
	
  

FUNCTION MENU 
HEKTOR WOODLEYS prides itself on house made delicious & fresh food that has personality. All items are     
designed & prepared by our passionate chefs for customers who enjoy quality & care about catering for their 

friends & family. 

	
  

PRICING	
  

All prices are stated inclusive of GST but are subject to change without notice 

 

PAYMENT POLICY 

Payment for your function catering can be paid for on the night of the function. 

HEKTOR WOODLEYS accepts credit cards [AMEX 2.5% surcharge] 

 

CANCELLATION POLICY. 

As per the completed & signed confirmation document; in the circumstances of a cancellation within a week of the 
scheduled event date a $50 fee will be charged where HEKTOR WOODLEYs have incurred costs 

 If a cancellation occurs within 48hours of its scheduled date, 100% of the total bill will be charged. 

 

PLEASE NOTE 

HEKTOR WOODLEYS takes care when preparing our foods, however we cannot guarantee that items are nut free or 
gluten free. Items may contain traces of nuts or glutens as a result of supplier manufactoring and/or prepartion. 

 

 

 

 



 

ANTI-PASTO PLATTER $75 

A huge platter of something for everyone...a selection of cold cut meats including; spiced chicken fillets, fresh leg 
ham, stuffed olives, deep fried goats cheese, basil wrapped bocconcini bells. Complemented by dips, chutneys, 

grissini sticks, peppered water crackers & warm flat bread 

 

CANAPES  	
  

HEKTOR	
  WOODLEYS	
  offers	
  a	
  range	
  of	
  handmade	
  canapés.	
  	
  	
  	
  

Pricing	
  is	
  quoted	
  per	
  piece	
  

Lemon	
  Pepper	
  Squid	
  with	
  house	
  made	
  tartar	
  $3	
  

Bruschetta	
  toasts	
  $3	
  

	
  	
  	
  Arancini	
  with	
  relish	
  &	
  aioli	
  $3	
  

Wild	
  field	
  Mushrooms	
  stuffed	
  with	
  Risotto$4	
  

Spinach	
  &	
  Ricotta	
  Pastitzi$3	
  

	
  Mid	
  size	
  Beef	
  Burgers	
  $4	
  

Savoury	
  sausage	
  bites	
  with	
  house	
  made	
  relish	
  $2	
  

	
  Panko	
  Prawns	
  $3	
  

Southern	
  style	
  chicken	
  bites	
  $2	
  

	
  Tuna	
  &	
  Chive	
  Tartlets	
  $3	
  

	
  Chicken	
  &	
  Corn	
  Tartlets	
  $3	
  

Spinach	
  &	
  Ricotta	
  Tartlets	
  $3	
  

Chipolatas	
  in	
  a	
  warm	
  mini	
  baguette	
  house	
  made	
  relish	
  $3	
  

 

ASSORTED GOURMET PLATTER 
$150 for 72pieces 

 
Spinach & Fetta Pastries 

 Sundried & Bacon Tomato Pastries 
Beef Rolls 

Assorted Quiches 
Mini Chunky Steak pies 
Bite sized meatballs 
Butter chicken Tarts 
Spinach & Fetta filo’s 

 
 



 
 

GOURMET HOT PLATTERS 
$120 for 60pieces 
$200 for 120pieces 

 
Pepper steak pies 

Lamb & Rosemary pies 
Chicken & Vegetable pies 
Vegetarian Spring Rolls 
Spicy Vegetarian Samosas 

 

SLOW COOK LAMB	
  $POA	
  

A	
  slow	
  cooked	
  lamb	
  shoulder	
  basted	
  in	
  fresh	
  rosemary,	
  thyme	
  &	
  lemon	
  wedges	
  in	
  a	
  red	
  wine	
  jus.	
  Served	
  with	
  a	
  
selection	
  of	
  mustards	
  &	
  mini	
  baguettes	
  

 
TANDOORI CHICKEN, SATAY CHICKEN & BEEF SKEWERS 

Served with dipping sauce [$3 each] 
 

 
SIDES 

 
MIXED	
  PEANUTS,	
  LOLLY	
  BOWLS,	
  PRINGLES,	
  CAKES,	
  CUP	
  CAKES,	
  MUFFINS	
  &	
  SLICES	
  

	
  
	
  
	
  
	
  
	
  

Any	
  specials	
  requests?	
  Speak	
  with	
  SIMON	
  when	
  arranging	
  your	
  booking.	
  
 
 
 
 


