%

Firstly, Congratulations on your Engagement .

| know the decision regarding a Reception Venue is a
difficult one so | hope this proposal makes the decision a
little easier.

Krystals at Cabarita Beach Bowls & Sports Club’s will offer
you a peaceful and elegant setting for your Wedding
Reception, and | take great pleasure in our ability to offer
you friendly and informative service to help make your
special day go exactly as planned.

| hope this proposal meets with your approval and | look
forward to hearing from you very soon. If you have specific
suggestions regarding meal choices or there are guests
with allergies or are vegetarian/Vegan, please feel free to
discuss the same with me and | will in turn discuss the
same with our Executive Chef and forward meal
suggestions to you.

If there is anything else you desire, require or simply wish
for, please let me know and | will endeavour to make it
happen.

Kind regards
Nicki Rein
Function Coordinator
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Room Hire - $1200 and includes:

* Function Coordinator

* Room set up including: microphone

* Your choice of round, rectangle or square tables —.

* White table cloth and skirting to bridal table

* White table cloth and skirting to Cake table

* White table cloths to guest's tables

* Full table set up (crockery, cutlery, stemware etc)

* Decorated Gift/Wishing Well table

* Chair covers and choice of white or black

* Chair sashes to all chairs, your choice of 2 colored sashes
* White linen napkins (extra cost is incurred for a different colour)
* All bar & wait staff

* Personalised Menu

* Cleaning of function room
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LUNCH OR DINNER MENU

(Hinese @cm%aeé Option 7 - /Z%O/yz
Sppeliger

Spring Rolls or Mixed Entrée
Mongolian Lamb
Sweet & Sour Pork
Honey Chicken

Prawn Chow Mein ’
Special Fried Rice

(Chinese Banguet Qption 2 - 545 sy
ppetiyer

Chinese Chicken Wings or
King Prawn Cutlets

Singapore Noodles
Fried Duck with Plum Sauce
BBQ Ribs with Peking Sauce

King Prawns with Cashew Nuts

Satay Beef
Special Fried Rice

Dessert

Wedding Cake
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ALA CARTE MENU SUGGESTIONS

Ontion 7 - S42 sy
Sernate Fewe
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ch E
Lamb Skewers with TZW
Chicken Caesar Salad Wonton Cups
Salt & Pepper Calamari & Chips with tartare sauce &
wedge of lemon
Mini Fish Goujons & Chips with tartare sauce & wedge
of lemon
Chicken & Sweet Corn Soup
Turkish Bread Fingers served with olive oil & dukkha
spice

c/%am Save
Seared Chicken Breast with King Prawns & Hollandaise
sauce
Veal Scaloppini in a creamy mushroom & white wine
sauce
Chicken Parmiagiana with roasted chat potatoes
Smokey BBQ ribs with mash potato & seasonable
vegetables
Roasted Eggplant & potato moussaka with crumbled
fetta & creek salad drizzled with balamic glaze

Dessert

Wedding Cake

A
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ALA CARTE MENU SUGGESTIONS

Option 2 - S48 sy

Xternate Fewe
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Turkish Bread Fingers%bith olive oil & Dukkha

Spice

e Chicken Liver Pate & Crispy bread

e Lamb Skewers with Tzatziki

e Crumbed Camembert on a bed of rocket with
Cranberry Sauce

e Whiting (3) Salad with feta and cashews

e Chilli Squid Chip dusted in Chilli, flash fried

e and served with aioli on a bed of mixed leaf salad

e 1970s Prawn Cocktail

e Pork Belly & Bok Choy with Plum Sauce

e« Pork Cutlet (crackling) topped with a port wine jus &
creamy mash potato

e 12 hour slow cooked sirloin with smashed rosemary
potatoes, honey carrots & crunchy beans

e« Seared Chicken Breast with King Prawns & Hollandaise
sauce with Chat Potatoes

e Crispy Skin Salmon Fillet on creamy mash potato infused
with shallots & crisp greens

o« Beef Tenderloin with potato gratin, garlic confit with
Dijon mustard sauce & seasonal Vegetables

Dessert
Wedding Cake
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2 HOURS OF BAREFOOT BOWLS &

