
set menus



the  space semi  pr ivate  cour tyard , 
covered .  cand les 
prov ided  for  d inner 
funct ions ,  i f  you  w o u l d 
l i ke  f resh  f lowers  fo r 
your  funct ion  p le ase 
enqu i re  for  pr ic ing .

seat ing 30pax  max ,  s i t  dow n 
funct ions  on ly. 
(enqu i re  for  h igh er 
numbers)

the  food sourc ing  the  f resh est 
seasona l  and  loca l 
produce ,  we  have  an 
ever  chang ing  men u 
that  h igh l ights  the 
seasons  and  re inven ts 
b i s t ro  c lass ics  w i th  a 
tw is t .



breakfast
a l l  b re a k fa st  me nus  s tar t  w i th  shared  f ru i t  p la t ters ,  a  cof fee  or  tea ,

 and  a  smal l  app le  or  orange  ju ice .

bircher  m ues l i  w i t h  rh u b a rb  comp ote ,  n u t s ,  h on ey 

eggs  yo ur  w ay  w i t h  se lec t ion  of  s id es
	 -  sc ra mb led ,  p oa c h ed ,  f r i ed ,  sou rd ou gh  toast

sp icy  Indo nes ian  f r ied  eggs  w i t h  cor i a n d er,  l a p  che o ng 
sausag e ,  sa mb a l ,  c r i spy  sh a l lo t s

option 1  - $30pp

bircher  m ues l i  w i t h  rh u b a rb  comp ote ,  n u t s ,  h on ey 

eggs  your  w ay  w i t h  se lec t ion  of  s id es
	 -  sc ra mb led ,  p oa c h ed ,  f r i ed ,  sou rd ou gh  toast

hot  potato  c ake ,  smoked  sa lmon ,  sof t  p oa ch ed  egg , 
w i l ted  sp in a c h ,  lemon  b u t ter

whole  c r ushed avo c ado  on  h ou sema d e su p erseed  l o af, 
f resh  ba s i l ,  fe t a ,  toma to ,  v in cot to ,  ma n d a r i n  o i l

	 -  a d d  p oa ch ed  egg  +  $ 3

* opt ion  to  add  v i rg in  mary  ($8)  /mimosa ,  b loody  mary  ($ 12)

choose one opt ion

option 2 - $40pp
choose one opt ion



shared  entree  p la t ters  of  gr i l led  turk ish  bread  w i th  hummus ,  dukkah , 

o l i ve  o i l ,  ch inese  roast  duck  ro l l s  w i th  nahm j im,  zucch in i ,  m int  &  walnut 

f r i t ters  w i th  tah in i  coconut  yoghurt ,  har i ssa ,  lemon & f ine  herb  sa lad .

lemong rass  sp iced  beef  sa l ad  w i t h  ca n d i ed  c h i l l i , 
peanut  p ra l i n e ,  r i ce  n ood les ,  n a h m j i m

vans  po ke  bo w l  -  c h a n ges  d a i l y  to  ref lec t  ma rket 
ava i lab i l i t y
example  -  sash imi  k ingf i sh ,  forb idden  b lack  r i ce ,  w i ld

mushroom & edamame,  p ick led  g inger  sa lad ,  matsuh isa  dress ing ,  k imch i 

gochu jang  a io l i

superfo o d sa l ad  –  c h a n ges  w eek ly  to  ref lec t  i n  se aso n 
loca l  prod u ce

option 1  - $25pp

market  f resh  f i sh  w i t h  a  c h a n g i n g  sea son a l  ga rn ish

panfr ied  b l ac k  angus  s i r l o in  w i t h  a  c h a n g i n g  sea so na l 
garn ish

superfoo d sa l ad  –  c h a n ges  w eek ly  to  ref lec t  i n  se aso n 
loca l  prod u ce
	 -  a d d  ch icken
	 -  a d d  smoked  sa lmon 

