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The Ornamental Pond, by The Long Gallery




THE INTIMATE

The Studio




THE AMBIENCE

The Great Hall

The Great Hall Room




THE FLEXIBLE ROOMS

The Barn Gallery




ROOMS & FEATURES

Great Hall
Wooden refectory tables and bench seating
Balcony and dance floor space
Grand stone fire place
Outdoor courtyard
Breakout room

Upper Gallery

Ideal for theatre presentations

Soaring ceilings and French Chateau style leadlight windows
Montsalvat Piano

Outdoor courtyard

Long Gallery/Pool Side
Open plan space offering flexible floor plans
Direct access to the Ornamental Pond
Outdoor and indoor space
Grand stone fire place
Montsalvat Piano

Barn Gallery
Great acoustic featuring high ceilings
Open plan space offering flexible floor plans
Raised platform area
Montsalvat Piano

Bluestone Chapel
Ideal for small theatre presentations

Studio
Cosy and intimate space
Open fireplace

The Meeting Pool Restaurant
Available for evening functions only from 6pm
Outdoor courtyard with garden furniture
Plated menu options
Open for Breakfast ( Saturday & Sunday from 9:00)
Lunch (Tuesday - Sunday from 12:00)
Open for Dinner ( Thursday— Saturday from 6:30)




ROOM HIRE PRICES

ROOM HIRE Minicr::l";f:”gols Half Day Full Day
Great Hall 30 $360 $620
Upper Gallery N/A $360 $620
Long Gallery 30 $360 $620
Barn Gallery 100 $560* $1,100*
Chapel N/A $160 $320
Restaurant 30 $360** n/a
Studio 10 $160 $320
* Subiject to availability and start/finish times

* Available for evening functions only from 6:30pm

ROOM CAPACITIES & SET UP

ROOM . | Banquet* w/ .
CAPACITY Banquet Dance floor Cocktail |Boardroom |Classroom |U-Shape | Theatre
Great Hall 120 100 150 50 100 50 120
Upper n/a n/a n/a n/a n/a n/a 80**
Gallery
Long 100 60 200 30 50 30 100
Gallery
Bam 150 100 250 nia nia nia 250
Gallery
Chapel n/a n/a n/a n/a n/a n/a 50
Restaurant 50 n/a 50 40 40 50 50
Studio 30 n/a 30 18 30 18 30
* Banquet set up includes rectangular tables

** Including pews seating; additional chairs available at $9.00 each



CONFERENCE MENU PACKAGES & PRICES

All day coffee & teas $9.00 per person
Freshly brewed coffee and teas replenished throughout the day

Arrival coffee & teas $5.00 per person
Freshly brewed coffee and teas

Morning tea OR Afternoon tea $12.00 p er person

Choice of fruit muffins, scones with jam & cream or chocolate chip biscuits
Served with orange juice, mineral water and freshly brewed coffee & teas

Working Luncheons:

Sandwiches & Baguettes - (minimum 10 people) $26.00 per person

Sandwiches and baguettes filled with a selection of cold sliced meats,
cheese, garden salads, home made relish, mustards and chutneys

Fruit platter

Served with orange juice, mineral water and freshly brewed coffee & teas

The Meeting Pool Restaurant charged on cons umption

Step out of the meeting room and enjoy lunch at our Restaurant
(subject to booking availability)

Barbecue Package - (minimum 30 people) $60.00 per person

Selection of grilled fish and meats including : Lamb cutlets, king prawns, continental
sausages, seasonal fish fillets, marinated calamari, chicken skewers

Selection of salads including: traditional potato salad, garden salad, nicious salad &
Mediterranean grilled vegetable salad.

