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HEATING & COOLING
UNDERCOVER
ACCESS TO LIVE MUSIC
SPORTS BAR
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COCKTAIL MENU,
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STAND UP 11
SIT DOWN i U\
TERRACE DECK 55 2R S
(STAND UP) 1\
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CAPACITY // 200 FACILITIES // In-House Music,
STAND UP// 200 Wireless Microphone, Bench Seating,
SITDOWN // 120 Under Cover, Heating and Cooling,
TERRACE DECK // 50 Complimentary Wifi.
MENU // Cocktail Menu, Terrace Bar Menu, AVAILABILITY // Open 11.00am until late
Pizza Menu

ACCESS // Wheelchair Accessible
BEVERAGE OPTIONS // On Consumption,

Exclusive use of the Upper Terrace will incur a
Cash Bar

minimum spend of $15,000 (Fri-Sun).
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COCKTAIL MENU,
TERRACE BAR MENU
PIZZA MENU

CAPACITY // 60 people
COCKTAIL // 60
SITDOWN // 40

MENU // Cocktail Menu, Terrace Bar Menu,
Pizza Menu

BEVERAGE OPTIONS // On Consumption,
Cash Bar

FIRE PLACE
HEATING & COOLING
WIRELESS MICROPHONE
VIDEO DISPLAY

CAPACITY ,
STAND UP 60 i
SIT DOWN ' \5¢

FACILITIES // In-House Music, Wireless
Microphone, Undercover, Heating and Cooling,
Fire, Complimentary Wifi,

AVAILABILITY // Open 11am until late

EXCLUSIVE USE // Minimum 50 guests
ACCESS // Wheelchair Accessible

Space can be used in conjunction with Garden Bar
for larger groups.









COCKTAIL Hot Canapés

ARANCINI, BLACK TRUFFLE AND PORCINI, GARLIC

J MENU AIOLI (V, VE)

CHICKEN TIKKA MASALA SKEWER, CUCUMBER
[MINIMUM 25 GUESTS] RAITA (GF)

XIN JIANG CUMIN SPICED BEEF SKEWER (GF)
OPTION 1$15.90 PER PERSON (4 ITEMS PP)

CHICKEN KARAAGE (FRIED CHICKEN), KEWPIE (GF)
OPTION 2 $23.90 PER PERSON (6 ITEMS PP)

OPTION 3 $29.90 PER PERSON (8 ITEMS PP) SALT AND PEPPER SQUID, LIME AIOLI (GF)
OPTION 4 $35.90 PER PERSON (10 ITEMS PP) LAMB KOFTA, ROASTED CAPSICUM TOMATO SAUCE
(GF)

LIMITED ITEMS CAN BE SERVED AS PLATTERS (P.0.A)
SELECTION OF PIES, PASTIES, SAUSAGE ROLLS

VEGETARIAN SPRING ROLL WITH ASIAN DIPPING
SAUCE (v, VE)

Cold Canapes PEKING DUCK PANCAKE
BEEF SLIDER, CARAMELISED ONION, CHEESE,
NATURAL OYSTERS (GF) PICKLES, RELISH, BRIOCHE BUN

ASSORTED SUSHI, VEGETARIAN, SEAFOOD, ASSORTED PI1ZZA BOARDS (GFO)
CHICKEN, WASABI, AGED SOY (GF)

HOT AND SOUR PRAWN, VIET HERBS, SLAW More Substantial Mini Bowls
(GF)

BRINGAL SPICED EGGPLANT TART, GOAT EXTRA $6.50 PER DISH, PER PERSON
CURD (V, VE)

TEMPURA BARRAMUNDI, CHIPS, LEMON, TARTARE

%SEI\TAS_[‘AC(EGVFI)CHE’ S BUTTER CHICKEN, STEAMED RICE, RAITA,

KACHUMBER (GF)
ROMA TOMATO, FRESH BASIL, FETA AND

OLIVE TAPENADE BRUCHETTA (V. VE) SA PIE FLOATER, PEA SOUP, TOMATO RELISH
POACHED CHICKEN SALAD LETTUCE CUP MINI CHORIZO HOT DOG, ONION, CHIMMI CHURRI,
(GF) CHEESE

e £ TART (G, Y, VE) WILD MUSHROOM GNOCCHI, PORCINI, THYME,

CHEVRE

Afters & Sweets

We welcome you to bring a celebration cake. Cost will
be an additional $2.50 per person. AUSTRALIAN CHEESE PLATTER, BLUE, CHEDDAR,

