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Room Hire
Studio Room

200pax



· Large open room

· Private bar

· Stage area

· Private entry

· Sound booth

· Projector and screen

· Whiteboard

· Mints on tables arrangements

· Coffee Station (if required)
· Various clothed table arrangements available

· Dance floor and lighting
U-Shape: 25 
Boardroom: 25
Theatre Style: 225
Cabaret:150
$300.00 Room Hire for 5 hours       
Terrace Bar


80pax



· Medium Sized split-level room
· Private bar

· Private pool table
· Various clothed table arrangements available

· Dance floor and lighting
U-Shape: N/A

Boardroom: 16
Theatre Style: 16

$180.00 Room Hire for 5 hours           
Boardroom


20pax


· Small Sized private room
· Private Entry
· Private Bathroom
· Kitchenette

· Whiteboard
Boardroom: 20


$115 Room Hire for a full day
BREAKFAST OPTIONS

Breakfast Buffet 1

- Continental -

Assorted pastries, muffins & croissants

Toast and condiments

Variety of juices

Selection of cereal and muesli

Natural yoghurt

Fresh sliced fruit platter

Coffee & tea

$19.95 per person (minimum 20 people)

$15.95 per person for Coles Employees
Breakfast Buffet 2

- Continental -

Assorted pastries, muffins & croissants

Toast and condiments

Variety of juices

Selection of cereal and muesli

Natural yoghurt

Fresh sliced fruit platter

Coffee & tea

- Hot -

Grilled tomato 

Scrambled eggs

Grilled bacon rashers

Breakfast sausages

Hash browns

$24.95 per person (minimum 20 people)
$19.95 per person for Coles Employees
MORNING OR AFTERNOON TEA

- Option 1 -

Tea and coffee 

$ 3.50 per person per session
$ 5.50 per person continuous all day
- Option 2 -

 Coffee, Tea and home baked cookies.

$ 5.50 per person per session

$4.40 per person for Coles Employees
- Option 3 -

Freshly brewed coffee, selection of teas with assorted muffins and

Danish pastries.

$ 6.50 per person per session

$5.20 per person for Coles Employees
- Option 4 -

Freshly brewed coffee, selection of teas with assorted cakes and

Danish pastries.

$ 7.50 per person per session

$6.00 per person for Coles Employees
- Option 5 -

Freshly brewed coffee, selection of teas, muffins, Danish pastries

and fresh fruit platter.

$ 8.50 per person per session

$6.80 per person for Coles Employees
- Option 6 -

Freshly brewed coffee, selection of teas, cakes, muffins, Danish

pastries and fresh fruit and cheese platter.

$ 9.50 per person per session

$7.60 per person for Coles Employees
LIGHT BUSINESS LUNCH MENU
Light Lunch 1 –
 Selection of Wraps, Baguettes 

Choose your bread (2 of) and fillings (4 of) or a selection of following

Grilled chicken, cheese and avocado

Turkey, cranberry, carrot and cucumber

Roast pumpkin, fetta, spinach and sweet chilli

Tuna, mayonnaise, lettuce, cheese, Spanish onion

Shaved ham, lettuce, tomato and cheese

Seasoned roast beef with tomato, lettuce and pickles

$20.00 per person - Minimum of 10 pax
$16.00 per person for Coles Employees
Light Lunch 2 – 
Selection of 6 Point Sandwiches

Choose a selection of following or create your own fillings

Tuna, chive and mayonnaise

Chicken, cheese and avocado

Shaved ham, lettuce and mayonnaise

Egg, lettuce and mayonnaise

Roast beef, relish, tomato and onion

$12.00 per person - Minimum of 10 pax

$9.60 per person for Coles Employees

· Hot Lunch Menu –
Selection of 2 Options - $25.00 per person - Minimum of 15 pax