Freshly baked breads

Fruit Platters

Served with orange juice, mineral water and freshly brewed coffee & teas



RESTAURANT LUNCH & DINNER MENU PACKAGES & PRICES

The Meeting P ool Provincial Package $45pp
Choose three cold and three hot entrees to share, followed by alternately served main course
Cold
Herb Crusted Goats cheese with black olive tapenade
Olives marinated in olive oil with fresh herbs from our garden
Duck Liver Parfait with pear chutney and cornichons
Roasted Red Peppers with mint, Dondoni fetta and olive oil
Country Style Terrine
Hot
Confit Kipfler Potatoes served with chives and aioli
Sauteed Mushrooms with garlic, cream, mushroom duxelles & shaved parmesan
Fried White Bait with lemon and aioli
Poached Lyonaisse Sausage with marinated potatoes
‘Minute steak’ with Dijon mustard and tomato relish
Brittany style local Scallops, roe on, with lemon, garlic, cream and parsley
Main
Atlantic Salmon fillet on crushed kipfler potatoes, with salad nicoise and basil

Scotch Fillet, char grilled with pomme dauphinoise, parsley cream
and red wine sauce

* 2 course menu complimented with Mineral water & Orange juice
Dessert (optional) $10pp
* Shared seasonal dessert platters with tea coffee

All additional beverages will be charged on consumption

Note:

Minimum 30 people; Maximum 50 people
Subiject to availability




PLATED LUNCH & DINNER MENU PACKAGES & PRICES

Two Courses: Alternate Drop
Entree & Main Course OR Main Course & Dessert Lunch $45 pp

Dinner $55 pp

Three Course: Alternate Drop
Entree, Main Course & Dessert Lunch $55 pp

Dinner $65 pp

Entrees - Please select two dishes per course to be served alternately

Baked local scallops with cream, garlic, chives and lemon (gf)
Leek and blue cheese tart with frizee and walnut salad and walnut vinaigrette (v)
Grilled lyonnaise sausage on braised du puy lentils and port wine jus
Salad of smoked trout with witlof and orange salad, dill, creme fraiche
and Buxton salmon roe
Truss cherry tomato tart with caramelised onions, marinated goats cheese
and salsa dressing (v)
Grilled lamb fillet with capsicum tomato salsa and smoky eggplant puree (gf)

Main Course - Please select two dishes per course to be served alternately

Eye fillet, char grilled with potato dauphinois, baby green beans and brandy pepper sauce (gf)
Roast duck breast on ratatouille with marinated olives, capers & rosemary chat potato(gf)
Daube of beef with pomme puree, bacon lardons, button mushrooms, shallots

and a rich red wine jus (gf)
Roasted chicken breast fillet on pomme puree with provincial vegetables (gf)
Seared Atlantic salmon fillet on crushed kipfler potatoes, nicoise salad, fresh basil

and marinated white anchovy (gf)
Wild mushroom risotto with truffle oil and goats cheese (v) (gf)

Dessert & Cheese - Please select two dishes per course to be served alternately

OR

Lemon tart with vanilla citrus glaze and whipped cream

Apple and rhubarb crumble with pouring cream

Flourless chocolate cake with chocolate sauce & macerated strawberries (gf)
Raspberry bavarois with white chocolate sauce and summer berries (gf)
Sticky date pudding, caramel sauce and vanilla bean ice cream

Cheese served in platters, in the middle of the table:
Selected from the best sourced Australian producers with Australian Muscatel grapes,
quince relish and crackers

Freshly brewed tea and coffee and chocolates

Note:

Minimum 30 people, Maximum 100 people
Available in the Great Hall only
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GRAND BANQUET MENU PACKAGES & PRICES

Grand Banquet Menu $85.00 pe r person
Main Course:

Char grilled sirloin of beef rolled in fresh herbs and cracked pepper
Baked whole fish seasoned with ginger, lemongrass and coriander
Rolled loin of pork, roasted served with crackling and apple sauce
Whole ham, studded with cloves, maple glaze

Roasted free range chicken with garlic and sage

Plus, your choice of one of the following:
Fresh Victorian mussels, steamed in tomatoes, white wine, garlic and parsley
Northern Indian lamb curry, served with raita, pappadums and steamed rice
(available as a vegetarian dish upon request)
Rich casserole of chicken in red wine with mushrooms and onions

Salads:

Mixed leaf salad with Victorian olive oil and balsamic vinegar dressing
Tangy orange and fennel salad, red onion, coriander and marinated olives
Roma tomato salad, bocconcini, pesto, extra virgin olive oil

Beetroot salad with spinach, walnuts and fetta

Tomatoes, peppers, cucumbers, fresh onions, fetta and Kalamata olives
Cherry tomatoes, green beans and toasted almonds

Chef’s selection salad freshly picked from our garden

Vegetables:

Chat potatoes tossed in butter
Roasted seasonal vegetables with olive oil and fresh herbs
Chef’s selection of local produce

Dessert and Cheese

Selection of cakes and tarts
Fruit Platters
Australian selection of cheeses, fresh and dried fruit, nuts, crackers and lavosh

Tea and Coffee

Freshly brewed coffee and teas served with chocolates

Note:
Minimum 70 people, Maximum 100 people

Available in the Great Hall only
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COCKTAIL MENU PACKAGES & PRICES

Cocktail Menu Packages:

6 pieces, served over 1 hour (choice of 3 items) $25.00 per person
10 pieces, served over 2 hours (choice of 6 items) $45.00 per person
18 pieces, served over 3 hours (choice of 12 items) $75.00 per person

Menu selections:

Hot items:
Blue cheese and fennel arancini
Pumpkin honey and thyme arancini
Porcini and white truffle arancini
Country style sausage rolls with house made relish
Leek and potato soup
Truffled white bean soup
Fish or chicken goujons with dipping sauce
Crispy lime, chilli calamari and wasabi mayonnaise
Teriyaki chicken wing drumettes
Char grilled rissole, tzatziki sauce
Vegetarian samosas with coriander, lime dipping sauce
Filo wrapped goats cheese, lemon and black pepper salsa verde
Lamb brochettes, preserved lemon vinaigrette

Cold items:
Tomato, kalamata olive and feta salad
Chicken terrine, red onion jam, fine coleslaw
Salmon rilette, celeriac remoulade
Black Angus eye fillet tartare en croute
Mini Waldorf salad
Cured salmon, cucumber spaghetti and dill creme fraiche
Prawn, cucumber and dill canapé
Tasmanian smoked salmon with potato latkes, sour cream and dill
Shaved rare porterhouse en croute, horseradish creme fraiche
Seared tuna nicoise

Sweets:
Seasonal cheese cakes
Chocolate and Ilemon tarts
Profiteroles
Mini cupcakes

Freshly brewed coffee and teas served with chocolat  es

Note: Minimum 30 people
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BEVERAGE PACKAGES & PRICES

Beverage Packages:
Classic Beverage Package*

Morgan'’s Bay Sparkling Cuvee
Morgan’s Bay Sauvignon Blanc
Morgan'’s Bay Shiraz Cabenet
Carlton Draught & Hahn Light

3 hour package $28.00 per person
4 hour package $34.00 per person
5 hour package $38.00 per person

Premium Beverage Package*

Yarra Burn Sparkling

Monkey Bay Sauvignon Blanc
Barossa Valley Entourage Shiraz
James Boags & James Boags Light

3 hour package $34.00 per person
4 hour package $40.00 per person
5 hour package $44.00 per person

EXTENSION OF TIME

Per half hour including staff and beverages is $6.00 per person

ADDITIONAL OPTIONS & SERVICES

Audio Visual
We recommend MYLES Audio Visual. Please phone 9429 2058.

Table Centrepieces
We recommend Fleur De Feliss Florist. Ph.: 94396677
For a Consultation or visit them directly at 132 Bolton St, Eltham

Entertainment
We recommend Team X DJ’s. Please contact Team X directly on 1800 10 21 21 or visit
their website www.teamx.com.au
For any other entertainment needs such as bands, jazz ensemble, harpist or a string trio,
please ask our events team for further details.

13




%

0

%

%

#l

¢+

(o

0#

%"

14



CORPORATE & EVENTS TERMS & CONDITIONS (Continued)
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