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SET MENU OPTIONS

OPTION 1 (SENIORS)
$17.90PP WITH ENTREES
$14.90PP MAINS ONLY

ADD $6PP TO INCLUDE DESSERTS

ENTREES

- Shared dips or barlic bread on each table

MAINS (five choices)

- Fish & Chips 1 piece battered fish served
with tartare & salad

- Corned Beef & Cabbage on a bed of mash
potato with a dill & mustard cream sauce

- Chicken Schnitzel served with plain gravy,
chips & a choice of salad or veg

- Beef Schnitzel served with plain gravy,
chips & a choice of salad or veg

- Slow Roasted pork served with roasted

vegetables, crackling, plain gravy &
house-made apple sauce

DESSERTS

- Vanilla Bean Ice-cream Sundae with nuts
& choice of topping

- Nans Bread & Butter Pudding made with

brandy-soaked sultanas, cinnamon & vanilla,
served with custard, berries & ice-cream

OPTION 2

$25.00PP WITH ENTREES
$22.00PP MAINS ONLY

ADD $6PP TO INCLUDE DESSERTS

ENTREES
- Shared dips or barlic bread on each table

MAINS (five choices)

- Rump Steak cooked medium, plain gravy
served with chips & a choice of salad or veg

- Lemon Pepper Barramundi served with
mash potato, broccolini, hollandaise & salad

- Chicken Schnitzel served with plain gravy,
chips & a choice of salad or veg

- Beef Schnitzel served with plain gravy,
chips & a choice of salad or veg

- Slow Roasted pork served with roasted
vegetables, crackling, plain gravy &
house-made apple sauce

DESSERTS

- Vanilla Bean Ice-cream Sundae with nuts
& choice of topping

- Hot Churros served with chocolate sauce
& vanilla bean ice cream

OPTION 3

WE CAN OFFER OPTIONS
AROUND A SET BUDGET OR
DIFFERENT MENU CHOICES

TO BE DISCUSSED WITH
THE VENUE MANAGERS OR
FUNCTIONS MANAGER
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PLATTER MENU

ANTIPASTO PLATTER / $70
selection of cured meats, cheese, olive, pickled vegetables, dips
& charred flat bread

YUM CHA (60 PIECES) / $55

dim sims, spring rolls, samosas with house-made thai dressing

GARLIC BREAD / $25

toasted ciabatta with house-made garlic butter
BOWL OF CHIPS / $5.9
BOWL OF WEDGES / $7.9



SPINACH & FETTA FILO PARCELS (30 PIECES) / $50

VEGETABLE SPRING ROLLS (50 PIECES) / $60

served with house-made thai dressing

CRUMBED BARRAMUNDI (30 PIECES) / $50

served with house-made tartare & lemon

PIES, PASTIES & SAUSAGE ROLLS (36 PIECES) / $50

CRISPY PRAWN TWISTERS (30 PIECES) / $50

served with smoked paprika salt & aioli

HOUSE CRUMBED CALAMARI (30 PIECES) / $50

served with tartare & lemon

BBQ OR HOT CHICKEN WINGS (72 PIECES) / $50

served with aioli

DESSERT PLATTERS

SELECTION OF GOURMET DESSERTS (49 PIECES) / $85

SEASONAL FRUIT PLATTER / $40
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BASIC DRINKS PACKAGES

OPTION 1

2 HOURS | $55 PER PERSON*

3 HOURS | $65 PER PERSON*

$10 KIDS UNLIMITED SOFT DRINK*

BEER
all tap beer

WINE
house cask wine (brown brothers red & white)

SOFT DRINK
all post mix soft drinks

TEA & COFFEE STATION | $2 PER PERSON

OPTION 2

2 HOURS | $60 PER PERSON*

3 HOURS | $70 PER PERSON*

$10 KIDS UNLIMITED SOFT DRINK*

BEER
All tap beer

WINE

Little Berry Sauvignon

Little Berry Shiraz

Brown Brothers Moscato

The Lane Lois Blanc De Blancs

SOFT DRINK
All post mix soft drinks

TEA & COFFEE STATION | $2 PER PERSON

*$300 MINIMUM SPEND ON DRINKS PACKAGES



PREMIUM DRINKS PACKAGE

3 HOURS | $75 PER ADULT* - $10 PER CHILD*
5 HOURS | $85 PER ADULT* - $15 PER CHILD*

BEER
all tap beer

WINE

Giesen Sauvignon Blanc
Brown Brothers Moscato
Villain and Vixen Shiraz

The Lane Lois Blanc De Blancs
Squealing Pig Rosé

Leo Buring Riesling

SOFT DRINK
all post mix soft drinks

JUICE
apple & orange

TEA & COFFEE STATION

*$300 MINIMUM SPEND ON DRINKS PACKAGES






TERMS & CONDITIONS

BOOKING CONFIRMATION

Your tentative booking is held for 14 days only. To confirm
your booking we require the agreed deposit amount

paid beforehand. Without a deposit made within 14 days
bookings will be cancelled without consultation. Deposits
will be held until the conclusion of your event & can be
deducted from your final account. If the minimum spend
is not met, the difference will be charged as room hire. For
set menus no individual payments will be accepted and
the total bill will be issued upon the completion of the
function.