FINGER FOOD
$30 PER PERSON

CPlatters & CBowbs
Plecse (hoose O in total

Cold

e Prawn Cocktail Spoons

e Caesar Salad Wonton Cups

« Tomato, Basil & Baby Bocconcini w balsamic dressing
e Smoked Salmon, Cream Cheese & Dill french toasts

e Spinach, Ricotta & Pine nut cups

e Goats Cheese & Pisatachio Balls

e Watermelon, Feta & Mint Skewers

 Rare Roast Beef, Bourbon Onion Jam on Dark Rye

Qlawm

e Salt & Pepper Squid

e Deep fried Oozy Mozzarella Sticks

e Fish Goujons

e Chicken Thigh Skewers w homemade spicy peanut
sauce

e Chicken Crackle

e Gourmet Beef Balls

e Prawn Twists

e Tempura Prawns with Wasabi Mayo

e« Karaage Chicken NIbbles w Japanese Mayo (Kewpie)

o avalalbe
Cheese & Fruit Platter (40 (serves 10)

Platters served at the Greens for guests to help themselves
Package includes Green Hire, equipment & dedicated Bowls Butler
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All served with suitable condiments
Please note that there is an allowance of two pieces of each item per person.
$4.50 per person — minimum 50 pax — maximum 8 items — Minimum $30 per head

Turkish Bread with Dukkah
Fish Goujons
Mini Gourmet pies
Mini Gourmet sausage rolls
Tempura Prawns with Wasabi Mayo
Chinese Chicken Wings
Crisp Pork Belly with Plum sauce
Vegetable Spring Rolls
Mini Hot Dogs with mustard & tomato sauce
Salt & Pepper Squid
Satay Chicken Skewers
Smoked Salmon & Cream Cheese & Dill Toasts
Baked Mini Potatoes with Sour Cream & Caviar
Gourmet Beef Balls
Baby Bocconcini, Cherry Tomato & basil skewers with balsamic glaze
Prawn Twisters
Rare Roast Beef & Caramalised Onion on crunchy baguette
Rare Roast Beef on rye with horseradish cream
Mini Savoury Quiches
Chicken Crackle
Potato Spun Prawns
7 layer Mexican dip (individual)

Mini Pulled Pork burgers with apple slaw
Goats cheese & Pistachio balls
Watermelon, fetta & Mint skewers
Rare beef, cucumber & Sweet Chilli Spoons
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3 Hour $55
4 Hour $66
5 Hour $77

BEER
Choice of 1 Light Beer

Hahn Light
Cascade Light

Choice of 1 Mid Strength beer
XXXX Gold

Carlton Mid Strength

Pure Blond Mid

Choice of 2 Full Strength Beers
Tooheys New

VB

Great Northern

Carlton Dry

Pure Blonde

Choice of 2 Premium Beers
Peroni

Fat Yak

Asahi

Crown Lager

Corona

Heineken

PREMIUM DRINKS PACKAGE

WINE
Choice of 2 Red Wine

Jacobs Creek Merlot

Jacobs Creek Shiraz Cabernet
Jacobs Creek Shiraz

Jacobs Creek Cabernet Sauvignon
Evans & Tate Gnangara Shiraz
Mawsons Cabernet Sauvignon

Choice of 2 White Wine

Jacobs Creek Chardonnay
Jacobs Creek Sauvignon Blanc
Jacobs Creek Pinot Grigio
Jacobs Creek Riesling

Tyler's Stream Marlborough Sauvignon Blanc
Ataahua Marlborough Sauvignon Blanc

BUBBLES Choice of 1

Jacobs Creek Pinot Noir Chardonnay

Jacobs Creek Trilogy
RTD’s - Choice of 3

Jim Beam Bundy Rum
Johnnie Walker

Cruiser Range (1 Flavour)
Somersby Cider (1 Flavour)
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STANDARD DRINKS PACKAGE

3 Hour $38
4 Hour $46
5 Hour $55
BEER
Choice of 1 Light Beer
Cascade Light

Choice of 1 Mid Strength beer
XXXX Gold
Carlton Mid Strength

Choice of 2 Full Strength Beers
Victoria Bitter
Great Northern
Carlton Dry
WINE
Choice of 1 Red Wine
Jacobs Creek Merlot
Jacobs Creek Shiraz Cabernet
Jacobs Creek Shiraz
Jacobs Creek Cabernet Sauvignon
Choice of 1 White Wine
Jacobs Creek Chardonnay
Jacobs Creek Sauvignon Blanc
Jacobs Creek Pinot Grigio
Jacobs Creek Riesling

BUBBLES
Jacobs Creek Pinot Noir Chardonnay