broad bean ,  asparagus  &  preser ved  l em o n r iso tto  w i th 
watercress ,  ch i l l i  &  c reme f ra i ch e 

shared 1  course menu

option 2 - $55pp
2 course menu -  shared 

entrees,  indiv idual  main 

course

lunch

*dr ink  packages  can  be  se lected  f rom our  ‘dr inks  package’  opt ions  or 

ta i lo red  to  su i t  your  ind iv idua l  needs

**desser t  p la t ters  or  spec ia l ty  cakes  can  be  des igned  and  organ ised 

(scro l l  down to  see  cake  menu)



dinner
as ian  insp i red  menus

twice  co o ked co co nut  po rk  ho c k ,  sw eet  f i sh  sa uce , 
green  a p p le  a n d  ly c h ee  sa la d ,  p ea n u t s ,  n a h m j i m jae w

jung le  c ur ry  o f  c h ic ken ,  w h o le  green  p ep p ercorns , 
s iamese  w a terc ress ,  sn a ke  b ea n s ,  p ea n u t s  &  t h a i  bas i l 

s ingapo re  s ty l e  m ee go r ang ,  to f u ,  sa mb a l ,  p ea n uts , 
f r ied  egg

option 1  - $55pp

twice  co o ked co co nut  po r k  ho c k ,  sw eet  f i sh  sa u ce , 
green  ap p le  a n d  ly c h ee  sa la d ,  p ea n u t s ,  n a h m j i m jae w

lemong rass  sp iced  beef  sa l ad  w i t h  ca n d i ed  c h i l l i , 
peanut  p ra l i n e ,  r i ce  n ood les ,  n a h m j i m

jung le  c ur ry  o f  c h ic ken ,  w h o le  green  p ep p ercorns , 
s iames e  w a terc ress ,  sn a ke  b ea n s ,  p ea n u t s  &  t h a i  bas i l 

s ingapo re  s ty l e  m ee go r ang ,  to f u ,  sa mb a l ,  p ea n uts , 
f r ied  eg g

dessert  p l at ter
a se lect ion of  house made desserts

2 course shared menu

entree plat ters ,  shared 

mains

option 2 - $65pp
3 course shared menu

entree plat ters ,  shared 

mains,  dessert  p lat ters

our as ian sty le menus are designed as fami ly  sty le,  where 

a l l  food is  shared along the table so each person gets to 

taste every dish

entree  p la t ters  to  s tar t  son in  law eggs ,  seasonal  r ice  pa pe r  ro l l s 

with  l ime ho is in ,  sa l t  &  pepper  f r ied  tofu  w i th  l ime &  tam ar in d 

sauce ,  ch i l l i  &  co r ian der.



both d inner  opt ions start  with  shared p latters  for  the table  of 
g r i l led  turk ish  bread  w i th  hummus ,  dukkah ,  o l i ve  o i l ,  ch inese 

roast  duck  ro l l s  w i th  nahm j im,  zucch in i ,  mint  &  walnut 
f r i t ters  w i th  tah in i  coconut  yoghurt ,  har i ssa ,  lemon & f ine 

herb  sa lad .

market  f resh  f i sh  w it h  w a sa b i  ma sh

gr i l led  b l ac k  angus  s i r l o in  w i t h  p or t  w i n e  ju s

broad bean ,  aspar agus  & preser ved  l em o n r iso tto  w i th 
watercress ,  c h i l l i  &  c reme f ra i ch e 

option 1  - $60pp

market  f resh  f i sh  w it h  w a sa b i  ma sh

gr i l led  b l ac k  angus  s i r l o in  w i t h  p or t  w i n e  ju s

twice  co o ked co co nut  po rk  ho c k ,  sw eet  f i sh  sa u ce , 
green  ap p le  a n d  ly c h ee  sa la d ,  p ea n u t s ,  n a h m j i m jae w

broad bean ,  asparagus  &  preser ved  l em o n r iso tto  w i th 
watercress ,  c h i l l i  &  c reme f ra i ch e 

