Wedding Package

Let our professional and friendly staff at the Olympic Hotel create

a unique and truly memorable experience on your very special
Wedding Day. We offer two stylish function rooms on the upper
level of the hotel which
can be utilized to create
several private areas for

pre-dinner canapés, bridal

suite, dining room, a fully
equipped bar along and a dance floor to celebrate your first dance
as husband and wife. We are pleased to arrange music and a master

of ceremonies to create a professional ambience, along with floral

and table decorations including candelabras, seat covers and linen
napkins. Casual and relaxed or sophisticated and elegant, we can tailor a package

to your requirements and make your wedding day all that youhave dreamed about.

‘We can
tailor a package
to suit all
your needs.
Don’t hesitate
to ask’
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Wedding Package

ROOM HIRE DURATION - MAXIMUM 5 HOURS

GOLD SILVER
Holds 140 or 120 with Dance floor Holds 80 or 60 with Dance floor

BOND $500 (Required for all weddings)

Both rooms can be utalised as one large area to seat over 200 guests.
Alternately the Silver room can accommodate your guests for hors d’ oeuvres
and a separate bridal suite until your bridal party make their entrance.

DINNER:

Hors D’ oeuvres
Entree, Main & Dessert
( Two choices for each course served alternately around table )

Tea & Coffee

A Beverage Package must be provided for guests, either Standard, Premium or Deluxe.

Dancefloor - 5 x 4 squares (additional squares can be added at an additional cost)
White Linen Table Clothes & Linen Napkins

White Seat Covers - with your choice of coloured sashes

Bridal Table
Present and Cake Table
$64.90pp $59.90pp $54.90pp
(50-70) (71-99) (100 or more)
Function Extras:
Candelabras $10.00 per table
Printed Table Menus $3.00 per table
Cakeage Charge $1.00 /person ( $3.50 /person with strawberry and cream )

ANY ADDITIONAL REQUIREMENTS CAN BE MADE ON CONSULTATION SUCH AS FLOWERS,
TABLE CENTERPIECES, DRY ICE, MUSIC AND MUCH MORE...

SO PLEASE DON’T HESITATE TO ASK.
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Wedding Menu

HORS D’ OEUVRES

Chef’s selection of pre dinner appetisers to commence your event.

ENTREE

Choose two of the following:

CREAM OF PUMPKIN AND SWEET POTATO SOUP

Homemade creamy pumpkin and sweet potato soup topped with a dash of chive cream.

SALT AND PEPPER SQUID SALAD

Baby spinach, julienne capsicum, tomato and onion dressed with balsamic

and olive oil topped with crispy tender salt and pepper squid.

TORTELLINI DELISIOZI

Veal tortellini in a creamy mushroom and tomato sauce with shaved parmesan.

AGNOLOTTI

Spinach and ricotta filled giant agnolotti tossed in a traditional homemade tomato

and basil sauce finished with shaved parmesan.

MOROCCAN CHICKEN SKEWERS

Succulent chicken tenderloins marinated in Moroccan spices on a bed of cous cous,

accompanied by a mint yoghurt.

SMOKED SALMON BELLA VISTA (additional $2pp)

Sliced Tasmanian smoked salmon served on a bed of lettuce, capers, onion rings and fairy toast.

TEMPURA PRAWNS (additional $2pp)

King prawns in a light, tempura batter with tempura vegetables

and a sweet chilli dipping sauce.

MEALS ARE SERVED ALTERNATE AROUND THE TABLE. ANY ADDITIONAL REQUIREMENTS CAN BE MADE
ON CONSULTATION, SO PLEASE DON'T HESITATE TO ASK.
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Wedding Menu

MAIN

Choose two of the following:

RED EMPEROR CALEDONIA

Grilled red emperor fillets topped with fanned avocado and Hollandaise sauce.

SCALOPPINI CON FUNGI

Tender baby veal medallions pan fried with mushrooms, a touch of garlic,

in a white wine and cream sauce.

