When only the best will do...

| ntroducing Newcastle’s finest boutique hotel and the ultimate venue — for
conferences & events. Located in cosmopolitan Hamilton it is within minutes to
Newcastle’s CBD, and main beaches. Within easy access to sporting grounds,
theatres, restaurants and great shopping, as well as The Hunter Valley
Vineyards, Port Stephens and William Town Airport

Boulevard on Beaumont Hotel will proudly set the standard in of fering highly
prof essional and personalised service with the latest in audio-visual technology
& facilities in conjunction with catering by Pepper’s at the Boulevard.

X 32 stylish suites — Studio & Executive 2 Bedroom Suites — all fully
equipped with kitchen & laundry f acilities.
Rialt o Room — Sub-dividable into 2 separate rooms
Rialto Sun Terrace —Adjoining Rialto Room & Fully Weat her Resistant
Extensive views of Newcastle from Rialto Room
Security Parking
Pepper’s Brasserie & Bar Lounge
Delicious and flexible menus to suit all tastes and budget

A successf ul event requires prof essionalism, dedication to detail and teamworKk.

We are committed to providing all these ingredients and exceeding your
expectations.

Thank you for choosing Boulevard On Beaumont Hotel.




Rialt o Room Dimensions
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Function Room Hire

Day Hire: From — 8am till 5pm (9 hours)

Evening Hire: From — 6pm till 11pm (5 hours)

Half Day: (maximum 3 hours)

$100.00 per extra half hour room hire if required.

Rialto Room (full) with
adjoining Terrace

$650.00 per day

$650.00 evening

$350.00 half day

Rialto Room A with
adjoining Terrace

$350.00 per day

$350.00 evening

$250.00 half day

Boulevard on Beaumont Hotel is happy to arrange quot at ions
for additional decorations/ entertainment that your event may require.




Cocktail Menu Selection

All package selections must total a minimum of $25.00 per person
(must be a minimum of 25 people)

Standard Selections

$3.50 per selection
Vegetarian (v) Gluten Free (GF)

Thai Veget able Money Bags
Crumbed Fish Goujon

Salt & Pepper Squid

Tempura Fish Bites

Peking Spring Rolls

Veget able Curry Somosa

Veget able/ Black Bean Spring Rolls
Temura Baby Whiting Fillets

X X X X X X X X
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Spinach & Ricotta Puffs

Mini Quiche

Savoury Muffins (Bacon & Corn)
Peppered Beef Pies

Curry Puffs

Flame Grilled Meat balls served wit h dipping Sauces
Zucchini Frittata

Honey Mustard Chicken Skewers

Beef & Vegetable Kebabs

Marinated Barramundi Sticks

Water Chestnut & Shitake Mushroom Puffs
Vegetarian Fizza’s

Savoury Chicken, Mozzarella & Bok Choy Tartlet
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Canapé Selections

$4.50 per selection
Cold Selections

Salmon Tartare with Red Onion & Chive Cream en Crout e
Profiteroles with Smoked Salmon & Chives

Wholemeal Bilinis with Smoked Salmon

Herbed Picklets wit h pear & Blue Cheese

Tomato, Basil & Fetta Mini Bruschetta

Mushr oom pate on Mini Toast

Roast Beef & Horseradish Cream en Croute

Cucumber Cups with Thai Beef Salad

Pepper ed Kangar oo in Sweet Soy Spoons

Herbed Pancakes with Avocado Cream & Fried Baby Capers

X X X X X X X X X X
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Selections

Onion Bharji with Lemongrass & Chilli Sauce
Mini Thai Fishcakes with Coriander & Lime
Salmon Cakes with Herbed Aioli

Mini Beef Fillet Mignons




Substantial Selections
$5.50 per selection

X Severed on Sourdough, Bruschetta of
¥ Tomato, basil & Marinated Binorie Fetta
% Thyme infused Field Mushrooms, Pancetta & Jarlsberg Cheese

X Chicken & Tarragon Cream Vol au vents
X Pesto & marinated Chicken Breast on a bed of Warm Potat o Salad

Fork Food
$6.50 per selection

— served in individual cartons with chop sticks or forks
(must be a minimum of 25 people)

Linguine —50% served wit h Carbonara Sauce & 50% served wit h Napolitano Sauce
Seasoned Wedges with Sour Cream & Sweet Chilli

Fish & Chips —Fish Bites served with Golden Fries & Lemon Wedge

Hoi ken Noodles wit h Chicken, Asian Veget ables & Black Bean Sauce

I ndian Butter Chicken on Steamed Jasmine Rice served with Mini Poppadum

Suggested Menu

$27.00 per person — 11 pieces of food + 1 fork food option

X Tomato, basil & Marinated Binorie Fetta Bruschetta — 1 piece $5.50
x Tempura Fish Bites — 3 pieces $3.50
x Peking Spring Rolls — 4 pieces $3.50
X Honey Mustard Chicken Skewers — 1 piece $3.50
x Mini Beef Fillet Mignons 2 pieces $4.50
x I ndividual serves of Fish & Chips with Lemon Wedges 1 serve $6.50

