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SIT DOWN FORMAL,

CHOICE 1
Two Courses at $65 per person.

CHOICE 2
Three Courses at $75 per person.

PLEASE NOTE

— Duration is 5 hours with beverages ceasing 30 minutes prior to finish.

—  The minimum number of persons refers to adults, who are defined as those older than 12 years.
—  Additional room hire fee of $220 for less than 55 persons.

— Includes full table service where guests are seated at elegantly decorated and immaculately set
round or rectangular tables depending on your choice and number of guests.

—  Pre Function Canapé are served when your guests arrive as part of all options.
— You can incorporate either of our Beverage packages with your choice.

—  If you require an alternate menu our chef is more than happy to sit down and discuss your
requirements.

Unless otherwise stated all prices are GST inclusive. Menus and prices are subject to change without prior notice.



THE MENU

ENTREE (CHOOSE 2)

Thai Pumpkin Soup.

French Onion Soup with Garlic Crouton.

Tempura Coconut Prawns served with a light Aioli.

Peking Duck and Wild Mushroom Risotto.

Pan Fried Field Mushroom stuffed with Goat cheese and wrapped with Pancetta .
Homemade Cannelloni stuffed with Ricotta, fresh Basil served with a Napoli sauce (veg).
Calamari crusted with Japanese Bread Crumbs, deep fried and served on a bed of Rocket.

Lamb Backstrap and Asparagus Salad.

Unless otherwise stated all prices are GST inclusive. Menus and prices are subject to change without prior notice.



MAIN COURSE (CHOOSE 2)

Herb Crusted Atlantic Salmon.

Pan Fried Breast of Chicken pocketed with Brie and Baby Spinach with white wine sauce.
Crispy Skin Barramundi served with Kifler Potatoes.

Herb Crusted Lamb served on a Roesti with roasted Cherry Tomatoes and Green Beans.
Pork Belly served with roasted potatoes with wilted greens.

Slow Roasted Duck with Sweet Potato with root vegetable.

Fillet Mignon served with Roesti and roasted seasonal vegetables.

Poached Chicken Breast with Napoli and Olive sauce.

Onion and Goat Cheese Tart served with Roasted vegetables (veg).

Sweet Potato and Almond Agnolotti and Napoli sauce (crispy Pancetta optional).

DESSERT (CHOOSE 2)

Chocolate and Pear tart.

Sticky Date Pudding with Butterscotch Sauce and Double Cream.
Citrus Curd tart.

Tiramisu.

Mini Apple Strudels.

Strawberry Cheesecake served with a Berry Coulis.

CHEESE PLATTER (OPTIONAL AT $8.00 PER PERSON)
A cheese selection plate can be provided at the conclusion of the meal.

CAKE
Your Celebratory cake can
—  Be presented as a dessert for an additional charge of $4 per person.

OR
—  Cut and placed in a bag for an additional charge of $2.50 per person.

Unless otherwise stated all prices are GST inclusive. Menus and prices are subject to change without prior notice.



BEVERAGE PACKAGES

We offer two beverage packages.

PLEASE NOTE

— You will need to choose a sparkling wine along with one white and one red wine.

—  Staff will provide service of your selection of beer, wine and soft drink.

—  Spirits can be purchased at bar prices.

PACKAGES AVAILABLE

CHOICE 1 - $29 PER PERSON.

SPARKLING WINE
— Rothbury Estate Sparkling Cuvee.

WHITE WINE (CHOOSE 1)

— Rothbury Estate Semillon Sauvignon Blanc.

— Rothbury Estate Chardonnay.

RED WINE (CHOOSE 1)
— Rothbury Estate Cabernet Merlot.
— Rothbury Estate Cabernet Sauvignon.

BEER (CHOOSE 2)
— Carlton Draught.
— Victoria Bitter.
— Carlton Light.

SOFT DRINKS
Coca cola
Lemon Squash.
— Lemonade.
Orange Juice.

