the allbion

——TFUNCTION FACILITIES

the ganden noom
Seaﬁ@ as a private function from 50 up to 80, or 110 as a cocktail setting. Minimum numbers up to 50 J‘ﬁm"il’lﬂ
the room, or over 50 as exclusive use of room, Zecess to the jﬂ/&é/f can be armzfye/ for your function f/e/Jemﬁnj
on /mc&ye chosen (a J'mﬂcﬁmye may ﬂ/ofa@ ) CO/OVD p/ﬂyer and boinch /]/ﬂJ'Mﬂ available with the Oﬁﬁan fo
connect your z‘/ao;/ to our system. Presentation / /a/Jfo/) input available

the
The hest /J/ﬂce to enjoy a nice cold drink & our finﬂer food on & warm summer’s ;///zy or nyﬁf in our Jpecz‘acu/ﬂr
ﬂm"ﬁél’l setting. Tabhle settings ufy to 20 or to 50 as a casual’ setting

main centnal

This is our fpremium outside room
Tabhle settings ufy o 40, or to 60 as a casual setting, compéfe with /}/m’mm'/ sound and the security of éeinﬂ an
all weather outside room com/z/efe with a%/a side screens and full ﬁeﬂﬁry for the cooler days,

Deposits / Payment requirements
Boo@’njy rec;m’re a § 5 per head ;ﬁ’/myif within seven aézyy of 600&1’@. Function [)@menfy are to be settled seven
days forior o the function date. Organizer is miuilﬂep/ to oy the total bill (No individual or separate bills)
Payment @ cﬁeque an@ @ [prior arrangement, all credit cards accepfea( $100 /epom‘ ;ﬂeqm';ﬁeﬂ/ when using
media facilities,

Function Attendance
We ask for final numbers ﬂffemﬁnﬂ seven /myy hefore the function to allow menu frreparation,

Refunds will not be issued for any non attendees on the /ay.

Cancallations
Function cancellations must be made one month in advance or &[epoyify made may be forfeited,

Food and Beverages
Final choice of menus fo be ﬁ'nﬂﬁz‘%/ seven /ayy in advance inc/wﬁnj any nyecia/ &ﬁez‘my Vequi;ﬂememﬁ'

Zyg. j/ufen free, vegetarian or other needs, No outside catering or éevemgey are /oermiffe/ unless @ [rior
mﬂmryemem‘, Celehration cakes are welcome, You can yeé[ﬂ'em/e the cake fo your jueyl‘y at no cﬁmye or we can
cut and serve the cake, $1. 50 foer ﬁem/ywcﬁa@e is m;m’re;/

Function Hours
Al fanctions hours will be determined hefore the date inc/mﬁnﬂ the cut off time for drink service. Bar facilities
can be available until Albion c/oyinj times, a.//ﬁem’@ fo rejﬁom'ié/e service of alcohol laws,

Decorations
No jﬁffer, confetti or table scatters are /]M'miffw/ in any area,

Kerry Burford our function co-ordinater can assist ' you with all’ your requirements
Please feel free to call 8262 1944 fax 82621949 — email, a/éiamﬁ’ner@é@ﬁofeﬁ com.au
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the allbion

Nibbles
For those that don't feel like a full sit down meal w@ not have your get foyel%eiﬂ and combine some nibbles for

your ﬂuej‘fy to ey’oy,

You choose  One item $4.5 per head Two items $8.9 per head
Three items $ttg per head Four items $14.9 per head
Five items $17.9 per head
Assorted hot p/affer Samosas, spring rolls, dim Sims
x ﬁafm‘o we@ey w' sour cream & sweet chilli sauce
Frittata L’f,y ham, cheese, tomato or Mediterranean ueﬂefaéfe
Gourmet pizza A fm’@ selection of pizz&: slices
Meat Ralls w' cﬁun@ cﬁm‘ney
Tandoori Chicken Skewers com/oﬁ’menfeﬁ/ w' tzatziki aﬁp
pmffy Favorites Cocktail poies, /;m’fiey and sausage rolls
Seafood, p/aﬁ‘er salt 'n' pepper szpﬂ'&/ & fish  goujons

lemon weé@ey & house made tartare sauce
Prawn @oza steamed Jafoanese /mmeé‘ served w'fﬁc@ 50 Qgf

