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COCKTAIL CORPORATE PACKAGE

Thank you for considering the St Andrews Conservatory as the venue for your forthcoming
function or event.
Our finger food prices start from $25.00 per head and include for you a large selection of

different and exciting hot and cold food choices.

8 Choices 10 Choices 12 Choices
$25 PER HEAD $35 PER HEAD $45 PER HEAD

In order to secure the conservatory exclusively we require you to have a minimum of 80
guests for Saturday functions, or a minimum of 60 guests on Fridays* and Sundays, and a

room hire fee of $330.00 is applicable.

Beverages are charged on a consumption basis at our bar prices and can either be purchased by
guests for each individual beverage, or placed on an account for the host to pay. Please note

we require a minimum spend of $15.00 per person on beverages.

*Please note, minimum numbers may be negotiable.

*This package is not available on Fridays and Saturdays during December.



COCKTAIL CORPORATE PACKAGE - ALL INCLUSIVE

If you prefer, we are happy to offer you an all-inclusive package that includes food, beverages

and room hire for a set price per person.

Package A Package B Package C
$65 PER HEAD $75 PER HEAD $85 PER HEAD

8 CHOICES FROM THE MENU 10 CHOICES FROM THE MENU 12 CHOICES FROM THE MENU

5 .5-hour maximum function duration

Your chosen canapé menu from our selection

S-hour beverage package

Freshly brewed coffee and tea service

Dance space (if required)

42-inch wall mounted plasma screen

Roving microphones and lectern

Portable data projector and pop-up screen

Inbuilt audio system with MP3 and laptop connectivity
Flower centerpieces and tea light candles on each table

White table linen
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Complimentary room hire



COCKTAIL CORPORATE PACKAGE - MENU

COLD SELECTIONS

O Oysters served natural or with a tomato, chilli & coriander dressing

© Smoked salmon, rocket and lemon mascarpone rolls

O California sushi rolls with wasabi, pickled ginger and soy

O Tomato, basil, pesto and fetta bruschetta topped with balsamic reduction

@) BBQ chicken and spring onion wraps with plum sauce

SERVED IN A BOWL

O Thai beef salad

© Wild mushroom risotto

O Spinach and ricotta ravioli with tomato ragu

O Gnocchi with chicken pieces in a creamy pesto sauce

O Chilli and salted calamari with garlic aioli

HOT SELECTIONS

O Portuguese chicken skewers served with cumin and chilli oil dressing

O Lamb or beef skewers marinated in either black bean, tandoori or chermoula with minted

yoghurt
O Garlic and herb prawn skewers with a lime & pepper aioli

O Samosas with condiments



COCKTAIL CORPORATE PACKAGE - MENU

O Cocktail spring rolls with condiments

O Mini dim sims with condiments

O Pizza

0 sundried tomato, garlic, oregano and mozzarella
0 grilled chicken, caramelised onion and bacon
0 mild salami, mushroom, olives, onion and mozzarella

O Mini cheese burgers with bush tomato chutney

O Home-made sausage rolls with condiments

O Thai chicken sausage rolls with condiments

O Roasted red pepper, pumpkin and fetta arancini with sundried tomato mayonnaise
O Stuffed button mushrooms with blue cheese and pinenut

O Corn crusted chicken strips with spicy mango sauce

O Grilled spicy chorizo sausage with sweet tomato relish

O Fish fillets crumbed in smoked paprika with a preserved lemon tartare sauce

DESSERTS

O Assorted petite fours
O Seasonal fruit buffet

O Local cheese buffet

Selection of teas & freshly brewed coffee (included)



COCKTAIL CORPORATE PACKAGE - BEVERAGES

Beverages included in the all-inclusive function fee are listed below.

Additional beverages may be purchased at bar prices for each individual beverage.

TAP BEERS
Carlton Draught

Fat Yak Pale Ale

Stella Artois

Bonamy’s Apple Cider

Casacade Premium Light (bottled)

SPARKLING WINE
Rothbury Estate Cuvee Brut

BOTTLED WINE
Rothbury Estate Chardonnay

Rothbury Estate Sauvignon Blanc
Rothbury Estate Cabernet Merlot
Rothbury Estate Shiraz Cabernet

SOFT DRINKS
Coke

Sprite
Lift
Diet Coke

Soda water

Lemon, lime and bitters

JUICES
Orange
Apple
Pineapple
Cranberry

Additional Services

Include basic spirits - $15.00 per person
(Chivas Regal, 666 Vodka, Tanqueray Gin,
Plantation Rum, Maker’s Mark, Jack Daniels)

*Spirits are not included in the function fee but can be purchased at the bar by guests



COCKTAIL CORPORATE PACKAGE - TERMS & CONDITIONS

1.

Minimum guest numbers and prices are based on adult guests.

A deposit of $1,000 (one thousand dollars) is required within two weeks of confirming the

function date and is payable by cash, cheque, credit card or bank transfer.

Final guest numbers are required 7 (seven) days prior to the event. Any guest cancellations after

this time cannot be accommodated.

Entertainment is restricted to either iPod or MP3 playlists, DJ’s, or acoustic bands*. The
Conservatory is equipped with an in-house audio system complete with surround sound. You may
bring your compatible music device to connect to the audio system and have full control of your

music throughout your event.
Crew meals (DJ’s, Band members, photographers etc.) can be catered for at a reduced price.

Abond is required under the “Damage to the Venue” clause for all functions. Function organisers
are financially responsible. Your $1,000.00 deposit will be used as a bond to be held against any
damages or theft sustained to the premises or equipment by you, your guests or invitees,
employees or contractors. The bond is fully refunded upon conclusion of the event once
management’s inspection of the premises and equipment has been assessed and clearance

granted.






