Contact: Renee Smith

215 New Street Brighton
Melbourne VICTORIA 3186

Ph: 03 9592 1687 Fox: 03 9592 2912
email: adwmin@marinehotel,com.au
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marine hotel




Congra tulations on Your upcoming weading, and thankijou for considering the Marine
Hotel Brighton to be apart of your special day.

The Marine Hotel Brighton has a vibrant and local history dating back to the 1800s. Recently
renovated the hotel is one of the most popular venues in the area to host functions of all sizes and is
becoming tncreasingly popular as a wedding venue.

Our a-la-carte and cocktail style menwus are sure to lmpress, and can cater for all ages and dictary
requirements. We welcome suggestions that Low may have for Your wedding day, and we can work
alongside the head chef to suit your needs.

The Marine offers a variety of facilities to cater for receptions, pre-wedaing dinners and post-
wedding lunches. Our statf offer exceptional customer sevvice and our function coordinator will
work with you to create a reception that will be memorable for both yow and your guests.

We welcome the opportunity to show you the Marine Hotel and what we can offer you to help marke
Yowr day flawless, stress free and a very personal and intimate day for Yow, Your partner and all
Your guests.

THE FUNCELON ROOWA is Located at the rear of the marine grill restawrant and holds up to 64
people seated, and 100 people standing. \With access to an outside courtyard this room is perfect for
small weddings that are aiming to achieve that intimate close friends & family feel. When hiring
the function room Low will receive white tablecloths on all tables including the cake § gift tables.




Marine 4///:[[ vestawrant is ideal for weddings with guest lists from 90-200 people. When
hiving the restawrant you have exclusive use of the downstairs § mezzanine areq, outside courtyard,
and grill bar. Included in the hive of the marine grill is white table cloth of bridal table cake & gift
tables only, § fervy lights in courtyard. Our team will arvange the area to suit your needs, and
make sure your Aay is stress free.

REABAY area of the hotel is pertect for cocktail style receptions that are very casual with a relaxed

atmosphere. This is suited for guest Lists of up to 150 people, with divect access to a bar, dance area,
and gaming area (great to entertain the kids). included tn the hive of redbar are white tablecloths on

cake & gift tables.

*hive prices arve listed at end of package.



OUY vast menw will be sure to please all your guests as we can cater for all ages & dietary
requirements. If something isn't to your liking we will tryy our best to suit your needs.

Cocktail Menu § Pre-Reception Canapés

Suitable for Lunch or Dinner, the Marine offers a vast selection of hand made canapés to choose from
WEth Lour selection of &, F or 8 varieties from the menu below.

Handwmade Canapé Selections

Herb & qrana coated chicken gowjons w/ salsa verde

Goats cheese § red onipn jam tartiet

Swmoked Salmon Blianis w/ roulaae and salmon roe

Thai flavored pure Atlantic salmon spring rolls served w/ chilli Lime dipping sauce
Mediterranean Vegetable Arancini

Spicy Capriceio oyster shooters

Assorted sushi w/ dipping sauce

Little thai prawn & fish cakes w/ chilli lime jam

Little Yorkshire puddings w/ horseradish cream & roast beet
Mini Sheppards Pie

Baby fillet mignons w/ red onion jam



Sit Down Set Menu

Available for 2 or 3 course menw with a choice of 50/50 option or choice of menu.
If choosing the 5050 option please select 2 options from each course that you will be serving

Entree

O Chicken Salad witn baby spinach, asparagus, cherry tomatoes, olives, crispy prosciutto,
Soft boiled eqg with a seeded mustard vinaigrette

O Swmoked Salvmon Bruschetta toasted Turikish bread topped with tomate, avocads,
basil § smoked salmon finished with olive oil

O gGrilled Harissa Prawns served with cherry tomatoes, olives, fetta, roasted capsicum &
sweet potato, with a minted Yoghurt dressing

O Vegetarian Kofta served with spiced tomato sawce, cachunmber salad 5 rice

smoked salmon bruschetta

Main

0 chﬂmpﬁgnf Chicken chicken breast § mushroom duxell wrapped in prosciutto on
crushed kipfler potatos, green beans and champagne veloute sauce

O Marinated Atlantic Salmon char grilled on braised white beans with green pea
puree topped with kalamata olive tapenade

O Char-grilled Lamb Rump served with baby carots, asparagus, roasted kipfler potats,
peas & red wine jus

