The Commun na Feinne is one of Geelong’s best
places to hold a function for any special occasion.

Commun na Feinne means “gathering of the people” in
Scottish, so functions are literally in our name. Whether
it’s a sit-down meal for 10 or a canape event for 100, we
can tailor a package for your needs. We can also provide
a full list of platters to choose from as well
as choices from our main menu.

If you have any questions or would like to make a
booking, please contact our Staff at

hello@thecommohotel.com
or (03) 52212796




Each Platter Feeds Approximately 15 guests

PASTRY PLATTER

Party pies, sausage rolls, mini quiche
served with tomato sauce $100

ASIAN PLATTER

Mini dim sims, mini spring rolls,
vegetable samosas, served with sweet
chilli dipping sauce and soy sauce.
Garnished with fresh garden salad. $100

VEGAN PLATTER

Honey roasted pumpkin arancini, sweet
potato and cumin croquettes with a
hummus dipping sauce garnished with
fresh garden salad. $100

SANDWICH PLATTER

Selection of mixed gourmet sandwiches.

SLIDER PLATTER
Mixture of BBQ chicken & pulled pork
sliders. $100

OYSTER PLATTER

Choice of fresh, Kirkpatrick, chilli &
lime oysters served with rock salt and
garden salad (minimum of 4 dozen).
$110

ANTIPASTO PLATTER

Selection of sliced meats, cheeses,
sundried tomatoes, olives & crackers.
$120

Vegetarian option available $100

DESSERT PLATTER

Gluten friendly chocolate brownie bites,

580 Chocolate dipped strawberries, Lemon
tart bites, mini blueberry muffins, mini
FRUIT PLATTER churros with chocolate dipping sauce.
Selection of in season fresh fruit, $140
pineapple, grapes, honeydew, rockmelon.
$80
We’ve got an array of food available for your special occasion. THE

We cater for any dietary requirements, please contact us at
hello@thecommohotel.com or at (03) 52212796
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