sunday Wedding Speeial

Buffet Select;

Hore Drosuvres
Chefs Selection of ot and Cold Canapées
ot Selection
Yearling Beef Carvery roasted with Seeded Mustard and Peppercorns, served with [orseradish and Gravy
Roast | eg of Pork served with Crackling and Apple Sauce
FPan-fried [Fillet of [Fish with a Citrus and Dill [Hollandaise
(hat Potatoes with Sour (ream
Fanache of Seasonal Vegetables
Cold Selection
[ eg [Tam off the bone and a Continental Meat Selection served with assorted Chutneys and Mustards
Mediterranean (Garden Salad
Freshly Cut Coleslaw
Caesar Salad
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, Pastries, Sliccd Fresh [Fruit and Gourmet (Cheeses

Deverage Fackage
Hardys The Riddle Sauvignon Blanc and Chardonnay
Hardys T he Riddle Cabernet Merlot and Shiraz Cabernet
Angoves (Chardonnay [inot Noir
Carlton Draught and Cascade Premium | ight
Soft Drinks and Orange Juice
Percolated (Coffee and Selection of T eas

Lunch 12.00pm to 4.00pm -~ $85.50 per guest
Dinner é00pm to 11.00pm - $90.00 per guest

Fricir\g includes your room hire for the duration oFgour rccePtion.

SPecial onl}j available Sunclaljs. Conditions aPPIH‘



T erms & Conditions

T entative bookings: will be held for a Perio& of 14 c{ags, unless a clePosi’c and confirmation form has been received,

the function space will be released.

Bookings: a clePosit of $500 will confirm your booi(ing. ]Fgou wish to cancel a confirmed booking arefund of $250
will be Paic{ on]g if the room is rebooked.

Fricing: Prices quotcc{ are based on a minimum of 50 full Paging guests, we are l’xaPpy to quote on functions with
less than 50 guests. Room Hire is charged at $100 per hour. A” Bcvcrage Fackages include room hire.

Minimum sPcnd for Mondag-Thurs&ag functions $1,800 ($§,OOO minimum sPcncl rcciuirccl in November and
December}, Minimum sPend for functions Fric{ag, Saturclag and 5uncla3 $3%,000 <$"r,OOO minimum sPend
required in November and December). Minimum spend will vary on all Public holidags and special events. F]ease
ask 3our{:unction coordinator for a quote prior to booking.

Frices are current as at ist Jan 201 1. }_:__verg endeavour is made to maintain Prices as Printcd, however some

Prices may be subject to change.

Bevcragcs: BC”S is a licensed venue and does not Permit guests to }Jring their own alcohol. Qur staff are
resPonsib]e servers of alcohol, and as such will not serve patrons who appear to be affected 139 alcohol, regarc”ess

OF l"IOW HOU are Pagmg FOT‘ beverages.

5Pccial Mcals: we are haPPﬂ to cater to any of your guests with spcciai dietary rcquirements. Flease can you let

us know when you finalise menu details.

Menu and Function Dctails: the menuis requirecl no less than two (2) weeks Prior to the event. [Tinal numbers and
final function details are rcquirecl one (1) week Prior to the event. | _unch functions must finish }39 4pm a”owing time

to setup for evening events. SHOUId you require a later finish time, P!ease speak to 5ourmcunction coordinator.

Faﬂmcnts: the client shall pay the full amount for the function seven (7} clags Prior to the function datc, unless
otherwise organiscd with Bc”s. Fagmcnt may be made by cash, chequc, direct debit or credit card. chrehcung, we
do not accept Diners or American Express.

5UPP|icr5 and Decorators: | he venue has no restriction on suppliers, however, P]easc advise your function co-
coordinator who is dclivcring, contact numbers and times of deliveries. Kegretlcung, we do not allow the use of party

poppers, confetti, rice or 5Prinklcs at the venue.

Damagc to FroPcrtyz any clamage to Be”s I:unctions Proper’cg, function room fixtures or Fi’c’cings made by your
guests will be your resPonsibilitg and ]iability and you will subsequentlﬂ be chargecj to replace or rePair the
damagc‘ A security bond may, at the discretion of Be”s functions management, be required I week Prior to the
event and will be returned to the client Fo”owing the Function, Provicling that no c{amagc has been recorded.

]nsur‘ancc: we maintain full Public liabilitg insurance however regret}cu”g this does not cover the clamage or loss of

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

Fagc 20f2