0 Eye Fillet of Beet 300Gm served with roesti potato, ratatouille, red pepper pesto & cab
sav jus

Vegetarian options
O Mediterranean Vegetable Linguini seasonal vegetables with Napoli, fresh herbs

and PaArmesan cheese
0 PMV%/D@L/VL RLSOEED roasted pumplkin, pinenuts, bﬁbg spinach tossed with arborio rice,
topped with parmesan cheese



Dessert

0 Stla/eg Date PM&/&IIL/M,Q With caramel sawce, thickened
cream G berry compote

O Lemon Tart served with thick dowble cream

O New York Crunch Cheesecare triple bared cheesecare
with a sultana, coconut rasplum topping

O Wwedding cake cut and plated by stat. cake can be
supplied by yourself or the function coordinator can help you
with suppling a cake at an extra cost (please see ‘extras
packages ’)

*please note a personalised quote will be supplied by the functions coordinator that
WELL be catered to Your needs.



VVE here at the Marine Hotel understand that planning a wedding can be very stressfid, so why
not let our dedicated Functions coordinator help you with some of the small things that can make

Your reception stand out from the rest.
The below extras are available for you to purchase for your special day, if you have any questions

please dp not hesitate to contact Yyour ﬁmct[pms coordinator.

Clgant Cotras

Personalised Table Menus & Place Cards Gnctuses seating chart) ~F1.5pp*
Table pisposable Cameras - $10.9 per table

Guest C,‘L’ﬁ’s (customized bon bon gmhs/fm/ours on table) - #’ /‘zj PP *
Kids Activities (up to 12 years old) - #4.9pp

Tea Light Candles - $1.5 each

*Prices are subject to change depending on style of extra chosen ete.



Shonction Spory I Lrr

Mownday - Thursday Lunch or Dliwner Reception $350.00

Friday - sunday Lunch Reception $400.00

Friday -sunday Dlnner Reception $550.00
Lunch or Dlnner Reception $1500.00

OWNCE again we congratulate Yow on Your engagement and up coming weaAding.

We hope that we can continue to help you plan and celebrate your big day.
If you have any questions or concerns please don't hesitate
to contact our function coordinator.
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s g Condltions
etr7ed j

Once booking date has been placed & confirmed 50% of the venue hire fee must be made as a deposit
The full amount of venue hire must be made at least 2 months (12 weeks) prior to the wedding date
Confirmation of Final Numbers & 50% of food payment must be made 6 weeks prior to the wedding date
Final food payment must be paid 1 week prior to the wedding date unless otherwise discussed with
management or function coordinator

If ‘Extras’ have been purchased 50% of the payment must be made upon booking — and must be ordered
with the function coordinator at least 8 weeks prior to the date (extra time may be needed for certain
‘extra’ items)

Final extras payment must be made at the end of the function, with payment of beverages.

Throwing of confetti and/or rice is prohibited within or outside the marine hotel

Refunds: if wedding is cancelled less then 6 weeks before the date, all monies paid will be forfeited and
no refund will be issued.

Any Damage to the building, furniture or property during the event or immediately following the event
will be the responsibility of the hiring parties including repairs and replacements

Noise Level is asked to be kept to a respectable level as not to inconvience or disturb the privacy of our
immediate neighbours

Loss of personal belongings: it is the responsibility of the client to be responsible for their own goods and
equipment. The marine hotel will not take any responsibility for lost or damaged items before, during or
after a function.

The marine hotel reserved the right to cancel the function anytime or eject disruptive individuals if the
safety of out staff and the smooth running of the business are deemed to be in jeopardy.

Liquor: the marine hotel practices responsible serving of alcohol. Any intoxicated or unruly person will
be asked or escorted off the premise.

Payments: we accept all major credit cards including Amex and diners (surcharge of 5% will apply when
using Amex or diners). The hotel also accepts cash and cheque for all payments prior to the event. For all
final payments on the day of the function only cash or card will be accepted.

The function area must be vacated by all guests at the agreed times as discussed between yourself and the
function coordinator, within reason.

No food or beverage is permitted to be brought into the venue by the client or any other guests for
consumption by client or their guests, unless otherwise approved by management.

All deliveries must be run past and approved by the functions coordinator.

The marine hotel must be notified of any intention to use smoke machines, sparklers, flares and any other
special effects equipment. Prior approval is required from the marine hotel management

The marine hotel is not liable for any schedule delays or mishaps that may occur before, during or after
the event.

I have read and understood the above terms & conditions.

Please Sign:

(bride) date: (groom)date: (function coordinator)date:



