CONTACT US &
BOOK IN

www.parkhotelmotel.com
events@parkhotelmotel.com
@theparkhotel_suffolkpark
223 Broken Head road
Suffolk Park, Byron Bay

02 6685 3222

FUNCTION ROOM
Standing: 80 people
Seated:60 people

DINNING ROOM
Standing: 200 people
Seated: 100 people

THE SPACE

Our function rooms are a great location
for engagement parties,
weddings, reunions and special
birthday celebrations. It's also a
fantastic alternative for your next
conference or meeting.

If you're staying locally we offer a
courtesy bus service to take you to
and from your event or why not book a
room in our on-site motel? We
really do have everything in one
convenient location.

BOOK YOUR
FUNCTION AT

gl=
PARK




CELEBRATE
WITH US

Our Function room has a PA system and large . M E N U
screen TVs for use so whether you need to display a

home video, a slideshow or a powerpoint AlaE : OPTIONS
W v a2

presentation, we've got you covered.

Not sure what kind of food
you're after? No worries! We've
got you covered!

You can keep it simple with a
cocktail-style menu, go for
some shared platters, or make
it a full-on feast with one of
our set menus.

We'll help you find the best
option for your group, vibe,
and budget.

BININE

What's a party without good drinks, right?

We've got everything from icy cold beers and
classic wines to cocktails that'll keep the good
times rolling.

You can run a bar tab, set up drink packages, or just
let everyone grab their own — totally up to you!

If you're not sure what'll work best, we'll help you
sort something that fits your crowd (and your
budget).




FOOD
PLATTERS

GRAZING PLATTER

Charcuterie board with a
selection of fine cheese, cured
meat, served amongst
seasonal fruits and berries.
Served rustic cutting board.
Great for sharing in small
groups of people

OPTION 1
$100
SERVES 10-12 PAX

OPTION 2

$275
SERVES 20 - 30 PAX

SATAY CHICKEN SKEWERS
$100 per platter (30 pieces)

ASSORTED SANDWICHES
$100 per platter (40 pieces)
Egg Salad and Lettuce
Salami, Cheese, Tomato
Chicken and Cheese

Ham, Cheese and Avocado

PULLED PORK QUESADILLAS
$80 per platter (48 serves)

PARTY PIES AND SAUSAGE ROLLS DA
$80 per platter (48 serves) =t 3

COCKTAIL VEGGIE SRPING ROLSS AND VEGGIE SAMOSAS
$80 per platter

FRUIT PLATTER OF A SEASONAL SELECTION
$80 per platter

TRIO OF DIPS, FLAT BREAD, OLIVES
$80 per platter

We can cater for dietary requirements
to be discussed with the Event Manager



SEAFOOD

e Barramundi fish bites, lemon dill cream

¢ Panko crusted coconut prawns, herbed aioli
e Salt and pepper calamari, chipotle aioli (GF)
¢ Thai fish cakes, cucumber dipping sauce

COC KTAI L ¢ Pacific oysters, mignonette dressing, lemon (GF)
MENU YIINE

e Satay chicken skewers (GF)
‘ e Seeded mustard chorizo bites (GF)

e Pulled pork sliders, chip otle slaw
e Mini cheeseburger sliders, pickle, lettuce, bbg sauce
e Mini grilled chicken sliders, lettuce, cucumber, chipotle aioli

CANAPES

Choice of 4 - $24 per head

Choice of 6 - $32 per head VEGETARIAN

Minimum of 10pax
e Popcorn cauliflower (VE, GF)
* Fresh tomato bruschetta
e Wild mushroom arancini, truffle aioli
e Vegetarian spring rolls, sweet chilli soy sauce
¢ Mini vegan burgers, pickle, lettuce, vegan aioli (VE)

We can cater for dietary requirements
to be discussed with the Event Manager




SET MENU

OPTION 1

MAIN ONLY
$34 per head

OPTION 2

ENTREE + MAIN
$42 per head

OPTION 3
MAIN + DESSERT
$40 per head

OPTION 4
3 COURSE
$50 per head

ENTREES

choose 2 for alternate drop

¢ Chicken wings tossed in house made buffalo sauce (GF)

e Salt and pepper calamari, chipotle aioli (GF)

e Grilled garlic prawns in creamy garlic sauce with toasted sourdough

e Lamb kofta with couscous and tzatziki (GF)

¢ Smoked salmon bruschetta with dill, caper with cream cheese on toasted crostini
e Grilled haloumi stack with roast capsicum, eggplant and pesto (V)

e Falafel balls with hummus and tabouleh (VE)

MAINS

choose 2 for alternate drop

e BEEF BRISKET
slow cooked beef brisket, cauliflower puree, rosemary p otatoes, greens, gravy

e PROSCIUTTO WRAPPED CHICKEN
chicken breast rolled with sun-dried tomato and feta, wrapped in prosciutto, crispy
chat potatoes, greens, chicken gravy

e BARRAMUNDI
crispy skin barramundi, carrot and ginger puree, crispy chat potatoes, greens, lemon
and dill burre blanc

e LAMB RUMP
lamb rump, celeriac puree, oregano roast p otatoes, greens, roast capsicum sauce

e PORK LEG
roast pork leg, fennel puree, duck-fat chat p otatoes, greens, gravy

e CAULIFLOWER STEAK
chargrilled cauliflower, smokey romesco sauce, roasted potatoes, greens and crispy
chickpeas

DESSERTS

choose 2 for alternate drop

Sticky date pudding, caramel sauce
* Meringue, cream and berries
Lemon tart, whipped cream
Profiteroles

We can cater for dietary requirements
to be discussed with the Event Manager




TERMS &
CONDITIONS

Tentative Bookings

Will be held for a period of seven days. Should we hear no response after
this time the date will be automatically released. Should we not receive
the signed contract or deposit, your booking will be void.

