THE GIBRALTAR

By PEARL

Conference & Dining Packages



Distinctly The Gibraltar

A sophisticated yet relaxed Southern Highlands destination, bringing purpose-designed event spaces,
onsite accommodation and memorable dining together, just 20 minutes from Sydney and Canberra.
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90 Minutes from

Eleven Event Spaces 420 m?2 Ballroom 78 Guest Rooms Spaces to Recharge More Than Meetings
Sydney & Canberra

Flexible rooms with AV Floor-to-ceiling windows, Onsite accommodation Golf, an indoor heated Harvey's Bar, onsite dining
Close enough for an easy . , _ _ :

: capability, natural light and Mount Gibraltar views and keeps delegates together pool and a gym create and local experiences
arrival, far enough away to . . . .
: layouts for meetings of capacity for up to 280 and makes multi-day room for downtime and extend the program

create a genuine sense of . .

every scale. guests. programs simple. team connection. beyond the conference.

retreat.




A Complete Corporate Event Destination

More than a meeting. A place to connect, collaborate, dine and stay.

ARRIVE

Check into one of The Gibraltar's 78 beautifully appointed
guest rooms before taking time to unwind and enjoy the
surroundings.

e \Welcome drinks at Harvey's Bar
e Championship golf course
® Indoor heated swimming pool

¢ Fitness centre

i — :

MEET & CONNECT

Host your conference, strategy day or company celebration
just moments from your accommodation, with flexible event

spaces, PEARL catering and dedicated support all in one
destination.

From the first coffee through to post-conference drinks or
dinner, every element remains seamlessly connected.

STAY A LITTLE LONGER
Before You Depart

Continue the conversation over breakfast at our restaurant
before a final coffee, informal debrief or relaxed departure.

It's an effortless way to extend a conference, company retreat
or incentive experience in the Southern Highlands.
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Signature Event Spaces

Four distinctive settings for conferences, launches, gala dinners, networking events and private celebrations.

Gibraltar Ballroom e Gibraltar |

Best for conferences, gala dinners and S " Best for conferences, presentations and
product launches. S ,‘ " ' private dining.

The largest and most flexible event setting ' — R - : A substantial room with adaptable seating

within The Gibraltar. configurations.

420 m? Banquet 420  Cocktail 280
Cabaret 175 Theatre 150  U-shape 50

288 m? Banquet 140 Boardroom 40
Cocktail 120 Cabaret 175 Theatre 150  U-shape 50

Gallery Harvey's Bar

Best for dining, presentations and cocktail
events.

Best for welcome drinks and networking
A relaxed social setting for arrivals, post-
conference drinks and cocktail events.

150 m2 Banquet 60 Boardroom 28

Cocktail 70  Cabaret42  Theatre 70 168 m?2 Cocktail 150

* Gibraltar Ballroom includes Gibraltar | and Gibraltar Il combined.



Meeting & Breakout Spaces

Seven distinctive settings for meetings, breakouts, workshops and private dining.

Marilo

Best for dinners and seated events.
A generous event room suited to dining-led
occasions and group gatherings.

256 m? Banquet 120

Lakeview
Best for leadership meetings and focused
sessions.

76 m?2 Boardroom 18-22
Theatre 36 U-shape 26

Gibraltar Il

Best for mid-sized meetings, workshops and
private dining.

11 m? Banquet 60 Boardroom 20  Cabaret 42
Cocktail 55  Theatre 55  U-shape 23-25

Boardrooms IlI-lll

Best for interviews, breakouts and smaller
working groups.

Boardroom Il: 22 m2 Boardroom 10
Boardroom lll: 29 m2 Boardroom 12

Boardroom |

Best for executive meetings, interviews and
breakout groups.

84 m?2 Banquet 30 Boardroom 26
Cabaret 21 Cocktail 35  Theatre 35

Harvey’'s Den

Best for informal meetings, hosting and smaller

gatherings.

50 m? Lounge seating 20



PEARL

We listen, then we create..

