Function Menus 2011

SOUP
Cream of Roasted Butternut Pumpkin

Potato & Bacon with fresh Chives
Traditional Minestrone with Parmesan Croutons
Asian Chicken & Sweet Corn

ENTREE

Prawn & Avocado Salad Poached prawns served on mixed salad leaves with
avocado and dressed with citrus aioli

Matured Cheese & Prosciutto filled Mushrooms with a vegetable frittata and
beetroot relish

Sesame Crumbed Chicken Tenderloins on a bed of tomato and cucumber salad
Salt n Pepper Squid served with sweet chili aioli

Mediterranean Lamb Salad with roasted vegetable salad, crispy pita & raita

MAIN COURSE

Stonegrill 250g Rump with seasoned roasted potatoes and fresh mushroom sauce
Stonegrill Beef Tenderloin with baked potatoes & red wine, onion jus

Almond Barramundi with crushed kipfler potatoes and citrus cream sauce

Chicken Forrester grilled breast topped with white wine, mushroom & spring onion
sauce

Atlantic Salmon oven baked & served on steamed bok choy with lemon hollandaise
sauce

Pumpkin & Ricotta Ravioli with baby spinach in a coriander, cashew & semi sundried
tomato pesto cream sauce

DESSERT

Triple Chocolate Delight layered torte with dark chocolate sauce with fresh berries &
fresh cream

Individual Lemon Meringue Tart with berry coulis and fresh cream

Sticky Date Pudding served with rich toffee sauce and fresh cream
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Two Course Menu

1 soup 2 mains $27.5
2 entrees 2 mains $31.5
2 mains 2 desserts $31.5

Three Course Menu

1 entrée 2 mains 2 desserts $35.5
2 entrees 3 mains 2 desserts $38.5

Extra choice of course entrée $4.5

main $5.5
dessert $4.5

All meals served w garden salad on tables, vegetables additional $2 per person

If you are not sure on what to pick from our selections speak to our Venue Manager
Donna or Head Chef John as we can customize a menu to suit any occasion




Function Menus 2011

If a sit down menu is not what you are after why not have your get together and
combine some platters for your guests to enjoy.

Platter Options
Serves 10 — 12 guests

Wood Platter $90
Kalamata olives, marinated mushrooms, chargrilled eggplant,

Danish feta and prosciutto ham, with Hungarian salami, smoked salmon

and salt & pepper prawns - all served with dipping sauces,

sticky balsamic with olive oil and toasted Turkish bread

Asian Selection $65
Dim Sims, Spring Rolls and Samosas with soy and
sweet chilli dipping sauces

Aussie Selection $65
Pies, Pasties & Sausage Rolls with BBQ & tomato dipping sauce

Trio of Dips $55
Served with char grilled pitta and Turkish bread

Seafood Duo $80
Salt and Pepper Calamari and Crumbed Barramundi with aioli dipping sauce
Chicken Satays $80
Skewered Tenderloins with satay sauce

Chilli Salt Prawns w Salt & Pepper Calamari $120
With sweet chilli and aioli dipping sauce

Marinated Chicken Drumettes $70

With sticky honey and soy dipping sauce

Mini Meatballs $70
With BBQ dipping sauce
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BEVERAGE PACKAGES

Open Bar
Host to pay for all guests’ drinks up to an agreed figure.

Restricted Bar
Host to pay for all guests drinks, limited to beer, wine,
soft drinks & juices up to an agreed figure.

House Package
Built into the price of your meal. Prices include tap beer (Tooheys Extra Dry),
house wine, postmix soft drinks and juice.
2 Hours - $22.90pp
3 Hours - $27.90pp
4 Hours - $32.90pp

For house champagne up to 3 hours add $4.00pp. For 4 hours add $4.50pp

Bottled wine packages available upon request.

