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Drift is Brisbane®s only venue | oc a stretdhing from theeCBD tover wi
Toowong. With floor to ceiling windows boasting fantastic views, Drift is perfect for weddings,
private parties or corporate events, catering for groups as small as 10 up to 400.

This iconic venue features a number of unique function spaces including our Cafe, Cabaret Room,
Moet & Chandon Piano Lounge, Blue Room and DriftJetty. Ther eds no ot herwiththemue | i
Brisbane River and city skyline providing the perfect backdrop for all occasions.

Flexibility is key at Drift and together with our helpful staff, we know we can make your event truly

speci al . Youdl | enj oy our desighed by Micletn StafchehB8enny Lahpt i ons
Our a la carte and function menus offer a unique fusion of French and Modern Australian Cuisine.

And, whether you require 3 courses, cocktails on the river or a sumptuous buffet, we work with you

to ensure your guests are fully catered to.

With no minimum number of guests or set packages, our event options allow you to create a
unique and memorable event. Room hire is waived if minimum food and beverage spend
conditions are met. Minimum spend conditions vary with each chosen area, day of the week and
time of day. Just another reason to choose Drift for your next event.

To suit your desires, vision and budget, design your next event at Drift with the help of our
dedicated event coordinator.
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drift spaces

Drift has an exclusive range of private and semi-private areas that cater

event or 400 plus for a cocktail style function.

Drift event spaces are:

up to 300 guests for a sit down

area sitdown | stand up views
Drift Cafe 300 400 Panoramic Views
Drift Jetty 100 150 River + Western Reaches
Cabaret Room 160 240 CBD + River
Moet & Chandon Piano Lounge 40 80 Panoramic Views
The Blue Room 50 80 River + Western Reaches

For those areas reserved exclusively for the sole use of you and your guests, a minimum spend requirement is
determined. This can be achieved through your combined food and beverage spends, allowing you to
create a truly unique event. Depending on the final date, time of day and area, this spend will vary. For

thosesemi-pr i vat e ar e apermittcampletecrciusivity, a nominal hire fee is applicable.

drift cafe

As a wonderful events space, the venue in its entirety, caters up to 400 people cocktail style or up to 300
people for a sit down event. Utilising the distinctive spaces including the Cabaret Room, The Moet &
Chandon Piano Lounge, The Blue Room and Jetty, Drift will turn your function into a spectacular affair to
remember.
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drift jetty

This magnificent events space stands proudly on the Brisbane River, optimising the majestic view of the city
skyline. Seating for 100 people or cocktail style for 150, our floating jetty will give your clients and guests a
truly memorable experience on the river.

cabaret room

The beautiful cabaret room offers the best views in Brisbane, with the city only 2kms away, the city lights
shimmer over the beautiful river. With 3 walls boasting floor to ceiling glass, the cabaret room seats 160 or
caters for a stand up cocktail party for up to 240 people.
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moet & chandon piano lounge

I f youdre | ooki ngceiwihrstyla and elegandesthes ponsider holding your next event in the
Moet & Chandon Piano Lounge. Seating up to 40 people or perfect for cocktail style events for up to 80
people, the Moet & Chandon Piano Lounge is a stylistic setting, perfect for a night of fun.
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the blue room

The Blue Room is our private dining room, perfect for those wanting a more intimate engagement. The
room seats up to 50 people or up to 80 people cocktalil style, with views overlooking the Drift Jetty and
Brisbane River.

drift boats

Why limit your next event to the restaurant, when you can cruise the river in one of our 3 amazing boats.

Enjoy cocktails & canapés at sunset on the river before having dinner in the restaurant or have dinner with

close friends or clients cruising down theriver. What ever t he occasi gournedpdrtyintbaans |
candlelit event on the water. Catering for up to 77 people, these fantastic vessels are perfect for those
smaller and more intimate events.
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adrift events menus

At Drift we believe an excellent function menu should reflect what you want. We 8 v eevetbped an
extensive list of flexible options allowing you to create an individualised package. For sit down events of 40
people or more, our cocktail options give you the creativity to design an alternating menu. For those events
with guest numbers up to 40, try our large group menu.