Exceptional food. Effortless hospitality.
From arrival coffee and working lunches to cocktail receptions, private dinners and gala events, The Gibraltar By
PEARL brings chef-led menus, warm service and experienced planning to every occasion at The Gibraltar Bowral.

Backed by experience Chef-led menus

The Gibraltar By PEARL brings extensive
experience delivering high-profile launches,

Seasonal, restaurant-quality food designed around
the occasion, service style and guest experience.
conferences, private dinners and celebrations

across some of Sydney’s most distinctive venues.

Warm, polished service

Experienced The Gibraltar By PEARL teams keep
every part of the event feeling considered,
welcoming and seamless.

End-to-end tailored planning

One clear relationship from enquiry to event day,
coordinating menus, logistics and suppliers
around the needs of each occasion.

“The team went above and beyond. Our guests were incredibly well looked after, and
the food and drinks were absolutely divine.”
— Corporate cocktail party client




Conference Pricing

Continental Breakfast 38
One hour duration

4 Continental menu selections

Chilled water, juice, coffee and tea

Breakfast Buffet 78
Two hour duration

2 Continental menu selections

2 Main selections

3 Side selections

Chilled water, juice, coffee and tea

Plated Breakfast 62
Two hour duration

2 Continental menu selections

1 Plated breakfast selection

Chilled water, juice, coffee and tea

*Breakfast pricing applies to
standalone packages only and is
separate from any breakfast included
with accommodation.

Morning/Afternoon Tea 26
Half hour service

2 Morning or afternoon tea items
Chilled water, juice, coffee and tea

All pricing is exclusive of GST

Conference Menu 1 [full day]

8 hours

2 Morning & 2 afternoon tea items
3 Roll or wrap selections

1 Vegetarian salad selection
Chilled water, juice, coffee, tea

Conference Menu 1 [half day]
4 hours

Morning tea and lunch or;
Lunch and afternoon tea
Chilled water, juice, coffee, tea

Conference Menu 2 [full day]

8 hours

2 Morning & 2 afternoon tea items
2 Buffet lunch main selections

2 Buffet lunch salad selections
Chilled water, juice, coffee, tea

Conference Menu 2 [half day]
4 hours

Morning tea and lunch or;
Lunch and afternoon tea
Chilled water, juice, coffee, tea

Post-Conference Upgrades**
Grazing Hour**

Antipasto and housemade dips
One hour level 1 beverage

Cocktail Hour**
4 Canapés
One hour level 1 beverage

100

82

118

100

26

45

Upgrades

Additional:

Continental selection 6

Morning/Afternoon tea item 6

Breakfast main 12
Breakfast side 7

Rolls and wraps 10
Vegetarian salad 12
Premium salad 18
Canapé 7.5

Upgrade to premium salad 9.5

Espresso service half day 10
Espresso service full day 15

[Coffee cart will be available
during allocated food service
times]

Conditions
10% Sunday surcharge
25% Public holiday surcharge

Minimum 50 guests
(refer to below for smaller meeting rooms)

Boardrooms 1, 2, 3 and Lakeview:
Minimum 10 guests, venue hire is
applicable

**Only available in conjunction with
conference menus as an upgrade,
not individually priced




Breakfast

Continental Breakfast

Seasonal fruit platter [vegan, gf, df, nf]

House-baked berry muffins

Danish pastries [v]

Pistachio and quinoa granola, coconut yoghurt, seasonal berries [v, gf, df]
Free-range egg, cold-smoked bacon, english muffin [nf]

Portobello mushroom, feta, thyme pissaladiere [v, nf]

Ham and provolone croissant [nf]

Taleggio and leek tart, roast cherry tomato [v]

Buffet Breakfast

Mains

Scrambled eggs [v, gf, nf]
Smoked bacon [gf, nf]

Chipolata sausage [nf]

Sides

Sourdough [v, df, nf]

Roast field mushrooms [vegan, nf]

Oven-dried tomatoes [vegan, nf]

Plated Breakfast

Scrambled organic eggs, avocado, sourdough [v, nf]