MINIMUM SPEND

Minimum spend of $300 applies to all areas wanted as
a private room. They are for the total food & beverage
spend at your function, not including room hire fees.
If your function does not reach the specified amount,
the hotel may apply a surcharge to reach the required
amount.

CATERING COMFIRMATIONS

Catering requirements must be finalised 14 days prior to
your event, including any dietary requirements, special re-
quests and final numbers. Note that your confirmed final
numbers will be the minimum catering charge on your
account, irrespective of attendance on the day.

BYO

Wine may be brought into the venue however a corkage
charge of $10 per bottle applies. No external food is to be
brought in to the venue.

CANCELLATION

In the unfortunate event that a confirmed function is
cancelled or transferred to another date, the following
conditions apply: 28 days prior or more - full deposit
refund, 21 days prior - 50% deposit refund, 10 days or less
- no deposit refund.

SMOKING
Smoking throughout the venue is prohibited. There are
designated areas outside the hotel for smokers.

DRESS CODE
Management reserves the right to refuse entry in line with
the hotel’s dress code.

FINAL NUMBERS & PAYMENT

Final numbers and full payment is required 7 days prior
to the event date. Bar tabs and any additional charges
must be settled at the conclusion of your function. If for
unforeseen circumstances, the numbers must be altered
after this time, there will be no refund for any cancella-
tions and charges will be rendered for late inclusions. Any
additional charges from the function must be settled on
the day/night of the event via cash or credit card. Personal
cheques are not accepted. Prices are subject to change
without notice. All menu selections must be made 10
days prior to your function. Menu items may need more
time then 10 days, this will be discussed by the function
manager.

ALLERGIES

Please notify staff of all allergies & dietary requirements
at least 14 days prior to your event. Please be aware that
while some meals are free of gluten or nuts, there are
other food sources used in our kitchen. There may be
traces of gluten, nuts or nut oils or food may have been
alongside/on machinery that may have products contain-
ing gluten/nuts.

ADDITIONAL LINEN
Additional linen is available from $10. Please enquire with
the Function Manager if you have specific linen requests.

ENTERTAINMENT

The Function Room has facilities to play your choice

of music through USB or laptop as well as an Aux cord
speaker. The hotel reserves the right to control all sound
levels at your function.

DECORATIONS

The client may arrange their own decorations which can
be delivered to the hotel 24 hours prior to the event

and clearly labelled. Nothing is to be nailed, screwed or
adhered to any wall or other surface of any area unless
the hotel has granted prior permission. All decorations
must be picked up within 24hrs after event and the venue
will not be responsible of loss or damaged goods and
equipment.

CLEANING, DAMAGES & LEGAL OBLIGATIONS
The Challa Gardens hotel hold the clients financially
responsible for any material damage to the hotel, guests,
property or neighbours will results in forfeit of depos-

it. This includes damages to any walls or inappropriate
fixings. This also includes party poppers and confetti
balloons (if they pop). A fee of $100 will be applied. The
Challa Gardens Hotel will not be held liable for any insur-
ance claims against injury, damage, loss of equipment or
personal property occurring as a result of the actions of
external contractors.

BEHAVIOUR & UNDER 18’S

The Challa Gardens Hotel practices the responsible service
of alcohol. Hotel management/security reserve the right
to eject any individual that is deemed to be intoxicat-
ed, misbehaving or behaving in an objectable manner.
Children must be supervised at all times in all areas (this
includes our kids play area as it is in a Gambling facility)
It is preferred that they remain seated. Please note: due
to Liquor Licensing Laws, all minors under 18 years of
age must have vacated the venue by midnight or at the
venues' discretion.

CAKE, TEA & COFFEE

We are happy for you to provide a cake. However, The
Challa Gardens Hotel holds no responsibilities for the
transport/delivery of your cake should your cake get dam-
aged. For a fee of $4 per person we will serve your cake
with ice-cream or cream in addition to plates, knife, cutlery
& napkins. A tea & coffee station can be provided for an
additional $2 per person. If you require this option, please
let our Function Manager know at the time of booking.

SECURITY

Security is not provided as standard for your function.
We can arrange security for your event and at your own
cost. Functions may attract a non refundable security
fee if deemed necessary by management, to ensure the
safety of function guests, other guests & hotel staff. All
18th birthday functions must have security organised in
addition to parental supervision at all times.



