


GROUP BOOKINGS

For dining groups of 9 people or more you have the choice one of the following communal style menus

LUNCH ONLY
MONDAY — THURSDAY ONLY

regular lunch banquet
$48 per person

house made focaccia
organic beef carpaccio ‘cipriani’, smoked mushroom crumbs
‘peasanella’ : lemon ricotta, peas, grilled bread, mint & lemon
nonna’s meatballs, soft polenta, parmigiano
ricotta gnocchi with blue swimmer crab, tomato & basil ragu
salsiccia furlan: free range pork sausage, wild fermented sauerkraut,

apples & pancetta, horseradish

LUNCH & DINNER

classico (banquet)
$58 per person

house made focaccia
organic beef carpaccio ‘cipriani’, smoked mushroom crumbs
‘peasanella’ : lemon ricotta, peas, grilled bread, mint & lemon
nonna’s meatballs, soft polenta, parmigiano
ricotta gnocchi with blue swimmer crab, tomato & basil ragu
salsiccia furlan: free range pork sausage, wild fermented sauerkraut,
apples & pancetta, horseradish

pannacotta vera, toasted walnut & cocoa crumble, bitter orange syrup

dietary requirements will be catered to where possible, but advanced notice is required.
Menus are subject to change due to availability of produce.



CHRISTMAS SET MENU

minimum 9 people
peop

2 COURSE MENU $59.00
3 COURSE MENU $75.00

FOCACCIA FOR THE TABLE

SHARED ENTREES
salumi & co selection

organic beef carpaccio ‘cipriani’, smoked mushroom crumbs

baby cos hearts, egg & chardonnay sauce, lemon, parmigiano

MAIN COURSES (INDIVIDUAL CHOICE)

ricotta gnocchi with peas, white wine & goat’s cheese

hickory-smoked beef, roasted mushrooms & pancetta, rosemary sauce

roasted barramundi fillet, salad of chickpeas, celery, grilled bread

DESSERT (INDIVIDUAL)

pannacotta vera, toasted walnut & cocoa crumble, bitter orange syrup

*menu is subject to change due to availability



CANAPES

‘minimum requirement of 20 items per canape

FINGERS
green pea & goats cheese frittata $4.00 V, GF

roasted mushroom, buffalo mozzarella & aged balsamico bruschetta $3.00 V
crostini with pea & ricotta, lemon & mint $3.00 V

prosciutto wrapped grissini $3.00

mushroom arrancini $4.00 V
pizza fritta: fried pizza, marinara sauce, oregano, fior di latte $3.00 V
potato & 3 cheese croquettes $4.00 V
fried clarence river school prawns, lemon $4.50 GF
arrosticini grilled hickory smoked lamb skewers, lemon $4.00 GF
nonna’s meatball - braised free range pork meatball $4.00
norwest roasted king prawns, chilli, lemon, garlic $5.00

lalla fried chicken, fennel seed, chilli, chardonnay mayonnaise $4.00

FORKS
semolina crusted cuttlefish, chickpeas & lemon $8.00 per person
ricotta gnocchi, vegetable, tomato & red wine ragu $8.00 per person

nonna’s meatballs, polenta, parmigiano $8.00 per person

SWEET
fried custard with cinnamon sugar $4.00 V

*minimum requirement of 40 items per canape

pannacotta vera, roasted cocoa, walnut crumble $6.00 V, GF
*minimum requirement of 20 items per canape

CHEF SELECTIONS
(minimum of 20 guests)

4 pieces (2 cold & 2 hot canapes) $16.00 per person

6 pieces (2 cold & 4 hot canapes) $24.00 per person
8 pieces (3 cold & 5 hot canapes) $32.00 per person

*menu is subject to change due to availability



SUNDOWNER PACKAGES

1.5 hour package
$54.00 PER PERSON

(minimum of 20 guests and more)

2 hour package
$64.00 PER PERSON

(minimum of 20 guests and more)

Includes -

soft drinks and juice
tap beer
lalla rookh fizz
lalla rookh white
lalla rookh red

chef’s choice of 2 hot canapés & 2 cold canapés

prefer a few more canapes?

chef’s choice of 2 cold canapés & 4 hot canapés, add $8.00 per person



3 HOUR BEVERAGE PACKAGES
(MINIMUM OF 25 PERSONS)

HOUSE PACKAGE
$48.00 per person (each additional hour $14 per person)
soft drinks/juice
tap beers & cider
lalla rookh fizz, lalla rookh white, lalla rookh red

ITALTIAN CONNECTIONS
$58.00 per person (each additional hour $16 per person)

soft drink/juice
tap beers & cider
riva dei frati brut treviso prosecco nv
franz has ‘kris’ pinot grigio

umani ronch ‘san lorenzo’ montepulciano d’abruzzo

AUSTRALIAN FAVOURITES
$64.00 per person (each additional hour $19 per person)

soft drink/juice
tap beers & ciders
blind corner cremant
singlefile est. ssb

castelli estate ‘émpirica’ syrah

BEST OF BOTH WORLDS

$88.00 per person (each additional hour $24 per person)

soft drink/juice
tap beers & cider & a selection of 2 bottled beers
pol roger brut reserve nv champagne, fra
forest hill estate ‘block 8’ chardonnay & pierpaolo pecorari pinot grigio

tomfoolery black & blue shiraz & prunotto barbera d’alba

*gselection is subject to change due to availability



TERMS AND CONDITIONS

CONFIRMATION OF BOOKING

—  Tentative bookings will only be held for up to 3 days, after which time your booking will be expired without notice and the area will be available to other enquiries.
—  The booking form & terms and conditions form must be signed and returned to lalla rookh bar & eating house to secure the booking date and/or area.