Roasted field mushrooms, spinach, ricotta, rye toast [v, nf]

Maple-cured bacon, poached eggs, roast truss tomatoes, toasted sourdough [nf]

Smoked salmon, poached eggs, asparagus, five-grain sourdough [nf]

All breakfast menu prices include:

Chilled water, juice, coffee and tea




Morning & Afternoon Tea

Sweet

Banana bread with cinnamon and honey ricotta [v]

Coconut yoghurt with mixed berry compote, crunchy granola [v, df]

Chia pudding with pink lady apple, coconut yoghurt, toasted almonds [vegan, gf]
Raspberry and almond financier with lemon curd and candied lemon [v, df]
Coconut sablé, lemon thyme panna cotta, wattleseed [v, gf, nf]

Chocolate brownie with dried fig, hazelnut [v]

Baked almond tart with sweetened mascarpone, fresh berries [v]
Homemade vanilla scones, double cream, strawberry jam [v]

Caramel and chocolate slice [v, nf]

Pistachio and rose éclair [v]

Seasonal fruit platter [vegan, gf, nf]

Savoury

Open free range egg, cold smoked bacon and brioche tart [nf]
Semi-dried tomato, spinach, manchego frittata [v, gf, nf]
Mushroom, goat’s cheese, lemon thyme pissaladiere [v, nf]
Ham and provolone croissant [nf]

Camembert, date and prosciutto tart [nf]

All morning and afternoon tea packages include:

Chilled water, juice, coffee and tea




Conference Menu One

Rolls and Wraps

Avocado, cucumber, tomato and alfalfa sprouts [vegan, df, nf]

Grilled eggplant, artichokes, baby spinach, feta, harissa [v, nf]

Salmon rillette, cucumber, red onion, dill [nf]

Chicken schnitzel, swiss cheese, lettuce, tomato, mayonnaise [nf]

Roasted lemon chicken, semi-dried tomato pesto, red capsicum and lettuce [df, nf]
Ham and gruyere, cornichons, whole grain mustard, watercress, rocket [nf]

Roast beef, tomato, watercress and horseradish cream [nf]

Salads

Persian wild rice salad, dried figs, pine nuts, coriander, mint, pomegranate dressing [vegan, df]
Watercress, radicchio, walnuts, parmesan, currants [v, gf]

Roasted pumpkin, cashew curry, pickled currants, red shiso [v, gf, df]

Honey-roasted carrots, kale, sunflower-seed pesto and toasted pepitas [v, gf, nf]

Premium Salad Upgrades

Seared tuna, french beans, olives, cherry tomato, new potato, parsley, quail eggs [gf, df, nf]
King prawns, green mango, cherry tomato, thai herb dressing, toasted rice [gf, df, nf]
Poached salmon, fennel, anchovy herb dressing [gf, df, nf]

Grilled chicken, cos lettuce, prosciutto, parmesan, croutons, eggs, cardini dressing

Al pastor-marinated chicken, grilled eggplant, kale, chickpeas [df, nf]

Served with:
Seasonal fruit platter [vegan, gf, nf]
Tea, coffee and chilled water

Juice only served at lunch




Conference Menu Two

Buffet Lunch Mains

From the Garden

Rotolo of glazed carrot, rosemary and kale, beurre noisette, rocket [v]

Red rice, zucchini, cavolo nero, salt and vinegar pepitas, saffron [vegan, gf, nf]
Wombok, pickled carrot, bean sprouts, roasted sesame [vegan, gf, nf]

Herb gnocchi, pumpkin velouté, shaved manchego [v]

Thai green curry of eggplant, zucchini, asian greens, steamed rice [v, gf, df, nf]

From the Sea

King salmon, peas, cos heart, tarragon emulsion [gf, nf]

Grilled snapper, fennel and mussel [gf, df, nf]

Poached ocean trout, baby beans, green olives, watercress, lemon [gf, nf]
Ocean trout glazed w miso and wattleseed, asian greens [gf, nf, df]
Grilled gemfish, tomato and fennel sauce vierge [gf, nf, df]