$20.00 per person for Coles Employees

Selection of 3 Options - $33.00 per person - Minimum of 15 pax

$26.40 per person for Coles Employees

Selection of 4 Options - $36.00 per person - Minimum of 15 pax

$28.80 per person for Coles Employees

Beef Stroganoff

Mongolian Lamb
Honey and garlic beef

Thai green chicken curry

Chicken Satay
Vegetable and noodle stirfry
All of the above dishes served with steamed Jasmine Rice and Roasted Potatoes and Include:

Mixed garden salad; Potato salad; Coleslaw

Breadbasket with condiments

Fresh fruit and Homemade Cakes
Coffee, tea, orange juice

LUNCH & DINNER PLATED MENU

$26.00 per person – 2 Courses

$20.80 per person for Coles Employees
$33.00 per person – 3 Courses

$26.40 per person for Coles Employees

(Create your own set menu - choose two from each course alternate drop)

- Entree -

Garlic toasted Bruschetta topped with fetta, diced tomato, Italian parsley,

and drizzled with olive oil

Pork and spring onion dumplings served with a soy sweet chill dipping sauce

Pumpkin and herb soup, served with a crusty bread roll

Chicken sate skewers with jasmine rice and peanut sauce

Local whiting fillets fried in a light style tempura batter, served with salad

and a lime tartare

Cajun Caesar salad traditional Caesar salad topped with Cajun chicken

and avocado.

 - Main -

Traditional chicken parmagiana – shaved ham, tomato & onion salsa

and melted mozzarella

Chicken and mango supreme with a light cream cheese sauce

Chicken mignon – tender thigh fillet wrapped in bacon with mushroom sauce

Roast of the day served with all the trimming and rich brown gravy

Grilled 200gm rib fillet served with your choice of sauce

Braised lamb shanks with rosemary jus and tomato relish

Barker’s Creek pork cutlet with apple and ginger chutney

Grilled barramundi with a mornay or lemon butter sauce

Seafood mornay filo with a chive hollandaise

Pumpkin and spinach ravioli served with sliced bacon, onions and eschalots

folded through a creamy garlic sauce and topped with Parmesan cheese

Potato gnocchi tossed in roasted tomatoes and garlic dressed with

fresh rocket & shaved Parmesan

All meals served with roasted potato, chips or creamy mash and

steamed vegetables or crisp garden salad

- Dessert -

Sticky date pudding with butterscotch sauce

Blueberry brulee cheesecake

Lemon meringue tower with mango coulis

Chocolate mud cake served with berry compote

Pavlova served with seasonal fresh fruit and cream

Traditional apple pie with warm custard and ice cream

STANDARD BUFFET MENU

$31.95 per person (Minimum 30 pax)

$25.55 per person for Coles Employees
- Cold Selection -

Mixed leaf salad

A selection of 2 gourmet salads

Selected condiments and dressings

A selection of cold roast meats

Baker’s basket of rolls
- Hot Selection (choose 3) -

Honey and garlic beef

Chinese pork with hokkein noodles

Grilled perch with mornay sauce

Potato gnocchi in napoli sauce

Chicken a la king

Accompanied by
Steamed jasmine rice

Melange of steamed buttered vegetables

Gratin potatoes

- Dessert (choose 2) -

Today’s house gateaux served with fresh cream

Double chocolate cake with rich chocolate sauce

Raspberry New York cheesecake

Pavlova with fresh fruits and cream

Fresh fruit platter and cream

· Tea and Coffee –
PREMIUM BUFFET MENU

$47.50 per person (Minimum 30 pax)