Finish off with one of these to compliment your function

Tropical Fresh Fruit Platter $60 Cheese platter small $40 large 875
Selection of fresh seasonal fruit Trio of cheeses w' dried fruit, nuts & crackers
Pre function options

Canapés $9.5 Canapés % Albion drinks (may 1 hour) $23

Oid [ you know we can also cater for functions in  your work /Jface or home ask Kerry for detaibs

g3/ Dizes valbd 51l 10071
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albion menu

—JISOUP
Cream of roasted buttsrnut pumpkin Creamy swest potato w' a hint of coriander
Cﬁic@n X mushroom Asian cﬁicéen & sweet corn
Potato & bacon w' chive Creamy mushroom

Traditional minestrone w'’ parmemn crouton

——ENTREE

Prawn Cocktail on bed of mixed lettuce w' tangy seafood sauce

Salt'n' Pepper Sqm‘/ w' sweet chilll aioli

Chicken Sm‘@ Skewers on jasmine rice w'spicy /aeanufmuce

Chicken & Mushroom Sﬁrinﬂ Rolls w'yfic@ soy

?umpéin & Ricotta Ravioli in a semi dried tomato, coriander & cashew peyfo cream
Beef Satay Skewers on jasmine rice w' spicy peanut sauce

——MAIN
Crumbed Cy'arﬁvﬁ Fillets w' cﬁi/u' & creamy tartar sauce
Chicken Forester jm'//e&/ breast fop/)eﬁ/ w' white wine, mushroom & sf)w'ry onion sauce
Chicken Crusta haked w' a bacon, cheese & spring onion & butter crust w' émn@ cream
Roasted Seoteh Fillet w' root wyefaé/ey & méernefjm‘
Steak Chasseur - char jm'/@/ Rumﬁ cooked medium
foppe&/ w'a creamy tomato, bhacon, mushroom & x/m’nﬂ onion gravy
Roasted Sirloin of Dork w' caramelized hacon i}’I][MJ’EJ/ méé@e & cider sauce
?um/yéin & Ricotts Ravioli w' éﬂ@ Jﬁi}/mcﬁ in a coriander, cashew & semi dried fomato /761'1‘0 cream sauce

——OESSERT

Hot ﬂpp/e Strudel w' warm creamy vanilla custard

Bm‘@ Chocolate Mousse foppef/ w' scorched almonds

Chocolate Hazemut Mousse Cake w' vanilla ice cream

Traditional Paviova fO/J/?Eﬂ/ w' mixed bervies, cream & m;/oéemy couly
Sﬁc@ Date Wu/ﬁﬁ'rfg w' caramel sauce ice cream

Mixed ﬂer(y Cheesecake w' coulis X cream
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albion sclect menu

—J38O0UP

Cream of roasted buttsrnut pumpkin Creamy swest potato w' a hint of coriander
Cﬁic@n X mushroom Asian cﬁicéen & sweet corn

Potato & bacon w' chive Creamy mushroom

Traditional minestrone w'’ parmemn crouton

—ENTREE
Prawn & Avocado Salad Stack
~poacﬁe&/ DPrawns rested on avocadn & mesculan salad fo/ape/ w' citrus aiolf
Rare Thai Beef tossed in Asian salad faﬁﬁeﬁ/ w' fime ;ﬁﬂeﬂ'inﬂ
Chicken, Avocado & Cashews Terrine drizzled w' a white balsamic reduction
Mediterrancan Vfﬂefaéé Tart
~ semi ~ dried fomato, roast ca/m’cum w' pum/oéin X pz’ne nuts in a /myﬁy base w' a lash 0][ rose

