WEDDINGS & SPECIAL EVENTS

MENUS

FOOD PACKAGES & PRICING:

CANAPES

Canapés can be served to start off a function before sitting down for a meal. We can customize
hourly packages to suit your event or you may like a cocktail style function where canapés replace
a main meal. In this case, we can help you decide on the amount needed to satisfy guests. A minimum

spend is required for canapé only events of $30pp.
Choose from a selection of hot and cold canapés & roving plated dishes starting from $3.00 per piece.

MENU OPTIONS: A LA CARTE

- $30 per person: one course main meal, choice of three. To be used in conjunction with canapés as entrée.

+ $45 per person: Two courses. Choice of three entrée and main, or main and dessert.

+ $65 per person: Three course meal including side salads. Choice of three entrée, main and dessert.

MENU OPTIONS: BANQUET STYLE

+ $45 per person: includes four shared platters to include fish, meat, salad and vegetables.
Complimentary canapé on arrival or 1 dessert canapé after dinner.

+ $65 per person: includes five shared platters to include fish, meat, salad, potato & vegetables.
Includes either 4 canape on arrival or a choice of 2 desserts to be served as an alternate drop.
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FOOD PACKAGES & PRICING:

SIDES

Are available from a selection at $7.00 per plate.

CAKEAGE

Is charged at $5.00 per person. Cake will be plated & served with cream or ice cream and coulis.

WEDDING CAKES

Harvest can arrange a wedding cake for you and prices are from $10 pp and includes being plated for dessert.
The price of your cake will be quoted once we have the requirements of detail for your cake.

CHILDREN’S MEALS

Are available for $20 per child - includes ice cream for dessert.

CREW MEALS

Photographers, musicians meals can be purchased for $25.00

DIETARY REQUIREMENTS

Vegetarians and guests with special dietary requirements can most definitely be catered for.
Please advise us of any such needs as early as possible in order for the Chef to accommodate them.

PLEASE NOTE

« All sit-down menu options include tea and coffee.
« Menus are subject to alteration, based on seasonal availability.
« Menu selections are to be made at least 14 days prior to the function.

©2010 HARVEST




ALCOHOL PACKAGES & PRICING

We have pre-paid beverage packages available where your party can enjoy
unlimited drinks over the course of the function.

All packages include champagne on arrival.

BASED ON A 4 HOUR PACKAGE

$45 per person for domestic beers and standard wines.
$55 per person for domestic beers and mid-range wines.

$65 per person for international beers and premium wines.

ADDITIONAL BEVERAGES

Our in house functions coordinator will assist you with your time schuedule & may suggest an extra hour
of beverages to accompany your package. Additional wines may be purchased or see below.

COCKTAILS

We have a specialty Harvest cocktail menu to choose from or you can request a favourite cocktail of your
choice for your event. This is also a nice addition to your event, prices start from $10 per cocktail.

BAR TABS

If you would like to have a bar tab as an addition to your package we can organize that for you or should you
request a bar tab for on the night then a minimum spend is $20pp. Our bar tabs run with our in house drink list.

BY O

Our policy is strickly NO BYO for all functions and weddings.

If you are hosting breakfast or lunch BYO is on application only
and not included in exclusive use of the restaurant.

PLEASE NOTE
- Spirits are not included in any of the pre-paid packages. We suggest an add on tab for this request.

+ We are able to assist you with tasting notes and help you to choose the most suitable wines for your event.
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TERMS & CONDITIONS:

VENUE HIRE

A venue hire for exclusive use of the restaurant applies.

The costs are as follows.

+ 1Sept - 30 April : $2000

+ 1May - 31 August : $1500

+ Sundays - $2000 + an additional 15% applies for Sunday functions.

+ Public holidays - POA
Additional venue hire of Old Bakery wine bar will apply on application.

AVAILABILITY

BREAKFAST / LUNCH
MONDAY - FRIDAY. Exclusive or non-exclusive bookings.
SATURDAY - SUNDAY. Upon application.

DINNER

Harvest is available for evening functions on Thursday, Friday and Saturday nights
from 5:30pm for exclusive or non-exclusive use.

CAPACITY

Harvest's restaurant seating capacity is up to 80 guests. However, bad weather may prevent
full capacity being reached, please discuss this with our in house coordinator for full details.
Cocktail style functions up to 120 guests.

Harvest will be boasting a new and exciting food and wine bar situated on the eastern side
below the restaurant in the old historic bakery from September 2010. This will be a wonderful
addition and will be supported by a wood fired degustation menu and fine wines.

CONFIRMATION & DEPOSIT

A minimum deposit of $500 is required within 14 days of making the reservation to secure
the date of your function. Harvest reserves the right to cancel any reservations if the deposit
is not received by due date.

A further 20% is required once your packages have been decided & confirmed.

The remaining account is to be paid seven days prior to the event and any balance
of miscellaneous accounts can be finalized at the end of the function.

Payment by cash or credit card, cheques are only accepted 7 days prior the event.
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TERMS & CONDITIONS:

CONFIRMATION OF GUESTS

Confirmation is required one month prior the event to secure the menu and drinks package for ordering.

Guest numbers are to be confirmed no later than 7 days prior to the event to ensure all preparation
and staffing requirements are met & a seating plan is agreed. This final confirmation will determine the
amount to be charged. Guest numbers included in the final count will be charged even if numbers drop.
You may confirm with us within 48 hours prior the event should your seating arrangements change.

CRATUITIES

A 5% service charge will be added to the final bill and is shared equally
between all staff members attending the function.

CANCELLATION POLICY

The deposit is non-refundable within 30 days of the event.
Outside of 30 days, a $200 administration fee will apply.

Harvest reserves the right to cancel any booking and refund the deposit
in the event of unforeseen circumstances out of our control.

RESPONSIBLE SERVICE OF ALCOHRHOL

Within the regulation of responsible service of alcohol, Harvest employees have the right to refuse
service of alcohol to any guest we believe to be intoxicated, and persons under the age of 18 or without
proof of identification.

OPENING AND CLOSING HOURS

Our opening hours are on our website for general restaurant hours.
For functions they are as follows and according to our liquor liscence.
- Breakfast from 8.30am - 11.30am

+ Lunch from 12.00pm - 3.30pm

+ Dinner from 6.00pm - 12 midnight
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TERMS & CONDITIONS:

BYO POLICY

There is no BYO food permitted due to health and safety regulations.
With functions that wish to byo cake, responsibility must be accepted by the patrons incase
of any food allergies or food poisoning. A $5 pp fee applies to patrons that wish to BYO cake.

BYO alcohol and beverages is NOT permitted but a request may be submitted,
please see our beverage information above.

MUSIC AND ENTERTAINMENT

Harvest has ample space for bands and musicians. We are situated within a residential area, all music
must be kept at a reasonable level and inside the building. An 11.30pm band or amplified music curfew
will be adhered to prior to closing at midnight.

DECORATIONS AND TABLE SETTINGS

We are happy to assist in decorating the venue for your event, however all decoration items are to be
acquired at your own cost and will not be supplied by the Harvest Café. We must be notified if you wish
to apply anything to walls and if you are wanting to scatter rose petals or anything alike. All candles
must be covered in votives or hurricane vases, led lights are permitted as an alternative.
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