
FUNCTIONS AT FRIDAYS



about
our venues are Perfect for 
private or corporate events 
such as birthdays, Christmas 
celebrations, engagements, tour 
groups and more. 
We have a variety of food and beverage packages to suit 
every occasion. 

//   Canapés
//   Set Menu Dining
//   Drinks Packages

Event Considerations:

We can put you in touch with our entertainment friends 
for live music (DJ or Acoustic act) options if required. 
 
We welcome any additional styling and/or decorations for 
your event – This is not included in our service however 
we can provide recommendations and support for set-up.

Bookings are essential with minimum 10 days notice 
required, unless agreed with Restaurant Manager. 

Minimum 10 people, 2 hour sittings. 
Deposit may be required to secure booking.
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option 1 - $29 per person
Select 5 items from the Canapés menu.
Option to add on Substantial Canapés +$5 per person.

canapés

All Canapés are served sharing style.

Salt and Pepper Calamari
Lightly floured and fried calamari strips seasoned with 
sea salt and cracked black pepper served with avocado 
ranch and fresh lemon. 

Crispy Chicken Strips
Tender chicken breast strips coated with sesame panko 
breadcrumbs, tossed in FRIDAYS™ Signature Glaze with 
toasted sesame chilli mix.

Mac ‘n’ Cheese Bites 
Crunchy coating filled with creamy Mac ‘n’ Cheese, 
served with roasted garlic aioli.

Mozzarella Sticks 
Crunchy sticks of melted mozzarella, served with ranch 
dipping sauce. 

Cup of Shoestring Fries   
Mini cups of shoestring fries served with dipping sauce. 

Chicken Wings
Tossed in your choice of Buffalo  or FRIDAYS™ 
Signature Glaze. 

Nacho Sliders  
Tortilla chip topped with guacamole and pico de gallo. 

SUBSTANTIAL CANAPéS +$5 PP

Pork Belly Sliders
Adobo Beef Sliders
Loaded Cheese and Bacon Potato Skins 
Jalapeño Popper Potato Skins
Vegetarian option available upon request 

Perfect for something a 
little more casual 

VEGAN FRIENDLY VEGETARIAN LOW GLUTEN DAIRY FREE



food packages - set menu dining
option 1 - $39 per person
Set Menu Dining: 2 Course
Select 2 courses: Starter and Main or Main and Dessert

Option 2 - $49 per person
Set Menu Dining: 3 Course
Select 3 courses: Starter, Main and Dessert

starters - choose 3
Starters are served in the middle of the table, sharing style. 

Garlic Ciabatta 
Toasted ciabatta bread served hot with garlic butter.

Mac ‘n’ Cheese Bites 
Crunchy coating filled with creamy Mac ‘n’ Cheese, 
served with roasted garlic aioli.

Chicken Wings
Choice of Buffalo  or FRIDAYS™ Signature Glaze.

Salt and Pepper Calamari
Lightly floured and fried calamari strips seasoned with 
sea salt and cracked black pepper served with avocado 
ranch and fresh lemon.

Crispy Chicken Strips
Tender chicken breast strips coated with sesame panko 
breadcrumbs, tossed in FRIDAYS™ Signature Glaze with 
toasted sesame chilli mix.

Grilled Feta Bruschetta 
Creamy feta grilled with olive oil and sprinkled with 
dukkah, served with roasted cherry tomatoes, balsamic 
glaze, fresh basil and a side of toasted ciabatta with 
olive oil.

Jalapeño Popper Potato Skins 
Melted Mexican style cheese, queso cheese sauce, 
crispy bacon, fresh sliced jalapeño, cheesy panko crumb 
with sour cream and spring onion.

Vegetarian option available upon request 

mains - choose 3
 
FRIDAYSTM Caesar Salad 
Crisp cos lettuce, loaded with crunchy house-made 
croutons, peppered bacon, crumbled free range egg and 
shaved Parmesan cheese tossed in creamy Caesar dressing.

Grilled chicken optional.   

Salt and Pepper Calamari
Lightly floured and fried calamari strips seasoned with 
sea salt and cracked black pepper served with shoestring 
fries, garden salad and a side of avocado ranch dip and 
lemon wedge.

Cajun Chicken & Prawn Fettuccine
Cajun seasoned chicken breast and prawns sautéed with 
red and green capsicum and onion, then tossed through 
a creamy Cajun alfredo fettuccine, topped with spring 
onion and Parmesan.

FRIDAYSTM Bacon Cheeseburger  Low Gluten option
Grass fed beef patty topped with melted American style 
cheese, peppered bacon, lettuce, tomato, red onion, 
pickles, ketchup, mustard and roasted garlic aioli. 

Sub your beef patty for 
Beyond plant based burger    Low Gluten Option +6

FRIDAYSTM Signature Glaze Chicken 
Chicken breast char-grilled and served with thick cut 
fries and a side of our Signature Glaze. 

Half Rack Pork Ribs 
Slow-cooked, then flame-grilled with FRIDAYS™ Signature 
Glaze,  served with slaw and thick cut fries.

New York Striploin   Low Gluten option
Prime Australian grass-fed Porterhouse cut with a side of 
thick cut steak fries, served with your choice of sauce: 

 
Low Gluten bun or side available upon request

desserts - choose 2
 
Mini Chocolate Brownie
A mini choc brownie topped with whipped cream and 
chocolate fudge sauce.

Lemon Meringue Tart
Crisp butter pastry filled with zesty lemon curd, topped 
with whipped cream, toasted meringue pieces, freeze 
dried raspberry and mint.

Strawberry Cheesecake Tart 
Buttery tart filled with creamy cheesecake, strawberry 
sauce and whipped cream with freeze dried raspberry.

TGIF chadstone
FRIDAYS™ Signature Glaze | Gravy  | Mushroom | Peppercorn | Garlic Butter 

VEGAN FRIENDLY VEGETARIAN LOW GLUTEN DAIRY FREE



drinks packages
choose an option to suit your function
 
OPTION 1: Happy Hour Menu & Pricing
Enjoy Happy Hour prices at any time of the day. 
Excludes Cocktails. 
- $5 House Wine
- $5 Schooners 
- $5 Basic Spirits
- Soft Drink and Tea/Coffee available

OPTION 2: Standard Package
$40 per person, 2 hours
+$10 per person each additional hour.
Includes house wine, tap beer, soft drink and tea/coffee. 

OPTION 3: Premium Package
$50 per person, 2 hours
+$15 each additional hour
Includes house wine, tap beer, basic spirits, soft drinks 
and tea/coffee.

OPTION 4: Bar Tab
Choose from our full Drinks Menu at RRP. 

ADD ONS: Cocktail on Arrival 
+$10 per person
Select a FRIDAYSTM Favourite Cocktail for your guests to 
enjoy on arrival.

Long Island Iced Tea
FRIDAYSTM Long Beach Tea 
Passionfruit Margarita
Cosmopolitan 
Pornstar Martini
Strawberry Mule
Big-Appletini
Dark ‘N’ Stormy



Submit your enquiry online at
 tgifridays.com.au/functions/


