School Formal Packages

When planninglorieschool formal our dedieated and expertenced team will make
Sure Lt is 2 nighEtokemenber. \We wouldbedelighted to provide You with quality
food, entertainntent anol exceptional servicefor this special event.

2 Course Mewnu Packaoe

1. Alternate Drop Main 1 Dessert
2. Choice of 2 Main 1 Dessert
Including beverages

32 Course Menu Package
1. 1 Entree  Alternate Drop Main 1 Dessert

2. 1 Entree  Choice of 2 Main 1 Dessert
Including beverages
Beverages

Soft drinks and orange juice for four (4) hours
Tea and Coffee available with After Dinner Mints
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Room Hire (except Saturday’s)
White Linen Tablecloths and your choice of Coloured Napkins
Personalised Menus

Stage
4m x 5m Woaden Dance floor
Nightlife Musi€ Entertainment System- please see

Use of Lecturn and Microphone for speeches with our in-house PA System

$58.00 per person
$63.00 per person

$63.00 per person
$68.00 per person

s *Special Offer for bookings before 307 June 2008

< School formal packages are available every day; however you will receive a
«5%6 discount for booking Sunday, Monday, Wednesday Thursday and Friday.

quidelines

Security will be provided at the Venue Manager’s discretion.
Bookings for Saturday evenings will incur the room hire fee.

There is a minimum of 80 people per function or room hire will be charged

No alcohol will be permitted

The School is responsible for providing adult supervision on the night. (Minimum of 5 adults/teachers in attendance)

The School is responsible for student’s behavior during the function

Should any damage occur to the property by any of the students or guests at the function, the School will be liable

to cover the associated costs.



Entrees

Sumac Roasted Chicken Breast resting on a roasted capsicum topped with a red currant jelly dressing

Roasted Pork Fillet with avocado, rocket and shallot salad and complimented with a delicate bell pepper
dressing

Spinach and Ricotta Cannelloni with classic tomato, pine nuts, fresh basil and topped with a parmesan
wafer

Crab Salad on a bed of cucumber, Spanish onion, coriander salad sprinkled with a spicy tomato relish

Main

Chicken Mignon wrapped in bacon, served on a bed of gourmet mash and pumpkin pesto

Slow Roasted Sirloin cooked medium, with sweet potato and bacon mash, shallots, spinach and a pep-
percorn jus

Fish of the Day with steamed new potatoes, ginger green beans and tarragon beurre blanc
Dukka Beef on a bed of oven roasted vegetable frittata and capsicum aioli

Pumpkin and Chive Risotto with roast capsicum, broccolini and finished with a parmesan wafer

Dessert

Chocolate Mud Cake with berry compote and Chantilly cream
Baked Lemon Curd Tart surrounded with raspberry coulis, cream and topped with a brandy snap wafer

Sticky Date Pudding topped with butterscotch sauce, chocolate shards and fresh cream

Apple and Cinnamon Danish served with coffee anglaise and vanilla bean ice cream




