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Venue Details
Preston Boundary Rd, Preston

“We e easy to find, just head south on cRuthven st. and follow the
signs to the winety, we ate less than Tkm 6efote the winety ”

dxeston gflanot is a first class function venue with
sensational views ovetlookin.g the tolling hills of the zange that
can seat up to 120 Guests

We have great Bax facilities with a vatiety of Wines,
JBottled Peers, figueurs, pinits and &oft Drinks. ure to
be something to please everyone.

Gut well trained & coutteous staff will make every effort to
make yout time hete pleasant & memorable

Relax & enjoy a fteb/zé( Jtin.ded Ca,opu.ccin.o while bteat/zin.g
in fxesh aix on out open verandahs

Jets not forget about out delicious gfood prepared by out
Quallﬂed C/zef.e from the fteb/zebt of in.g'cedients.

°Dea'c ,

We hope gPreston gflanor has what you ate
lookin.g fox. Gut vatious menus contain out finest suggestions, but
please feel free to make us aware of any of your own ideas you
may want us to include. otet me take this opportunity to thank You
fox con.bidetin.g out venue & to te-assute you that You will not be
disappointed, we look forwatrd to talking with 4ou soon.

Qlours gfeuly
ndeew



Venue Hire

"Here at Preston Manor we will endeavour to make
your special day one to remember”

( please note- a minimum of 80 guests is

required for any Saturday wedding booking)
The hire fee for this venue includes-

-Function co-ordinator
-Bar and wait staff
-Bridal and cake table with skirts

-Complete table setting (cutlery, plates, glassware,
s&p shakers, water jugs etc.)

-Tablecloths and napkins

-Iced water on each table
-Microphone with lectern

-Cake Knife

-Cleaning of the room

All for the fee of $880 Which will be paid as a

deposit to secure your function.
(Midweek weddings are discounted at $660)

The venue is to be vacated by midnight. Any use
past this time will incur additional costs to cover

labour and licencing. We ask that every effort is

made to be vacated in time to avoid this.



Pre Dinner Savouries and
(Cloctotail Mena

Pre Dinner Savouries- You may choosg any 3of the
following sglgctions to beg served on platters to your gugsts
for a cost of $8.90 per head to be served for up to ong hour

Specialty Cheese Platters
Made with the fingst chegses, served with dssorted Crsekers
Filled Pipper Cob loaves
Warm and Crusty Cob lsoaf filled with HHomegmadg Pips served with
Pipper Breads

Gourmet topped erackers
Various Crackers with tasty toppers such as Smoked Salmon, Olives,
Fing Cheeses, Smoked Meats and Fresh Herbs
Vegetablg battons with homemade dips
d Fresh selgction of Vegig Battons and Pips for the Vegetarian and
health conscious
Warm Platter Consisting of
Cocktail Pigs, datay Chicken Skewers, Mini Spring Rolls, Home Made
Quiches, Meatballs, Fish Pippers & Cajun Chickgn Cocktails
Peluxe hot Platter Consisting of
Home Madg Mini Quiches, Cocktail Samosas, Hongy oy Chicken
Skewers, Home Madg Sausagde Rolls, Hlongy Sesame Prawn Skewers,
Vol du Vents with our own uniqug fillings & Prawn Cutlgts)
Fresh Pruit Platter

d Tropical arranggment of the tastigst fruits availablg in sgason

Cocktail Parties- You may choose up to 5of the above
items to beg segrved to your gugsts on plattegrs at a cost of
$32.90 per person for up to 2.5 hours




Alternate Menu Selection 1
Two Course $49.50 per head

&ug oBtead Rolls with oButtet

Main Course
A chocce of twe of the following to be served alfernately

3‘!:11[24 Sicloin Steak Herved with Spinach & Potato tack,
Seasonal fesh Steamed Vegetables and topped with Jangy Diane

Sauce

foached Chicken oBteabt, Served with §ealloped gFotatoes,
Caramelised Gnions, gfresh Fteamed Vegetables and finished with a

Creamy fort Wine auce

dan dfied cRed jm.petot f illets Served with layered cfotato &
Sweet gfotato, Hteamed Vegetables and finished with ffemon Dill

Sauce

Dessert
A choice of two of the folloning to be served alternately

Qndividual gPaviova Served with cfeesh Cream, cflint, §teawberries
and dfinished with Berry Coulis

QRich €hocolate gflud Cake Served with Wild Berries, of resh Cream
and Kahlua §auce

dlassionfeuit Cheesecake Ferved with gfresh gfassionfruit,

Steawberries and gflint

Tea, Coffec & Dinner Mints will be available after Dessert



Alternate Menu Selection 2
Three Course $55.50 Per Person

Crusty Bread Rolls with PButter

Entrée
A selection of Two of the following to be senved alternately

Jfotato, oBacon. & oteek 80«/)— ftomemade & Served with a C'cubt‘y
Bread Roll

Cg’an. Chicken Caesar Halad- C'u'b,oé( o cesh Cos ¢=tett‘uce tossed with
Croutons, C/xett# d/omatoes, of:gg & top/)ed with ou’t ¢/ asty fcy’un. Chicken

dotpedo gPrawns- Delicious gPrawns in a Golden Jempura Batter
setved on a bed of Sarden §alad

