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hervey hay hotel

& resort

The Hervey Bay Hotel caters for functions of any size,
style, and requirement.

Our dedicated functions team will be more than happy
to work with you to create the perfect event and ensure
your expectations are met.

Enquire today
info@herbay.com.au

07 4128 1044

249 Espalande, Pialba, Hervey Bay



THE PARADISE
ROOM

Spectacular ocean views, air-conditioned, bar, toilets, located on the 2nd floor (access via
stairs only) with seating for up to 150 people.

For functions with less then 50 people a fee of $150 for a bar staff member will apply.

Bookings between September to December and all Christmas bookings require a $300
deposit to confirm the booking - this is non-refundable.

For functions with less then 50 people a fee of $150 for a bar staff member will apply.

All 21°* Birthdays will require a security fee of $300 - this is non-refundable.

SPACE TYPE % ﬁ L] ﬁ

PRIVATE 150 300 - - - -




THE BEER

GARDEN

With amazing ocean views the beer garden is the perfect area for a more laid back vibe. We
have multiple areas to accommodate all group sizes.

The Beer Garden Section can be booked for a function, but the remaining beer garden is

open to the public.

SPACE TYPE

=

[

OUTDOOR

70




PLATTERS ..

FRUIT PLATTER $80 (V/VG/LD)
freshly cut seasonal fruit

GRAZING PLATTER $120
selection of cold meats, fruits, cheeses, crackers & dips

MIXED SANDWICH $100
variey of freshly made sanwiches

TOMATO & BASIL BRUCHETTA PLATTER $70 (V)
fresh tomato, onion and basli salsa on toasted french sticks
with balsamic

DESSERT PLATTER $120 (V)
chefs selection of desserts.

CHICKEN SKEWERS $80 (LG)
satay, teriyaki or honey soy skewers

PIES & ROLLS $90
baked mini pies & sausage rolls with dipping sauce

CLASSIC FRIED PLATTER $100
a mix of meatballs, spring rolls, chicken bites, samosas,
beer battered fries & dipping sauce

CHEFS PLATTER $130
salt & pepper squid, battered fish, spring rolls, meatballs,
battered fries & dipping sauce

MEATBALL PLATTER $70 (LG)
house made meatballs served with dipping sauce

CHICKEN RIBS $90 (LG)
house made crispy chicken ribs with chilli buttermilk sauce

SPRING ROLLS $90 (V)
house made spring rolls with dipping sauce

MINI QUICHE PLATTER $100
a mix of mini quiche

LG - Low Gluten | LD - Low Dairy | V - Vegetarian | VG — Vegan | LGO — Low Gluten Option | LDO — Low Dairy Option | VO - Vegetarian Option | VGO — Vegan Option
Seafood Origin: A - Australian | | - Imported | M - Mixed

Please inform a team member if you have allergies or intolerances. We'll do our very best to accommodate them, but as our menu is prepared freshly in kitchen, there may
be trace allergens.



CANAPES

( 3 PIECES $18PP | 5 PIECES $24PP | 7 PIECES $32PP )

A staff member will walk around serving MEATBALLS

canapés to your guests.
SALT & PEPPER SQUID

Each canapé choice includes one item per ASSORTED QUICHE

guest, making it a simple and elegant way

to offer a light bite. ASSORTED DUMPLINGS
FISH BITES

CHILLI CHICKEN
VEGETABLE SPRING ROLLS
FRIED CHICKEN RIBS

BEER BATTERED CHIPS
CHICKEN SKEWERS
TOMATO & BASIL
BRUSCHETTA

SUBSTANTIAL CANAPES HERVEY BAY FRIED RICE

All served individually in a mini box. SilieriAelnalielelelie
Minimum order of 15. SWEET & SOUR PORK WITH
$10 per serve JASMINE RICE

SPICY CHICKEN WITH JASMINE

RICE

LG - Low Gluten | LD - Low Dairy | V - Vegetarian | VG — Vegan | LGO — Low Gluten Option | LDO — Low Dairy Option | VO - Vegetarian Option | VGO — Vegan Option
Seafood Origin: A - Australian | | - Imported | M - Mixed

Please inform a team member if you have allergies or intolerances. We'll do our very best to accommodate them, but as our menu is prepared freshly in kitchen, there may
be trace allergens.



ALTERNATE DROP
MENU

( MAIN $35PP | 2 COURSE $48PP | 3 COURSE $60PP )

ENTREE

Salt and Pepper Squid
Vegetable Spring Rolls
Shanghai chicken salad

Tomato & Basil Bruchetta

MAIN

Baked barramundi with asian vegetables
Charred chicken baked potato with garden salad & choice of sauce
Rib fillet with baked potato with garden salad & choice of sauce

Pork belly with asian salad

DESSERT

Rich chocolate mud cake with fresh cream
New York raspberry cheesecake
Sticky date pudding with butterscotch and ice cream

Mini pavlova with fresh cream and seasonal fruit

2 choices from each course.
Dishes are alternated when served.

LG - Low Gluten | LD - Low Dairy | V - Vegetarian | VG — Vegan | LGO — Low Gluten Option | LDO — Low Dairy Option | VO - Vegetarian Option | VGO — Vegan Option
Seafood Origin: A - Australian | | - Imported | M - Mixed

Please inform a team member if you have allergies or intolerances. We'll do our very best to accommodate them, but as our menu is prepared freshly in kitchen, there may
be trace allergens.



TERMS & CONDITIONS

For functions with 50ppl or more ($300 deposit will be taken to confirm booking which will
go back on food), If function is 50 guests or less - a fee of $150 applies for a bar staff.
September to December and Christmas bookings a $300 room hire fee. These amounts
must be paid as deposit payment to secure the function room - non refundable. Please
note, we charge a $300 room hire fee between September and December. Please note, no
outside catering is allowed into venue with the exemption of a celebration cake.

BAR TABS:

All bar tab drink selections are chosen by you.

If needed, we can help you decide on the best options to suit your
function. Bar tabs must be paid on the night or prior.

DECORATING:

All functions are welcome to decorate.

We ask that at NO time is anything to be nailed into the walls of the function room , no
double sided tape is used, no silly string and no confetti are used.

or you be charged a cleaning fee of $150.

MINORS:

Minors are permitted in any of our function spaces until the end of the function,

if your function is not held in one of our private areas, then minors are only permitted
in the venue until 10pm. All under 18's must have a parent present at all times.

CAKE
Your cake can be placed in our cold room prior to your function.
We do not accept any responsibilities. Please note, we do not cut cakes.

FOOD SELECTION

All food selections must be finalised 10 days prior to the function date.

Any changes to these food selections cannot be changed within the week of function.
No outside catering is allowed into venue except for a celebration cake.

PATRON BEHAVIOUR

Due to RSA laws, The Hervey Bay Hotel has a duty of care for all it's patrons and
reserve the right to terminate a party that infringes our rules and regulations without
grounds.

FINAL DETAILS & PAYMENT
All final details and payments must be made 1 week prior to your event.

CONFIRMATION
By paying your deposit, you are confirming that these terms and conditions have been read
over carefully and agreed upon by both Hervey Bay Hotel and all function guests.

CANCELATION POLICY
We have a 30 day cancellation policy. If less than 30 days you will not be eligible for a refund.




hervey hay hotel

& resort

CONTACT US

herveybayhotel.com.au
info@herbay.com.au
07 4128 1044

249 Espalande, Pialba
Hervey Bay
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