with se lect ion of  s ides  for  the table

dessert  p l at ter
a se lect ion of  house made desserts

2 course menu, 

shared entrees & 

indiv idual  main

option 2 - $70pp
3 course menu

shared entrees, 

indiv idual  main & 

dessert  p lat ters

dinner
c lass ic  vans  menu

with a  se lect ion of  s ides  for  the table



drinks 
a l l  packa ge s  i nc l ude  sp a rk l ing  or  s t i l l  bot t led  water  ( 1  bot t le  per  2  peop le) 

and  a  tea  or  cof fee  to  f in i sh

san  ma r t ino  pro secco  i t a

amel ia  park  ssb  w a

two hands  gnar l y  dudes  shr iaz  sa

option 1  - $25pp

vasse  fe l ix  b l anc  de  b l anc  w a

leeuwin  ar t  ser ies  r ies l ing  w a

barossa  babe  sh i r az  sa

option 2 - $40pp

wine  p a ck a g es  c an  be  ta l io red  to  su i t  your  ind iv idua l  needs  or  i f  you  want  to  c reate 
somet h i ng  s p ec ia l  and  non  a lcoho l i c ,  low a lcoho l  opt ions  ava i lab le  a l so .

Br i a n  ca n  d o  a  w ine  pa i r ing  to  per fect ly  match  your  graz ing  board  depend ing  on  your 
tas te  a nd  b ud get  –  p lease  enqu i re  for  deta i l s

se lect ion of  cheeses ,  cured and cooked meats ,  f resh fru i t , 

nuts ,  p ick les  and preserves ,  f resh bread and crost in i

vans grazing board$25 p/person

minimum 4 people

we require  24hrs  not ice



i f  you’re  looking for  something a  l i t t le  b i t  extra 

for  that  spec ia l  occas ion ,  why not  add one of  our 

spec ia l ty  cakes?  enquire  with  us  to  see our  fu l l 

cake cata logue to  p lace your  order  before your 

funct ion or  event .

specialty cakes & desserts



set  m enu opt ions  are  ava i lab le  for  groups  of  12  or  more .  BYO 
i s  not  ava i lab le  for  groups  over  8  peop le .  p lease  note  a l l  our 
m enus  are  seasona l  and  sub ject  to  change  wi thout  not ice . 

in  add i t ion  to  the  menus  above ,  we  are  a l so  very  happy  to 
work  w i th  you  to  des ign  custom menus  to  su i t  your  needs .

p lease  contact  us  d i rect ly  w i th  any  d ie tary  requ i rements  and 
spec ia l  requests  -  our  chefs  are  a lways  happy  to  cater  to 
your  needs .

a  20% depos i t  i s  requ i red  for  a l l  funct ions  a t  leas t  7  days 
pr ior  to  conf i rmed events  –  dates  w i l l  not  be  locked  of f  unt i l 
depos i t  i s  rece ived .
we  accept  cash ,  e f tpos  and  cred i t  cards .

the  remain ing  to ta l  o f  the  funct ion  cost  w i l l  be  presented  on 
the  n ight ,  minus  the  depos i t .  any  add i t iona l  food  and  dr inks 
consumed on  the  n ight  w i l l  be  added  to  the  f ina l  b i l l .

f ina l  numbers  are  to  be  conf i rmed no  la ter  than  3  bus iness 
days  pr ior  to  funct ion .  any  changes  to  f ina l  numbers  w i th in 
4 8  hours  of  funct ion  wi l l  incur  fu l l  cost  o f  those  guests . 
c ance l la t ions  made  wi th in  48  hours  of  funct ion  wi l l  incur  the 
cost  o f  the  depos i t .

func t ions@vanscafe .com.au
func t ions  co-ord inator  –  naomi

www.vansc afe . com. au

the details

fi ne  pr int

ta i lo r  made menus

d i e tary  requirements

d e pos i ts

bala nce

f i nal  chang es

contact


