THE GLENELG JETTY HOTEL
2079 FUNCTIONS PACKAGE




ABOUT US

The Jetty Hotel is located on the vibrant
Jetty Road, in the heart of Glenelg.

Our Bistro and Function Room has the
ideal space and menu for your next

function. We cater for private functions and
corporate events, and can range from a
casual morning tea to a formal sit down
dinner.

We have an enthusiastic kitchen and floor

team that are trained to make your special

occasion as enjoyable and memorable as
possible.

Our function package is intended as a
guide when planning your
event, however our function manager will
work closely with you to create a package
that suits your needs.

We would like to thank you for considering
the Glenelg Jetty Hotel for your special
event.




HALF FUNCTION ROOM HIRE

Seats 50 for sit down dinner, or 90 cocktail style.

-Meeting/cocktail - $100
-Sit down - $150



FULL FUNCTION ROOM HIRE

Seats 80 for sit down dinner, or 120 cocktail style.

- Meeting/Cocktail - $200
- Sit Down - $250



U-SHAPE BOARDROOM STYLE

ROOM CONFGURATIONS

CABARET STYLE THEATRE STYLE

+ SIT DOWN: ROUND OR LONG TABLES




ROOM HIRE INCLUSIONS

- Room Configuration of your choice
-Table Water & Glasses

- Cordless Microphone

- Data Projector

- Audio Sound System (incl. AUX input)

- Linen Table Cloths

- Linen Napkins (sit down dinner only)

- Cutlery, Crockery & Glassware (sit down
dinner only)

- Private Smoking Area

- Private Toilet Facilities (full room hire only)
- Private Bar Area (full room hire only)

We have decorations available on request including; helium balloons
(additional fee), centrepieces and table runners.

We welcome you to decorate the function room to create your perfect
event. Please refer to our terms & conditions.



All of our cocktail platters serve
approximately 10-15 guests.

Quiche $35
Chicken Skewers $60
Beef Koftas $60
Mini Hotdogs $45
12 inch Pizzas $18 each
Fruit Platter $40
Party Pies, Sausage Rolls & Pasties $45
Yum Cha $40

Aranchini Ba

lls $40

Mini Roast Rolls $50
Mini Vegan Rolls $50
Bruschetta $45
Cheese, Olives, Cherry Tomatoes picks $45
Anti Pasto Platter - refer to restaurant menu $26
Dips Platter $40
Cake Platter $40
Wedges $20
PLEASE INFORM US OF ANY SPECIAL

DIETARY REQUI

REMENTS.

COCKTAI

- AND

PLAT

ER



SIT DOWN MENU (SAMPLE)]

Two Course: $40
Three Course: $45

ENTREE

Beef Koftas
With garlic butter.

Roma Tomato Ciabatta Bruschetta

Chorizo and Parmesan Aranchini Balls

MAIN

Chicken Mingon
Served with asparagus, sweet potato mash and hollandaise.

Atlantic Salmon
Served with roast potatoes, pineapple salsa and green beans.

300g Scotch Fillet Steak
Served with garlic potato mash and green beans.

DESSERT

Earl Grey Poached Pears
Served with ice cream.

Individual Raspberry Cheese Cake Glasses
Served with berry couli.




DRINK PACKAGES

3 hours - $40pp
4 hours - $50pp
Each additional hour - $15

CHOICE OF FOUR WINES

Tomich Hill Sparkling
Tomich Hill Sauvignon Blanc
Reisling
Moscato
Tomich Hill Shiraz
Cabernet Sauvignon
Selection of tap beer & cider
Selection of Coca Cola products $ fruit juices

CONSUMPTION

Beverages can be organised to be purchased on a consumption
basis, rather than a set package. Guests advise us of which
beverages you would like to be available for your guests, and set a
budget. We will then advise you on how your TAB is progressing
through the night.

CASH BAR

Your guests can purchase their own beverages.

SUBSIDISED DRINKS

Your guests pay a nominated amount for a variety of drinks of your
choice and the remaining amount will be added to your TAB. You can
set your TAB limit and staff will advise you on how it is progressing
throughout the night.




CAKE CUTTING

We welcome guests to bring their own cake. For this, we offer cutting and
plating options;

1. Cutting and plating - $1 per person.
2. Cutting and plating with strawberries and cream to serve - $2 per person.




PAYMENT TERMS AND

$100 deposit is required prior to the event in order to secure

the date. This deposit will be minused from your final total. if
your event is cancelled two weeks prior to the intended date, C O N D |—|_| O N S

your deposit will be retained as a cancellation fee.

RSA AND UNDERAGED GUESTS

The Jetty Hotel prides itself on responsible service of alcohol, and we ask for your co-operation to drink
responsibly at our venue. It is both the staff and those present at the function's responsibility to adhere
to our policy. Any intoxicated patrons will be asked to leave the premmise. We are happy to cater for
children in our function room, however please be aware that minors do need to be accompanied by
their parent/guardian whilst on the premise, and must evacuate by 12am.

CATERING

Food and beverages must not be brought onto the premise, unless previously agreed to. We may
substitute a menu item if the listed item is unavailable.

DECORATIONS

We welcome guests to decorate our function room, with the exclusion of silly string, glitter and confetti.
Table scatters are accepted. We ask guests to not screw, adhere or nail anything to the walls or roof.

LICENCING

Our function room is licensed to remain open until Tam Sunday - Thursday, and 2am Friday and Saturday.
Our license states that noise emitted from the premises must be maintained at a reasonable level, in order
to prevent disruption to our surrounding neighbours. We ask for your co-operation with this.

DAMAGE OF PEREMISIS

You are respobsible for any damages that occur to the hotel within your function. Additional cleaning
and/or damage fees will apply.




CONTACT DETAILS|

Sanela Cincic

Bistro & Functions Manager
functions@thejettybar.com.au
L 2=

Glenelg Jetty Hotel

28 Jetty Road, Glenelg
SA, 5045
(08) 8294 4377
www.thejettybar.com.au