$38.00 per person for Coles Employees
- Cold Selection -

Caesar salad station with garlic croutons and Parmesan cheese

Mixed leaf salad and 2 gourmet salads

Selected condiments and dressings

Sliced continental meats

Cold Cajun seasoned chicken

Antipasto platter

Baker’s basket of bread and rolls

- Hot Selection (Choose 4) -

Beef Stroganoff

Thai green chicken curry

Sweet & sour tempura fish

Roast beef with horseradish cream and rich brown gravy

Grilled chicken breast with pesto cream sauce

Pumpkin and spinach ravioli

Grilled barramundi with lemon butter

Accompanied by

Melange of steamed vegetables

Gratin potatoes

Steamed jasmine rice

- Dessert (Choose 3) -

Mississippi mud cake

Raspberry baked cheesecake

Pavlova served with seasonal fresh fruit and cream

Traditional apple pie with warm custard

Macadamia and caramel slice

Served with

Fresh fruit platter

Fresh Whipped Cream
· Tea and Coffee –

CARVERY BUFFET MENU

$31.95 per person (Minimum 30 pax)

$25.55 per person for Coles employees
- Cold Selection -

Mixed leaf salad

Coleslaw

Greek Salad

A selection of cold cuts and marinated vegetables

Baker’s basket of bread and rolls

- Hot Selection -

Your choice of 3 of the following meats

Roast leg of lamb marinated with rosemary and oregano

Roast pork with crispy crackling and apple sauce

Roast beef with seeded mustard and garlic crust

Seasoned BBQ chicken with stuffing

Accompanied by

Roasted potatoes

Roasted pumpkin

Corn on the cob

Melange of steamed vegetables

Rich brown gravy

- Dessert -

Double chocolate cake with rich chocolate sauce

Raspberry New York cheesecake

Pavlova with fresh fruits and cream

- Tea and Coffee -

SEAFOOD BUFFET MENU

$82.00 per person (Minimum 40 pax)

$65.60 per person for Coles employees
- Cold Selection -

Caesar salad station with garlic croutons and Parmesan cheese

Mixed leaf salad

Seafood salad

Potato salad

Selected condiments and dressings

Antipasto platter of roasted vegetables and Continental meats

Pacific oysters

King prawns

Baker’s basket of bread and rolls

- Hot Selection (Choose 5) -

Roast beef with seeded mustard and garlic crust

Thai chicken curry with jasmine rice

Beer battered fish with tartare sauce

Salt and pepper calamari with aioli

Chilli BBQ prawn skewers

Seafood paella

Grilled barramundi with coriander, lime and ginger

Accompanied by

Melange of steamed vegetables

Gratin potatoes

Steamed jasmine rice

- Dessert (Choose 4) -

Mississippi mud cake

Baked cheesecake with berry compote

Pavlova served with seasonal fresh fruit and cream

Traditional apple pie with warm custard

Macadamia and caramel slice

Served with Fresh fruit platter

Cream chantilly

- Tea and Coffee 
BBQ BUFFET MENU

$36.95 per person (Minimum 30 pax)

$29.55 per person for Coles Employees
A Selection of white & wholemeal loaves and rolls with butter

- From the BBQ (choose 4) -

Marinated chicken satays

Local gourmet sausages – beef and pork

Marinated beef rib fillet steaks

Grilled marinated chicken thighs

Southwestern-spiced pork spareribs

Sautéed onions and mushrooms with rosemary

Corn on the cob with herb butter

Oven baked jacket potatoes with sour cream and chives

- Salads -

Mixed garden salad

Potato salad

Coleslaw

Chutneys, sauces and condiments

- Dessert -

Fresh fruit and cheese platter

Pavlova with tropical fruits & cream

Raspberry baked cheesecake

- Tea and Coffee -

COCKTAIL RECEPTION MENUS

- Standard Cocktail Menu -

Flamed grilled meatballs with dipping sauce

Assorted savoury vol au vents

Crumbed camembert and cranberry sauce

Spring Rolls with soy sauce

Selection of pizza fingers

Southern fried chicken fingers with ranch dressing

Mini sausage rolls with tomato dipping sauce

Selection of Mini Party Pies with tomato dipping sauce

Crumbed fish gougons with tartare sauce

Curried vegetable samosas

Selection of 5 pieces per person $11.50 per person

$9.20 per person for Coles Employees
Selection of 8 pieces per person $16.50 per person