Additional Platters

Serving suggestion of 10 people per platter
May only be order to accompany f ood packages

Variety of Dips served with Turkish Bread $70.00 per platter
Sandwich Platter with a variety of Fillings $45.00 per platter
Antipasto Platters (Cold Meats, Mediterranean Veget ables, Marinated Cheese) $60.00 per platter
Selection of Cheese & Crackers $70.00 per platter
Seasonal Fresh Fruit Patter $45.00 per platter
Savoury Croissants with Ham & Cheese $60.00 per platter
Seaf ood Ratter POA




Alternate Serve Menu Selections

2 Course $40.00 per person
(Entree & Main or Main & Dessert, Tea & Coffee)

3 Course $48.00 per person
(Entree, Main & Dessert, Tea & Coffee)

3 Course $58.00 per person
(Canapés, Entrée, Main & Dessert, Tea & Coffee)

3 Course $65.00 per person
(Champagne & Canapés served on Arrival for One Hour,
Followed by Entree, Main & Dessert, Tea & Coffee)

Choose Two Per Course - to Be Served Alternately
Please make your selections from the Following Menu




Deluxe Function Menu

Two choices to be served alternatively

Bread Rolls
Entrée

™ Traditional Caesar Salad — Crispy Bacon, Crout ons, Soft Poached Egg
& Fresh Par mesan Cheese

™ Lemon Herb Risotto with Fetta, Asparagus & Sundried Tomat oes
™ Sour dough Bruschetta of grilled Chicken Breast on warm Potat o Salad
™ Prawn & Avocado Salad with Macadamia & Mango Salsa
™ Warm Basil & Tomato Tart with Smoked Salmon & Aioli

™ Creamy Pumpkin or French Onion Soup served with Crusty Crout ons

Main

™ Poached Chicken Breast stuffed with Preserved Lemon & Double Brie
on Saut éed Pot at oes & Seasonal Veget ables with a Lemon Cream Sauce

™ Grain Fed Sirloin topped with Garlic Prawns
served on Paris Mash, Buttered Beans & Broccoali

™ Herb Crusted Lamb Rack with Roast ed Sweet Pot at o, Brocolini
& a Blueberry infused Jus

™ Succulent Pork Belly served with Prawns, Scampi, Scallops & Greens
with a Honey Plum Jus

™ Crisp Skin Salmon on Asian Greens with Sticky Rice in Thai Green Coconut Sauce

Dessert

™ | ndividual Whit e Chocolat e Panna Cotta
Wit h Ristachio Brittle and a Spiked Blueberry Coulis

™ Traditional French Lemon Tart

™ Sticky Dat e & Banana Pudding wit h
Rum But t er scot ch Sauce

™ Whit e Chocolat e & Raspberry Cheesecake
with a Frangelico Anglaise

™ Dark Chocolat e Brulee Tart served with King | sland Cream

Tea & Coffee




BBO Buffet Menu

Served onthe Terrace

$40.00 per person

(Minimum of 50 people)

Seaf ood Entrée Option Available
(please enquire for options & prices)

Cold Selection

Basket of Bread Rolls & Butter Curls

Salads
(Pease choose three from the below selections)

™Fresh Garden Salad (Tomat o, Cucumber & Spanish Onion)

™Traditional Caesar Salad (Cos Lettuce, Bacon, Parmesan, Crout ons, Optional Anchovies)

™Past a & Zucchini Salad

™Russian Pot at o Salad (Pot at 0, Shallot s, Bacon, Egg & Gherkins)

™Medit erranean Pasta Salad (Semi Dried Tomat o, Cucumber, Roast Peppers And
Balsamic Vinaigrette)

Hot Selection

™St eak
With Optional Sauces —please choose two from the list below:
x Trio of Peppercorn Sauce
x Garlic & Merlot Jus
X Wild Mushroom
X Chasseur (Tomato, Onion & Mushrooms)

™ Marinat ed Chicken Kebabs

™ Gour met Sausages

™ Onions

™ Roast Herb Chat Potat oes With Chive Cream

Dessert
™ Chef’s selection of individually served Dessert (two options alt er natively served)

Tea & Coffee




~ Boulevard Wines ~

**5 hour Beverage Packages available @ $35.00 per person**
Tooheys New, Hahn Premium Light, Hardy’s or Basedow Wines & Soft drinks