—  If your booking falls within a 3 day lead up, then the booking form, terms & conditions and deposit (if required) will be required on the day of the booking.

—  Deposits or prepayment are required for functions ordering from a set menu, package or canapé menu or at the discretion of management at lalla rookh.

PAYMENTS

—  Payment in full must be received at the end of your function, unless organised prior to your function with management. Failure to make payment will result in your credit
card being debited for the full amount of your bill (as authorised by the signature on the credit card details supplied with the function terms and conditions).

—  Payment by credit card will incur a 1.65% surcharge (excluding deposits). We accept visa, mastercard, amex & diners.

—  Avalid credit card number and expiry date must be provided before the event for security purposes and for any additional expenses.

FOOD AND BEVERAGE SELECTIONS

— Allfood and beverage selections must be finalised 10 days prior to the date of your function.

—  Atthe time of print, prices quoted in this brochure are correct. Prices and menus are subject to change without notice. Prices quoted at time of booking within 3 months
will not be altered.

— Al wines are subject to availability and may change without notice. If changes are required, every attempt will be made to keep it as close as possible to the original
selection.

—  We reserve the right to substitute menu items of a similar quality without notice, due to, but not limited to supplier shortages and seasonal changes.

FINAL NUMBERS & MINIMUM SPEND

—  Final numbers must be confirmed 10 days prior to your function.

—  For set menu functions where you do not achieve your confirmed final numbers we will waive any charge for the first 3 guests who do not arrive. If more than 3 guests do
not arrive you will be charged for the extra no show guests.

—  Forfunctions on a beverage package where you do not achieve your final confirmed numbers we will waive any charge for the first 3 guests. If more than 3 guests do not
arrive you will be charged for the extra no show guests.

—  Functions booked on a sun downer package will be charged at the confirmed numbers without exception.

—  Canape orders will be charged at the confirmed amount 10 days prior to the function without exception.

—  Ifyour function is organised with a minimum spend and does not does not reach the minimum spend, you will be charged the difference as room hire on your final invoice.

CANCELLATIONS
All cancellations must be made in writing. Functions booked for january — october, cancellations must be made at least 14 days prior to your function date to receive a full refund
of your deposit. Functions booked for november and december cancellations must be made 28 days prior to the function date to receive a full refund of the deposit.

BYO POLICY
No food or beverage of any kind will be permitted to be brought into lalla rookh.

UNFORESEEABLE CIRCUMSTANCES

Lalla rookh bar & eating house will endeavour to provide the required services contingent on being able to do so. We will not accept liability in the case of business interruption
i.e major mechanical failure of any circumstances that may inhibit the trading capacity of the venue. In such circumstances lalla rookh bar & eating house reserves the right to
cancel any booking without notice at any time and will refund any payments made to us.

PRIORITY ENTRANCE
Due to the strict capacity legislation, we cannot guarantee entry if we have reached the venue capacity. We do however offer a priority line for guests attending your function.
They must arrive within 30 minutes of the function booking time to take advantage of this.

LALLA ROOKH FUNCTION STAFF
Function staff are trained to our high standards to ensure all functions provide a high level of service, if you feel that you would like to have additional staff exclusively for your
function we can organised additional staff at a charge of $40.00 per staff member per hour (minimum 2 hours per staff).

DUTY OF CARE

Lalla rookh bar & eating house is managed in such a way as to provide a safe and pleasant environment for both our guests and staffs.

All guests attending a function held at lalla rookh bar & eating house will be served in accordance with our own house policy and code of conduct.

We insist on customers maintaining a certain standard of behaviour and reserve the right to refuse service to the customer approaching and/or showing signs of intoxication as
per the rsa legislation. By law, once a customer is refused service they must leave the venue.

CLIENT LIABILITY

Lalla rookh bar & eating house does not accept responsibility for lost, stolen or damaged goods during or after your function. However we will make every endeavour to recover
any lost property should this occur.

Should there be any damage to our property or additional cleaning during your function, these additional costs will be passed onto your final invoice. All decorations are to be
approved by the function co-ordinator prior to your function. Please refrain from using any form of confetti, glitter, sparklers, poppers or streamers.

IDENTIFICATION
One of the following forms of identification must be shown upon request before entering the venue:
e  Current valid australian drivers licence
e Current passport
e Proof of age card
Under wa law, all guests who are under the age of 18 years must be accompanied by their own parents or a legal guardian. All guests must be over the age of 18 to consume
any alcohol.

Please sign below that you understand in full the terms and conditions stated in this documentation.

Name: Signature: Date:




FUNCTION BOOKING FORM

NAME

CONTACT NUMBER

EMATL ADDRESS

POSTAL ADDRESS

DATE OF FUNCTION

NO. OF GUESTS

CONTACT PERSON AT THE FUNCTION

PREFERRED SET MENU OR FUNCTION PACKAGE

KNOWN DIETARY REQUIREMENTS

PREFERRED BEVERAGE PACKAGE OR ON CONSUMPTION

CREDIT CARD TYPE

NAME ON CREDIT CARD

CREDIT CARD NUMBER

EXPIRY DATE CCV NUMBER

SIGNATURE

[::] Sign me up for the e-newsletter to get access to new arrivals, events and recipes at

Lalla Rookh Bar & Eating House and Lalla Rookh Wine Store