Minimum Spends

To hire any of our space exclusively a minimum spend will apply. This will
be made up of your food and beverage selections. Should the quoted

minimum spend not be met, the difference will be charged as venue hire.

Confirmation

Your event will not be considered confirmed until we receive a signed
copy of the form, a provided credit card authority and a 15% of the event
deposit within 7 days of the invoice.

Please note this deposit is non-refundable.

Terms of Payment

Payment can be made via credit card, eftpos, cash or bank transfer
Bank Name: Ronstar Pty Ltd t/a The Park Hotel Motel

BSB: 084-004

Account: 1336 15041

Please reference your customer code. For bank transfers please forward a
remittance advice to accounts@parkhotelmotel.com

Cancellation

Cancellations must be made in writing to your Event Manager.
Cancellations will see a forfeit in your booking deposit.

Circumstance beyond our control If unforeseen circumstances arise that
see your Event at The Park Hotel cancelled due to but not limited to a
force of nature, industrial strike or terrorism (any circumstances beyond
our control) The Park Hotel is not responsible to refund your Event in full.
We are however happy to discuss a reasonable outcome in which both
parties come to a mutual and fair agreement.

Payments and Obligations

Final confirmation of attendee numbers and
the deposit payment for the event must be
made strictly one week prior to the event
date. Should the final payment not be
received by these terms The Park Hotel has
the right to cancel the event. Prices are
subject to change. Bookings made on a
public holiday will incur a 15% surcharge.

Payments and Obligations — Bar Tabs

Bar tabs can be included in your final invoice
and pre-paid. Any unused funds on the
night will be transferred back to your
nominated account after the event and in
line within our standard 14 day payment
terms. You can pay for your Tab separately
on the night should you prefer. In this
instance a credit card will need to be given
to staff at the commencement of your Tab if
different from your credit card on file. Tabs
must be finalised on the night. You must
pre-nominate someone that will be in
charge of the tab on the night that staff can
liaise with.

If needed we will supply you with coloured
wristbands exclusive to your party to detect
who is included on the Tab.

Responsible Service of Alcohol

All guests must adhere to the current laws of
the NSW Liquor Licensing Act. The Park
Hotel supports the responsible service of
alcohol. Licensing laws prohibit the service
of alcohol to underage and unduly
intoxicated persons Management has the
right to refuse service to patrons displaying
disorderly or intoxicated behaviour, and
exercise regulatory conditions at any time
during the function to ensure alcohol
consumption rate not excessive. Patrons
displaying disorderly behaviour will be asked
to leave the premises. We do not permit BYO
alcohol. Outside alcohol brought in and
consumed in the venue will be confiscated
and potentially see the patron removed
from the venue. The Park Hotel will require
one nominated RSA contact from your party
that will be able to address guests that this
applies too. Please discuss with your Event
Manager.

Minors

In accordance with restaurant policy, minors are welcome at the function
under a guardian’s supervision until 10pm. Minors must be accompanied
by their guardian at all times and are not permitted at the bar, smoking
terrace and gaming room. If a minor is found drinking security will ask
both the parental guardian and minor to leave the premises, as this is a
breach of the liquor act and our house policy. For events containing large
numbers of minors 18+ guests may be required to wear wristbands. This
will be at the discretion of the manager.

Menus

Menus are seasonal and subject to change. Beverage menus are subject
to CPI increases. Please speak with your Events Manager regarding the
most current menus. We can cater for dietary requirements. These must
be confirmed prior to your event, while we will try and accommodate
where possible we may not be able to supply any meals to guests who
have not confirmed their dietary requirement prior to the evening. To
avoid any complications or delays in service, we advise that you clearly
instruct guests to make their dietaries known at the time of RSVP’ing. No
BYO food is permitted in The Park Hotel, festive cakes accepted.

Bump in/Bump out

Bump in time for your event is 45 minutes prior to your event unless
otherwise agreed with your event manager. Bump out time is at the end
of your function. Any items left in the venue after 7 days will be discarded.

Decorations

All display material or decorations are to be approved by the Events
Manager prior to the set up and decoration placement will be at the
event holder’s responsibility. We do not allow incense, smoke or mist
machines. Sparklers are permitted but will need to be approved by a
manager. No items are to be stuck to the walls, this includes the use of
rental safe hooks, thumb tacks, sticky tape and blu tack. We will ensure
all tables and furniture are in place ready for your function.

Damages

Organisers will be financially responsible for any damages or loss to the
venue caused by attendees of the function. The Park Hotel will not
accept responsibility for any damage, loss or injury before, during or after
the event. The Park Hotel will not accept responsibility for loss or damage
of equipment left on the premises before, during or after the function.

Function Timings

It is the client’s responsibility to ensure that the event starts at the
agreed time. The Park Hotel will not be responsible for late arrivals, hold
ups or if the client changes the commencement time. In the instance if
an event starts after the agreed time the conclusion will still finish at the
stipulated time highlighted in your booking. Food items will be cooked to
your agreed timeline unless discussed with the manager on duty and we
are able to accommodate this within reason.

Security
Dependent on the type of function you may be required to have security.
This will be at our discretion and at the expense of the client.



