Function Information Details

Event date:

Contact:

Company name:

Phone; Mobile:

Postal address:

Email:

Fax

Guest numbers:

Function:
[ WEDDING RECEPTION
[ JBIRTHDAY PARTY
[ ENGAGEMENT PARTY
|:ICOCKTAIL PARTY
[ JOTHER
Marketing:

How did you hear about Picnic Bay SLSC?

Run sheet:
Access to venue: AM PM
Arrival of guests:
Ceremony:
Bar open: Close:

Food service:
Function end:




Venue Hire
with bar facilities and bar staff

Monday - Thursday $440
Spm — midnight

Friday & Saturday $750
Spm — midnight

Monday - Friday $440
92am - 5pm

Saturday $550
92am - 5pm

Public Holidays By application only poda

Function hire includes:

CLUB FURNITURE
LINEN

STAFF REQUIREMENTS
SET UP

BASIC EQUIPMENT

Audio Visual equipment hire price
Flip chart and markers $25 per day
Laptop $100

Data projector and screen $100

Screen only Included
Electronic Whiteboard N/A

Lectern Included

PA Included

We can arrange any AV and lighting requests you may have with our
company of choice - Move n Groove.

Alternatively we welcome your choice of supplier to fulfil your AV
requirements.




Event Decoration

We have individually designed packages to suit every budget.
Some examples;

Chair Covers & Sashes (Basic Colours) $5.00

Table runners $3.00

Glass vases with pillar candles — Basic included

Glass Vases with candles plus other decoration — cost of other decorations

Tea light candles $1.00 per candle
Floral decoration — current Florist prices depending on type

Napkin ties p.0.q.

Lolly Buffet — can help you organise
Chocolate Fountain — can help you organise
External decoration

e Bali Flags - 5 flags $50.00
e Paper lanterns — Assorted sizes hung around the area $50.00
e Fairy Lights — hung around railing $60.00

We can also help arrange any other decorations that are required such as
ottomans, lighting requirements ect.

Ceremony decoration

e Bali Flags $12.00 each

e Chairs $1.00 each

e Red Carpet-1.2mx ém $60.00
-1.2mx 12m $80.00

e Floral Arrangements — current florist prices depending on type

The Strand Headland

If you wish to utilize the beautiful headland in front of our clubhouse for your
event or ceremony please contact The Strand office on 07 4772 5851 for
availability and fee charges. We can organise an extended liquor license if
required, security and picket fencing for your convenience.




Pricing

Beverages

Vehicles

Security

Breakages

Decorations

Important Information

All pricing for products and services are subject to change
without nofice.

No shots or doubles will be served.

The Picnic Bay Supporters Club staff are not permitted to serve
alcohol to intoxicated persons or patrons under the age
of 18.

The function manager or duty manager reserves the right to ask
unruly patrons to leave the premises at any time.

The licensed areas include the function room and surrounding
decking. Alcohol is not permitted on the parkland (without
written consent) or beach area

Vehicles are not permitted to drive on the Strand unless
arranged with venue management.
Vehicles must - load and unload within a 10 minute period.
Drive at a speed limit of 10kph
Have hazard lights on at all fimes

Where alcohol is served at a function, unless agreed by
management, security must be hired for functions at clients
expense.

The client is responsible for payment of breakages incurred
during the term of the venue hire. Costs will be charged at the
replacement value of all items.

No scatters, confetti or rose petals are to be used inside the
venue or on the decking



FUNCTION TERMS AND CONDITIONS

PICNIC BAY S L S SUPPORTERS CLUB INC

Confirmation: All reservations and must be confirmed in writing, together with the specified deposit
and signed Information & Policies document, within 14 days of the fentative reservation. Should
any of the written confirmation, deposit or signed Information & Policies document not be received
within this fime frame The Picnic Bay S L S Supporters Club (hereinafter referred to as Picnic Bay)
reserves the right fo re-allocate or cancel any function space being held.

Deposit: A minimum securing deposit per function of $200.00 is requested o secure any function
booking and will be deducted from the final account. Payment of a deposit indicates the Client
agrees to the Listed Terms and

Conditions. Progressive deposits may be required for larger events.