BRIE, FIG PASTE, DRIED FRUIT AND LAVOSH

Note: We cannot guarantee complete allergy free meals FRESH SEASONAL FRUIT PLATTER (GF, V, VE)
due to the potential of trace allergens in the working
environment and supplied ingredients. MIXED MINI DESSERTS

Menu is seasonal and subject to availability and may MINI GELATI CUPS (GF, V)
change without prior notice.

(GF) GLUTEN FREE (GFO) GLUTEN FREE OPTION (V) VEGETARIAN (VE) VEGAN OPTIONS AVAILABLE



PIZZA MENU

[MINIMUM 25 GUESTS]

To Start

ANTIPASTI PLATTER
ARANCINI, HALOUMI CHIPS, HOUSE DIPS,
PITA BREAD

Share Pizza

MARGHERITA (V) QUATTRO FORMAGGI (V)
— SAN MARZANO TOMATO, FIOR DI LATTE, GORGONZOLA, FIOR DI LATTE, MOZZARELLA,
BASIL, SALT PARMESAN, ONION JAM, ROCKET
SALUMI CAPRICCIOSA
SAN MARZANO TOMATO, FIOR DI LATTE, SAN MARZANO TOMATO, FIOR DI LATTE,
SALAMI, SPICY NDUJA, LEG HAM, OLIVE, ARTICHOKE, OLIVE, PROCUITTO, MUSHROOM
PICKLED CHILLI
ANGNELLO
FUNGHI (V) SAN MARZANO TOMATO, FIOR DI LATTE, SPICED
PORTABELLO MUSHROOM, GARLIC, RICOTTA, LAMB, ONION, OLIVE, FETA, TZATZIKI -
\ SPINACH, TRUFFLE OIL
CALZONE MAIALE
MARE SAN MARZANO TOMATO, FIOR DI LATTE, PORK
SAN MARZANO TOMATO, FIOR DI LATTE, RAGU, RICOTTA SALATA, ARTICHOKE, GREEN
PRAWN, ROCKET, LEMON ZEST, CHILLI CHILLI
PRIMAVERA GLUTEN FREE OPTIONS AVAILABLE ON REQUEST

SAN MARZANO TOMATO, FIOR DI LATTE,
ZUCCHINI, CAPSICUM, EGGPLANT, PARMESAN,

e, N BASIL
Yk : We welcome you to bring a celebration cake. Cost will
¥ be an additional $2.50 per person.

Note: We cannot guarantee complete allergy free meals
due to the potential of trace allergens in the working
environment and supplied ingredients

Menu is seasonal and subject to availability and may
change without prior notice.
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(GF) GLUTEN FREE (GFO) GLUTEN FREE OPTION (V) VEGETARIAN (VE) VEGAN OPTIONS AVAILABLE
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TERMS &
CONDITIONS

BOOKING, CONFIRMATION & PAYMENT: bookings will be
considered tentative and held for a maximum of seven
(7) days. A $200 deposit will be required for bookings
over 30 guests to secure your booking and can be paid by
cash, eftpos or credit card. The deposit will be deducted
from the final amount of your account at the end of your
function.

FOOD AND BEVERAGE: food & beverage selections are
required two (2) weeks prior to your event. Bar tabs are
run by consumption. Byo food and beverages are not
permitted. Exceptions are for celebration cakes only.

CANCELLATIONS: cancellations that are made four

(4) weeks in advance will receive a full refund. Any
cancellation made less than four (4) weeks will forfeit the
$200 deposit.

FINAL PAYMENT: a credit card will need to be provided at
the beginning of the function, and kept until the function
has been paid for in full. Cheques will not be accepted.