Menu Index

Cocktail Menu 6 for stand up functions with a relaxed and elegant charm
Event Menu ¢ served alternately for over 40 guests

Large Group Menus 8 2 or 3 course choice for up to 40 guests

Corporate packages o for over 20 guests

Beverage Package Menu 0 set price per head for all beverages

© o M w DN PRF

Terms and conditions
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cocktail party suggestions
1 hour stand -up event 22.0
cold
salmon tartar w creme fraiche on bruschetta
bresaola beef w oven roasted peppers on tartlet
breaded stuffed mushroom w mediterranean vegetables
polpettine w eggplant & basil
hot
crispy king prawn in brik pastry w aioli
slow braised lamb shank & lemon thyme pie
sweet
selection of petits fours add $5

2 hour stand -up event 32.0

cold

polpettine w eggplant & basil

mini waldorf salad in tartlet

house cured salmon, gremolata & bruschetta

tea smoked chicken & curried apple on cucumber
tempura prawns w green sauce

hot

lemon pepper calamari

parmesan & buffalo mozzarella tortellini, truffle salsa
duck spring rolls, chilli plum sauce

slow roasted lamb shank w lemon thyme pie

sweet
selection of petits fours add $5

3 hour stand -up event 42.0

cold
house cured salmon, gremolata & bruschetta

bresaola beef w oven roasted peppers on tartlet
tea smoked chicken & curried apple on cucumber
breaded stuffed mushroom w Mediterranean vegetables

polpettine w eggplant & basil

hot

crispy king prawn in brik pastry, aioli

lamb cutlet wrapped in prosciutto

duck spring rolls, chilli plum sauce

parmesan & buffalo mozzarella tortellini, truffle salsa

fork dish (choose 2 served 50/50)

famous sandcrab lasagne w creamy crustacean sauce

wok fried egg noodle w beef in chilli, garlic & black bean
sauce in noodle box

chicken & mushroom ragout risotto
chi
beer battered sand whiting fingers, crispy chips, tartare sauce

cken teriyakids stir fry in

sweet

chefds selection of petits four

drift cafe, jetty & events

a . 330 coronation dr., milton 4064

cocktail party suggestions (to replace a meal)
52.0

4 hour stand -up event

cold

house cured salmon, gremolata & bruschetta

tartlet of salt cod, avruga caviar & baby cress

breaded stuffed mushroom w mediterranean vegetables
polpettine w eggplant & basil

peking duck & fresh crab in rice paper rolls
hot

lamb cutlet wrapped in prosciutto

porcini & mushroom ragout tartlet w creamed chives
crispy king prawn in brik pastry, aioli sauce

teriyaki chicken, toasted sesame seeds

parmesan & buffalo mozzarella tortellini, truffle jus

fork dish (choose 2 served 50/50)

famous sandcrab lasagne w creamy crustacean sauce

wok fried egg noodle w beef in chilli, garlic & black bean sauce
in noodle box

chicken & mushroom ragout risotto

chicken teriyaki 6s fry in ni
beer battered sand whiting fingers, crispy chips, tartare sauce
sweet

selection of petits fours add $5

stir

5 hour stand -up event 65.0
cold

seafood antipasto including marinated octopus, mussels,
calamari, scallops & prawns w spiced tomato & fresh herb salsa

mini waldorf salad in tartlet

house cured salmon, gremolata & bruschetta
peking duck & fresh crab in rice paper rolls

hot

lamb cutlet wrapped in prosciutto

porcini & mushroom ragout tartlet w creamed chives
crispy king prawn in brik pastry, aioli sauce

parmesan & buffalo mozzarella tortellini w quail breast & truffle
jus

lemon pepper calamari

fork dish (choose 2 served 50/50)

famous sandcrab lasagne w creamy crustacean sauce

wok fried egg noodle w beef in chilli, garlic & black bean sauce
in noodle box

chicken & mushroom ragout risotto
chicken teriyaki6s
beer battered sand whiting fingers, crispy chips, tartare sauce

stir fry in ni

sweet
¢ h e fsélexction of petits fours add $5
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drift event menus
-over 40 persons-