Main Course
A choice of two of the following to be senved alternately

dlan.‘go Chicken d-llo- Seved with gPotato tack, §teamed ‘Vegetables
and ﬁ'niA/t.ed with a delz;g/ziﬁzl dfan.go Sauce

Bven oBaked OBattam.an.dl- Served with la#e'ced JPotato and Sweet
Jfotato, Steamed Vegetables & finished with lemon lime gfoli

Sicloin Steak- Cooked ¢ft/w, Served with ealloped Fotatoes,
Caramelised onions, Vegetables & topped with ﬁ/um.kg SMushroom Hauce

Cont'd over page



Dessert
A selection of two of the following to be cerved alternately

Sticky Date gPudding- Served with PButterscotch auce, Cream &

Steawberries

Caramel Cheesecake- Ferved with Chocolate Curls, of cesh Cream, cMint
& oBet'cieA

Qndividual gPavlova- Served with cMint, feesh Cream and oBe'c':é( Coulis

Tea, Coffec & Dinner Ments available after Dessert



Alternate Menu Selection 3
Three Course $58.50 Per Person

Crusty _Bread Rolls with Butter

Entrée
A choice of two of the following to be senved alternately

3at[ic I xawns- Served with 6¢zﬁ‘¢on Rice on a bed of Salad gteens

8pin.acﬁ & Swotdﬂalz Kebabs- Served on o‘ZaAmin.e Rice and drizzled
with a (]’asbionfcuitbtime Sauce

dandoori Chicken- erved with cRice on a pinach, Pumpkin & Sesame
Salad

Yeal funghi- Pan gfried Veal with gflushrooms, gPoxt Wine & Cream,
Served on Coriander & c?abmin.e Rice

Main Meal
A choice of two of the following to be senved alternately

3:[1134 Chicken °Btea5t— dopped with gftvocado & cPrawns, served with
JPotato tack, Steamed ‘Vegetableb & finished with a oBaAil Jlesto Sauce

Rib fillet §teak- Cooked cft/w, erved with gPotato tack, Vegetables
and ﬂnu/xed with a oDian.e Sauce o one of your choice

9({/13 otk Rib Cutlet- Served with Scalloped gFotatoes, Fteamed
Vegetables and topped with fpple inger Fauce.

Cont 'd over page



Dessert
A choice of two of the following to be senved alternately

oB'can.@ &nap dBaéket‘- filled with gfxesh Cream and PBerries and
oD'u'zzled With cRgA,obe'c'c# Coulis

Chocolate cflud Cake- Served with gfresh Cream, gflint , strawberries &
Bery Sauce

Warm Rpple gPie- Served with Brandy Custard, gflint & Strawberries
dfcesh cfeuit alad- Served with Uce Cream, cfMlint G teawberries

Tea, Coffec & Dinner Mints will be avadlable after Dessent



Butiet Menu 1

$50.50 Per Head

Crusty Bread Rolls & PButter

Mains
Ghoose any Foan of the following dishes fon main. fane. on the buffet

Beef Eteogandff
Satay cfork
Chicken Cacciatore
dftoney-Goy Chicken
otamb XKotma f_’wcg
Sweet & Sour Pork
Chicken Carbonara °Ba&e
otasagne
Roast _Beef
Reast gPorck

Gasmine Rice witl be included on the buffer
o compliment the main meal chocces

do accompany yout main meal choices thexe will also be a

vatiety of Vegetables including- _PBroccoli/Cauliflowet ¢ftornay,
Roast Vegetebles, gftoney Flazed Carrots & Folden Putter Beans




Salads
You may choose Five of the following salads to be included on yowr buffet

Sreek alad
dossed Salad
Coleslaw

Bacon, flustard & gPotato Falad

Crab & fasta alad

dangy domato gfasta Halad
Whole Baby PBeets

JBalsamic flushreoom §alad

dlineapple Rings
Sweet Curried cRice Halad
dumpkin, Watercress & Bean §alad

Dessert
You may choose any Twe of the following to be served alternately

(pleabe note we do not setve dessett on the buffet t/:.e‘y will be sexved to

Your table)

Sticky Pate fudding- Served with PButterscotch auce, Cream &

Steawberries

Caramel Cheesecake- Hewved with Chocolate Culs, fcesh Cream, cfMlint &
oBe'c'u'eb

Udividual gPavlova Served with cfesh Cream, gflint, Perries and PBerry
Coulis

JPassionfeuit Cheesecake erved with fxesh gPassionfruit, Strawberries and
dlint

QRich Chocolate gftlud Cake §erved with Wild Berries, of resh Cream and
Kahlua Sauce