CANCELLATION: In the event of a cancellation (required in writing) the following refunds will occur,
less any costs incurred by Picnic Bay:

Over 60 days prior- 50% deposit refund.

e Within 30 days of the proposed function date- deposit is non-refundable.

e Within 14 days of the proposed function date- deposit is non-refundable and a
cancellation fee equivalent to the room rental will apply.

e Within 7 days of the proposed function date- deposit is non-refundable and a cancellation
fee equivalent to the room rental or 100% of the estimated function value (whichever is
greater) will apply.

Postponement of any event will be considered a cancellation. Management will reserve the right
to re-allocate deposits to future bookings where circumstances warrant.

BYO: The provision of BYO beverage is not permitted in the Picnic Bay venue under any
circumstances.
This includes catering.

ADDITIONAL CHARGES: In the event a function should go beyond the agreed finish time and/or
beyond midnight, Picnic Bay reserves the right to impose a labour charge of $150.00 per hour or
part hour for the fime the function space is occupied.

FUNCTION DETAILS: Function information such as food & beverage arrangements, audio visual
requirements, room set-ups, starting and finishing times etc. MUST be confirmed with the Function
Manager no less than one (1) week prior to the event.

INSURANCE: Picnic Bay will NOT accept any responsibility for any damage or loss of materials left on
the property prior fo, during or after a function. The Client is financially responsible for any damage
sustained to The Picnic Bay fittings, property or equipment or for any injury to guests or contractors,
prior to, during or after any event. The Client is advised to seek independent advice in relation to
providing their own insurance cover.

COMPLIANCE: The Client will be responsible to ensure the orderly behaviour of their guests and
Picnic Bay reserves the right to intervene where it is deemed appropriate. Picnic Bay, reserves the
right to request the Client fo have mandatory security for any function it deems necessary.

SIGNAGE: Signage provided by the Client is restricted to the booked function venue and cannot
be displayed in any public area without prior consent of Townsville City Council, Strand Office. Use
of any adhesive on venue property is prohibited without prior consent of The Picnic Bay
management.

VENUE BOOKINGS: Note that any event space reserved during the day/evening is subject to re-
letting for other functions during the day/evening unless alternative arrangements have been
agreed upon.

COMMENCEMENT & VACATION OF ROOMS: The Client agrees to begin the function and vacate
the designated function space at the scheduled times agreed upon. In the event that a function
should go beyond the agreed finish fime and if a following client is inconvenienced, Picnic Bay
reserves the right to charge whatever exira costs are reasonably incurred to ensure the smooth
operation of the following function.



OTHER FUNCTIONS: Picnic Bay reserves the right to book other functions in the same function room
up to one hour before the scheduled function commencement time and one hour after the
scheduled function finishing fime.

PAYMENT: All function accounts are to be paid prior to function unless prior arrangements have
been made with the Function Manager. Conference accounts must be paid on departure where
credit facilities have not been established or approved. Credit application is available and
account payment must be received within 7 days of receipt of invoice.

GUARANTEE OF PAYMENT: The Client's signatory agrees with Picnic Bay is o be personally liable to
pay all monies payable to Picnic Bay., pursuant with this agreement. Where it is requested by the
Client that Picnic Bay., address its invoice to another person, company or entity, the Client’s
signatory agrees that his/her liability for payment is not thereby extinguished. In such
circumstances, he/she shall be jointly and severally liable with the nominated person, company or
entity for payment and the liability shall not be discharged untfil Picnic Bay has been paid in full.

LIABILITY: Where Picnic Bay, have any reason to believe an event or function will affect the
smooth operation of the Picnic Bay business; it reserves the right to cancel the event without noftice
or liability.

DELIVERY & COLLECTION OF GOODS: Picnic Bay will only accept delivery of goods one working
day prior to an event. All Goods are to be delivered between 92:00am-2.30p.m. Monday-Friday
except where a public holiday falls through the week. Picnic Bay will not accept responsibility for
any items delivered or left for collection outside of these times and periods. Due to limited storage
space in the Picnic Bay clubhouse, goods cannot be stored at our premises without prior
arrangement. Agreed storage is only over night and must be removed from the premises within 24
hours after the function. Goods left in the Picnic Bay clubhouse without prior arrangement or for
more than 24 hours following the function will be deemed abandoned.

