
 

 

STANDARD FUNCTION MENU 
2 course  $38pp  I  3 course  $48pp 

 

 

ENTRÉE (choose one) 

Risotto croquettes filled w organic chicken & mozzarella served w chive crème fraiche 

Baked tart of spinach & goats cheese w onion marmalade & aged balsamic (v) 

Grilled Haloumi cheese w rocket & red onion salad & herb oil (g v) 

 

MAIN (choose one) 

Risotto of button & porcini mushroom, butternut pumpkin & Adelaide Hills goats cheese (v) 

Organic crispy skin chicken supreme w sweet potato fondant, wild mushrooms, sautéed 
spinach & red wine jus (g) 

Slow roast Berkshire pork belly w herbed kipfler potatoes, steamed greens, apple & red 
onion jam, crackling & jus (g) 

 

DESSERT (choose one) 

Sticky date pudding w butterscotch sauce, double cream & vanilla bean ice cream 

Meringue w blueberries, strawberries, passionfruit, kiwifruit, raspberries & double cream (g) 

Slow baked apple & cinnamon cheesecake w double cream, blueberry  
& calvados sauce  

 

 

v  vegetarian   g  gluten free 

 

 

 

For more information, please contact us on 3851 3388 or email info@litselounge.com.au 

www.litselounge.com.au 

 
 



 

PREMIUM FUNCTION MENU 
2 course  $48pp  I  3 course  $58pp 

 

 

ENTRÉE (choose one) 

Stuffed button mushrooms filled w cream cheese, reggiano, bacon, garlic & parsley (g) 

Sauté Qld banana prawns w garlic, chili, parsley, tomato & white wine w crusty bread 

Bruschetta of feta, roasted peppers & chili, olive tapenade & fresh torn basil (v) 

 

 

MAINS (choose one) 

Fresh fish of the day w crushed potatoes, steamed green beans, avocado salsa  
& red pepper coulis (g) 

Roast Hereford Gold eye fillet w buttered mash, grilled tomato wrapped in bacon, 
pak choy, roasted mushroom & red wine jus (g) 

Organic crispy skin chicken supreme w sweet potato fondant, wild mushrooms,  
sautéed spinach & red wine jus (g) 

 

 

DESSERT (choose one) 

Classic vanilla bean brulee w rum ‘n’ raisin ice cream & biscotti* 

Belguim chocolate torte w double cream, strawberries & callebut chocolate sauce (g) 

Affogato sundae w vanilla bean ice cream, espresso, kahlua & biscotti 

 

v  vegetarian   g  gluten free 

 

 

 

For more information, please contact us on 3851 3388 or email info@litselounge.com.au 

www.litselounge.com.au 

 

 

 

 



 

 

ALL YOU CAN EAT TAPAS MENU 
$48pp 

 

Litse trio of dips w homemade breads 

Risotto croquettes filled w organic chicken & mozzarella served w chive crème fraiche 

Stuffed button mushrooms filled w cream cheese, reggiano, bacon, garlic & parsley 

Bruschetta of feta, roasted peppers & chili, olive tapenade & fresh torn basil 

Salt ‘n’ pepper calamari w aioli 

Baked tart of spinach & goats cheese w onion marmalade & aged balsamic 

Crispy soft shell crab w honey, lime & sesame seed dressing 

Sauté Qld banana prawns w garlic, chili, parsley, tomato & white wine w crusty bread 

Grilled haloumi cheese w yoghurt, dukka, rocket & red onion salad & lemon 

Potato & leek soup w herbed sour cream & toasted sour dough 

 

Valid for groups of 15 or more. 

Each round of tapas must be completed before more tapas can be ordered.  

 

v  vegetarian   g  gluten free 

 

 

 

For more information, please contact us on 3851 3388 or email info@litselounge.com.au 

www.litselounge.com.au 

 


