
 

 
 

 

lake – functions 
 

235 Varsity Parade, Varsity Lakes 4227 

PH: 07 5578 9962 FAX: 07 5578 9963 

www.varsitylake.com.au 

  e: info@varsitylake.com.au 

 

Open 7 days - 7.00 am till late  

Dinner Monday till Saturday 

 

 

 

Winner Best Café/Restaurant 2008 
Winner Best Owner/Chef 2008 

State Winner Best Café/Restaurant 2008 
Finalist Best Owner/ Chef 2009 

Finalist Best Café/ Restaurant 2009 
Finalist Best Wine list 2009  

 

 



 

 

 

CELEBRATE AT THE AWARD WINNING LAKE CAFÉ 

 

The Lake Café and Bar is the ideal venue for your special occasion or celebration, 
with our famous waterfall room which over looks Lake Orr, this room offers a tranquil 
setting with a vibrant ambience. 

At The Lake Café, we offer a variety of Menus and Beverage Packages to suit any 
occasion.  Tell us what you have in mind for your function, then we can add our 
creativity and our many years of experience, and the result is………exactly the 
memorable event you want it to be. 

Please feel free to call and arrange a time to speak with our function co-ordinator or 
simply send us an email at info@varsitylake.com.au 

 

 

CAPACITY 

Cocktail style stand up (exclusive use of venue)  200 

Waterfall Room cocktail     80 

Waterfall Room & balcony cocktail   150 

Waterfall Room seated     50 

Waterfall Room & bistro seated    110 

Bistro seated       60 

Exclusive use of The Lake     POA 

 

 



LAKE COCKTAIL MENU 

Cajun beef rissoles, chilli jam      1.50 

Mini spring rolls & dip       1.20 

Thai curry puffs & dip       1.50 

Polenta rounds & walnut pesto      1.50 

Zucchini & eggplant tempura      1.50 

Turkish melt with pesto       1.50 

Oyster sake shooters with wakami     3.50 

Tofu and vegetable skewers, soy lime dip                                      3.00 

Roma tomato & basil bruschetta     2.20 

Mini ham, cheese & tomato tartlet     2.20 

Caramelised onions, sundried tomato & spinach tartlet  2.20 

Chicken & avocado tartlet      2.20 

Vegetarian frittata       2.20 

Seared scallop in chinese spoon, chilli lime salsa                          3.50 

Guacamole profiterol                                                    2.20 

Spinach & fetta pastry triangles      2.20 

Vegetarian pizzette       2.20 

Mini cheeseburgers       2.50 

Tandoori chicken raita       2.50 

Thai fish cakes        2.80 

Smoked salmon & asparagus roulade     3.30 

Peanut chicken satay skewers      3.30 

Tempura prawn ponzu dip      3.30 

Coconut crumbed chicken fillet, curries aioli     3.30 

Assorted sandwiches (4 quarters)      6.50 

 

All items above are priced PER ITEM (Prices include GST) 

Recommended : pre dinner 3-4 Canapés, two hours 8-10 per person 

All Prices are based on a minimum of 20 guests 
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Beverage package 
 
Package inclusions: 
      House sparkling  Soft drink 
      House white wine   Juice   
      House red wine  Selected local beers 
   
      2 Hour package  $26.50  Per Person 
      4 Hour  package  $46.50  Per Person 
      5 Hour package  $62.00  Per Person 

 

 
"On Consumption" pricelist:           

Lake - red    G  B 
 
2007 Logan Weemala Merlot  Central Ranges  NSW 7.5 34 

2007 Paggiotondo Chianti Tuscuny Italy 8 36 

2008 Teusner Riebke Shiraz Barossa Valley SA 8 36 

2008 Woodlands Cabernet Merlot Margaret River WA 8.5 37 

2008 Round Two Cabernet Sauvignon Barossa Valley SA 8.5 37 

2007 Forty-Two Degrees South Pinot Noir Relbia  TAS 9 39 

2008 Paxton Shiraz Grenache McLaren SA 8.5 37 

2006 Konrad Central Otago Pinot Noir Central Otago NZ 10.5 44  

2006 Oliver’s Taranga Shiraz McLaren Vale SA 11 46 

2007 Stonecroft Serine Syrah Hawkes Bay NZ - 48 

2007 Balnaves Cabernet Sauvignon Coonawarra SA 11.5 47 

2002 Penfolds Bin 389 Cabernet Shiraz Various SA - 95 

 
Lake - white     
  
2008 Elderton Friends Riesling Eden Valley SA 7 33 

2008 Dragon Unoaked Chardonnay Margaret River WA 7.5 35 

2008 Domain Wachau Gruner Veltliner Wachau Austria 8 37  

2008 Astrolabe Sauvignon Blanc Marlborough NZ 8.5 38 

2008 Jules Taylor Pinot Gris Marlborough NZ 8.5 38 

2008 Goldwater Estate Sauvignon Blanc Marlborough NZ 9 39 

2008 Alkoomi Black Label Chardonnay Frankland River WA 9 39 

2008 Forty-Two Degrees South  
Sauvignon Blanc Coal Valley TAS 9.5 40 

2007 Port Phillip Estate Chardonnay Mornington  VIC  - 50 

 

lake – sticky 

2008 Frogmore Creek Iced Riesling Coal Valley TAS 12 44 



lake - sparkling     

NV    Eaglehawk Cuvée Brut  Barossa Valley SA  6.5 25 

NV    Segura Viudas Aria Brut Penedes Spain 8 36 

2006 Frogmore Creek Cuvee Evermore Penna TAS  54 

lake - champagne 

NV   Moët et Chandon Brut Impérial  Épernay France   - 120 

NV   Veuve Clicquot Ponsardin Brut  Reims France   -    130 

 
 

lake - beer 
 
XXXX Gold   4.5  Budweiser USA    7.0  

Hahn Premium Light  4.5  Tiger  Singapore 7.0 

Cascade Premium Light 4.5  Grolsch Holland 7.0 

Cascade Premium 5.5  Asahi  Japan  7.5 

Tooheys New   5.0  Hoegaarden Belgium 8.0 

Tooheys Old 5.0  Pilsner Urquell Czech  7.0 

Tooheys Extra Dry 5.0  Tsingtao China  7.0 

Victoria Bitter   5.0  Nastro Azzuro Italy  7.0 

Fosters  6.0  Becks  Germany 7.0 

Coopers Pale Ale 6.0  Stella Artois Belgium 7.5 

Little Creatures Pilsner 7.0  Heineken Holland 7.0 

Pure Blonde  6.0  Kirin  Japan  7.0 

Crown Lager  6.5  Corona Mexico  7.0 

 
Lake - spirits 
  
Basic           6.00    Liqueurs      7.50 
Jim Beam            Malibu 
Jonnie Walker Red          Midori 
Smirnoff Vodka          Cointreau 
Bacardi            Frangelico 
Gordon’s Gin            Baileys 
 
Premium         8.00 
Jack Daniels 
Jonnie Walker Black     
Jamesons Irish Whisky 
 
Lake ‐ soft        glass    jug 

Softdrinks         3.2    12.0 
Juices          3.5    15.0 
San Pellegrino         3.5(250ml)   6.5 (1L) 


