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INTRODUCTION

Thank you for your recent enquiry into holding your special event at Manly Pier Pavilion
Restaurant. We would like to take this opportunity to introduce you to our venue.

Situated on the foreshore of Sydney Harbour and located next to Oceanworld, the
restaurant offers an elegant but casual fine dining experience. Day and night, you and
your guests will enjoy a truly spectacular view across the harbour to the City.

We can accommodate up to 175 guests for a sit down dinner or up to
300 guests for a cocktail function.

The restaurant exudes style with its contemporary décor, modern Australian cuisine
specialising in seafood, and fully-stocked cocktail bar. Why not take advantage of the
harbour views by indulging in your pre-dinner drinks and canapés on the
sun-drenched terrace or around the bar?

The views, cuisine and impeccable customer service that you will receive at Manly Pier
Pavilion Restaurant make it the perfect choice of venue to stage your special event.
You and your clients or colleagues may also enjoy access to this prestigious
venue via water taxi to our private jetty.

Please feel free to contact us to arrange an appointment with one of our specialist
function staff who will offer assistance with your menu and beverage choices,
entertainment and theming.

The team at Manly Pier Pavilion look forward to working with you
to ensure the success of your event.

Sincerely,
Your Hosts - Nicola and Roberto Vescio




SIT DOWN DINNER OPTIONS:

A-la-Carte Menu Option

$75.00 per person includes: Canapés & 2 course menu & five hour deluxe beverage package
Guest’s selection of two choices per course

$85.00 per person includes: Canapés & 2 course menu & five hour premium beverage package
Guest’s selection of two choices per course

$85.00 per person includes: Canapés & 3 course menu & five hour deluxe beverage package
Guest’s selection of three choices per course

$95.00 per person includes: Canapés & 3 course menu & five hour premium beverage package
Guest’s selection of three choices per course

All menus are accompanied with Bread,
Salad or Vegetables, Coffee and selected Beverage Package

COCKTAIL PARTY OPTIONS:

$35.00 per person includes: 2 hours service of canapés and deluxe beverage package
Selection of 8 lines of canapés

$45.00 per person includes: 2 hours service of canapés and premium beverage package
Selection of 8 lines of canapés

$55.00 per person includes: 3 hours service of canapés and deluxe beverage package
Selection of 8 lines of canapés

$65.00 per person includes: 3 hours service of canapés and premium beverage package
Selection of 8 lines of canapés

$75.00 per person includes: 4 hours service of canapés and deluxe beverage package
Selection of 8 lines of canapés

$85.00 per person includes: 4 hours service of canapés and premium beverage package
Selection of 8 lines of canapés

All Cocktail party menus include fruit & cheese platters, coffee and selected beverage package
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COCKTAIL CANAPE MENU

Hot Canapés

Chicken, Soy & Sprout Spring Roll
Duck & Shitake Mushroom Spring Roll
Curried Pumpkin Samosa
Vegetarian Spring Roll
Spinach & Cheese Filo Pastries
Spicy Meat Balls
BBQ Satay Chicken Skewers
BBQ King Prawn Skewers served with sweet chilli sauce
Beef Curry Pappadums served with mango chutney
Tandoori Lamb Skewers served with tatziki
Cheese & Jalapeno Tarts
Smoked BBQ Chicken Wings
Coriander & Cheddar Tortilla served with guacamole, salsa & sour cream
Mini Fish & Chips in a box
Sesame, Soy & Chilli Hokkien Noodles in a box
Assorted Mini Quiche

Cold Canapés

Tomato Bruschetta
Vegetarian Nori Rolls

Salmon Nori Rolls

Peking Duck & Shallot Pancakes
Smoked Salmon Mousse with Wood-fired Ciabatta
Vietnamese Rice Paper Rolls (select Vegetarian, Chicken or Pork)
Antipasto Plate
Assorted Turkish Bread Sandwiches
Lavosh or Lebanese Bread wraps
Pumpkin & Basil Rissotto Frittata
Fresh King Prawns served with dipping sauce

Dolmades (Vine Leaves & Rice)

Fruit & Cheese Platters are included with your selections

If you require a more specialised canapé selection, an alternative menu
can be created to satisfy your needs
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SIT DOWN DINNER MENU

