Marg MacKi"oP Flace
" vent Fackagcs & Dining



Crourmet Bu#ctw [ unch & Dinner

F Jease select from two main, two salads and two desserts.
Main

Moroccan lamb cutlets, vegetable cous cous

| amb rack with herb crust, sweet potato mash, green bean, horseradishjus
| amb roast, roast Pump‘(in and potato with wilted rocket

Gireek lamb with crisPH potato

Roasted beef sirloin, chunkg fried potato, mushroom sauce

Scotch fillet steak with lcmon~th3me butter and olive oil potato mash
Beef fillet with sp’cy potatoes and horseradish & herb cream

Beef fillet on potato rosti with red wincjus

rﬂone\tfsoy beef with sweet Potato & Asian greens

Sesame crusted bee]c, wasabi mash Potato, and caramel soy sauce

Roasted barramundi with fennel and orange

Blackened lime snapper with white bean tabouleh

Barbecued fish of the da9 with chickpca puree & Sicilian tomato sauce
Lcmongrass and shitake barramundi served withjasmine rice

Roasted filet of barramundi with steamed lecks & scamPi and cauliflower puree
Barramundi with hot & sour mango relish, sweet potato mash

Sca”ops Poached in a white wine cream sauce, steamed rice

Southern fried chicken with bourbon gravy

T andoori chicken with tomato, avocado and cucumber salsa

SPinach and feta chicken breasts wraPPed in Prosciutto and served with mashed peas and potato
Baked lemon chicken with butter bean mash
FPoached chicken breast with baked mushroom, and semi dried tomato pesto

Farpacle“a pasta with chicken and creamy bacon sauce

\/egan Pae!!a with tofu & green asparagus

(Char grilled vegetable pasta with rich tomato sauce
Giinger tofu stir-fry with asparagus and snow peas
Chuni(g gazpacho with rice

Salads

FPoached chicken, green bean and basil mayonnaise salad

\/ie‘mamese green paw paw

Fumpkin and sPinaclﬁ
(Garden



Gireek
Mix bean and rocket

Fotato broad bean and fetta
Butter bean and babg corn with grainy mustard dressing
(Cannellini bean tomato and chorizo

Mexican Potato and salsa salad
Cakcs & Dcsscrts

Seasonal fruit P]at’ccr
Seasonal fruit salad
(Chocolate hazelnut cake
Mixed bcrr\tj tart

FPecan Pic

| emon lime tart

Jamacian cheese cake
Marble chocolate cheese cake
Baked berrg cheese cake
Croqucmbouchc

Gluten free choc mud cake

GlUtCﬂ ]CFCC orange anci a]mond cakc

*Minimum 15 guests®

Buffet | unch & Dinner $35.00 per guest
Beverage waiter $175.00 per event
Corkage $2.00 Perguest

chkcncl Surcharge $2.50 Pergues’c



Twoand T hree Course Plated - |_unch & Dinner

E_ntréc

Moroccan lamb cutlets

Gireek lamb with crispg potato

falonegﬁog beef with sweet Potato & Asian greens
Blackened lime snapper with white bean tabouleh

Sca”ops Poached in a white wine cream sauce, steamed rice
T andoori chicken with tomato, avocado and cucumber salsa
Farpacle“a pasta with chicken and creamy bacon sauce
Vietnamese green paw paw

(Cannellini bean tomato and chorizo

Ginger tofu stimcrg with asparagus and snow pcas
Main

Lamb rack with herb crust, sweet potato mash, green bean, horseraclishjus
Lamb roast, roast Pump‘(in and potato with wilted rocket

Scotch fillet steak with lemon~t}13me butter and olive oil mash

Sesamc crusted bCC]C, wasabi mash Potato, and caramel soy sauce
Barbecued crimson snapper with chickpca puree & Sicilian tomato sauce
Barramundi with hot & sour mango relish

Baked lemon chicken with butter bean mash

Foachec‘ chicken breast with baked mushroom, and semi dried tomato

Chargri”ed vegetable pasta with rich tomato sauce
Dcsscrt

Strawberries and cream savarin

| ime panna cotta

Lemongrass and guava ParFit
Passion fruit cake cone

Wl’lité chocolate and bcrrg charlotte
| emon meringue Pie

Mango and coconut gateaux

Chocolate brulee tart

*Minimum 15 guests*

2 Course Plated | unch & Dinner $40.00 per guest
3 Course Flated Lunch & Dinner $47.00 Perguest
Peverage waiter $175.00 perevent
Corkage $2.00 per guest
Weekend Surcharge $2.50 per guest



Coc!d:ail Canapé Menu~1 unch & Dinner

Spring roll

Vegetarian dim sim

Chicken skewer

Beef kofter

Mini Pizza

Petit pics

Bruschet‘ca

(Chicken bites with tomato relish
Whiting fillet

Ginger and prawn dumPlings
Frawns coated in coconut

Frawn cone

Samosa
Cucumber boats

*Minimum 15 guests®

i hour Package: 8 canapés $22.00 per guest
2 hour Package: i2 canapés $3%%.00 Perguest
) hour Packagc: ié canapés $44-.00 Pergucst
Beveragc waiter $175.00 perevent
Corkage $2.00 Perguest

