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At Hotel Gosford, we sure love a celebration.
We can cater for a variety of functions for up to
60 people.

WE SPECIALISE IN:

> Birthday Parties

> Wedding Anniversaries
» Corporate Functions

» School Reunions

> Baby Showers

» Hens Parties

And more...




Qur Spaces

The first step in planning your function is choosing from one of our dynamic semi-private spaces.

THE CORNER LOUNGE THE LOUVERS THE FULL LOUNGE
The Corner Lounge, is a smaller more The Louvers, a larger section that can sit 30 The Full Lounge can cater for 45 to 60
relaxed section that can cater for 20 to 30 to 45, perfect for a sit-down event. people and includes both The Corner

people. Lounge & The Louvers.




Gat - Canapés

Our philosophy is all about serving up classic dishes, but with a twist - And our functions menu is no different!

Let us cater for you! Coming out gradually, our Canapé offering will keep your guests full throughout your
event. Platters are served with an assortment of your selection of canapé dishes, with the number of pieces
curated by our chef for maximum satisfaction.

$39PP 6 PIECES PER PERSON
$49PP 9 PIECES PER PERSON

Your choice of 4-6 items from the list below:

HOT SELECTION COLD SELECTION

Pork fennel sage sausage rolls, tomato chutney Tartlets, heirloom tomato, goats cheese curd v
Vegetable pakora, mango chutney v vE Gr Prosciutto, parmesan, rocket sliders cro

Fried school prawns, spiced aioli ¢ro Steak tartar served on charcoal crisp

Lamb souvlaki skewers, minted yoghurt cr Mediterranean vegetable sliders v cro

Pumpkin arancini, smoked aioli v vio Smoked salmon rillette

Southern fried popcorn chicken, ranch sauce cro Tuna tataki, dragon fruit, pickled ginger, kewpie
Cornribs, chilli herb lime butter v cr mayonnaise

Charcuterie skewers, cured meats, aged cheese cr

SWEETS SMORGASBORD

Selection served as individual canapes | additional $6PP

Chocolate brownie balls, maple whiskey glaze
Honey and lavender parfait
Cheesecake, yuzu gel, burnt white chocolate crumb v cr




$69PP TWO COURSE

$79PP THREE COURSE

Our Christmas Banquet is curated specially by our Chef for a shared, family style eating
experience, with all the fun, festivities and conversations which flow while dining around
the Christmas table. Choose two or three courses. Sides are included in both options.

ENTREE

Earl’s Eat House Charcuterie Plate GFro
Selection of cured meats, aged cheese,
sundried tomatoes, chutney, lavash

Focaccia v
Sundried tomato, cheese, and pearl onion
focaccia with smoked butter

Freshly Shucked Oysters brF
With mignonette

SHARED SIDES

Maroulosalata Salad v cr vEo
Cos lettuce, cucumber, dill, shallots, feta,
pomegranate, and lemon dressing

Chips cF VEO
Truffle parmesan seasoned
chips with aioli

MAIN

Earl's Glazed Ham cr DF
Honey glaze, Christmas spice blend

12-Hour Roasted Tomatoes VE V GF
Rocket, shallots, avocado, lemon and herb dressing

Creole Potato Salad cr
Chat potatoes, rocket, green oil, creamy dressing

DESSERT- CHOICE OF

Christmas Pudding v
Chateau Tanunda brandy custard

OR
Eton Mess GF

Rotisserie peaches, berries,
meringue, cream




Eat - Fet Jeru

$59PP TWO COURSE
$69PP THREE COURSE

SHARED ENTREE

Earl’s Eat House Charcuterie Plate cFo
Selection of cured meats, aged cheese,
sundried tomatoes, chutney, lavash

Focaccia v
Sundried tomato, cheese, and pearl onion
focaccia with smoked butter

Tuna Tataki
Pickled ginger, dragon fruit, kewpie mayonnaise

SIDES

Maroulosalata Salad v cF veo
Cos lettuce, cucumber, dill, shallots, feta,
pomegranate, and lemon dressing

Chips GF vio
Truffle parmesan seasoned
chips with aioli

This package is designed to suit a shared
eating experience. Choose from two or three
courses. Sides are included in both options.