LAWS & REGULATIONS: At no fime will the Client commit any act or permit its employees, agents or
invitees to commit any act that is ilegal, noisome or offensive or is in breach of Picnic Bay, rules or
any statutes, by-laws, orders, regulations or other provisions having the force of the law including,
but not limited to, The Picnic Bay Liquor Licence, Fire Regulations and Health & Safety Regulations.

FORCE MAJEURE: In the case of events such as earthquake, fire, flood, cyclone, civil disturbance or
industrial action preventing either The Client or Picnic Bay from carrying out their obligations under
this agreement, neither The Client nor Picnic Bay shall be liable for the non-performance of this
agreement. In the event The Client cancels for reasons of Force Majeure, all payments will be
refunded except the initial deposit. If Picnic Bay cancels the agreement due to Force Majeure alll
payments and the initial deposit will be refunded. In no event shall Picnic Bay be liable for the loss
of profit or consequential damages whether based on breach or confract, warranty or otherwise.

ENTIRE AGREEMENT: Subject only to variations specified in a subsequent event order signed by The
Client, this Information & Policies document constitutes the entire agreement of the parties and
shall supersede all prior offers, negotiations and agreements in connection with the function. To
acknowledge your acceptance and understanding of the above Terms and Conditions please
sign and return this document to: The Picnic Bay SLS Supporters Club Inc., P.O. Box 662, Townsville.
4810 or Fax to 07 47 245764.

NAME:

COMPANY:

SIGNATURE:

DATE:




cocktail menu

Baby Bruschetta with a Trio of Toppings
Tomato, bocconcini and basil salsa

Avocado salsa

Peppered beef & onion jam

King Salmon Pate with Caviar on Croute
Freshly prepared pate on toasted bread topped with succulent caviar

Trio of Dips
Served with fresh vegetable crudities & grissini sticks

Mini corn muffins with Prawns and Dill Mayonnaise
Light muffin served with fresh prawn topped with dill mayonnaise

Herb pancakes with Avocado Butter
Savory pancake base topped with swirls of fluffy avocado butter

Chef’s selection of Petite Finger Sandwiches
Variety of fillings including some vegetarian

Pate en Croute
Chicken liver pate served on toasted crusty bread

Savoury Egg Tartlet’s with Caviar
Crisp pastry tartlet filled with spiced egg & finished with caviar

Mixed Sushi Platter
Chef's selection of fresh & tasty sushi & sashimi

Vietnamese Rice Paper Rolls
Light rice paper filled with fresh prawn and asian vegetable

Mini Cheese Scones with Olive Tapinade
Petite cheese scones topped with tangy olive tapinade

Blue Cheese & Apricot Bites
Tender dried apricots topped with a swirl of whipped blue cheese

Salami and Semi Dried Tomato Wedges
Semi dried tomato créme sandwiched between hot and spicy salami

Herbed Cheese on Cucumber Rounds finished with Roasted Red Capsicum
Crisp rounds of fresh cucumber topped with herbed cheese, finished off with roasted capsicum



Mini Frittata

Choice of two

Smoked Cod

Mushroom with shaved parmesan
Semi dried tomato & feta cheese
Artichoke

Roasted vegetable

Spinach & bacon

Mini Kebabs with Dipping Sauce

Choice of two

Garlic lamb with tzatziki
Beef with black bean sauce
Chicken sate

Mild chilli vegetable

Herbed Falafel with Hummus
Tasty lentil patties with hummus

Thai Fish Cakes with Honey, Chili & Lime Dipping Sauce
Asian spiced fish cakes with a tangy, sweet sauce

Mini Quiche

Choice of two

Creamy herb

Lorraine

Smoked salmon and caper
Caramelized onion and bacon
Semi dried tomato, feta and basil

Baby Parmesan Potatoes
Baked baby potatoes flavoured with parmesan & shallot

Trio of Vol-au-Vents
Chicken & corn

Savoury beef
Moroccan lamb

Crumbed Fish Gougons with Tangy Tartar Sauce
Tasty morsels of crumbed fish served with fresh tar tare sauce

