OCCIDENTAL HOTEL

FUNCTION INFORMATION

CONTACT DETAILS
Ph:      (02) 9299 2531






E-mail:      enquiries@theoccidental.com
Fax:    (02) 9299 5873






Website:    www.theoccidental.com
Room Hire
Monday-Friday Room Hire $275 

Room Hire is Negotiable (Conditions Apply)

$275 Saturdays (Minimum 100 People for Saturday’s functions only)

$1000 Minimum Bar Spend

Saturday Night Functions Must Pay $40 Per Hour for a Security Guard

Canapes Menu

$18 per head Cocktail Style  (Minimum 20 People)

$24 per head Cocktail Style  (Minimum 20 People)

($2 extra Per Person for Trivia Nights –Food placed on tables  
Dinner or Luncheon

2 Course Dinner or Luncheon $48 per head (Minimum 30 People)

3 Course Dinner or Luncheon $60 per head (minimum 30 People)

Bar
1) Cash Bar (People pay for drinks as they order)

2) Tab Bar – Organizer/Company pay at the end of the night

a. No limit on beverage

b. Limited to tap beer, house wine/champagne/soft drink (cash bar for everything else) 

c. Limited to tap beer/house wine/champagne/soft drink (if any guest wishes to order a house spirit, they pay $1 toward it).  All $1 coins are collected and given back to the organizer.

Beverage Packages – Minimum 50 People

4 Hours @ $45 per head – Tap Beer, Wine, Champagne & Soft Drink

5 Hours @ $55 per head – Tap Beer, Wine, Champagne & Soft Drink

5 Hours @ $75 per head – House Spirits, Tap Beer, Wine, Champagne & Soft Drink 
Entertainment

DJ can be organized at $440 for 5 hours (every half hour after that is $50 Per Half Hour)

CD’s and I-POD’s can be played on our Sound System (Free of Charge)

Various different types of music available on our satellite channels

Dance Floor

Available on 2nd Floor only

Equipment – All available Free of Charge
Screen

Whiteboard

Cordless Microphone
BAR INFORMATION
Drink Price Examples:

Tap Beer Middy $4.10 / Schooner 
$5.10

Glass Hardy’s Chardonnay 
  
$7.00

Glass Woodcroft Sav/Blanc   
$8.00

Glass Hardy’s Champagne    
$7.00

Glass Hardy’s Cab/Shiraz     
$8.00

Bar:

1) Cash Bar (People pay for drinks as they order)

2) Tab Bar – Organizer/Company pay at the end of the night

a. No limit on beverage

b. Limited to tap beer, house wine/champagne/soft drink (cash bar for everything else)

c. Limited to tap beer/house wine/champagne/soft drink (if any guest wishes to order a house spirit, they pay $1 toward it).  All $1 coins are collected and given back to the organizer.

Beverage Packages – Minimum 50 People

Tap beer, Hardys chardonnay, Hardys champagne, Hardys cab/shiraz and soft drink.

4 Hours @ $45 per head

5 House @ $55 per head

5 Hours @ $75 per head (Including House Spirits)

CANAPES  - $18 Per Head -

  -Cocktail Style-
· Vegetarian Spring Rolls served with pickled ginger & soy dipping sauce

· Indian Pea & Potato Samosas served with mint and cucumber yogurt

· Pork & Prawn Wontons served with a lime and ginger dipping sauce

· Moroccan spiced lamb skewers served with baba ganoush

· Fresh Sushi served with wasabi and soy and pickled ginger

· BBQ Chicken Skewers spiced in lemon and oregano

· Mini Pizzas topped in gourmet toppings 

· Barramundi Fillets served in a tempura batter served with a wasabi mayonnaise

· Brushetta topped in avocado and roma tomato salsa and pesto 

· Gourmet Meat Pie’s

· Chicken & Tarragon

· Beef & Oregano

· Lamb & Rosemary

Please choose 6 of the above selections

Minimum 20 people 
$2 extra per head for Trivia Nights – food placed on tables

Prices Per head includes GST

CANAPES - $24 Per Head -

 -Cocktail Style-

· Gourmet Pies served with tomato chutney

- Chicken & Tarragon

   
        
- Lamb & Rosemary



- Beef & Oregano

· Spicy Pork and Prawn Wontons served with a pickled ginger and soy dipping sauce

· Greek Lamb Koftas with roasted red capsicum hummus

· Brushetta topped with smoked salmon  semi dried tomatoes and avocado

· Fresh Sushi served with wasabi and soy

· Gourmet Mini Pizzas topped in  

- Semi dried tomatoes and feta

                                    - Pancetta and roasted red pepper 

                              - Mushroom and parmesan             

· Moroccan spiced lamb skewers served with baba ganoush

· Home made pea and potato samosa served with a curry spiced yogurt

· Chicken Tandoori wrapps topped in mango chutney

· Lime and Chili spiced salt and pepper squid with mayonnaise

Please choose 6 of the above selections

Minimum 20 people
$2 extra per head for Trivia Nights – food placed on tables    

Prices per head includes GST
DINNER MENU
2 Course Meal @ $48 Per Head
 
 

3 Course Meal @ $60 Per Head 

Entrees

Tandoori vegetarian samosas served on a curry spiced yogurt

or

Thai fish cakes with a lime and ginger dipping sauce topped in a coriander mint salad

or

Home made smoked chicken and avocado salad topped in crisp prosciutto

or

Spicy Moroccan meatballs served on hommus served with baba ganoush

or

Butternut pumpkin and ricotta ravioli tossed in wild rocket and semi dried tomatoes topped in fresh parmesan

Mains

Tandoori BBQ lamb rump topped in a mint yogurt on a spicy pumpkin mash

or

Pan-fried chicken breast filled with pancetta, olives and fetta served on roma tomato thyme compote

or

BBQ Grass fed sirloin served with a choice of red wine pepper glace or  mushroom shallot sauce

or

Pork cutlet marinated in apple cider served with a date and apple chutney

Or

Pan-fried ocean salmon topped in fresh herb crust on a dill and red onion risotto

All Mains are Served with Seasonal Vegetables and Potatoes
Desserts

Honey and Mascpone Cream Brule served with rhubarb compote

or

Bittersweet Chocolate Tort with espresso ice cream

or

Lime and Raspberry Tart with a berry coulis

or

Banana and Coconut Pudding served with cinnamon cream
Please choose 2 Entrees, 2 Mains & 2 Desserts

Minimum 30 people

`

Prices per head includes GST

CHRISTMAS MENU

   
$48 per head – 2 Courses




        $60 per head – 3 Courses

Entrees
Gin Cured Tasmanian Salmon served with avocado, Spanish onion and dill aioli

or

Barbequed Chicken Skewers served on hommus and char grilled Turkish bread

or

Summer Vegetable Terrine with goat cheese, feta and olive salad

or

Thai Style Prawn Fritters served with a green mango salad

Mains
Honey Smoked Leg of Ham served with apple, pear and date chutney

or

Oven Roasted Turkey garnished with fresh cranberry sauce

or

Barbequed Loin of Pork served with apple and current relish

or

Char grilled Tasmanian Ocean Trout Fillet served with salsa verde

Desserts
Christmas Pudding with rich brandy French custard

or

Steamed Coconut Pudding served with fresh berry compote

or

Lemon Curd Tart with citrus glace and vanilla bean ice cream

or

Fresh Mango Slices served with Greek honey yoghurt

Please choose 2 Entrees, 2 Mains & 2 Desserts

Minimum of 30 people

Price per head includes GST