Tea, Coffec & Dinner Mints will be cerved after Dessert



Butiet Menu 2

$55.50 Per Head

Crusty Bread Rolls & PButter

Mains
Chsose any Five of the following dishes for main fane on the buffet

Curried gPrawns

Satay cfork
Chicken 2 ota 9(11&3
dftoney-§oy Chicken

dfongolian famb
Sweet & Sour Pork
dfon.e# Chicken & Cashew Sti'cﬁ#
SJasagne
Roast Beef
Reast gPorck

Saffron Rice will be included on the buffet
o compliment the main meal choices

do accompany yout main meal choices thexe will also be a

vatiety of ‘Vegetables [n.clud[ng PBroceolif/Cauliflower gffornay,
Roast Vegetebles, gftoney Flazed Carrots & Folden Putter Beans




Salads
You may choose Five of the following salads to be included on yowr buffet

Freek alad
Curried fgg alad
Avocado, Chicken & PBacon §alad
Coleslaw
Bacon, flustard & gPotato alad
Crab & Pasta alad
dangy domato gfasta §alad
Whole _Baby PBeets
JBalsamic flushreoom §alad
Sweet Curried cRice Halad
dumpkin, Watercress & Bean §alad

Dessert
You may choose any Twe of the following to be served alternately
(pleabe note we do not setve dessett on the buffet they will be sexved to
Your table)

ditamisu- erved with Chocolate Curels, fresh Cream & Steawberries
Blueberry Cheesecake- Served with, gfeesh Cream, gflint & Perries

QUdividual gPavlova Served with fresh Cream, gflint, berries and PBerry

Coulis

fassionfeuit Cheesecake Ferved with gfresh Passionfruit, trawberries and
Slint

Rich Chocolate flud Cake erved with Wild oBe’c'u'e.ls, o cesh Cream and
Kahlua Sauce

Tea, Coffee & Dinner Mints will be served after Dessert



Menu 3 Seatood Buttet

$62.50 Per Head

Crusty Bread Rolls & Putter

Mains
LU of the following dishes witl be on the buffer

Curried cPrawns
Nilpatric Qyéteu
dempura ¢flathead
Salt & Pepper Calamari
Beef Eteoganoff
Chicken a la ‘Kln#
Crumbed cPrawn Cutlets
dresh King cPrawns
Natural Gysters
Cold Chicken & cftam Platter

Prawn rackers & Saffron Rice will be included on the
buffer to compliment the main meal chocces

do accompany yout main meal choices thexe will also be a

vatiety of ‘Vegetables [n.clud[ng PBroceolif/Cauliflower gffornay,
Roast Vegetebles, gftoney Flazed Carrots & Folden Putter Beans




Salads
You may choose Five of the following salads to be included on yowr buffet

Freek alad
Curried fgg alad
Avocado, Chicken & PBacon §alad
Coleslaw
Bacon, flustard & gPotato alad
Crab & Pasta alad
dangy domato gfasta Halad
Whole _Baby PBeets
JBalsamic flushroom §alad
Sweet Curried cRice Halad
dumpkin, Watercress & Bean §alad

Dessert

You may choose any Twe of the following to be served alternately
(pleabe note we do not setve dessett on the buffet theg will be sexved to
Your table)

Caramel cfludecake- Served with Cream, cMint & teawberries
dtamisu- erwved with Chocolate Curels, fresh Cream & Steawberries
Blueberry Cheesecake- Served with, gfeesh Ceeam, gflint & Perries

QUdividual gPavlova Served with fresh Cream, gflint, berries and PBerry
Coulis

dfassionfeuit Cheesecake Ferved with gfresh Passionfruit, Strawberries and
dlint

Rich Chocolate cflud Cake eved with Wild oBe'c'u'eA, Cream and Kahlua

Sauce

Tea, Coffec & Dinner Mints will be served after Dessert



Terms and Conditions

Booking Confirmation- Your booking will not be guaranteed until we
receive confirmation from you along with the security deposit. As soon as
the deposit is received the booking is confirmed and the terms and
conditions will apply.

Security Deposit- A deposit of $880 is required. This amount covers the
room hire fee for the day of your function. This deposit is non-
refundable.

Approximate Numbers- We require an approximate number of guests
ten days before your function along with payment, and a guaranteed
number within seven days to help us ensure all of your guests will be
catered for.

Duration of event- An agreed time for the start and end of the function
must be established. All events must end by midnight. A surcharge will
apply if this is breached.

Prices- The prices quoted to you in this package are subject to change,
however, only under extreme circumstances, and with functions booked
more than a year ahead may this occur.

Catering- All catering is to be provided by our experienced chefs on the
premises. The only exception being a wedding cake. All menu options are
available in this package.

Signage- Nothing is to be stapled, nailed or adhered to any part of the
building without our permission.

Alcohol- No alcohol is allowed to be brought on the premises for
consumption unless otherwise advised by management.

Damages- Organisers are responsible to pay for any damages (caused by
anyone attending the function) that may occur.

I have read these conditions and agree to the terms stated

Signed __ ————__ Print Name
Function Date _