Kumara Cumin Puffs
Indian spiced choux puffs filled with a creamy sweet potato mix topped with paprika

Grilled Mussels
Topped with cheesy tomato or sweet chilli salsa

Pizza Crescents
Puff Pastry parcels filled with a tasty filling of fomato, herbs, salami, cheese and olives

Stuffed Mushrooms
Tender mushroom cups filled with shrimp and finished with toasted sesame seeds

‘Feta and Spinach Rounds
Rounds of pastry filled with a creamy feta and spinach filling baked to a golden hue

Thai Chicken Sausage Rolls
A fasty twist on the tfraditional sausage roll



Bloody Mary Oyster shooters
Traditional favorite

Scallop Ceviche
Marinated local scallop meat served chilled

Mini Crab Cake
Served warm with a coriander dipping sauce

Mini Kebabs

Served hot

Tandori Prawn with minted yogurt

Chicken with mango salsa

Herbed scallops with lemon dipping sauce

Peking Duck Rolls
Tender peking duck with fresh garnish roll in chinese pancakes

Oysters

Fresh, served with your choice
Red pepper dressing

Tomato, chilli & coriander

Ginger & shallot

Lemon & herb

Seared Scallops with XO Sauce
Marinated and seared scallops in crisp wonton wrapper

Mini Mignons

Beef mignons served with a creamy hollandaise sauce
&

Chicken mignons served with mango salsa

Beef Rolls
Thinly sliced seared beef around poached asparagus and served with a sage infused hollandaise



Picnic Bay SLS Supporters Club

Table D'Hote Menvu

function menu one

$45pp
One enfrée or 1 hr canapés (additional)
One main two main
One dessert plated wedding cake
function menu two
$52pp
One entrée or two entree
Two main two main
One dessert plated wedding cake
function menu three
$60pp
Two enfrée
Two mains
Two desserts
entrée selections
e Caramelized sweet potato soup w pancetta, creme fraiche and chive
e Candied pumpkin & goats cheese tart, red onion jam, watercress & Jus

Baked fresh asparagus wrapped in pancetta with cherry tomatoes and
Beurre Blanc

Atlantic Salmon nori rolls w wasabi, pickled ginger and mirin

Prawn & Asian vegetable spring rolls served with Indonesian soy & sweet
chilli

Cotechino stuffed quail wrapped in vine leaf with spinach and ricotta
borek and tomato jam

Cajun chicken tenderloins served with cucumber ribbons & minted
yoghurt

Fillet of kangaroo carpaccio finely sliced with parmesan, roquette & red
onion vinaigrette

Tempura style chilli soft shell crab crisp Asian salad & jasmine rice
Seared scallops with potato and bacon terrine, roasted tomato stew and
aged balsamic

Capsicum and saffron stuffed braised baby squid, served with fomato
broth and crisped leeks



table d’hote menu

e Traditional Thai Green Curry of pork, cashews and lime

e Grilled Barramundi served with potato & leek cakes & chive burre blanc

e Chicken breast filled with semi dried tomato & double brie served with
roasted parsnips and Mediterranean timbale

e Angus certified slow roasted Scotch Fillet on smashed sweet potato and
thyme, drizzled w Jus

e Twice Cooked Pork Belly with charred Witlof, coriander salad and Thai Jus

e Braised beef cheeks slow cooked served on parsnip marsh with red wine
pepper glaze

e Lamb racks stuffed with feta & chorizo with a roasted beetroot, cherry
tomato and watercress salad

e Pan fried chicken breast with spinach and pumpkin risotto

e Goats cheese, spinach & pine nut cannelloni baked with tomato sauce
finished with Italian parmesan

e Lamb fillets wrapped in filo served with mustard cream and potato &
spinach bake

e Tender MSA rump roasted to medium served with onion & potato hash
browns and blue cheese cream

e Chocolate and slithered almond pudding served with vanilla bean
anglaise

e Strawberry pavlova w whipped cream & passionfruit

e Fresh Raspberry and white chocolate Créme Brule with Pistachio Biscotti

e White chocolate and dark chocolate mousse served with fresh raspberries
& shaved chocolate

e Baked honey Figs with homemade praline ice cream and coconut

e Apricot and Aimond yoghurt dessert cake with red berry coulis and ice
cream

$15under 12

Spaghetti Bolognaise w Parmesan Cheese
Crumbed whiting & Chips w salad
Chicken breast nuggets with Chips & side salad

