


 

 
 

Additional Information 
 

• Because we specialize in catering for each bridal couple 
individually, we recommend an appointment with our 
functions Co-ordinator, Nicole to discuss the finer details of 
your special day and tailor a package to your requirements 

 
• Confirmation and Deposit: Your confirmation and deposit of 

$500.00 is required within 14 days of placing your booking. 
(Deposits are non refundable in the case of cancellations). 

 
• Final Numbers: We request a final number of guests 8 days 

prior to the function. (This number will be considered the 
minimum guaranteed and charges will be made accordingly) 

 
• Price: The Cost to hire the venue is $200.00. Prices quoted at 

the time of the booking can be held firm for 12 months. 
Bookings made more than 12 months in advance may be 
subject to a small increase. However, we will endeavour to 
hold prices wherever possible. 

 
• Payment Due: On the night, or on departure of the Motel a 5% 

Surcharge applies to credit or debit card payments. 
 

• Menus and Beverages: Our menus have a wide selection to 
choose from, we are also happy to tailor a menu to your 
needs. Again we ask that you finalize your menu and 
beverage selection 8 days prior to the function. 

 
• No confetti or rice please 

 
• Loss or Damage: Organisers are financially responsible for 

any loss or damage caused to the venue (property or 
equipment) During the function. 

 
We invite you to view our Motel facilities. 

Please keep in mind we are flexible and would happily tailor 
your Wedding package to your specific requirements 



MENU PLANNER 
SOUP 
 
POTATO, LEEK AND BACON 
HOMESTYLE PUMPKIN AND BASIL 
ROASTED CAPSICUM AND SWEET POTATO 
SPRING VEGETABLES AND HERB 
CHUNKY CHICKEN AND VEGETABLE 
 
ENTRÉE 
 
WARM CHICKEN AND MANGO SALAD 
SEAFOOD COCKTAILS WITH TANGY SEAFOOD SAUCE 
CHICKEN SATAYS SERVED ON JASMINE RICE 
CRUMBED CAMEMBERT WITH BACON AND CRANBERRY SAUCE 
SEAFOOD SELECTION COOKED IN THE CHEF’S MORNAY SAUCE SERVED ON JASMINE 
RICE 
PUMPKIN, FETA AND SPINACH PARCELS WITH CHERRY TOMATOES AND HERB SALSA 
MOROCCAN LAMB SALAD WITH CORRIANDER YOGURT 
 
MAINS 
 
ROAST SIRLOIN OF BEEF AND BAKED POTATO WITH A SHIRAZ GLAZE 
MOROCCAN LAMB SALAD WITH CORRIANDER YOGURT 
PAN-FRIED CHICKEN BREAST STUFFED WITH CAMEMBERT AND SUNDRIED TOMATOES 
WITH WINE AND CREAM SAUCE 
BAKED BARRAMUNDI FILLET WITH HERB AND CHEESE CRUST 
CHAR-GRILLED CHICKEN BREAST MARINATED IN HONEY AND MUSTARD WITH BEAR-
NAISE SAUCE 
ROASTED PORK FILLET WITH BRANDY GLAZE AND APPLE SAUCE 
 
DESSERT 
 
CHOCOLATE MUD CAKE WITH CONTREAU CREAM 
FRESH FRUIT SALAD WITH CREAM AND ICECREAM 
VANILLA ICECREAM SUNDAE WITH HOT BUTTERSCOTCH SAUCE AND CRUSHED NUTS 
PEACAN PIE WITH CURRENT AND ORANGE DRESSING AND WHIPPED CREAM 
CHOCOLATE AND PEPPERMINT LIQUIOR MOUSSE 
 
      COST per person 
    1x Entrée, 1 Main, 1x Dessert  = $28.00 
    1x Entrée, 2x Mains, 1x Dessert  = $31.00 
    1x Entrée, 2x Mains, 2x Desserts = $33.00 
    2x Entrees, 2x Mains, 2x Desserts = $35.00 
  2x Entrees, 2x Mains  OR  2x Mains, 2x Desserts = $28.00 
 

Tea and Coffee is included in the above menus 
Autumn and Winter—Vegetables will be served with Main Courses 

Spring and Summer—Salads will be served Main Courses 
 



 
 
 
 
 

BUFFET MENU 1 $30.00 per person 
(Minimum 40 Guests) 

 
CARVERY 

 
Soup 

 
Soup of your choice served to the table 

Please choose one of the Following: 
Potato, Leek and Bacon 

Home style Pumpkin and Basil 
Roasted Capsicum & Sweet Potato 

Spring Vegetable & Herb 
Chunky Chicken & Vegetable 

 
 
 

Buffet Main Course 
 

Buffet Table with Tender Roasts: 
Beef, Lamb and Pork 

Served with Roast Potatoes, Honey glazed carrots,  
Cauliflower au gratin 

And Green Beans with Onion & Bacon 
Potato Salad, Tossed Salad & Coleslaw 

 
Dessert 

 
Apple Strudel 

Fruit Salad 
 

Tea & Coffee 
 
 



 
 
 
 
 
 

BUFFET MENU 2 $35.00 per person 
(Minimum 40 Guests) 

 
Entrée 

 
Seafood Cocktail 

 
Combination of Seafood including Prawns, Calamari and Fish 
Served on a bed of Lettuce, topped with tangy Seafood Sauce 

 
* 
 

Buffet Main Course 
 

Buffet Table with Tender Roasts: 
Beef, Lamb and Pork 

Served with Roast Potatoes, Honey glazed carrots,  
Cauliflower au gratin 

And Green Beans with Onion & Bacon 
Potato Salad, Tossed Salad & Coleslaw 

 
* 
 

Dessert 
 

A Buffet table Selection of Desserts to temp you: 
Tiramisu, Fruit Salad, Cheesecake & Chocolate Mousse 

 
* 
 

Tea & Coffee 
 
 

 


