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RAILWAY HOTEL FITZROY NORTH

2023

FUNCTION PACK




CELEDRATE AT
THE RAILWAY
HOTEL

The Railway Hotel is a charming and welcoming neighbourhood pub straight out
of the 70’s, and the perfect spot for dinners with the family, knock-offs after work
or weekend catch-ups with mates.

A no-nonsense pub stocked with a generous range of draught beers on tap, as
well as all your classic pub tipple. The Railway also boasts an impressive kitchen,
serving quality Italian inspired pub meals in line with its

Mediterranean roots.

A secluded, vine-sheltered beer garden is the cherry on top, providing the perfect
spot to enjoy an al fresco meal or kick back and relax with a few cold ones.

The Railway is everything your favourite local should be, a true
neighbourhood gem.

www.railwayhotelfitzroynorth.com.au
800 Nicholson Street, Fitzroy North 3168




COCKTAIL MENU

minimum order of 20 pieces per item | canapes are served as platters on the table

COLD - $4

Bruschetta (gf opt/ve)

tomato, buffalo mozzarella, basil
Radish Bite (gf/v/ve opt)

whipped ricotta, black olive tapenade, parsley
Parmesan Shortbread (v)

fig, balsamic onions, crisp sage
Whipped Hot Smoked Trout (gf)
cucumber, trout roe, dill

Chick Pea Fritter (gf/v opt)
prosciutto, goats’ cheese, lemon thyme

HOT - $4

Salami & Green Olive Mini Pizza (gf & v opt)
bocconcini, basil

Tomato Arancini (gf opt/v)

roquette pesto, pecorino

Mortadella Toastie (v opt)

red pesto, basil, provolone

Mushroom & Taleggio Tartelette (v/ve opt)
fried herbs

Salt Cod Fritter

garlic aioli, lemon




COCKTAIL MENU

minimum order of 20 pieces per item | canapes are served as platters on the table

GRAZERS - $6 PLATTERS - $80
Slider - Beef or Veg (gf/ve opt) 20 pieces per platter

roasted tomato, garlic aioli Mini Beef Pies

Crumbed Calamari crushed peas, tomato ketchup
saffron & lemon aioli, fresh lemon Chicken Parma Sausage Rolls
Pork and Veal Meatballs (gf) tomato ketchup

sundried tomato sugo, ricotta salata, fried sage Crumbed Calamari

Pumpkin Tortellini (gf opt/ve) saffron & lemon aioli

burnt butter & sage Chick Pea Fritters (gf/ve)

whipped cannellini & lemon dip (GF, VE)
DESSERT - $4.5

Pear, Rhubarb & Ricotta Mini Tart (gf) Cheese Board (gf opt/v) $120

Tiramisu (gf) hard, soft, and blue, assorted crackers, sourdough bread, fruit paste
rum, espresso, mascarpone, dark chocolate, vanilla Salumi Board (gf opt) $120

Cannoli (gf) salami, bresaola, mortadella, sourdough, pickles, olives

whipped ricotta, pistachio, rose petal
Nutella & Cinnamon Doughnut

10pax for substantial snack | 20pax for light snack




SEATED MENU

2 course $45pp | 3 course $55pp

SHARED ENTREE

Warm Focaccia & Olives (v)

Whipped Cannellini & Preserved Lemon (gf/ve)
raw & pickled summer veg, lentil vinaigrette
Tomato Arancini (v)

roquette pesto, pecorino

MAINS - YOUR CHOICE OF TWO OPTIONS
Roasted Barramundi (gf)

tomato sugo, green olives, capers, pickled onions, potato gnocchi, bronze fennel
Pork & Veal Lasagne or Lentil & Fennel Ragu Lasagne (v opt)

tomato sugo, cheesy béchamel

Grilled sirloin served medium (gf)

herb & garlic butter, jus, fresh lemon, Italian parsley

Eggplant & Zucchini Caponata (gf/v, ve opt)

Roman gnocchi, provolone, basil & sage

SHARED SIDES

Chips (gf/v, ve opt)

parmesan & oregano salt

Slaw (gf, ve opt)

white cabbage, fennel, white onion, pecorino, aioli

CANAPE DESSERT - SERVED ON PLATTERS
Pear, rhubarb, and ricotta tartelette (gf/v)

Tiramisu (v)

sponge finger biscuits, mascarpone, espresso, rum, vanilla, shaved chocolate
Cannoli (gf/v)

whipped ricotta, pistachio, rose petal




RAILWAY
HOTEL

CONTACT
US

800 Nicholson St, Fitzroy North 3168
t: 03 8671 0222
functions@railwayhotelfitzroy.com






