g%c')B ONDcafe

Bond Café Function Pack — 2009

Contact Person: Carmela Musumeci
Telephone No: (02) 92239332

Email: carmel@bondcafe.com.au

Address: 111 Phillip Street, Martin Place Sydney
2000

Outside Capacity: 26 Seated 35 Standing
Inside Capacity: 100 Seated 190 Standing

Visual: Big Screen Available

BOND CAFE GUARANTEE:

WE GUARANTEE THAT OUR FOOD AND SERVICE IS
OF THE HIGHEST QUALITY. WE TAKE PRIDE AT
BOND CAFE AND WE WILL MEET YOUR
EXPECTATIONS.

For further information call us on 92239332 or via
email to discuss all your requirements with you.



Canapé Menu

The platters are presented for three hours with a fine selection
of mixed trays.

25 Guests is the minimum number of Guest for this menu.
Example:

COLD

- Peking duck crepe with shallot and hoi sin
- Smoke trout tart with ginger and lime

- Tomato and prosciutto with boccocinni and basil

- Ricotta filled short crust tart with eggplant pickle and
preserved lemon
- Oysters (Sydney rock) with shallots and a rice wine vinaigrette
- Gravlax salmon tartlet with dill mayonnaise and cucumber

- Terrine of Provencale vegetables with olive pesto

- Smoked chicken, date and orange tart with coriander
- Shredded prawn, chilli mint crepe

HOT

- Thai chicken sticks with nam jim dipping sauce
- Lamb cutlet with chemoula
- Caramelised onion and olive tart with goats cheese
- Sweet black vinegar braised beef skewers
- Salt and pepper calamari
- Mushroom and asparagus frittata
- Beef bourginon pie
-Teriyaki chicken sticks
-Warm smoked salmon tart with créme friache

Price per Guest for this menu $27.50



Set Menu: 1

(Minimum number of guests 30)

Please select (2) menu items from each course. The selected
choices will be served to guests alternately. Guests may also pre-
order prior to the occasion
Examples:

Entrée
1. Ravioli of Scallop with a shellfish jus, tomato and basil
2. Cannelloni of wild mushroom, Thyme veloute
3. Salad of Serrano Jamon, figs and aged balsamic vinegar
4. Gravlax of Atlantic Salmon, salad of soused john dory and
avocado
5. Warm asparagus salad with poached egg and parmesan wafer

Mains
1. Supreme of corn fed chicken, oriental mushrooms and a white
wine sauce, potato gallette and fresh beans
2. Roasted lamb rack, provencale vegetable, thyme and olive
with mash potato
3. Grilled snapper filled with a tomato and basil salad, rice wine
vinaigrette
4. Beef fillet in puff pastry, mushroom deluxe, with fresh
asparagus and a red wine sauce
5. Grilled Bangalow pork cutlet with crushed potato and
eschalot, lemon and pepper butter

Dessert
1. Chocolate truffle cake, espresso Anglaise
2. Marinated strawberry salad with vanilla mascarpone
3. Caramelised apple crumble with caramel ice-cream
4. Roasted Peaches with honey and hazelnut and ice-cream
5. Selection of local cheeses

Price per guest for this menu is $45p person



Degustation Menu

This menu is for food and wine lovers. This
menu has been designed so that your occasion
will never be forgotten.

Examples:

Canapés on arrival (2 per guest)
Warm escalope of Atlantic salmon with extra virgin olive
oil and basil
Scallop Ravioli, shellfish and a tarragon jus
Pithivier of Duck, Port and a star anise sauce

Fillet of (100 day Grain Fed beef) caramelised eschalots,
potato gratin and a red win jus

Cheese Selection local and imported
Roasted Fig marsala gelato

Tea and Coffee
Petit four

Price per guest for this menu $85



Beverage Packages

We offer beverage packages to suit all budgets and occasions.

Silver

Wine includes -Richfield Estate chardonnay
Richfield Estate Merlot
Domestic Beer including - Victoria Bitter, Hahn Light
Soft Drinks: coke 1.25litre, lemonade, lemon squash, Mineral water,

Orange juice

Gold

Wine includes -Midnight promise chardonnay
Midnight promise Shiraz
Premium Beer including - Becks, James Boags, Peroni, a choice of
Hahn or Cascade Light or any beer mentioned in the silver package
Soft Drinks: coke, diet coke, lemonade, lemon squash, lemon lime
and bitters, Mineral water, Orange juice.

Platinum

Wine includes - Kim Crawford sauv Blanc
Kim Crawford pino noir
Platinum beer including - Stella, Corona, Heineken, Crown lager,

Cascade Premium cascade light, Hahn light or any beer mentioned in
previous packages.
Soft Drinks - Coke, Diet coke, Coke Zero, Lemon Lime and Bitters,
Lemon Squash, Soda water, Still water, Sparkling water, Mt
Franklin, Tonic water Orange Juice

Pricing Per
Head

1 Hours

2 Hours

3 Hours

4 Hours

5 Hours

Silver

$14.50

$19.50

$24.50

$28.50

$31.50

Gold

$18.50

$24.50

$30.50

$35.50

$40.50

Platinum

$22.50

$28.50

$34.50

$40.50

$45.50




Terms and Conditions

1: Refundable Deposit

To insure Bond café can secure your reservation a refundable deposit of
20% 1s required of the amount:

How it works

Number of Guests x price per guest

2:Payment

The final payment must be made at the completion of the reservation
(please note: As we get charged all Credit cards will incur a 3%
surcharge)

3: Final Number of Guests

Please understand that Bond wants to organise your function to the best
of our ability. Final number of Guests to be confirmed 48 hours before
reservation date.

A decreased number in guests will result in payment being made for the
number of guests you had confirmed at reservation — 48 hours before

When all final number of guests have been confirmed, the deposit will
not be refunded if the reservation is cancelled.

4: Bond Café — Full license

Bond café is a full licensed Restraunt. All beverages including (alcoholic
and non alcoholic) will be charged on consumption unless otherwise
stated.

5:BYO
Bond caf¢ is fully licensed and we do not allow bottled wine at functions

6: Surcharge
An 8% Surcharge applies on any Weekend or Public holiday reservations



FUNCTION BOOKING FORM

I agree to the Terms and conditions listed on the bond

café function Pack

Name

Postal Address

Telephone number

E-Mail

Reservation Name

Arrival Time

Selected food menu

Date of Reservation

Signature

Deposit authorisation form (20% deposit)

Type of card (please circle)

AMEX VISA MASTERCARD

Name of Cardholder

Credit Card Number

Verification code

Expiry date

Deposit amount




Signature of Cardholder