BISTECCA ALLA PIZZIOLA

A 250gm char-grilled Porterhouse steak cooked medium served with a mushroom,

finely chopped onion, olive, caper, red capsicum and red wine sauce.

LAMB FILLETS WITH GARLIC AND ROSEMARY

Tender lamb fillets marinated in garlic and rosemary grilled and served with red wine jus.

CHICKEN FILO PARCEL
Tender char grilled chicken breast, topped with brie cheese and baby spinach,

wrapped in crisp filo pastry and served with a creamy pink peppercorn sauce.

BEEF WELLINGTON (additional $3pp)

Succulent eye fillet cooked medium topped with homemade pate

and wrapped in crisp puff pastry.
DUCK BREAST (additional $3pp)

Seared duck breasts marinated and served with a port wine and berry sauce.

RACK OF LAMB (additional $3pp)

Oven baked rack of lamb cooked medium served with a rosemary and red wine sauce.

ATLANTIC SALMON (additional $3pp)

Grilled salmon fillet topped with a tarragon and cream sauce

topped with toasted flaked almonds.

MEALS ARE SERVED ALTERNATE AROUND THE TABLE TO YOUR GUESTS.
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Wedding Menu

DESSERT

Choose two of the following:

PECAN AND WHITE CHOCOLATE TART

Individual pecan and white chocolate tartlet served with vanilla ice cream.

CHOCOLATE BASKET
Chocolate basket filled with fresh strawberries and strawberry liqueur

served with a wild berry coulis and cream.

HOMEMADE TIRAMISU

A traditional Italian cheesecake served with a raspberry and passionfruit coulis.

STICKY DATE PUDDING

Moist date pudding smothered in butterscotch sauce and served with vanilla ice cream.

APPLE AND WALNUT CREPES
A thin pancake filled with custard, braised apples and walnuts

served with hot caramel fudge sauce and ice cream.

INDIVIDUAL CITRUS TART
A crisp pastry base filled with a creamy lemon custard

served with a raspberry and passionfruit coulis.

TEA & COFFEE

Freshly brewed perculated coffee and a selection of twinning teas.

EXTRAS
Antipasto Platters per table $3.00 per head
Cheese and Fruit Platter $4.50 per head
Fresh Fruit Platter $3.00 per head
Bowl of Garden Salad $7.50 per bowl

MEALS ARE SERVED ALTERNATE AROUND THE TABLE. ANY ADDITIONAL REQUIREMENTS CAN BE MADE
ON CONSULTATION, SO PLEASE DON'T HESITATE TO ASK.
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Beverage Package

STANDARD - 5 HOURS $30 per person

Wine by the Glass: Olympic Classic Dry Red

Olympic Semillon Sauvignon Blanc

Sparkling Wine: Alexander Hill Premium Brut Cuvee
Tap Beer: Please ask for our selection of available tap beers
Soft Drink: Range of Soft Drink Varieties

PREMIUM - 5 HOURS $38 per person

Wine by the Glass: Taylor Ferguson Premium Cabernet
Sauvignon (Langhorne Creek, SA)
Taylor Ferguson Premium Sauvignon Blanc(Marlborough, NZ)

Sparkling Wine: Taylor Ferguson Premium Brut Cuvee
Tap Beer: Please ask for our selection of available tap beers
Soft Drink: Range of Soft Drink Varieties & Orange Juice

DELUXE - 5 HOURS $48 per person

Spirits: Range of Basic House Spirits
Wine by the Glass: Taylor Ferguson Directors Shiraz (McLaren Vale, SA)
Babich Sauvignon Blanc (Marlborough, NZ)

Sparkling Wine: Yellowglen Vintage Premium Chardonnay (VIC)
Tap Beer: Please ask for our selection of available tap beers
Bottled Beer: Victoria Bitter, Carlton Draught, Cascade Light

Crown Lager & Boags Premium
Soft Drink: Range of Soft Drink Varieties,
Orange & Pineapple Juice & Mineral Water

BEVERAGE PACKAGES ARE NOT AVAILABLE FOR SPORTING PRESENTATION NIGHTS OR FUNDRAISERS.
MANAGEMENT RESERVES THE RIGHT TO REFUSE A BEVERAGE PACKAGE FOR A FUNCTION IF DEEMED UNFEASIBLE.
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Terms & Conditions

These Terms and Conditions contain the whole contract between Kevak Hotels Pty Ltd trading as the Olympic Hotel
(hereafter Olympic) and the client. No variation to these terms and conditions shall be binding unless agreed to in writing
and signed by both the client and the Olympic.