CHOICE 2 - $42 PER PERSON.

SPARKLING WINE (CHOOSE 1)
— Andrew Garrett Sparkling Pinot Chardonnay.
— Wolf Blass Sparkling Cuvee.

WHITE WINE (CHOOSE 1)

— Andrew Garrett Sauvignon Blanc Semillon.
— Wolf Blass Chardonnay.

— Shadow Fax Sauvignon Blanc.

RED WINE (CHOOSE 1)

— Wolf Blass Shiraz.

— Shadow Fax Shiraz.

— Andrew Garrett Cabernet Merlot.

BEER (CHOOSE 2)
— Carlton Draught.
— Victoria Bitter.
— Carlton Light.

SOFT DRINKS

— Coca cola

— Lemon Squash.
— Lemonade.

— Orange Juice.

Unless otherwise stated all prices are GST inclusive. Menus and prices are subject to change without prior notice.



TERMS AND CONDITIONS

Thank you for choosing @mmw @t %u@&mmm)m for your function.

Acceptance of your booking is subject to the following terms and conditions.

CONFIRMATION & DEPOSIT
Please retain a copy of these terms and conditions as signing of the contract will serve as acceptance of
same.

After you have accepted, signed and returned the Contract of Sale and forwarded a booking fee (10% of
total function cost) your function is confirmed.

FINAL PAYMENT
H H “ - .j/ - ”
The total cost of your function must be received by @mumm %u@&mmuw

2 weeks prior to the event. No refunds will be given after this date for any reduction in numbers.

Any additional costs incurred during the event (i.e. beverages on consumption or additional persons) are
the clients responsibility and are payable in full on completion of the function. This payment can be made
by cash, credit card, EFTPOS or company cheque.

Prices may be subject to change. All prices are inclusive of G.S.T. unless otherwise stated.

CANCELLATION
The deposit of 10% of total function cost is not transferable or refundable in the event of cancellation
unless we are able to re book the date.

RooM HIRE CHARGE

Any room hire charges that may be applicable are set out in your quotation.
All other costs incurred during your use of the venue are your responsibility.
There is an additional room hire fee of $220 for less than 55 persons.

FUNCTION TIMES

Your function commences and ends at the pre arranged nominated times as contained on the booking
form.

Please note that bar service ceases half an hour before your function ends to allow time for your guests
to complete their drinks.

Unless otherwise stated all prices are GST inclusive. Menus and prices are subject to change without prior notice.



CLIENT RESPONSIBILITY
The Client accepts responsibility for any and all damage to the venue or part thereof caused by you, your

guests, contractors or invitees. Omwma’/b %u%mmf,oww will accept no responsibility for

the loss or damage to any personal property or injury to any person in or around the venue. It is the
client’s responsibility to ensure all relevant persons are aware of our terms and conditions.

CONDUCT
The client will conduct the event in an orderly manner in compliance with any directives from the
management, including obeying all applicable laws, ordinances and regulations.

RIGHT TO EXCLUDE
We reserve the right to exclude or remove any person or persons from the premises for any reason
whatsoever without liability.

Music

Background music can be supplied for your function by us, however you are encouraged to bring along
your own selection for us to play. Alternatively, it is possible to accommodate a DJ or band subject to
prior agreement.

DECORATION
Any decoration of the room needs to be authorized by the Function Manager prior to the event. The
attaching or gluing of any fixing whatsoever to any wall, door or other surface is strictly prohibited.

EXTERNAL PROVIDER
The service of an external provider is permitted only with the consent of the Functions Manager.

SMOKING
Our function room and foyer are non smoking. Tables and chairs are provided on the wide footpath
apron at our entrance for your guests who smoke.

SECURITY

The function manager reserves the right to engage suitably qualified security staff at your expense to
guarantee the safety of your guests and our staff. You will be notified of this request and it’s costs prior
to paying the deposit.

Unless otherwise stated all prices are GST inclusive. Menus and prices are subject to change without prior notice.