SHARED MAIN

Rotisserie Rump Cap Gr
Pickled radicchio, smoked garlic butter,
house mustard, jus

Rotisserie Azores Chicken cr
Chilli salsa, chimichurri

Smoked Beetroot Tartare VE V GF
Seasonal greens, pickled mango

DESSERT

Pudding v
Steamed brown ale pudding, praline, caramel
ice-cream, muscovado sauce

Eton Mess cr
Rotisserie peaches, berries, meringue, cream




Ohink,

What's a party without a selection of signature sips? You will be spoilt for
choice when it comes to beverages at Hotel Gosford. We have 32 taps
rotating across all of our bars, featuring all of the iconic brews along with
an impressive range of boutique and independent craft beers.

When it comes to our wine list, we have a wide variety of locally sourced
and handpicked labels. If you're feeling adventurous with cocktails and
spirits, check out our drinks menu for our impressive selection!

BAR TABS

You may choose to run a bar tab at your function, with or without
restrictions. Bar tabs can be easily customised to suit your budget and
need. All bar tabs will require a credit card.

A ‘pay as you go’ cash bar option is also available, this allows your guests
to pay for their drinks as they go.




Min - Our minimum spend is $39/head on food and $49/head on food Friday and
Saturday in November and December.

BOOKING & CONFIRMATION

Bookings will be considered tentative & held for a maximum of seven (7) days until the
Booking Form is completed and returned. Credit card details are required to secure your
booking, NO charges will be made at this time.

PAYMENT
Food selection and final numbers are required no less than seven (7) days prior to the event
and payment for the food selection is due at this time.

Please note: Once full payment (7) days prior has been made and food has been confirmed/
ordered we will not provide any refund for change of numbers.

Beverage payments can be made at the completion of the event. We accept cash, credit card
or EFTPOS for all payments in advance or on the day of the event.

A credit card will need to be provided at the beginning of the function and kept until the
account is paid in full when a Bar Tab has been created. No personal cheques will be
accepted. Credit card details given when booking was secured may be used if any costs
remain after the conclusion of the event.

CANCELLATIONS

Cancellations that are made two (2) weeks or more from the event will receive a full refund.
Any cancellations made within two (2) weeks of the event will be charged a cancellation of
$150. Cancellations made less than seven (7) days in advance will forfeit all monies paid for
deposit and food.




DRESS REGULATIONS
As per Friday and Saturday after 9pm regulations. Clean, neat and tidy. No work clothes or boots,
thongs or offensive clothing.

ALLOCATION OF SPACE
Venue space is allocated on a per head basis. If/when a function sees a change in their numbers
the venue manager may request certain space/tables be released.

MINORS

As part of our hotel license minors may only be in authorised areas of the hotel and must always
be in the immediate presence of their Parent or Legal Guardian. We do not take bookings for 18th
Birthday Parties due to the risk of underage guests.

DAMAGES

The client will be accountable for any loss or damage which is caused to the Hotel by guests

of the function. Hotel Gosford will not accept any responsibility for the loss or damage to any
equipment, belongings or personal effects left to premises prior to, during or after the function.

RSA CONDITIONS

Hotel Gosford and its licensee assumes responsibility for all persons in the hotel and reserves the
right to refuse entry, refuse service or remove any person that management feels is in any way
behaving contrary to what is deemed acceptable by the approved government bodies or house
policy.

Under no circumstances will any persons who are intoxicated by alcohol or any other substance
be allowed entry or permitted to stay on the premises. If person is asked to leave the premises
and refuses to do so, management is required by law to notify the police immediately and that
person may be subject to fine for ‘failure to quit a licensed premises’.

Any persons involved in criminal activity such as violence, sale or use of prohibited drugs or
possession of weaponry will be turned over to the police immediately without hesitation.




