
GROUP DINING 
PACKAGES



PLATED GROUP 
DINING MENUS



PLATED DINING MENU 1
$25pp

GUESTS TO SELECT ON THE EVENING 

Vegan roasted beetroot                                                                                         
Freekah | baby chard | fried pumpkin seeds | beetroot hummus | house made sourdough flatbread (V / GF option)

Moroccan lamb                                                                                          
Spiced rubbed lamb backstrap | green lettuce | roma tomato | eggplant | chickpeas | fried capers | yogurt dressing  (GF)

Vegetable lasagna
Layers of eggplant, spinach & leek | rich tomato ragout | balsamic glaze | micro leaf salad (V)

Salt & Pepper Squid
Tender Australian squid | garden salad | rosemary & sea salt chips | aioli | lemon

Chicken breast                                                                                                               
Crisp skinned | white wine sauce | potato gratin | roasted baby root veg | confit leek (GF)

Bolt on additions $9pp

Shared entrée platters consisting of buffalo wings, garlic bread, mushroom arancini balls 
Shared dessert platters including petit fours, sweet tarts, slices, individual cakes 

Minimum 15 Guests 
Menu and Pricing Subject to Change 



PLATED DINING MENU 2
$26pp

GUESTS TO SELECT ON THE EVENING 

Pulled jackfruit burger                                                                          
Moderately spiced jackfruit | jack cheese | pineapple | tomato | lettuce | BBQ sauce | rosemary & sea salt chips 

Fried chicken burger                                                                                                        
Crispy fried chicken | tomato | Spanish onion | lettuce | aioli | rosemary & sea salt chips 

100% beef burger                                                                                              
House made all beef patty | chipotle aioli | cheese | tomato | lettuce | rosemary & sea salt chips (H)

Chicken schnitzel parmigiana                                                                                                 
Free range chicken thigh with a coarse crumb | garden salad | rosemary & sea salt chips

Lamb shanks                                                                                                                  
Two slow cooked shanks in tomato gravy | potato gratin | mint & pea sauce | pickled pea side salad (GF)

Bolt on additions $9pp

Shared entrée platters consisting of buffalo wings, garlic bread, mushroom arancini balls 
Shared dessert platters including petit fours, sweet tarts, slices, individual cakes 

Minimum 15 Guests 
Menu and Pricing Subject to Change 



PLATED DINING MENU 3
$45pp

ENTRÉE

Shared entrée platters consisting of buffalo wings, garlic bread, mushroom arancini balls 

GUESTS TO SELECT ON THE EVENING 

Lamb shanks                                                                                                                  
Two slow cooked shanks in tomato gravy | potato gratin | mint & pea sauce | pickled pea side salad (GF)

Chicken schnitzel parmigiana                                                                                                 
Free range chicken thigh with a coarse crumb | garden salad | rosemary & sea salt chips

Chicken breast                                                                                                               
Crisp skinned | white wine sauce | potato gratin | roasted baby root veg | confit leek  (GF)  

Pan seared barramundi                                                                                                     
Potato gratin | roasted baby root veg | confit leek | herb gremolata | lemon (DF)

300g porterhouse steak                                                                                                  
Bindaree premium grain fed beef | crispy potato gratin | roasted baby root veg | confit leek

your choice of mustards, gravy or chimichurri sauce (GF option) 

Bolt on additions $9pp

Shared dessert platters including petit fours, sweet tarts, slices, individual cakes

Minimum 15 Guests 
Menu and Pricing Subject to Change 



BUFFET GROUP 
DINING MENUS



BUFFET DINING MENU 1
$35pp

Artisan bread selection

Salad (select one of the following):
Tossed garden with balsamic dressing 

Pumpkin, feta & baby spinach with balsamic reduction 
Asian slaw 

Coz & Citrus with lemon dressing 
Caesar

Shredded broccoli & sprouts

Hot dishes (select 2 of the following):
Pulled spiced jackfruit | fried rice | spring onion 

Eggplant lasagne | micro leaf salad | balsamic glaze 
Karrage chicken | Korean sweet chilli marinade | Asian slaw

Spicy coated chicken portions | cous cous | herbs
Slow cooked lamb leg | pumpkin puree | peas | jus

Sweet & sour pork | jasmine rice | pineapple | capsicum
Slow cooked beef brisket | creole spices | charred corn slaw 

Salt & pepper squid | chargrilled eggplant | shredded broccoli 
Flaked salmon | pesto coated pasta | spinach 

Dessert (select 1 of the following): 
Cheese Board 

Seasonal fruit platter 
Sweet treat platter

Minimum 25 Guests 
Menu and Pricing Subject to Change 



BUFFET DINING MENU 2
$54pp

Entree
House made tzatziki & pumpkin-chorizo dips 

Toasted flatbreads 
Local marinated olives 

Cured meats 
Pickled seafood 

Mushroom & black truffle arancini balls 

Main
House made crusty sourdough 

Tossed garden salad | balsamic dressing 
Asian greens salad with black rice | sesame dressing 

Bindaree roast beef | red wine jus 
Spicy fried chicken portions | ranch dressing 

Salt and pepper squid | lemon wedges 

Roast potatoes | sour cream |chives 
Honey glazed carrots topped with charred leek 

Dessert
Macaron assortment 

Rocky road | Petite fours 
Chocolate & salted caramel slices 

Fruit platter | Cheese board 

Minimum 25 Guests 
Menu and Pricing Subject to Change 



GROUP DINING ADD ONS

Additional hot dish | $15pp

Additional Salad | $7pp

Cheese Board | $9pp

Fruit Platter | $7pp

Sweets Platter | $9pp

Available with either group plated or buffet dining menus



BEVERAGE 
OPTIONS



SPARKLING
Craigmoore Sparkling Cuvee

WHITE
Chain of Fire Semi Sauvignon Blanc

RED
Chain of Fire Shiraz Cabernet 

BEER
Coopers Pale Ale

Coopers Premium Larger
Coopers Premium Light

OTHER
Selection of Soft Drink & Juice

GOLD PACKAGE

2 HOURS $35
3 HOURS $43
4 HOURS $50
5 HOURS $57



PLATINUM  PACKAGE

SPARKLING
The Lane, Lois Blanc De Blanc

WHITE
The Lane, Block 10, Sauvignon Blanc

RED
Robert Oatley Signature Series Shiraz

BEER
Coopers Pale Ale

Coopers Session Ale
Coopers Premium Larger

Asahi
Thacher’s Cider

OTHER
Selection of Soft Drink & Juice

2 HOURS $55
3 HOURS $63
4 HOURS $70
5 HOURS $77



CONSUMPTION

Beverages are available on a consumption basis should you 
elect.

Sample beverage listing below

SPARKLING
The Lane, Lois Blanc De Blanc $16 | $54
Craigmoore Sparkling Cuvee $9 | $38

WHITE
Giesen Vinyard Selection Sauvignon Blanc $13 | $52

Chain of Fire, Sauvignon Blanc $9 | $38

RED
Chain of Fire Shiraz Cabernet $9 | $42

Robert Oatley Signature Series Shiraz $14 | $62

BEER
Coopers Pale Ale $9

Coopers Session Ale $9
Coopers Premium Larger $9

Sapporo $9.50
Thacher’s Cider $9.50

OTHER
Selection of Soft Drink & Juice $4.50



GET IN TOUCH

Rydges Pit Lane | The Bend Motorsport Park, Tailem Bend

E: functions_rydgespitlane@evt.com