—MAIN
Oven Baked Atlantic Salmon Fillet on steamed ok cﬁoy w' lemon hollandaise
NT Barramund; Fillet dusted w' Moroccan spices, served w' snow pec

cﬁemy tomato & mandarin salad w' avocado aioli
Proscuitto me/)e/ Chicken Fillet filled w’ /mmp&in & sage faree

on potato ﬂa//efz‘e w' red currant jus
Prime Eye Fillet Mignon, wmppe&/ in pancetta, on truffle scented mash

w' wild mushrooms & caéemefjm'
Cashew & Macadamia Crusted Ba@ Lamb ﬁump on sweet poz‘m‘o mash

w' éﬂ@ Wmcﬁ & shiraz reduction

Tuscan J’piceﬁ/ DPork Rib Eye w' pofm‘o colearmon, seeded mustard cream & hot aﬁp/e relish

——OESSERT

anﬂ@ J'naﬁ Raskets w' marinated strawberries & kahlua chantilly cream
Trio afje&ﬁ w' mixed bervies

Poached Pear w 'Jfoice;/ red wine syrup & vanilla ice cream

Chocolats Jaffa Torte w' cointreau orange sauce & chantilly cream
Individual Lemon Merﬁyue Tartw' 5#@ coulis Kecream
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the albion menu

Two course menu  from Three Course menu from

1 soufs 2 mains $19.5 1 entrée 2 mains 1 dessert $24.5
2 entrées 2 mains $23.5 t entrée 2 mains 2 desserts — §26.5
2 mains 2 desserts $23.5 2 entrées 3 mains 2 dessers 8 29.5

Zityn chovce of comrse ~entrie §5.5  mwin S4.5  dewer! 5.5

albion sclect menu

Two course menu Three course menu

1 soupy 2 mains $27. 5 1 entrée 2 mains 2 desserts $33.5
2 entrées 2 Mains $515 2 enfrées 3 mains 2 desserts — $37.5
2 mains 2 desserts $315

Ziton choice of conrse ~ entrce J4.5  mahr S5.5  dewert S5

Al ments served s Wyﬂlﬂéﬂfﬂé/ o lrlohes o ay&hfé R sl € ém,!.‘zzaﬁ/ Yhend

9/[ you 're not sure on what to pz’cé ﬁﬂom our selections Jpeﬂé to our Function co-ordinator 7(3#@ or our
Executive chef Damien as we can customize a menu fo suit any oceasion
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albion dninks

Beer ~ West End’ ﬂmoyﬁf Tooﬁeyy Extra Dry, Hahn Super Dry
Cooﬁem‘ Pale Ale, Hahn Premium £yﬁf

Bottled Whine - Angas Brut \S’ﬁmﬂ&ﬁnj, Clean Skin Cab Shiraz
Sauv Blanc, and Cﬁﬂm/ommy

Post mix soft drink, Orange Juice & filtered water

albion sclecct

Beer ~West End ﬂm&gﬁf Tooﬁeyy Extra Dry, Hahn Super Dry
Caoﬁem Pale Ale, Hahn Premium L’@ﬁf

Bottled Wine - Dunes Spar&ﬁnj, Oxford . L’anﬁﬁnﬂ Sauv Blane,
Cﬁamfann@, Shiraz

Post mix.voff drink, Urarge Juice X ﬁ'ﬁ‘ere/ waler

Ibe T,

Beer - West End’ ﬂfwgﬁf Toaﬁeyy Extra Dry, Hahn Super Dry

Coo/m',v Pale Ale, , Habm Premium L’yﬁf
Rottled Wine- Jansz Premium NV, Pewyey Vale R}’eyﬁ'@,
Giesen Sauv Blanc, Cﬁaﬁe[ hill unwooded Cﬁam/ommy

3 hours ¥ 23 ﬁer ﬁm’on
4 hours $36 foer foerson
5 hours §59 per person

extra %z hour § 6 on 5 hour pacé@e

3 hours §38 foer prerson
4 hours XZZ /aer pem'on
5 hours $46 per person

extra e hour £7 on 5 hour pac@ge

3 hours $28 per foerson
4 hours 3’52 ﬁer /Jem'on
5 hours §58 frer person

Jim ﬂmﬂry Three little piﬂy, Deter Lehmann Shiraz, Kunniry with Bulls Temranillo

Post mix .\'oﬁ‘ drink, Orarge Juice & ﬁﬁ‘m&/ water

extra %z hour § 8 on 5 hour /mcé@e

e vl il 1o/ 11
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