sunday Wedding Speecial

bt Selecti

Fers Drosuvres
Chefs Selection of [Hot and Cold Canapés
Duffet Presentation,
Het Selection
Yearling Beef Carvery roasted with Seeded Mustard and Peppercorns, served with [Horseradish and Gravy
Roast | _eg of Pork served with Crackling and Apple Sauce
Pan-fried [Fillet of [Fish with a Citrus and Dill [Hollandaise
(Chat Potatoes with Sour (Cream
Panache of Seasonal Vegetables
Cold Selection,
[ egHam off the bone and a Continental Meat Selection served with assorted Chutneys and Mustards
Mediterranean (Garden Salad
reshly Cut Coleslaw
Caesar Halad
T hai Noodle Salad
Shark Bay Prawns served with | emon Wedges and a T angy Cocktail Sauce
Bread Basket Assortment

Assortment of Desserts inc]uding (Gateaux, [astries, Slicea Fresh [Fruit and Gourmet (Cheeses

Beverage ["ackage
Sauvignon Blanc and Chardonnay
Cabcmct Mcrlot and Shiraz Cabcmct

Angovcs Charc{onnag Finot Noir
Carlton Draught and (Cascade Premium Light

Soft Drinks and Orangc Juice
Fercolatec{ Coﬂzee and Sclcction of Teas

Lunch 12.00pm to 4.00pm~$85.50 per guest
Dinner 6.00pm to 1 1.00pm - $90.00 per guest

Fricing includes yourroom hire for the duration of your reception.

Special on!g available Sundags‘ Conditions aPPIH‘



T erms & C onditions

T entative bookings: will be held for a Period of 14 dags, unless a cleposit and confirmation form has been received,

the function space will be released.

bookings: a dCPosit of $500 will confirm your booking. ]Fgou wish to cancel a confirmed booking arefund of $250
will be Paid only if the room is rebooked.

Fricing: Priccs quotccl are based on a minimum of 50 full Paging guests, we are haPPfj to quote on functions with
less than 50 guests. Room Hireis Cl’\argccl at$100 per hour. All Beveragc Fackagcs include room hire.

Minimum sPcnd for Monday—Thursc{ay functions $1,800 ($3,000 minimum sPcnd rcquirccl in November and
December), Minimum sPcncl for functions Friday, Saturday and 5undag $%,000 ($4,000 minimum sPencI
rcquircd in November and December). Minimum sPcnd will vary on all Pub]ic ho]ic{ays and sPecia] events. Flcasc
ask 9ourlcunction coordinator for a quote Prior to booking.

Frices are current as at Ist July 2009. E_ver9 endeavour is made to maintain Prices as Printed, however some

Prices may be subject to change.

Bcvcragcs; Bells is a licensed venue and does not Permit guests to bring their own alcohol. Qur staff are
resPonsible servers of alcohol, and as such will not serve patrons who appear to be affected }33 alcohol, regarc”ess

O{: l"IOW 9OU are Paying ]COF beverages.

Spccial Mcals: we are happg to cater to any oFyour guests with sPecial dietary requirements. F]ease can you let

us know when you finalise menu details.

Mcnu and Function Dctails: the menu is required no less than two (2) weeks Prior to the event. Fina] numbers and
final function details are requirec{ one (1) week Prior to the event. Lunch functions must finish by +Pm a”owing time

to setup for evening events. Shou]cl you rcquire alater finish time, P]ease sPeak to 3ourFunction coordinator.

Fagmcnts: the client shall pay the full amount for the function seven () clags Prior to the function date, unless
otherwise organised with Be”s. Fagment may be made }35 cash, cheque, direct debit or credit card. chrchcu”g, we
do not accept Diners or American Express.

Supplicrs and Decorators: lee venue has no restriction on suPPIiers, lwoweverj Please advise your function co-
coordinator who is cleliveringj contact numbers and times of deliveries. Regre’mcu”g, we do not allow the use of party

poppers, confetti, rice or sPrinHes at the venue.

Damagc to FroPcrtH: any clamage to Be“s Functions property, function room fixtures or Fittings made 59 your
guests will be your resPonsibi]itg and Iiabi!ity and you will subsequent]g be chargecl to rePIace or repair the
clamage. A security bond may, at the discretion of Be“s functions management, be reciuirecl I week Prior to the
event and will be returned to the client Fo”owing the function, Proviéing that no clamage has been recorded.

]nsurancc: we maintain full Public ]iabi]itg insurance however regrehcullg this does not cover the damage or loss of

guest’s property Prior to, cluring or after function.
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