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Why choose us?

The Blue Mini Catering (BMC) and The Function Group (TFG) team can host your event 
at the Emporium/Café/Private Function room located at 2 Colchester Road (Cnr Boneo 
Road), Rosebud. Alternatively we can cater at your home, venue or place of work.  
We create tailor made events according to your desires.

Meetings & Business Events…BMC provides a total package comprising the freshest of 
food, variety of beverages and staff for excellent service. No mess, no fuss – we will 
take care of everything.

Boneo Road Roasters
Residing at Blue Mini is Boneo Road Roasters, proudly roasting Di Bella Coffee, 
sourced through a crop-to-cup green bean buying scheme. Ask us about hosting  
a Coffee Masterclass - great for your next team-building event or get-together.

Weddings, Parties & Anything… 
from the smallest gathering to a large corporate event (5- 2,000 persons), the BMC 
Team will ensure a unique and stylish setting with the finest of foods, selective wines 
and outstanding service.

The More Unusual – Wakes, Proposals, Picnics, Corporate events…  
if you have the occasion, we have the solution to ensure you and your  
guests enjoy an unforgettable celebration.

Private Dining... 
why not try our Private Chef Dinner Party Service for your next meeting, function or 
party. We can tailor a package to suit all your needs including our professional staff to 
make this a memorable occasion.

-  We are the Mornington Peninsula’s small group specialists
-  Offering impeccable service by passionate hospitality and catering professionals
-  Delicious food prepared by qualified chefs with combined experience of 60+ years
-  Menus, styling and service tailored to your needs
-  Centrally located on the beautiful Mornington Peninsula
-  Licensed venue with ample parking onsite

Blue Mini & The Function Group  - eatery, emporium.. . EVENTS



Private Conference Room 

An ambient space for meetings and brainstorming

- seats 25 
- WIFI included 
- whiteboard
- comfy lounge & additional turn out area
- full bar facilities
- ample bus and car parking

Room hire FREE of charge with $400 food & beverage 
package* 

7am – 4pm (additional hours by arrangement).

Emporium/Eatery 

Spacious room set in a old Ten Pin Bowling Alley, full 
of charm and history with loads of space for even the 
largest of gatherings.

- seats 135 (or 150 standing) 
- WIFI included 
- whiteboard
- comfy lounge & additional turn out area
- full bar facilities
- ample bus and car parking

Room hire FREE of charge with $3000 food & beverage 

package - all goods to be consumed onsite

Food options

Choose from pre-selected packages or individual easy-to-eat items  
OR select from our current a la carte breakfast/lunch menu.

Onsite Events @ Blue MIni

Offsite Catering @ Your Venue of Choice

• Home catering & service for private parties  •  Dinner/lunches  •  Events & functions  •  Wakes 

• School groups  •  Conferences/meetings at your workplace  •  Bus tour groups  •  Community groups

Extensive options to suit your needs. We come to you – $50 Delivery Fee applies (on order 

of minimum $100). Please contact us to make your next event memorable.



Pre-se l e c t ed  Packages : 
 

Suggested for Wakes,  Conferences,  Working Lunch 

1.Classic $9 per person

Sandwiches (4 points per person)

2.Sweet $9 (2) per person

Sweet selection of mini tarts, muffins, scones with  
jam & cream, handmade slices and cookies at  
caterers choice (please select 2 types)

3. Mixed $14 per person

Sandwiches (4 points per person)

Sweet selection of mini tarts, muffins, scones with  
jam & cream, handmade slices and cookies at  
caterers choice (please select 1 type)

4. Gourmet Selection (Savoury & Sweet) $24 per person

Point Sandwiches OR wraps with a selection of classic  
and gourmet fillings (2 per person)

Classic homemade Aussie beef mini pies (1 per person)

Assorted homemade savoury mini quiche (1 per person)

Sweet selection of mini tarts, muffins, scones with jam & cream, 
handmade slices and cookies at caterers choice (1 per person)

5. High Tea selection (Savoury & Sweet) $27 per person

Classic Cube sandwiches, chicken waldorf and  
smoked salmon (1each per person)

2 bite fresh mini wrap (1 per person)

Mini homemade  savoury tart  (1 per person)

OR 

Gourmet chicken and camembert pie with  
Red Hill relish (1 per person)

Scone with jam & cream, (1 per person)

Petite gourmet biscuits (1 per person)

Tea and Coffee included when onsite at Blue Mini

*Vegetarian and dietary required options  
available on notification
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SAVOURY SELECTION