$13.20 per person for Coles Employees
Selection of 10 pieces per person $22.00 per person

$17.60 per person for Coles Employees
- Premium Cocktail Menu -

Honey, sesame and soy, chicken skewers

Roasted vegetable frittata with prosciutto

Salt and pepper calamari with a lemon and caper mayo

Thai fish cakes with sweet chilli sauce

Prawn shaomai with soy sauce

BBQ mini pork bun with Hoi sin sauce

Tandoori chicken satays with minted yoghurt

Beef satay with hickory smoked BBQ sauce

Tempura battered whiting with tartare sauce

Assorted Sushi with wasabi and pickled ginger

Selection of 5 pieces per person $18.00 per person

$14.40 per person for Coles Employees
Selection of 8 pieces per person $22.50 per person

$18.00 per person for Coles Employees
Selection of 10 pieces per person $32.00 per person
$25.60 per person for Coles Employees
FUNCTION BAR PLATTERS

Wedge Platter - $38.00

$30.40 for Coles Employees

Potato wedges with sweet chilli sauce and sour cream

(Enough for 10 People)

Nachos Platter - $65.00

$52.00 for Coles Employees

Corn chips smothered in salsa and melted mozzarella and served with

guacamole and sour cream

(Enough for 10 people)

Asian Platter - $50.00

$40.00 for Coles Employees

Fried wontons, spring rolls, samosas, prawn crackers and chicken dim sims

Served with soy and sweet chilli sauce

(Approx 40 pieces per platter)

Aussie Platter - $50.00

$40.00 for Coles Employees

Selection of premium sausage rolls and meat pies

Served with tomato sauce

(Approx 40 pieces per platter)

Italian Platter - $60.00

$48.00 for Coles Employees

Mini Pizza’s, Mini quiche and lasagne nibbles

(Approx 40 pieces per platter)

Chip ‘n’ Dip Platter - $30.00

$24.00 for Coles Employees

 Cheesy corn chips, Salsa (mild, medium or hot) with sour cream
Nut Bowls - $30.00

$24.00 for Coles Employees

Small bowls of peanuts or mixed nuts

Seafood Platter - $70.00
$56.00 for Coles Employees

Battered Fish Goujons, Prawn Parcels, Seafood Sticks, Crumbed Squid Rings, Seafood Bites and
Prawn Crackers served with soy and sweet chilli sauce

(Approx 30 pieces per platter)

Antipasto Platter - $60.00
$40.00 for Coles Employees

Grilled zucchini, eggplant, mushrooms, artichokes, olives, fetta, &

sun dried tomato mix.
Served with water crackers, grissini bread sticks and Turkish bread

(Enough for 10 - 15 People)

Cheese Platter - $70.00

$56.00 for Coles Employees
Selection of swiss cheese, brie, blue vein & aged cheddar

served with turkish bread, water crackers, grissini bread sticks and dried fruit

(Enough for 10 - 15 People)

Crudites Platter - $70.00

$56.00 for Coles Employees

Fresh, crisp sticks of carrot, cucumber, capsicum and celery

with crackers and your choice of two of the following dips:-

Chunky Sundried Tomato, Basil and Parmesan with Cashew

    Hommus


French Onion

Tzatziki

Guacamole

Gherkin
(Enough for 10 - 15 People)

TERMS AND CONDITIONS

Tentative Bookings

A tentative booking will be held for a period of seven (7) days. We (Liquorland (Qld) Pty Ltd) reserve the right to terminate the tentative booking without notice.

Confirmation of Booking and Payment of Fees

To confirm your booking you will need to pay the room hire fees for the rooms you wish to reserve. On receipt of your payment we will confirm your booking. Our catering fee, as determined by the number of persons

attending your function and your selection from our menu, will be due seven (9) days prior to your function. We will advise you by phone when payment is due.