Weekend Surcharge $2.50 Perguest



Continental Breakfast 5c|cction
Selection of cereals

Muffins, Danishes & (Croissants
Yoghurts

Nuts & dried fruits

Fresh seasonal fruit

T oast (white, wholemeal, fruit)
Australian preserves, l’loneg & butter
Bevcragcs

Freshlg brewed coffee & continuous tea
[resh orangejuice

[resh applejuice
]cecl Water

Sunrise Preakfast Options

Hot BrcakFast 5clcction (in addition to Continental Breaiocas’c)

Scrambled  gge

Crispg Bacon

Sausagcs

Girilled Mushrooms

Roasted Tomato

Crispg [Hash Browns

T oast (white, wholemeal, fruit)
Bcvcragcs

Freshlg brewed coffee & continuous tea
Fresh orangejuice

Fresh aPPlcjuice

]cecl Water

*Minimum 15 guests®
(ontinental Preakfast
[Hot Preakfast
Weekend Surcharge

$20.00 Pergucst
$3%0.00 Perguest
$2.50 Perguest



Arn'val Teas Cogcc

I:reshlg brewed coffee & selection of teas

Moming Tea
Selection of slices or Danish pastries
["resh seasonal fruit

I:reshlg brewed coffee & selection of teas
Juices & |ced Water

Working Sanclwic[ﬁ [_unch

Selection of wraps & sandwiches

One hot selection (e.g. T urkish melts)
Seasonal fresh fruit platter

Cakc Platter

Freshlg brewed coffee & selection of teas

Juices & |ced Water

Afternoon | ea

Selection of slices or Danish Pastries or Discuits
Fresh seasonal fruit

I:reshlg brewed coffee & selection of teas
Juices & Iced Water

E_qui[amcnt E_sscntials (inclusive with Packages)
T:Iip Chart

Whiteboard & Markers

|ced Water & Mints

*Minimum 15 guests®
Full Dag (onference $65.00 per guest
r‘lahc Dag Comcerence $50.00 Perguest

Wor‘cing Conference Faclcagc



Out of the Orc]inary

Mary MacKi”oP Flace offers an extensive spiritualitg program. FarticiPants may like to Partake in aretreat, a

prayer and reflection morning, a faith education session or Pilgrimage.

Marg MacKi"oP Museum T our $10.00 per guest

Since opening in 1995 the museum has been engaging visitors with the story of Australia’s first Saint, Mary
MacKillop and the co-founder of the Sisters of St Joseph. [Tollow Mary's life story from 1842 to 1909 and
celebrate the legac9 of this inspiring woman. | ake the oPPortunitH to make a Pilgrimage to her tomb in the Mar9
MacKi”oP Memorial Chapel on site & visit Marg’s home Alma Cottage cluringgour next event at Marg

MacKi”oP Flace.

Residential Conference Fackagc $170.00 per guest
Accommodation at Anclerleclg ]__oc{ge in sing]e or twin share room.

Full D33 (onference Packagc inclusions.

Dinner oPtions available at additional cl'varge‘

E_xtraordinarg " xtras

Platter Selections

Antipasto $10.00 per guest
Australian & European (Cheese Board $10.00 per guest
Seasonal Fresh [Truit Platter $8.00 per guest
High Tea $20.00 per guest
Ser\/ccl in the Glen Roy (areen (Gardens. Minimum 15 guests.

Finger sandwiches

Scones with assortecljams & cream

Cucumberboats

Mini quiches

(ourmet Petit Pies.



Data Frojector

[Flectronic Smart Board (D' Arcy room only)
LaPtoP/ComPuter

DVD and Screen

[_ectern with microphone

LaPeI / eadset Microphone
(ordless M;crophone

[nternet Access (daily)

Conference Phone

Standard T echnical Support (daily)
Standard T echnical Support (hourly)
Specialized T echnical Support (daily)

T elevision

F]ip (Chart & Whiteboard

CD Flager

Overhead Frojcctor
Facsimile (Per sheet)

Fhotocopg (Per sheet)

Stationer\tj (notepad & Pen)

Auditorium Staging (Per Picce -max 10 Picccs)

Room Name

Auditorium

T enison Woods
|_ochaber

Old School House
Pranagan

Mahony

D’ Arcy

(Gazebo & (Gardens

Set~u p E_xamples

(Capacity)
Theatre (190)
T heatre (100)
(Classroom (40)
Dining (80)
Boardroom (20)
Boardroom (20)
Boardroom (14)
Boardroom (14)

Fu” Dag Kate

$

1200

700
700
700
700
500
500

400

Equipmcnt E_sscntials

$
250
250
180
150
80
75
75
50
50
550
50

Price on request

100

50

2.75

40c

5

50

Full Dag 7am to 5Pm/ [Half Dag Jamto 12pmor 12pmto 5Pm/ Evening 6Pm to 1 1pm

Flease note: no catering or equipment is included within the room only hire rates.

comPIimentarg

comPIimentarg

Room Capacitﬁcs & Rates

Half Day Rate " vening Rate
$ $
900 700
500 500
500 500
500 500
500 500
400 400
400 400
200 200



Booking T erms & Conditions

Thank you for choosing to hold yourevent at Mary MacKi”oP Flace.
We look forward to hosting you and your guests!