From the Land

Roasted chicken breast al pastor, coriander, sweet and sour lime [nf, df]
Slow-cooked pork shoulder, braised endive, marjoram, currants [gf, df, nf]
Confit duck leg, white bean cassoulet, parsley [gf, df, nf]

Slow-cooked lamb ragout, potato gnocchi, tomato, parsley [nf]
Slow-braised beef, roasted pumpkin, horseradish cream [gf, nf]

Buffet Lunch Sides

Green leaf and fine herb salad, chardonnay vinaigrette [vegan, gf, nf]

Fresh garden salad, cherry tomato, cucumber, spring onion, cabernet vinaigrette [v, gf, df, nf]
Shaved cabbage, buttermilk, pepitas, pickled raisins, dill [v, gf, nf]

Persian wild rice salad, dried figs, pine nuts, coriander, mint, pomegranate dressing [vegan, df]
Roasted pumpkin, cashew curry, pickled currants, red shiso [v, gf, df]

Chat potato, vadouvan, yoghurt, curry leaves, coriander [v, gf, nf]

Roma tomato, bocconcini, garlic croutons, basil, alto extra virgin olive oil [v, nf]

Served with:

Seasonal fruit platter [vegan, gf, nf]
Artisan bread roll and handcrafted butter
Tea, coffee and chilled water

Juice only served at lunch




Canap¢ & Dining Pricing

Cocktail Party Lunch or Dinner Upgrades
One Hour 64 Two Course Menu 130 Additional canapé 7.5
4 Canapé selections Two hour duration Additional substantial canapé 10.5
One hour level 1 beverage Two course set menu Additional dessert canapés 7.5
Two hour level 1 beverage Alternate serve 14
Two Hour 100
7 Canapé selections Dinner Level 2 Beverage
Two hour level 1 beverage 195 One hour 13.5
Three Course Dinner - 4 Hours Two hour 15.5
Three Hour 125 2 Canapés on arrival Three hour 18
7 Canapé selections Three course set menu Four hour 23
2 Substantial canapés Four hour level 1 beverage Five hour 28
Three hour level 1 beverage 215
Three Course Dinner - 5 Hours Level 3 Beverage
Four Hour 162 2 Canapés on arrival One hour 22
8 Canapé selections Three course set menu Two hour 25
3 Substantial canapés Five hour level 1 beverage Three hour 32
Four hour level 1 beverage 205 Four hour 38
Tableshare Dinner - 4 Hours Five hour 46
Five Hour 180 Tableshare entree [set menu]
10 Canapé selections 3 Main selections Cocktail on arrival 20
3 Substantial canapés 2 Side selections
Five hour level 1 beverage 2 Dessert canapés Champagne on arrival 22
Four hour level 1 beverage
Food Stations 225 Espresso coffee 7
Clheees tala)e 20 Tableshare Dinner - 5 Hours
Charcuterie 16 Tableshare entree [set menu] Conditions
2 M celee ors 10% Sunday surcharge
Ocean Tastes 35 2 Side selections 25% Public holiday surcharge
Oyster Bar 16 2 Dessert canapés
Tm ice bar 1,125  Five hour level 1 beverage Minimum 50 guests

(refer to below for smaller meeting rooms)

Boardrooms 1, 2, 3 and Lakeview:
Minimum 10 guests, venue hire is
applicable

All pricing is exclusive of GST



Canapés

From the Garden

Berber eggplant salad w fresh herbs, tomato, whipped tahini, taro [vegan, gf]
Roast vine tomato tart, mascarpone, basil [v, nf]

Heirloom cherry tomato and lyonnaise eschalot tarte tatin [v, nf]

Highlands mushroom and macadamia tart, native thyme salt [v]

QLD pumpkin arancini, manuka honey [v, nf]

Wild mushroom brioche bun, porcini salt [v, nf]

Marinated artichoke hearts, crumbed and fried, basil aioli [v, nf]