Point sandwiches $9 each

Club Cubed sandwiches $4 each

Gourmet country sandwiches $10.5 each

Fresh filled Baguette  $9.5 each

Fresh filled wraps $9.5 each

Mini filled ciabatta rolls $5.5 each

Assorted nori rolls $4 each

*Fillings at chefs choice

Graze Board to Share $15 pp

Pickles, dips, salami, smoked salmon, cheese, olives, 
cornichons and fresh sourdough ciabatta

Cheese or Fresh Fruit To Share  

Small Plate (10 people) $40

Medium Plate (20 people) $70

Large Plate  30 people) $110

SWEET SELECTION
Homemade fruit or savoury muffins $4.5 each (V)

Homemade scones $4.5 each (V)

Slices $4 each

Byron Bay Cookies $3.5

Individual handmade cakes $8 each (check daily bake)

Two bite filled tarts $4 (V)

Friandes $4.5 (MGFI)

Handcrafted whole cakes (on request) form $80 each 

BREAKFAST OPTIONS
Egg/Bacon Rolls $8.5 each

Breakfast burgers $12 each

(bacon, egg, spinach & chutney)

Berry Muesli with yogurt and fruit topping $12 each

Ham & Cheese Croissants $6.5 each

Mini Muffins – fruit or savoury (V) $3.5 each

LUNCH OPTIONS
Soup (TA Cup) with toasted ciabatta $8.5 each

Dip, bread and olive platter (serves 4) $20

Individual mini homemade quiche $4.5 each 

Toasted filled large ciabatta roll $12 each

Individual homemade frittata (V) (MGFI) $7 each

Individual serve homemade savoury tarts $8.5 each

Whole gourmet savoury tart $25 each

Individual Salad Bowls   $16 each

1. 	Traditional ceasar with egg, parmesan, bacon and 		
	croutons - add chicken $5

2. Morroccan citrus cous cous with almonds, dates  
	and fresh julienne veg with pommegrante drizzle - (V)  
- add Tasmanian Smoked salmon $5

3. 	Saigon Chicken - ginger sesame chicken, crisp raw 		
asian salad dressing and topped with cashews (MGFI) (DF) 

4. 	Vegetarian fresh spinach with cherry tomatoes, pecorino, 
walnuts, and spanish onion with a blue cheese ranch 
dressing (V) (MGFI)

SIDE SALAD OPTIONS - $6 each (order per person)

1. Garden Salad (V) (MGFI)

2.Traditional Greek Salad (V) (MGFI)

3. Morroccan vegetable cous cous salad (V)

4. Asian raw vegetable & sesame salad (V) (MGFI)

INDIVIDUAL PICNIC BOXES
From $12 per person, tailored to suit your needs 

BEVERAGES
Fruit juice (300ml) $4.5 each

Noah’s mixed fruit smoothies $6.5 each

Water (600ml) $3

Cans soft drink (375ml) $3

Hot drinks (tea/coffee) from $3.8 each

Subject to additional fees (delivery, room hire, staff)

Shared  p latters  &  Ind i v i dua l  cho i c es :
Individual items, plan your own menu: suggested for... 
School Groups, Film Shoots, Meetings, Substantial Meals.



TERMS AND CONDITIONS

•  48 Hours notice required 

• Payment in full required upon confirmation 

•  A full quote will be confirmed at the time of the order

• All prices GST inclusive 

•  Quotes do not include serving staff – available at an additional cost

• Minimum orders may apply on some items

• All items subject to availability. Blue Mini and The Function Group reserve t 
he right to change menu items based on seasonal availability

• Please notify of any dietary requirements at time of booking

• Whilst all attempts are made to maintain published prices, they may be subject to  
change at the discretion of Blue Mini and The Function Group. If prices differ, the client  

will be informed prior to the event date. 

DISCLAIMER:

Blue Mini Enterprises Pty Ltd & The Function Group can not guarantee a total absence of allergens in  
our food and beverage items. Customers with food allergies or intolerances must be aware of this risk.  

The Function Group and Blue Mini will not assume any liability for adverse reactions from food consumed.  
Please notify staff of any allergies or intolerances.

•  (MGFI) = Made with Gluten Free Ingredients, (V) = Vegetarian, (DF) = Dairy Free
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BLUE MINI & THE FUNCTION GROUP 
2 Colchester Rd Rosebud West (Old Bowling Alley)  
T 03 5981 2520    Open 7 days, 7am - Late Arvo

www.bluemini.com.au