Bookings

A non refundable $1500.00 deposit is required for all weddings. This must be paid within fourteen days of a tentative booking
being made and a booking is only deemed confirmed upon receipt of the deposit. The Olympic reserves the right to cancel any
booking where the appropriate deposit is not paid within this period.

Confirmation

Bookings must be confirmed no later than 14 days prior to the function and the final number of guests advised along with
the balance of the payment seven days prior to the function. Failure to comply with this requirement may give rise to the
cancellation of this agreement and the function.

Cancellation
Where a booking is cancelled the deposit is forfeited unless re-booked (no later than 14 days prior to the function). Where a
cancellation has been made between 7 & 14 days prior to the function, the client shall also upon the written demand of the
Olympic, pay 50% of the amount payable for the function. Where the cancellation is made within seven days the amount so
payable is 80%.

Payment

Due to the fees associated with credit cards, a 3% surcharge applies to all AMEX and Diners Club transactions.

All Functions — if payment is made in cash or by credit card payment is due seven days prior to the function, or seven
working days if payment is made by cheque.

Bond — a bond of $500 is required for all functions held at the Olympic Hotel and will be returned to the client within one
week, only if the room and property of the Olympic remains in an unchanged condition deemed by the Olympic.

Room Hire
Room hire for a wedding is for both Gold and Silver Rooms and there is no extra charge.

Security Guards

The Olympic requires the presence of a security guard, paid for by the client, at all functions with 100 guests or more and two
guards will be required for more than 150 guests. A fee of $200 is charged for this service per guard. The Olympic reserves the
right to request extra guards at it’s discretion.

Operating Hours
Functions operate on a maximum duration of 5 hours where last drinks will be called at 12.30am and all guests must leave the
premises no later than 1.00 a.m.

Prices

All prices are current at the time a booking is made and are subject to occasional increases that will apply to your function.
Prices charged to bar tabs will be those current in the venue at the time of the function. All prices are inclusive of the goods
and services tax however functions held on a public holiday incur a 20% surcharge on all items excluding beverages.

Minimum Spends
The minimum spend for a Wedding needs to be met through minimum numbers and the purchase of a beverage package.
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Terms & Conditions

Liability

The client is financially responsible for any loss or damage to any property owned or in the care and custody of the Olympic
caused by the client or other person attending the function. If the cost of any loss or damage exceeds the bond amount, the
client will be charged.

Liquor License

The Olympic complies with the practices set out in the “Responsible Service of Alcohol” issued by the Liquor Licensing
Authorities. Any minor under the age of eighteen years must be accompanied by an adult or legal guardian; photo
identification will ask to be sited. Only alcohol purchased from the function bar may be consumed and such alcohol may

not be taken from the function room. The Olympic reserves the right to check bags for any alcohol brought into the venue.
The Olympic also reserves the right, without liability, to refuse the supply of alcoholic beverages to any person attending

the function and intoxicated persons may be ejected from the hotel at discretion of management, also without liability.
Management reserves the right to close the function at any time due to inappropriate and/or violent behaviour of one or more
patrons.

Food Regulations
No food or beverage of any kind (with the exception of the wedding cake) will be permitted to be brought into the venue
without the prior consent of the Olympic.

Security
The Olympic reserves the right to exclude or eject any or all persons attending the function without liability.

Smoking

In accordance with Government Regulations, smoking is banned from all areas within the hotel, except for the designated
outdoor smoking lounges.

ADAM SEBASTIANO

Associate Director

By paying the deposit and thus confirming the booking, you are agreeing to the terms and conditions
above set out by the Olympic Hotel.
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