W Ice Cream and topping



Picnic Bay SLS Supporters Club

buffet menvu

B-B-Q MENU
$23.00 per person

Marinated b-b-q steak
Sausages
Marinated chicken pieces

Tossed green salad
Coleslaw
Minted potato salad

Inclusive
Bread & Butter
Sauces & Condiments
Tea & Coffee Station

B-B-Q menu 2
$28.00 per person

Marinated Rib Fillet Steak
Sausages
Marinated Chicken pieces
Rissoles

Potato Bake

Salad platter
includes lettuce, tomato, cucumber radish and shallots
Anfi pasti platter
Includes egg, pickles, sun dried tomatoes & char griled veg

Fresh fruit platter

Inclusive
Bread & Butter
Sauces & condiments
Tea & Coffee Station



Local Reef Fillets Marinated with Dill and Lemon
Herb and Garlic Chicken Skewers
Gourmet Sausages
Crilled Rib Fillet

(Choose one Potato)
ldaho Potatoes
Creamy Two Potato Bake
Steamed Baby Potatoes

(Choose three salads)
Fresh Garden Salad with a Balsamic Dressing
Greek Salad
Caesar Salad
Sun Dried Tomato and Basil Pasta Salad
Summerslaw
Roasted Pumpkin, Parmesan and Pinenut Salad

Fresh Fruit Platter
Inclusive
Bread & Butter

Sauces & Condiments
Tea & Coffee Station

Seafood platters add $5.00 per person

Cheese board add $2.00 per person



ROASTS
(Choice of two Roasts)
ROAST BEEF
ROAST LAMB
ROAST SEASONED CHICKEN
ROAST PORK

ROASTED VEGETABLES
STEAMED PANACH VEGETABLES

COLD MEAT PLATTER

(Choose three salads)
Fresh Garden Salad with a Balsamic Dressing
Greek Salad
Caesar Salad
Sun Dried Tomato and Basil Pasta Salad
Summerslaw
Roasted Pumpkin, Parmesan and Pinenut Salad

WET DISHES
(Choice of two)
(Wet dishes come with Rice where appropriate)
Beef Lasagne
Spinach and ricotfta lasagne
Bacon and Potato Beef Goulash
Stir Fry Beef with Broccoli and Cashews
Peppered Beef Hot Pot
Thai Green Chicken Curry
Chicken with Vegetables in a Creamy Sauce
Singapore Noodles with Chicken & Vegetables in a Honey Soy Sauce
Chicken Cacciatore
Pork and Singapore Noodle
Mongolian Lamb
Char Sui Pork in Plum Sauce

SELECTION OF GATEAU & CHEESECAKES
FRESH FRUIT SALAD
PAVLOVA
CHEESE PLATTER

All buffets come with Bread & Butter & Condiments

CHILDRENS prices are free under 3, $12 for 12years and under




Scrambled, poached or fried eggs
Chipolata sausages

Potato and onion hash browns
Slow roasted tomatoes

Smoked bacon rashes

Buttered mushrooms

Oven baked rolls
Platters of sweet pastries
Croissants with preserves
Muffins

Fresh Fruit Platter

Condiments

Coffee and Tea
Orange juice

Grilled Bacon and Sausages served with Scrambled egg, Tomato $30.00
and Braised Mushrooms

Eggs Florentine served with Grilled Tomato and Crispy Hash Browns

Grilled fish with Poached Eggs, asparagus and
Roasted Cherry Tomatoes

Baked Beans & Grilled Tomato
with Crispy Hash Browns and Bacon

Fluffy Pancakes with Whipped Butter,
Maple Syrup and Berry Compote

Grilled Steak with Tomato, Mushrooms and
Fried Eggs

Poached eggs and Asparagus
with Smoked Salmon on Chiabatta Bread

Baked Spinach Frittata served with Grilled Tomato
and Golden Hash Browns



Package pricing is based on per person rate for a minimum of 50 guests

Basic package

MIDSTRENGTH and GOLD draught beer

Beelgara Sauv Blanc
Beelgara Chardonnay
Beelgara Brut Cuvee NV
Beelgara Cab Shiraz, Merlot Blend
Yellowtail Shiraz
Yellowtail Merlot