Entrée

Sydney Rock Oysters with shallot vinaigrette and lime
Half-shell Scallops with coriander, chilli butter & tomato salsa
Penne Pasta with tomato & basil
Penne Pasta with field mushroom, pesto & cream
Smoked Trout & Prawn Salad with saffron & dill mayonnaise
Warm Asparagus with shaved egg, parmigiano & capers
Smoked Salmon with avocado & citrus dressing
Salt & Pepper Calamari with coriander & mint

Main

Sirloin of Beef with field mushrooms, garlic mash & beetroot jus
Lamb Fillet with roast eggplant, pumpkin mash & mint pesto
Grilled Wild Barramundi Fillet with sliced pumpkin, green beans & tomato vinaigrette
Chicken Breast with Mediterranean Couscous & cacciatore sauce
Salmon Fillet with crushed potatoes & rocket pesto
Salmon Fillet with garlic mash & pea puree
Blue Eye Cod Fillet with brandade & sun-dried tomato vinaigrette
Pan-fried Dory Fillet with ratatouille & tomato compote

Dessert

Lemon & Lime Tart
Freshly Churned Sorbet & Ice Cream
Vanilla Creme Brulee with wild berry compote
Tiramisu with savoiardi biscuits
Chocolate Mud Cake with King Island double cream
Mango Roulade with fruit sorbet
Sticky Date & Banana Pudding

All menus include bread, salad or vegetables & coffee
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BEVERAGE PACKAGE OPTIONS

Deluxe Beverage Package

De Bortoli Willowglen Sparkling Brut NV (Riverina NSW)
Basedow Semillon 2003 (Barossa Valley SA)
Basedow ‘Oscar’s Heritage Shiraz Cabernet 2003 (Barossa Valley SA)

Victoria Bitter, Tooheys New, Cascade Premium Light,
Soft drinks, orange juice, mineral water

Premium Beverage Package

Yellowglen Yellow (VIC)
Oyster Bay Sauvignon Blanc 2004 (Hunter Valley NSW)
West Cape Howe Cabernet Merlot 2003 (Denmark WA)

Crown Lager, Carlton Draught, Tooheys Extra Dry, Hahn Premium Light,
Soft drinks, orange juice, mineral water

Imported Beers, Spirits and liqueurs are also available during the function for your guests
at cash bar prices or a bar tab can be arranged if you prefer. Beverages will cease
15 minutes prior to the conclusion of your function.

We can also arrange additional services for you through
our preferred suppliers including theming,
entertainment and decoration
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TERMS & CONDITIONS — PRIVATE FUNCTIONS

1. Your booking must be accompanied by a holding deposit of $1,000.00 as part payment. The
date is not secure until the deposit has been paid. The deposit must be paid within 14 days of
the booking. The deposit is non-refundable unless cancellation is made within seven days of
paying the deposit.

2. Our minimum spend requirement for private functions is as follows:

Friday Evening: $7,500 Saturday Evening: $9,000
Sunday Evening: $5,000 Saturday Afternoon: $6,000
Sunday Afternoon: $6,000 Mon to Thur Evenings: $4,000
Mon to Fri Afternoons: $3,000 Mon to Sat Mornings: $1,000
Sunday Morning: $2,000

3. Morning functions must cease no later than 11am . Afternoon functions must cease no later than
4.00pm. Evening functions must commence no earlier than 5.30pm and must cease no later
than 1.00am. Please note that all function packages are subject to time limits of between two to
five hours and additional charges will apply if a time extension if required.

4. We require confirmation of final guest numbers at least three (1) days prior to the date of your
function. The number of guests confirmed will be the minimum number for which you will be
charged.

5. Balance of payment is to be made no later than three (3) working days prior to the event date.
Payment may be made by cash, credit card, EFT or bank cheque.

6. Please note that for final payments made by credit card, an additional 3% surcharge may apply.

7. You will be liable for any damage caused by guests or contractors to any property in the Manly
Pier Pavilion Restaurant, building or surrounds.

8. Prices are valid for 1 month from the date of this proposal and may be subject to change,
although reasonable notice will be given.

9.The staff and management reserve the right to discontinue alcohol service at their discretion.

10.Gratuities are not included within the prices quoted and may be offered at your discretion.
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