White Wines Per glass Bottle

Har dys Semillon Char donnay $6.00 $25.00
Basedow “Oscars” Semillon Char donnay $6.00 $25.00
Drayton's New Generation Unwooded Chardonnay $6.50 $26.00
| mprint Sauvignon Blanc $6.50 $27.00
Chatto High Wire Verdelho $6.50 $26.00
White Trio by Briar Ridge Estate $6.50 $26.00
First Creek Premium Verdelho $7.50 $29.00
Chatto Premium Riesling $35.00
Firestick Chardonnay $35.00
Stepping St one Char donnay $35.00
De I uliis Semillon $35.00
Cockfighters Ghost Semillon $45.00

Red Wine Per glass Bottle

Har dy’s Cabernet Merlot $6.00 $25.00
Basedow “Oscars” Shiraz Caber net $6.00 $25.00
Drayton's New Generation Cabernet Merlot $6.50 $26.00
Kissing Bridge Cabernet Merlot $6.50 $26.00
Red Trio Briar Ridge Estate $6.50 $26.00
Deens Vat 8 Shiraz $6.50 $26.00
De I uliis Shiraz Show Reserve $7.50 $30.00
Cold Soaked Caber net $7.50 $30.00
Melville Hill Estat e Shiraz Reserve $30.00
Stepping St one Cabernet Sauvignon $35.00

Sparkling Wine Per glass Bottle

Har dy’'s Brut Reserve $6.00 $25.00
James Estat e Grand Curvee $25.00
Red Bank Emily Pinot Char donnay $32.00

Ports & Dessert Wines available on request




~ Boulevard Drinks ~

Draught Beer
Hahn Premium Light
Tooheys New

Local Beer
Tooheys Extra Dry
Tooheys Old
VB
Cascade Light

Premium Beer

Crown Lager

James Boag Premium
James Squires Amber Ale
Becks Lager

| mports

Corona
Heineken
Stella Artois

Non Alcoholic

Clayt ons

Lemon Lime & Bitters
Coke & Diet Coke Can
Apple Juice

Orange Juice
Pineapple Juice
Tomato Juice
Mineral Wat er

Coke & Diet Coke ontap
Lift & Sprite ontap
Tonic Water

Spirits
Bour bon Cougar
Bourbon Jack Daniels
Bourbon Jim Beam White
Bourbon Wild Turkey
Brandy Chat elle Napoleon
Gin Seagram
Akropolis Ouzo
Rum Bacar di Rum
Rum Bundaberg OP
Scotch 100 Pipers
Scot ch Chivas Regal
Scot ch Johnnie Walker Red
Scot ch Johnnie Walker Black
Sout hern Comf ort
Coyot e Tequila
Vodka Smir nof f
Whiskey Tullamore Dew

Ligueurs

Baileys
Cointreau
Drambuie
Frangelico
Galliano

Grand Mar nier
Kahlua

Malibu

Midori Lemon
Opal Nera Black Sambucca
Peach Schnapps
Per nod
Sambucca
Remy Martin




Terms & Conditions:

Confirmation: A deposit of $650.00 is required to confirm booking. Tent ative
bookings are held for a period of 14 days only. | f deposit is not
received wit hin this time, t he management reservesthe right to cancel
the booking.

Guar ant ee: A guarant eed number of guests attending the function are required 7 days in
advance. This will be confirmed as the minimum amount for catering and will
become t he minimum amount charged to your account.

Catering: Menu selections must be finalised 2 weeks prior to function. All cocktail &
alternate serve menus are based on a minimum of 25 people with buffet
selections a minimum of 50 people. Beverage package based on a minimum of
25 people.

Surcharges: Room Hire exceeding room hour duration will be charged at $100.00 per half
hour (Pease see Function Room Chart).

Cancellations: Must be notified inwriting: The following conditions apply:
¥ $650.00 deposit non refundable, non transf erable
¥ 50% of final payment will be withheld if functionis cancelled 7 days or less
¥ 100% of final payment will be wit hheld if function is cancelled 48hrs or less

Payment s: Required with final numbers 7 days in advance of function.

Price Variations: The Boulevard On Beaumont Hotel may incur increases prior to your event.
Upon receipt of deposit we are liable to advise of the increase. All prices are
inclusive of GST.

Damage: Clients are financially liable for any damage sustained to Hotel property
relating to their own or guest’s actions or through the action of their
appointed contractors.

Smoking: The Boulevard on Beaumont Hotel is a smoke free building.

Service of Alcohol: No persons under the age of eighteen (18) will be served alcohol. Service will
be ref used to persons who show signs of intoxication and will be asked to
leave the premises. Due to license requirement s we do not allow any liquor to
be brought onto or be removed from the premises.

Public Hols & Sunday: Surcharge of 10% ontotal charges
Noise Pollution: We have concern and responsibility to our hotel guests and neighbours; we

reserve the right to limit noise levels. Where noise levels breach Occupational
Health & Saf ety requirements, power shall be cut.