Soft drink, juice & water

2 hrs: $20, 4 hrs: $35 per person
For each extra hour after $8 per person per hour

Premium package

MIDSTRENGTH and GOLD draught beer
All basic and heavy beers

Beelgara Sauv Blanc
Beelgara Chardonnay
Climbing Pinot Gris
Climbing Chardonnay
Brown Bros Crouchon & Riesling
Beelgara Brut Cuvee NV
Beelgara Cab Shiraz, Merlot Blend
Yellowtail Shiraz
Yellowtail Merlot

Soft drink, juice & water

2 hrs: $30, 4 hrs: $55 Per Person
For each extra hour after $8 per person per hour



Deluxe package

MIDSTRENGTH and GOLD draught beer
All basic and heavy beers
Corona
Crown Lager

Beelgara Sauv Blanc
Beelgara Chardonnay
Climbing Pinot Gris
Climbing Chardonnay
Brown Bros Crouchon & Riesling
Beelgara Brut Cuvee NV
Beelgara Cab Shiraz, Merlot Blend
Yellowtail Shiraz
Yellowtail Merlot

Soft drink, juice & water

2 hrs: $35 4hrs: $60 per person
For each exira hour after $8 per person per hour

Spirits

Basic Spirits
Add $6 per person per hour

Soft drink package

Soft drink
orange or pineapple juice
Sparkling mineral h2o

$17pp all event



Picnic Bay SLS Supporters Club

Please note all prices and products are subject to change without notice

BASIC STUBBIES

XXXX Gold

Hahn Premium Light
Cascade Light
Midstrength

Pure Blonde Naked

HEAVY STUBBIES

XXXX  Bitter
Tooheys New
V.B.

Tooheys Extra Dry
Pure Blond

PREMIUM STUBBIES

Crown Larger

IMPORTED BEER

Corona

DRAUGHT BEER

Pure Blonde & Gold

SOFT DRINKS

Cans — Pepsi, Pepsi Max, Lemonade, Solo
Glass of — Pepsi, Pepsi Max, Lemonade, Solo
Dry Ginger Ale, Soda Water, Tonic Water
Bottles h20

Bottles Mineral h2o

Juice - Pineapple; Orange

Traditional Fruit Punch

$5.00

$5.50

$6.50

$7.50

Pots $3.50
Schooner $4.50
Jugs $12.00

$2.50
$2.00
$2.50
$2.50
$3.00
$3.50

poa



Picnic Bay SLS Supporters Club

WHITE WINES

Beelgara Sauv Blanc

Climbing Chardonnay

Climbing Pinot Gris

Browns Brothers Crouchon & Riesling
Evans & Tate Classic Dry White
Stoneleigh Sauv Blanc

WHITE SPARKLING

Beelgara Brut Cuvee
Yellowtail Bubbles
Browns Bros Pinot Chardonnay NV

RED WINE

Beelgara Cab Sav, merlot & Shiraz blend

Yellowtail Merlot

Yellowtail Shiraz

Climbing Cabernet Savignion
Climbing Shiraz

Evans & Tate Shiraz Cabernet

STANDARD SPIRITS
Smirnoff Vodka

Bundaberg Rum

Johnnie Walker Red Scotch
Jim Beam Bourbon

Bacardi Rum

Gordon’'s Gin

Southern Comfort

Brandy

TOP SHELF SPIRITS

PREMIX

Smirnoff Black

Guava Vodka Cruiser
Ice Vodka Cruiser

$5.00 glass
$7.50 glass
$7.50 glass
$7.50 glass
$8.50 glass
$8.50 glass

$5.00 glass
$5.00 glass
$7.50 glass

$5.00 glass
$5.00 glass
$5.00 glass
$7.50 glass
$7.50 glass

$34 bottle only

$6.00

$6.50

$9.00
$9.00
$9.00