GUEST NUMBERS: an approximate number of guests
should be given at the time of booking the function date in
order to suggest and allocate the possible space for your
function needs. Final numbers for your function will need
to be confirmed seven (7) days prior to your event. Any
further adjustments must be addressed with the function
manager no later than three (3) working days prior to your
function. This final number is the number of guests you
will be charge for on the night.

LENGTH OF FUNCTION: will be determined before the
event and in conjunction with the trading hours of the
hotel. In some cases there will be bookings after another.
In these instances, guests are required to vacate the area
one hour before the second schedule function commences.

FINAL DETAILS: please advise the functions manager in
advance of any speeches or details that will interrupt the
food start and finish times.

CELEBRATION CAKE: guests are welcome to being their
own celebration cake for a fee of $2.50 per person. We will
store it and take every care however we can accept no
responsibility to any damage that may occur.

FEATHERS FUNCTIONS

MUSIC: the feathers hotel operates an in-house music
system which plays a variety of pub, chart and lounge
music. The volume of the music is at the venue managers
discretion.

DECORATIONS: decorations and theming are at the venue
managers discretion. Please note that any decorations
left at the end of the function will be disposed of,

unless otherwise stated by prior arrangement. Under

no circumstances shall the use of confetti, glitter or
flammable materials be allowed. No items are to be
displayed on the walls, ceiling or any other feathers hotel
fixtures.

DRESS REGULATIONS: do apply. Minimum requirements
are smart casual wear. No singlets, “footy” shorts or thongs
are allowed.

PRICES: selection and prices of food and beverages are
subject to change without prior notice. Functions held on
public holidays will incur a 15% surcharge. A minimum
spend may apply to some areas when asking for exclusive
use. The function manager will discuss any additional
cost or minimum spend requirements with you when
confirming the booking.

DAMAGE: the client will be accountable for any loss or
damage which is caused to the hotel by any guest of your
function. The feathers hotel accepts no responsibility for
the loss or damage to any equipment, gifts or personal
belongings left on the hotel premises during or after the
function.

PACKING UP: it is the responsibility of the client to

ensure all items belonging to he/she are packed up at the
conclusion of the function. This includes decorations, gifts,
cake etc.

GENERAL: when booking a function it is the host’s
responsibility to give accurate details in relation to

the type of function and it’s guests. If a guest falsifies
information or a function is booked on forged pretences,
the feathers hotel reserves the right to cancel the function
without notice and at the expense of the guest.



TERMS &
CONDITIONS

RESPONSIBLE SERVICE OF SERVICE: it is the responsibility
of the host to ensure all his or her guests behave in an
orderly manner. The feathers hotel is committed to the
responsible service of alcohol. Intoxicated and unruly
guests will be refused service and asked to leave the
premises. The feathers hotel has the right to:

1. Grant or refuse entry into the licensed premises
2. Close the function at any time

Persons exhibiting signs of intoxication will be refused
service and asked to leave the premises. A person who
refuses to leave is committing an offence under the liquor
licensing act.

LICENSING

Guests under the age of 18 are permitted to be on the
hotel premises when in the company of a parent or
Guardian but must vacate by midnight. Organizers of
the function will be held responsible for all guests under
18 years. Liquor must not under any circumstances be
supplied to a minor. Staff will refuse to serve alcohol to
any guests unable to show suitable proof of age ID

eg: Proof of age card, driver’s license or passport.
Management and staff practice responsible service of
alcohol and thus reserve the right to refuse service

to anyone showing anti-social behaviour or signs of
intoxication. All-inclusive drink packages are subject to
the Feathers Hotel Liquor Licensing Management Plan
service standards.

BY BOOKING A FUNCTION AND PAYING A DEPOSIT TO
THE FEATHERS HOTEL, YOU ARE IN AGREEANCE WITH
ALL OF THE TERMS AND CONDITIONS OUTLINED ABOVE.

FEATHERS FUNCTIONS



FEATHERS

FUNCTIONS

PH. 8249 7700
FUNCTIONS @ FEATHERSHOTEL.COM.AU