Cash Drinks
All guests are responsible for their own drink accounts.
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Value Package:

2 Hours $29.90pp/3 Hours $35.50pp/4 Hours $41.00pp

Hardy’s “The Riddle” Sparkling
Oxford Landing Sauvignon Blanc
Oxford Landing Cabernet Sauvignon Shiraz
Tooheys Extra Dry (Tap)

Hahn Premium Light (Tap)

Premium Package:

2 Hours $32.90pp/3 Hours $38.50pp/4 Hours $44.00pp

Yellowglen Sparkling
Drift Sauvignon Blanc
Grant Burge Moscato
Peter Lehmann Cabernet Merlot
Tooheys Extra Dry (Tap)
Hahn Premium Light (Tap)

Deluxe Package:

2 Hours $36.50pp/3 Hours $41.00pp/4 Hours $46.00pp

Jansz Sparkling
Crowded House Sauvignon Blanc
Chapel Hill Unwooded Chardonnay
Grant Burge Moscato
Chapel Hill Shiraz
Peter Lehmann Cabernet Merlot
Tooheys Extra Dry (Tap)
Hahn Premium Light (Tap)

Wines subject to change due to vintage changes, please check availability prior to booking drinks
package

The Woodville Hotel offers beverage packages for convenience and value for money for our guest

Please note the following
All times responsible service of alcohol is practiced at the hotel. We will not serve guests who we

deem to be intoxicated.

All drinks packages must be concluded by 11:30pm
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BOOKING & DEPOSIT FORM

This form can be submitted via:

Fax: (08)8445 2311
E-mail: woodvillehotel@esc.net.au
Post: 878 Port Road, Woodyville SA 5011

Booking Name:

Contact Name:

Postal Address:

Telephone: Mobile:
Email: Fax:
Date of Event: Booking Time:

Number of Guests:

Deposit Details

PAYMENT METHOD (please circle):

CASH EFT CHEQUE CREDIT CARD

Amount of payment:

If paying by credit card, please complete the below details:
TYPE OF CARD (please circle):
AMEX VISA MASTERCARD DINERS

Name on card:

Card Number: Card Expiry:

Signature: Date:

By signing this document | agree with the terms and conditions of the WoodVville Hotel.

Name (please print):

Signature:
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TERMS & CONDITIONS

Please note that to maintain your booking the hotel must receive:
A deposit of $10 per guest
A signed copy of our booking form agreeing to our terms and conditions

Deposit

To secure your function, a deposit of $10 per person is required. Your deposit is required within 7 days
of making your booking. Management reserves the right to cancel any booking which does not adhere
to the terms and conditions attached to paying the deposit.

Confirmation of booking

Final booking numbers are required 7 days prior to the function, with final numbers essential 48 hours
before the function. This number will represent the minimum charge for function menus, cocktail food or
drinks packages.

In an event of numbers increasing substantially after a deposit has been paid, $10 per additional guest
is required within 7 days to secure the extra seats. Additionally, a reduction of numbers, without the suf-
ficient notice of 21 days, will result in the loss of deposit.

Menu
Menu details and drinks options must be confirmed 14 days prior to the function.

Cancellation policy
The full deposit will be refunded to you if you cancel 90 days prior to the booking date. However, the
Hotel can not guarantee the full refund of the deposit after this date

Payment: Full payment is required by cash or credit card at the conclusion of the
function. Payment by cheque must be paid a minimum of 7 working days before the function.

Responsibility: Organisers are financially responsible for any loss or damage caused by the organiser
or guests attending the function. The hotel will claim no responsibility for any loss or damage to per-
sonal items left on the premises prior to or following the

function. The Woodville Hotel practices responsible service of alcohol. Under no

circumstances will an intoxicated person be served. Management reserves the right to exclude or eject
any individual from the function without liability.

Decorations: Decorations cannot be nailed or adhered to any wall or surface. Blu-Tac is acceptable.
Table decorations are welcome but we ask that no glitter be used. The hotel prohibits the throwing of
confetti.

Closing: Bistro lunch functions must conclude by 4pm. Guests are welcome to adjourn to our
fully refurbished Bar. For all dinner functions, last drinks are called at 11.45pm, with the guests
asked to leave.