From the Sea

Citrus-cured ocean trout, horseradish mousse, trout pearls, brioche croute [nf]
Yellowfin tuna, seasonal wasabi emulsion, sesame, coriander [gf, df]
Brandade tart, avocado, finger lime, jalapefio cream [nf]

Sydney rock oyster, cucumber, avruga caviar, merlot vinaigrette [nf]

Prawn cocktail tart with zesty citrus cream [nf]

Sesame prawn toast, housemade chilli jam

From the Land

Chicken and celery sandwich, tarragon mayo, soft white rounds [df]
Chicken, leek and mushroom pithivier [nf]

Pork and fennel sausage roll, bush ketchup [nf]

Peking duck pancake, cucumber, hoisin [nf]

Chorizo arancini, manchego, aioli [nf]

Grilled lamb fillet, eggplant caviar, capsicum agrodolce [gf, df, nf]
Beef short rib and red wine pithivier [nf]

Beef tartare tart, parmesan, mustard, micro parsley [nf]

Dessert Canapés

Valrhona chocolate and macadamia tart [v]

Homemade doughnuts, berry compote and caramel [v]
Strawberries and cream macaron [v, gf]

Citrus cheesecake and raspberries [v, nf]

Caramelised apple and toffee éclair [v]

Italian meringue, mascarpone, blueberry, pistachio [v, gf]




Substantial Canapés

From the Garden

Zucchini flower, burrata tempura [v, nf]

Rotolo of pumpkin, rosemary and kale, beurre noisette and rocket [v]

Spiced cauliflower popcorn [vegan, gf, nf]

Caprese salad, heirloom tomato, buffalo mozzarella, white balsamic [v, gf, nf]

Potato gnocchi, baked ricotta, sage and beurre noisette [v]

From the Sea

Prawn salad, cucumber, peanuts, toasted coconut, chilli and mint [gf, df]
Charred kingfish tortilla with chilli, lime and toasted corn salsa [gf, df, nf]

Salt and pepper calamari, mari rose sauce [df, nf]

Pepper crusted tuna, tomato, cucumber salad, avruga, dill vinaigrette [df, gf, nf]
Fish finger slider, cheddar, iceberg, tartare sauce [nf]

Snapper pilaf, silverbeet, pine nuts, dill and yoghurt [gf]

Cured salmon pastrami with hot english mustard cream [gf, nf]

From the Land

Buttermilk chicken slider, lettuce, tomato, avocado and sriracha mayo [nf]
Slow-cooked moroccan lamb tagine with steamed couscous [df]

Lamb kofta, chimichurri [gf, df]

Beef brochette, marinated in mirin and sake, miso dust [gf, nf]

Classic cheeseburger slider w cheese, pickles, house relish [nf]

Dry-aged beef fillet medallion w paris mash, green peppercorn jus [gf, nf]

Substantial Dessert Canapés

Strawberry and vanilla bean creme brilée with hazelnut tuile [v]
Chocolate and hazelnut mousse, passionfruit gel [v, gf]
Limoncello tiramisu, grated chocolate and fresh raspberry [v, nf]
Coconut panna cotta, native currant, coconut crumble [v, gf, nf]

Baked chocolate custard, quinoa crumb, passionfruit cream [v, gf, nf]




Tableshare

Entrée [Set Menu]

Prosciutto and house-baked focaccia [df, nf]

Tomato, mozzarella, basil [v, gf, nf]

Rocket, pear, walnuts and goat's cheese salad [v, df]

Torched ocean trout, white sesame purée, soy and maple glaze [gf, df]

Mains

From the Garden

Charred eggplant, tahini sauce, roasted almonds [vegan, gf, df]

Butternut pumpkin tortellini with goat’s cheese, pine nuts, crisp sage [v]
Smashed broad bean and shallot tortellini with pea tendrils, pea purée [v]

From the Sea

Barramundi with toasted coconut and wild ginger [gf, df]

Crisp skinned snapper, tomato and fennel sauce vierge [gf, df] [additional $10pp]
Mulloway with chive, parsley and lemon dressing [gf, df, nf]