Cancellation

Notice of cancellations must be made in writing, and the following conditions apply:

• If notice is given six (6) months prior to the event, a full refund is available
 • If notice is given less than five (5) months prior to the event, room hire fees to a maximum of $300 are retained
 • If notice is given inside two (2) weeks room hire fees to a maximum of $300 are retained, plus 25% of the full catering fee
· If less than week’s notice is given, or the terms and conditions are broken, the full catering fee will be retained.

Final Numbers

Confirmation of final numbers is required seven (9) days prior to the function. This will be considered a minimum number, not subject to reduction. Should the number of guests exceed the minimum, the appropriate charges will be made accordingly. If the number of guests drops below this number, you will still be charged according to the minimum number given. If you have more than the minimum number of guests, we will advise you in writing of

any additional fees. You must pay these within seven (7) days.

Cakes and other Food
Due to health and safety laws no food may be brought into the function other than the food provided by the Hotel. However one cake per function may be brought in to the hotel provided it has been purchased from an accredited food and beverage establishment. Cakeage fees apply at $1.00 per person for plates, cutlery and serviettes.
Payment

Payment of your account may be made by cash, EFPTOS or credit card.
Pricing & Menus

Whilst we endeavor to maintain all prices at the time of booking, they may be subject to
increase at the Management’s discretion. All prices quoted include GST.

When alterations are requested to buffets or set menus, prices may differ depending on additions, deletions or changes. Children’s and vegetarian menus are available on request.

Functions occurring on public holidays will incur a 50% surcharge to total bill of food and

beverages.

Damage

You assume responsibility for all and any damages caused by you and your guests, either in the function room or any other part of the Hotel. 

Alcohol and the Law

Alcoholic beverages may only be consumed by those patrons over the age of 18 years. Proof of age may be requested by the Hotel at any time. As we are licensed premises, under no circumstances may alcohol be brought onto the premises. As the function room is part of the Hotel, all responsible service of alcohol laws apply. Any breaches of liquor licensing may result in termination of your function without refund or guests being refused service and asked to leave the premises immediately.

(Acceptable forms of Identification are; A current Australian drivers license, a current Australian 18+ card or a current passport)

Extension of Function Hours
We are happy for you to extend your function past midnight; however, there will be a

Fee of $150.00 per hour after 12 am. 

House Policy
All House Policy rules are to be adhered to by you and your guests. Any breach in these rules may result in the termination of your function without refund.

The Newnham Hotel does not host Functions whereby the purpose or majority of guests are under 21 years of age. Some circumstances are negotiable whereby by all guests are over the age of 18. This is at the discretion of management. Please consult management. All guests under the age of 18 must be accompanied and supervised at all times by a responsible adult capable of exercising parental rights. (i.e A legitimate guardian for a 17 year old would be a minimum of  35 years of age). The hotel requires that there be at least one adult per three guests under the age of 18.
Entertainment and Public Liability
Any external entertainers must be able to produce a public liability document proving they are insured for damages in excess of $10 million. If the entertainer fails to produce the document by the commencement of the function the entertainer will not be allowed to perform. 

Adult Entertainment

The Hotel is not licensed to host adult entertainment and company policy forbids the employment of lingerie, bikini models or strippers in their venues, regardless of the private nature of the function. The staging of any adult entertainment will result in immediate termination of the function without any refund for room hire or food purchased.
Security

A hired security guard from the Hotels security company must be purchased for the duration of the day/night if the function’s purpose or majority of guests are under 25 years of age.

 (One guard per 100 people.)

Bar Tab

Anyone wishing to provide a bar tab must be able to provide a credit card pre-authorisation or cash deposit. A drivers license may be required in addition to an active credit card at the start of the Bar Tab.
Signature________________________________________ Date_______________________
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Managements Signature 
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All prices include GST

Prices are effective from August 2008

