LG) Low Glien | [LGCY) Low Gluben Ophion | (LE] Low Dairy | [LDO) Low Dairy Cpfion



For all enquiries and to discuss your upcoming
event needs, please contact our talented team at
info@lakesidepavilion.com.au

We lock forward to working with you in 2025/

(03) 8563 0091
36 Lakeside Dr, Melbourne VIC 3206

info@lakesidepavilion.com.au