Confirmation
Written confirmation omcyour booking must be received within 24 hours of making the tentative booking. T his must
be followed 53 a 50% dePosit representing the total function amount, including accommodation, and a signed

copy of the MMF (Mary MacKillop Flace) T erms and Conditions.
FinalAttendance
The guaranteed minimum number of guests attending the event at MMF is requirecl seven (7) working clays Prior
to the event taking Place. Charges will be based on these minimum numbers or the actual attendance, whichever is
greater. All Packages are based on minimum of 15 guests. Should the attendance clroP below 15 guests, a room
hire fee of $150 will appfg. Should your final attendance reduce ]35 20% or more from the origina] quoted
attendance, additional charges may apply.
F vent Schedule
T o ensure your requirements are met, it is necessary for us to have fourteen (i4) working clags notice of your
schedule and menu selection. T his also includes floor plans and dietary requirements.
Room Hire
Room hire is subject to the Periocl required, numbers of guests in attendance and overall catering requirements.
Qur event staff will discuss room hire a]ong with your requirements‘
Cancc“ation
In the case of an event being cancelled, or the date changed, the following terms are applicable;

o (Overéo clags written notice: the c{ePosit will be refunded in full

e 30-59 days written notice: the clePosit will be forfeited

e 29 -7 dags written notice: the cancellation fee will be equivalent to 50 % of the estimated value of the

event including the deposit

o Within 7 days written notice: 100% of the estimated value of the function will be charged
Bookings made within 7 dags of date of event will be required to pre pay total estimated event value.
Commenccment& Conclusion of the E_vcnt
The organiser agrees to begin the event and vacate the room at the scheduled times. Should the event continue
begoncl the agreecl Finishing time and the Fouowing client is inconvenienced, MMF reserved the right to charge
whatever costs are incurred to ensure the smooth oPeration of that next boo‘(ing.
Fooc] & Bcvcragc
No food and beverage is permitted to be brought onto the premises without the approval of MMF.
Jnsurance
MMF will take all reasonable care to protect the property of guests visiting the site, but will accept no
resPonsibiIitH or liability for the loss or clamage of items left at MMF Prior to, cluring or after the event. We
suggest guests arrange their own insurance and,/or security for valuable items.
| oss or Damage
| oss or c{amage to any part of MMPF orits equipment will be the financial resPonsibilit9 of the organiser.
Nothing is to be nailed, screwed, stapled or adhered to any wall, door, window or any part of the building. The
hanging of banners must be approved by MMF prior to the event.
Aclvcrtising and Enclorsemcnt
The Client must first obtain written permission from MMF” management before using the name or trademark of

MMPF in any manner.



Room Allocation

]n the event of unforeseen circumstances or any alteration to numbers, MMF reserved the righ to change the
venue to another suitable room. Ever9 effort will be made to discuss the cl’aanges with the organiser well in
advance.

Other Fvents

MMF reserves the right to book other events in the same room up to one hour before the scheduled event
commencement time and one hour after the scheduled event Finis]ﬁing time.

Menus and Prices

Every Possible effort will be made to maintain menus and Prices; however these are subject to change. Evcrg
effort will be made to contact the organiser if these changes occur.

Car Farldng

Car Parking is limited and on|3 available on request. As an alternative we recommend car Parks adjacent to MMF,
Wilson Farking (entrance via Bluc Street) or (Greenwood Flaza (entrance via Pacific Highwag) T hese car Parks
are managecl inclependently.

Deliveries

MMPF must be notified in advance of any deliveries to the property. A” items should be marked for the attention
of the Guest Services Manager with the event name, event date and number of items being delivered. MMF will
not accept resPonsibilitH for items left at MMF for more than 48 hours Prior to, or at the conclusion of, the event
without Prior arrangement.

Contcnt of the [ vent

[f MMPF has reason to believe that an event will affect the smooth running, of the business, security or rePutation,
the management reserves the right to cancel at its discretion, and without notice or liabilitg.

Compliancc

C!ients will be responsible to ensure the orc{erlﬁ behaviour of their guests and ]\/U\/ﬂ> reserves the riglﬂt to
intervene where sees fit.

Kcsponsiblc Service oFAlcohol

UHder the Liquor Licensing | aws our event staff are under an ob]igation to ensure your patrons do not become
intoxicated. [t is your resPonsibilit}j to ensure all attendees behave in an orcler]g manner cluring the event and do
not breach our obligations. Age restrictions may aPPlg to certain areas.

C]caning

Genera] cleaning is included in the cost of the room hire. You may incur additional cl’zarges in instances where an

event has crcatcd cleaning requirements tl'\at are considcred to be over ancl above normal c!eaning.

Conﬁrmation of E_vcnt at Marg MacKi”oP Hacc

| authorise this booking and | have read and understood the above ] erms & (onditions.

I vent Organiscr Name Companﬂ//\ssociation Date

Event Name Event Date



