[image: ]
FUNCTION INFORMATION

The Backyard Gastropub would like to thank you very much for considering our venue to host your event, function or social gathering.
We are happy to reserve an area of the pub for you and your guests but it is important to note that we will not close our entire venue to the public so although you will have your own area, all other areas will be shared.

Beverage Options
We have a large variety of alcoholic, low and non-alcoholic drink options.  
We also have a cocktail menu available.
Cash Bar – Guests pay for their own drinks from the bar.
Bar Tab – The flexibility is yours. We can set this up to whatever value you like and you can choose the items that go on the tab.  For example, Tap Beers and house wine only and your guests pay for top shelf themselves.  We will notify you when your tab limit is close and you can choose to close the tab or increase the value.  Unfortunately, we don’t have the ability to subsidize drinks for your guests. 
Please note: The Duty Manager and staff serving behind the bar will always have the right to refuse alcohol for any reason in accordance with the sale and supply of alcohol act 2012.

Menus
We cater for all occasions with a variety of options to suit your event and numbers.
Platters: Our platters are designed to provide nibbles to your guests and each platter has enough for one or two portions for 30 people.
· BBQ Cajun Chicken Wings – 30 chicken wings with a house made BBQ dipping sauce - $70
· Sichuan Pepper Meatballs – 60 meatballs with a house made dipping sauce - $70
· Sandwiches – a selection of house made club sandwiches - $70
· Gourmet Quiches – a selection of house made mini quiches - $70
· Antipasto Grazing Platter (for up to 20 people) - $100

Set Menu:  We have a set menu that we offer larger groups that your guests can choose from with four main dishes – Chicken, Beef, Fish or Salad. As well as entrée and dessert options.
Buffet Menu:  For Groups larger than 30 people we can offer a buffet meal.
$54.00 p/head
· A selection of freshly baked bread rolls
· Bacon and Chive Potato Salad, A traditional Caesar Salad and an Asian Sesame Slaw.
· Hot Ham on the bone served with a pineapple compote.
· Chicken Volute – chicken thigh bound in a creamy white wine and mushroom sauce.
· Minted Baby gourmet potatoes with lashings of butter
· Honey Glazed Carrots
· Cauliflower and Broccoli bound in a creamy cheese sauce.
· Traditional trifle with fresh berries
· Kiwifruit Pavlovas
$66 p/head
· A selection of Canapes to start upon arrival.
· A selection of warmed artisan breads
· Warm Roasted Root Vegetable salad bound in a mustard aioli.
· Raw Broccoli, cranberry and beetroot salad with a maple vinaigrette
· Orzo pesto salad
· Slow roasted whole scotch fillet with a mustard crust served with a red wine jus.
· Rolled Pork stuffed with an apple and fig stuffing.
· Boned and whole chickens stuffed with apricot and cranberry stuffing.
· Baby gourmet potatoes with minted butter
· A selection of seasonal vegetables in a Tuscan spice
· Fresh Berry Trifle
· Lemon and Blueberry Cheesecake
Our chef is happy to discuss these and work with you to design something to suit your specific requirements and budget.
Family Dining: Suitable for groups of 18-30 people.  This sort of dining is similar to our buffet menu but done on platters to share between six people per platter.   
These are tailor made to suit your needs and budget so a discussion with our chef is the best way forward.  
Music
The Backyard Gastropub is a shared space and because of this we do not allow groups to bring in their own music, whether it be a speaker, DJ or band.
We have live music acts playing every Friday evening and Sunday afternoon as well as Saturday night bands regularly throughout the year.

Cakes
We can keep your cake out the back for you until you are ready for it. We can provide you with plates and utensils so you can cut and serve your cake.  A $25 cake service fee is payable, however.

Parking
We have a large off-street carpark that leads straight into our garden bar.

Decorations
You are more than welcome to decorate your reserved space for your event.  However, timing of this will need to be discussed as , up until your booking, it is a shared space.
Your decorations also need to be cleaned up by you at the end of your function.


TERMS AND CONDITIONS
There is no venue hire charge but a minimum spend of $500 is required.  If the minimum spend is not achieved then a $100 booking fee will be added to your total costs.
All catering is provided by us.  No food is allowed to be bought into the venue under any circumstances as this is in breech of our food safety control plan.
A deposit of $300 is required and will confirm your date and time.  The deposit will be credited towards the total costs of your function but if damage occurs to our venue as a result of the booking, then we resrve the right to hold the deposit to cover damages.  Other charges may occur if damage is significant.
No speakers, microphones or music is to be used.
All beverages must be bought from the bar, Anyone caught bringing in their own alcohol will immediately be asked to leave the venue and may result in the entire booking being asked to leave.
We are licensed until 1am. No alcohol will be served after this time and our venue needs to be vacated by 1.30am at the latest.  However, this does not mean we will stay open until 1am if it not financially viable.
Full payment is required by the end of the function by either cash, eftpos or credit card.
Any persons under the age of 18 will need to be accompanied by an adult.
Any persons who looks under 25 will need to show ID – No ID, No service, No exceptions.
We reserve the right to refuse service to any person, at any time for any reason in conjunction with our Host Responsibility Policy and the Sale and Supply of Alcohol Act 2012.
No alcohol is to be consumed outside the premises i.e. On the footpath or in the carpark.
Confirmation of Menu and set numbers of guests are to be done no later the 5 working days prior to your booking. This ensures we can get everything in order with enough time.
We do not accept unveilings as a function as we have encountered too many issues with past unveiling.  Unfortunately, ‘some’ have ruined this for ‘all’.











BOOKING FORM
Name: __________________________________________________________
Phone Number: _________________________________________________
Email: ___________________________________________________________
Date of Function: _____________________________________________
Time of arrival: ________________________________________________
Type of function: ______________________________________________
Number of guests: _____________________________________________
Menu Option chosen:__________________________________________
Time for food to be served: _____________________________________
Beverage options: ______________________________________
Special Requirements: ___________________________________________________
_________________________________________________________________________

Function Area: ___________________________________________________________
Deposit Paid:       Yes     			Staff Signed __________________________
I agree to the above terms and conditions which I have read and understand – failure to adhere to the terms and conditions may result in the cancellation of your function.
Signed: ___________________________________
Name:_______________________________________
Thank you for booking your event with The Backyard Gastropub 😊 
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