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For Enquiries & Reservations ~

Barmera Hotel Motel

31-33 Barwell Ave, Barmera S.A 5345
Ph. 08 8588 2111
Fax. 08 8588 1077
E-Mail: barmhotel@barmerahotel.com.au

Web. barmera hotel.com.au






TERMS & CONDITIONS

We look forward to being of assistance in the planning of your wedding &/or reception. It is most important that you be
completely familiar with our Terms and Conditions. We will happily assist with any queries. All bookings are made upon, and
are subject to, the Terms and Conditions as determined by The Barmera Hotel Motel upon the following conditions.

PRICES

1.1 Unless otherwise stated all prices quoted by The Barmera Hotel Motel are inclusive of Goods and Services Tax (GST).
1.2 Every endeavour is made to maintain prices as quoted; however these are subject fo change

DEPOSITS & PAYMENTS

2.1 A nonrefundable deposit of 10% of the estimated total function cost is required to confirm the booking.

2.2 Your wedding account must be settled seven days prior to the function with confirmation of final numbers. Payments
can be made by cash, credit card (Visa, MasterCard, Amex, EFTPOS) or direct debit.

2.3 No refund for any cancellations after payment and charges will be rendered for late inclusions.

2.4 A pre authorised credit card is required for a drinks tab and this account is to be finalised at the completion of
the wedding, payable by cash, credit card or EFTPOS

2.5 A credit card number is required to settle any additional charges associated with the event. Any damage to The
Barmera Hotel Motel property will be charged to this credit card.

CONFIRMATION OF FINAL NUMBERS

3.1 Anindication of the number of guests will be required when you confirm your booking
3.2 Confirmation of minimum numbers is required no later than 7 days prior to your function
3.3 Charges will be based on these minimum numbers or on final head count, whichever is greater.

CANCELLATIONS

4.1 In the event of cancellation by the client, all monies paid will be forfeited to The Barmera Hotel Motel

4.2 If The Barmera Hotel Moftel is unable fo proceed with your booking due fo any reason beyond The Barmera Hotel
Motels’ reasonable confrol (eg: fire or flooding), then The Barmera Hotel Motel has the right fo cancel your booking
and The Barmera Hotel will return your deposit, with no further liability for such cancellation.

DAMAGES & CLEANING

5.1 The client assumes responsibility and payment for any and all damages caused by them or any of the guests
aftending their wedding reception

5.2 You agree to indemnify The Barmera Hotel for all loss, harm, cost or expense resulting from any damage to any of The
Barmera Hotel Motel property or, injury to any Barmera Hotel Motel staff during the function, caused by any guests or
other persons attending the function.

5.3 Itis understood that the client will conduct the function in an orderly manner in full compliance with the rules of
management and within all applicable laws.

5.4 While all care is taken by The Barmera Hotel Motel management to protect the property of its guests, no responsibility
will be taken for the damage or loss of property left in the facility prior to, during or after the wedding. Clients should
arrange their own insurance and/or security.

5.5 Nothingis to be nailed, screwed, stapled or adhered to any wall, door or any other part of the building

5.6 If additional cleaning is required, the client will be responsible for the payment of additional cleaning costs

RESPONSIBLE SERVICE OF ALCOHOL

6.1 The Barmera Hotel is committed to the responsible service of alcohol

6.2 Management and staff will abide by all conditions set down in the Liquor Licensing Act.

6.3 Intoxicated individuals will not be served alcohol. The Barmera Hotel Motel reserve the right to refuse alcohol to people
who appear intoxicated

6.4 Management holds the right to refuse entry or have removed without liability any or all people from the function
including you or any of your guests who behave in a manner that management deems as unfit .

6.5 In the event the function supervisor has to close the bar no refund will apply

SMOKING

7.1 Allindoor areas of the Hotel are non-smoking. There are designated smoking areas in the Bistro Bar & Sports Bar

MINORS

8.1 Minors are welcome on the Hotel premises when accompanied and supervised by a legal guardian. Under no
circumstance may minors purchase or consume alcohol whilst on the premises.
8.2 All minors must vacate the licensed premises by 12 midnight.

I have read and understood the Terms and Conditions and agree to them.

SIGNEd (ClENT) oo e Dated.. o

Signed (Venue ManagemMeNt) ... Dated....cooiiiiiiiiin,












bt Mo Cpions

ENTREE

Oysters with Caramelised Onion and Chive
Sundried Tomato and Goats Cheese Mousse Tartlet
Duck Roulade with a Cointreau Glaze
Pumpkin, Rocket and Pinenut Salad with Chilli Aioli
Pork Belly
Prawn and Mango Cocktail

Salmon Ravioli with Spring Onion, Caper and White Wine Sauce

MAIN

Glazed Honey and Soy Duck on Cucumber Salad
Pork Fillet with Pineapple Salsa and Lemon Pepper Rosti
Scotch Fillet Topped with Blue Vein Cheese Crust
Mussel and Prawn Chilli Linguini
Atlantic Salmon in Citrus Marinade
Red Capsicum and Feta Terrine with Eye Fillet an Native Pepper Berry Sauce

Chicken Breast Wrapped in Prosciutto and Topped with Caramelised Onion and Béarnaise

DESSERT

Orange Créme Caramels
Tangy Lemon Curd Mousse
Champagne Jelly with Raspberry Mascarpone
Tasting Plate ~ four individual mousse comprising:
- Bacio
- Mango
- Lemon and Lime

- Raspberry White Chocolate



Cocttail Menw Cptions

PLATTERS
Cocktail Pies, Pasties & Sausage Rolls $40.00
~ Served with Dipping Sauce
Mini Vol ou Vents $40.00
- Various Flavours
Asian Platter $40.00

- Mini Spring Rolls, Samosas, Dim Sims
~ Served with Soy & Sweet Chilli Sauce

Marinated Chicken Wings $35.00
- Assorted Marinades

Mini Quiches $40.00
- Assorted Flavours

Marinated Chicken Skewers $70.00
~ Served with Peanut Butter & Dipping Sauce

Mini Beef Skewers $70.00
~ Served with Peanut Butter & Dipping Sauce

Salt & Pepper Squid $40.00
~ Served with Sweet Chilli Sauce

Tomato & Basil Bruschetta $35.00
- Topped with Crumbled Feta

Assorted Sandwiches $55.00

- Roast Meat & Relish, Curried Egg, Tomato Cucumber & Onion,
Ham & Cheese, Cheese & Gherkin & Chicken Avocado
Prawn Skewers $60.00
Oysters Natural  $70.00
Kilpatrick $80.00
Mixed $75.00
Savoury Chicken Platter $60.00
- B.B.Q Chicken, Kabana, Ham, Cheese, Pickled Onion,
Cherry Tomatoes, Celery, Curried Eggs
Seafood Platter $75.00
- Calamari, Salt & Pepper Squid, Hoki Bites, Prawns
~ Served with Lemon, Tartare & Sweet Chilli Sauce
Cold Meat Platter $60.00

- Ham, Salami, Kabana, Silverside, B.B.Q Chicken, Block Cheese,
Pickled Onions & Gherkins

Seasoned Wedges $25.00
- with Sweet Chilli Sauce & Sour Cream

Fruit Platter $60.00
- eg. Watermelon, Rockmelon, Honeydew Melon, Fresh Pineapple & Strawberries

Cheese & Greens $75.00

- Camembert, Brie, Blue Vein, Smoked Cheese, Cheddar, Crackers & Seasonal Fruit

Platters Serve 20 People