3 course alternate drop, please choose two dishes in each of the courses below

$65.0pp

crispy baguette w cultured butter & olive tapenade

choice of entrees
house cured tasmanian salmon, pickled celery & fennel, sauternes & tarragon vinaigrette, toasted brioche

crispy king prawns in brik pastry w spring vegetable salad, roasted tomato & basil aioli
salt & pepper calamari w tomato & eggplant compote, rocket & lime aioli

buffalo mozzarella tortellini w sweet & sour eggplant ragout, rocket & parmesan salad

choice of mains
grilled north queensland sea farmed barramundi, braised chick pea w caramelised onions & young carrots,
citrus jus

kimberley red grain fed beef tenderloin w broccolis & peas, roasted duck fat potato & two pepper sauce

oven roasted rump of freestone lamb w broccolis & tomato confit, fork crushed bintje potato, lemon thyme
jus

oven roasted rosemary marinated chicken breast w fork crushed bintje potato, wilted spinach & mushroom
jus

choice of dessert
creme brilée w north queensland vanilla bean

caramelised macadamia iced parfait w warm amarena cherries
tiramisu w espresso sauce & cat tongue pastry

cheese selection w lavosh & sourdough, apricots & fig compote

all menus are subject to market availability
you are welcome to make any changes on the menus prior to the function
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drift event menus
-over 40 persons-

3 course alternate drop, please choose two dishes in each of the courses below

$72.0pp

crispy baguette w cultured butter & olive tapenade

choice of entree

fresh picked todayés cr avhomato&demes pinaigrdttet t uce & avocado sal a
crispy king prawns in brik pastry w spring vegetables salad, roasted tomato & green sauce

ragout of sautéed lemon thyme marinated quail, buffalo ricotta tortellini new season asparagus, truffle jus

sandcrab lasagne w a creamy crustacean sauce

choice of mains

grilled coral trout w fork crushed bintje potato, new season asparagus, crushed macadamia & lemon butter
sauce

kimberley red grain fed beef tenderloin w mushroom ragout & peas, fork crushed bintje potato & shallot
sauce

oven roasted rack of freestone lamb w broccolis & tomato confit, fork crushed bintje potato, lemon thyme
jus

slow cooked crispy duck & house made veal sausage, white bean cassoulet w porcini, citrus & tarragon

choice of dessert
chocolate tart w passion fruit ice cream, salted caramel sauce

new season mango w orange flower & lime syrup, mango ice cream & crispy pastry
tiramisu w espresso sauce & cat tongue pastry

cheese selection w lavosh & sourdough, apricots & fig compote

for a christmas function add to your choices:

roasted turkey breast w cranberries & red wine chutney, mixed beanettes & fork crushed bintje potato,
marsala jus

christmas pudding w macadamia ice cream & warm amaretto sauce

all menus are subject to market availability
you are welcome to make any changes on the menus prior to the function

drift cafe, jetty & events a . 330 coronation dr., milton 4064 o . 3368 1866 e . info@drift.com.au



drift event menus
-up to 40 persons-

2 courses main & desserts $52.0
2 courses entrée &main $58.0

3 course alternate drop $65.0
3 courses choice $68.0

crispy baguette w cultured butter & olive tapenade

choice of entreées
house cured tasmanian salmon, celery & fennel, sauternes & tarragon vinaigrette, toasted brioche

salt & pepper calamari w tomato & eggplant compote, rocket & lime aioli
buffalo mozzarella tortellini w sweet & sour eggplant ragout, rocket & parmesan salad

choice of mains
grilled north queensland sea farmed barramundi, braised chick pea w young catrrots, citrus jus

grain fed beef tenderloin w mushroom ragout & peas, bintje potato & shallot jus

oven roasted rosemary chicken breast w creamed potato, beanettes and onion confit, truffle jus

choice of dessert
creme brilée w north queensland vanilla bean

macadamia crunch iced parfait with warm amarena cherries

cheese selection w lavosh and sourdough, apricots & fig compote

for a christmas function add to your choices:
roasted turkey breast w cranberries & red wine chutney, mixed beanettes & fork crushed bintje
potato, marsala jus

christmas pudding w macadamia ice cream & warm amaretto sauce

all menus are subject to market availability
you are welcome to make any changes on the menus prior to your event
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drift event menus
-up to 40 persons-

2 courses main & dessert $58.0
2 courses entrée &main $64.0
3 course alternate drop $71.0
3 courses choice $74.0

crispy baguette w cultured butter & olive tapenade

choice of entrees
crispy king prawns in brik pastry w spring vegetables salad, roasted tomato & green sauce

deep sea scallops, crispy lettuce & avocado salad w tomato & lemon vinaigrette
ragout of sautéed lemon thyme quail, buffalo ricotta tortellini , snow peas and truffle jus

famous sandcrab lasagne w a creamy crustacean sauce

choice of mains
grilled king snapper w fork crushed bintje, asparagus and crushed macadamia, lemon butter sauce

grain fed beef tenderloin w mushroom ragout & peas, fork crushed bintje potato & shallot sauce

slow cooked crispy duck & house made veal sausage, white beans cassoulet w porcini, citrus &
tarragon

choice of dessert
chocolate and salted caramel tart w passion fruit ice cream

mango w orange flower & lime syrup, mango ice cream & crispy pastry

cheese selection w lavosh & sourdough, apricots & fig compote

for a christmas function add to your choices:

roasted turkey breast w cranberries & red wine chutney, mixed beanettes & fork crushed bintje
potato, marsala jus

christmas pudding w macadamia ice cream & warm amaretto sauce

all menus are subject to market availability
you are welcome to make any changes on the menus prior to the function
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drift corporate lunch menu

entrees

vine ripened tomato & red peppers on grilled sourdough w buffalo mozzarella, basil,
old balsamic vinegar & extra virgin olive oil

crispy king prawns in brik pastry w spring vegetable salad, roasted tomato & basil aioli

house cured tasmanian salmon on toasted brioche w pickled celery & fennel, tarragon vinaigrette

salt & pepper calamari with tomato & eggplant compote, rocket & lime aioli

ragout of sautéed lemon thyme marinated quail, new season asparagus & button mushroom, truffle jus

warm tomato, caramelised onions & goat cheese tart, rocket, taggiashe olives & aceto balsamico puree

mains
beer battered sand whivthips & baby cost saldd yolise madegddrtare sauce

grilled north queensland barramundi, braised chick pea w caramelised onions & young carrots, citrus jus
tasmanian salmon tournedos w serrano jamon, fennel & apricot confit, crispy chips, old vinegar jus

kimberley red grain fed beef tenderloin 200grs w mushroom ragout & peas, crispy chips, red wine sauce

roasted rosemary marinated chicken breast w creamed fettuccine & mushroom ragout, truffled chicken jus

buffalo mozzarella tortellini w sweet & sour eggplant ragout, rocket & parmesan salad

desserts
vanilla bean & strawberries ice creams, raspberries sorbet, red fruits & cat tongue pastry

today 6s s oufwite®reara (pkeasd allow 20 minutes)

créme brdlée w north queensland vanilla bean

chocolate & salted caramel tart w passion fruit ice cream

new season mango w orange flower & lime syrup, mango ice cream & crispy pastry

warm profiteroles w pistachio ice cream & hot chocolate sauce

cheeses

tarago triple cream brie - tarago river cheese co. gippsland, victoria 1 cheese
taleggio cows milk giovanni colombo - italy's lombardy region 2 cheese
roquefort, bl ue ¢ he e s emik-‘tragagiditsur soulzon france 3 cheese

all cheese plates come with lavosh &  sourdough, apricots & fig compote
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drift beverages

Beverages can be served within a package or on consumption. Choose the option that best suits your

event and wedl |l make sur e éthandthe entdre highd a

beverage packages

nouse beverage package

mcwilliams select series non vintage brut chullora
mcwilliams select series semillon sauvignon blanc chullora
mcwilliams select series cabernet merlot chullora

xxxx gold, xxxx bitter, cascade premium light, cascade premium
soft drink, juice

2 hours 8 29.0pp 3 hours 8 39.0pp 4 hours 8 49.0pp
5 hours 8 59.0pp 6 hours 8 69.0pp

delux beverage package

stephen john blanc de blanc non vintage clare valley
stonefish sauvignon blanc margaret river
stonefish merlot margaret river

xxxx gold, xxxx bitter, cascade premium light, cascade premium
soft drink, juice

2 hours 8 32.0pp 3 hours 8 44.0pp 4 hours 8 56.0pp
5 hours 8 64.0pp 6 hours 8 72.0pp

premium beverage package

stephen john blanc de blanc non vintage clare valley
glazebrook sauvignon blanc marlborough
mr riggs Ogafferdé shiraz mclaren vale

xxxx gold, xxxx bitter, cascade premium light, cascade premium
soft drink, juice

2 hours 6 38.0pp 3 hours 8 49.0pp 4 hours 8 63.0pp
5 hours 8 72.0pp 6 hours 6 81.0pp

**To upgrade beers to crown lager & coronas add an extra 8.0pp
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TERMS AND CONDITIONS

Minimum Spend

Room hire will be fully waived providing the minimum food and beverage spend is achieved. Should you not reach your
minimum spend a partial waiver will apply. The minimum spend includes a room hire period of five hours, your hire
period commences from the agreed upon scheduled start time. If the minimum spend is not achieved then the
variance is charged in room hire.

