BOOKING FORM

CONTACT
Full Name
Email Address

FUNCTION
Date

Function Type

Music /

Entertainment
GRAZING TABLE

Small

Large

OTHER
Cake Provided?
P.A System

Set Up/
Pack Down

Bar Tenders

Services Fees

ROOM HIRE
Dolphin Room

Atrium

TOTAL COSTS

TIMES MEALS TO BE SERVED

Contact Number

Occassion

Time
Number of Guests

Name on

Reserved Sign

Medium

Dietry Requirements
Table Cloths

Private Bar

Waitresses

Decorations

Cafe

Side Terrace



BOOKING FORM

FOOD OPTIONS

Canapés

TOTAL COSTS

Zucchini corn fritters, beetroot relish & herb Pizzeria
créme fraiche (v)

Homemade lamb & carrot sausage rolls
Salt & pepper squid

Lemon pepper chicken skewers & honey
mustard aioli

Thai fish cakes & sweet chilli dipper
Sticky chicken wings & garlic aioli
Southern fried chicken wings
Chicken skewers with dipping sauce

Vegetarian spring rolls (v)

Sausage rolls Sit down / plated
function
Wonton cups - avocado, mint & bean salsa Entree’s

Wild mushroom arancini (v)
Prawn, avocado & chilli jam wonton cups

Oyster shot tomato juice, tobasco, Main Course

Worcestershire sauce & celery

Dessert

Meat lovers pizza

Pizza bread
Margherita

Salsciccia

Hawaiian
Chicken & avocado
Vegetarian

Nutella

Insalata caprese - heirloom tomato,
bocconcini & basil salad (v)

Seared scallops, roasted honey carrot coulis
& wasabi pea puree

Crispy pork belly jus, apple & walnut salad
Mini charcuterie cold meals, olives & bread

Slow roasted lamb, paprika roasted pumpkin
& mixes seasonal vegetables

Crispy skin salmon, herb roasted chat
potatoes, broccolini & bernaise sauce

Porterhouse steak, Asian greens & oyster
mushrooms

Confit pork belly,a pple slaw & herb roasted

potatoes

Chicken maryland, warm seasonal veg salad

& thyme jus
Rissotto (v)

Roasted vegetable salad with grilled
halloumi (v)

Mini pavlova creme & seasonal fruit
Apple strudel & vanilla ice cream

Sticky dates with butterscotch sauce