Event Duration/La te Fee

The event duration shall not be extended unless otherwise arranged with us. If you wish to extend over the five hour hire,
an additional extension fee of $500 per hour is applied to cover staffing costs, plus any food or beverage that is
consumed. Six hour beverage packages do not incur a one hour extension fee.

It is the clientds responsibility to ensure that the funcldi

responsible should all guests not be punctual in arriving or being seated, or should speakers, attendees or the client
delay the commencement of any event, or if any other interference beyond the control of the venue does not permit
us to commence service at the contracted time. If the function begins after the specified time it will still be subject the
finishing time specified in the event order.

Deposit/Confirmation
A deposit of $1,000 is required for confirmation of your booking as well as receipt of this signed agreement.

Confirmation of Numbers

We require a close estimate of expected numbers 3 weeks prior to the date of the booking and final confirmation three
(3) days prior. It is often possible to accept a reasonable increase in the numbers of guests after final confirmation of
numbers but this is not guaranteed, so please check with us if this is likely to occur. The final number of guests confirmed
by you will be the number catered and charged for, with the exception of additional arrivals.

Proposed Menu
The current menu is subject to change due to seasonal fluctuations. The menu and prices are valid until 31t December
2010. Final menu selection is required seven (7) days prior to your event.

Cakeage

Drift charges a cakeage fee of $8 per person if the cake is to replace dessert (and no dessert is ordered from our menu)
and served with cream, coulis and fresh fruits. A cakeage fee is not charged if dessert is provided (from our menu) and
then served with tea and coffee as petit fours. All external cakes must be cut by our kitchen and distributed from our
kitchen to ensure all food safety standards are met. Drift has the prerogative to refuse any cake not made in a
commercial kitchen.

Proposed Beverage

Beverages are offered on either Package or Consumption arrangement. The package includes service of set
beverages at a set price per person for a set period of time. Beverage packages will be charged at actual number of
guests attended and package duration cannot be extended on the night. The consumption option allows you to
choose the beverages to be served at your function, and to maintain control over costs by pre-determining an
expenditure limit with us prior to your event. When beverages are charged on consumption, one itemised account will
be available. Final beverage selection is required seven (7) days prior to your event

Only beverages served on a consumption basis or within a package contribute towards the minimum spend. Beverages
served on an individual cash basis do not contribute towards the minimum spend.

Drift is a fully licensed venue until midnight seven (7) days a week and adheres to all RSA (Responsible Service of
Alcohol) legislation and all alcohol consumed on the premises must be supplied by us, unless prior arrangements have
been made with us.

B.Y.O.
No BYO of food or alcohol is permitted with the exception of commercially prepared wedding cakes or prior
arrangements have been made with Drift Management.

Room Hire Charges
No room hire charge is applicable provided the booking meets the minimum spend requirements.
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Pre Payment Policy

Estimated costs for food and beverage, technical and other service charges, less any applicable rental waivers, are
payable seven (7) days prior to your event. If the actual cost exceeds the estimated costs, you will be invoiced for the
balance within seven (7) days. Should the actual cost be less than the estimated cost, the difference will be refunded to
you after the event. Drink package costs for guests included in the confirmed number who do not attend will be
credited against the final account.

Final payment is required at the close of the event and if required a final invoice will be sent to you within 1 week post
event. If your account is not paid within the prescribed time Drift has the right to charge a late payment fee and/or any
associated debt collection costs. All major credit cards are accepted, as are phone credit card payments, electronic
funds transfer (EFT) or company cheques. A surcharge of 3% will be added to accounts paid by Diners or American
Express. This surcharge does not apply when other credit cards, cash or cheques are used.

Cancellations

All cancellations must be advised to the event coordinator within writing from a signatory of this agreement. If
cancellation of your function occurs outside three (3) months prior to the event date the deposit will be fully refunded. If
cancellation occurs inside of three (3) months and the date is resold the deposit will be fully refunded. If a cancellation
occurs inside of three (3) months and the date is not resold, then any deposits or advance payments made by Hirer will
be retained by Drift.

Pricing

Whilst every attempt is made to avoid unforeseen price increases, menu prices are valid only at the time of printing and
are subject to change without notice due to the unknown nature of future food prices. GST has been included in all
prices listed on your documents.

Outside services/Equipment Hire - Theming/Decorations/AV Requirements

Information regarding room set-up, theming, decorating or audiovisual equipment is required one month prior to your
event date. We are able to arrange hire of equipment if required (charges applicable) or you may arrange the hire of
required equipment for your event. Clients are asked to indicate what theming, decorating or AV Requirements are
required and being used and all hire arrangements must be approved by Drift. Hire companies must contact us directly
to organise access to the room for set up and bump-out times with your event coordinator at least one week prior to
the event. Please ensure supplier contact details are provided to us prior to the final confirmation period.

| f any services are booked by the venue on the clientds beha

incurred by the venue as a result, the client will be responsible for these charges in total.

No items are to be nailed, pinned, screwed, glued or otherwise attached to the walls of any area of the venue unless
otherwise approved by the venue.

Drift does not take responsibility for any damage, loss or theft of any property.

Deliver y and collection of goods

Al | goods are to be delivered to Driftés Events Coordinator
accept delivery of goods from three (3) business days before the event date, such as bonbonniere, place cards, cakes
etc. All goods must be removed at the completion of the event by 10:00am the following working day, unless prior
arrangements have been made with Drift Management, Drift accepts no responsibility for these goods. The venue will
not accept responsibility for any items delivered or left for collection without staff acknowledgement.

Personal Effects
Drift prides itself on caring for its guests and their belongings. However, we cannot accept responsibility for damage or
loss of items left at Drift before, during or after an event. Please arrange for removal of gifts as soon as possible.

Confetti & Rice
Please note confetti and rice are not permitted on the grounds or in the venue and a sundry cleaning fee applies if
used. If requested prior to the event we can supply rose petals at a nominal cost.

Music
Any entertainment provided by you must be approved by the venue prior to the event. Please ensure contact and
entertainment details are provided to us prior to the final confirmation period.
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Other Eve nts

The venue reserves the right to book other events in the same room up to two (2) hours before the scheduled event
commencement time and two (2) hours after the scheduled finishing time. Additionally, the venue reserves the right to
book a concurrent event in adjoining rooms at anytime, unless exclusivity for the entire venue has been paid for or
agreed otherwise.

Insurance/ Indemnity/ Damage/ Patron Conduct/ Public Liability

This agreement indemnifies Drift Café, Jetty & Events (its staff, agents and contacts) from and against all liabilities,
damage and claims due to, or incidental to, the conduct and security of event guests and any property loss/damage
to event guests.

Drift will ensure every care is taken when looking after people and their possessions; however we cannot take
responsibility for any loss or damage of items before, during or after an event.

The client is liable for any accidental or negligent damage or loss to the property of Drift Café, Jetty & Events.

Drift reserves the right to refuse alcohol service and/or remove any patrons that do not behave appropriately or ignore
notice to cease consumption of alcohol (as per the QLD Liquor Licensing Law). No compensation will be given for their
removal.

The venue provides public liability insurance to $20 million to cover guests who suffer accidental personal injury on the
premises.

Insurance is required where the hiring period is for more than one day. If Drift Management notifies you in writing,
insurance is also required where the hiring period is 1 day or less. For further information of terms please refer to our
contract terms.

Parking

Free parking for cars is available beneath the John Oxley Centre, located off Lang Parade, Milton. The car park
connects via a footbridge to Drift. Jet ski and boat parking is also available. Drift takes no responsibility for cars within car
park or the mooring of boats and jet skis.

Dedicated Event Manager
An experienced professional Event Manager will assist you with your event and will act as a consultant to assist in the
planning and success of your event.

Their assistance would include:

Liaison between the various suppliers

A continual point of contact leading up to your event

Guidance and assistance with menu selection

The production of floor plans and room layouts to your specifications (in accordance with Workplace Health
and Safety guidelines)

1 Advice and recommendations for miscellaneous services including entertainment, theming, audio-visual, car
hire, cake arrangements

Estimated costings based on expected numbers prior to your event

Detailed actual costings at the conclusion of the event

EECE

1l
1l

Complimentary services included within the minimum spend:
1 Set up of room to agreed upon floorplan, white linen table cloths and napkins, all necessary crockery, cutlery
and glassware
1 Allnecessary food and beverage staff for a five hour period
1 Two (2) menu cards per table
1 Menu tasting for two (2) for confirmed menu (available Monday & Thursday only)
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