Yellowtail kingfish, beetroot relish [gf, df, nf] [additional $10pp]

Coddled salmon salad with mixed leaf and fresh herbs [gf, df, nf]

From the Land

Roasted chicken with saffron, hazelnut and honey [gf, df]

Confit duck with spiced port and juniper jus [gf]

Roasted pork belly, apple, mint and pomegranate molasses [gf, df, nf]
Slow-roasted shoulder of lamb with fennel, rosemary and red wine jus [gf, df, nf]
Dry-aged fillet of pasture fed beef, horseradish cream, madeira jus [gf, nf]

Sides

Roast seasonal vegetables [vegan, gf, df, nf]

Roasted kipfler potato with garlic and rosemary [vegan, gf, df, nf]
Baby green beans and toasted almonds [vegan, df]

Roasted carrots, fennel, herbs, tahini dressing [vegan, gf, df, nf]
Beetroot salad, curd, pomegranate, pistachio dukkah [v, gf]
Persian wild rice salad with fresh herbs and pine nuts [vegan, gf, df]




Formal Dining

Entrée

Golden squash and zucchini carpaccio, tamarind and raisin, salsa verde, cashew [vegan, gf]
Caramelised belgian endive tart, tarago river goat’s cheese, candied walnuts, petit leaves [v]

Citrus cured ocean trout, watercress, cucumber, red radish, creme fraiche, salmon pearls [gf, nf]
Spice-crusted tuna, almond tarator, zucchini, caper and anchovy dressing [gf, df] [additional $10pp]
Kombu-cured hiramasa kingfish, gaufrette, beetroot, horseradish and ponzu gel [gf, df, nf]
Miso-glazed prawn, wasabi avocado, sesame seaweed salad [gf, df, nf]

Tea-smoked duck breast, red bean, szechuan pickled cucumber [gf, df]

Carpaccio of full-blood wagyu, freshly grated horseradish, white anchovy aioli, parmesan [gf, nf]

Main

Hot-honey-glazed baby cauliflower, chickpea ragout, tahini, parsley, pomegranate [vegan, gf]
Chestnut tortellini, shimeji mushroom, truffle duxelles w lentils [v, nf]

King salmon, tarragon potato fondant, fennel salsa verde [gf, df]

Pan-fried hiramasa kingfish, jerusalem artichoke puree, chive beurre blanc [gf, nf] [additional $10pp]
Crisp skinned snapper, celeriac puree, tomato and fennel sauce vierge [gf, nf] [additional $10pp]
Grain-fed chicken ballotine, velouté, pomme fondant, thyme jus [gf, nf]

Slow-braised lamb, eggplant caponata, black garlic, moroccan spices [gf, df, nf]

Dry-aged fillet of beef, paris mash, madeira jus [gf, nf]

Plated Dessert

Yuzu and matcha gateaux, black sesame cremeux [v]

Coconut panna cotta, native currant, coconut crumble [v, gﬂ

Lemon curd tart with lemon thyme cream and blueberry [v, nf]

Valrhona dark chocolate mousse dome, espresso caramel [v, nf]

Vanilla and ginger pears, lemon cream, hazelnut crumble [v]

White chocolate wafer, lemon curd, genoise and péate de fruit [v, nf]
Compressed honeydew melon, granita, yoghurt espuma, olive oil gel [v, gf, nf]

Individual bombe alaska [v, gf]




Oyster Bar

Freshly shucked to order, our Oyster Bar offers a refined culinary experience
for conferences, networking events and corporate functions. Elegantly
presented, it creates an engaging focal point that encourages conversation
while adding a memorable touch of premium hospitality. Prepared before
your guests, the theatre of live shucking showcases the freshness and

craftsmanship behind every serve.

Ocean Tastes

Our Ocean Tastes celebrate the finest local seafood with freshly shucked
oysters, premium sashimi including yellowfin tuna, hiramasa kingfish and
ocean trout, chilled king prawns and seasonal accompaniments. Styled as a
generous grazing display, it offers guests a sophisticated and immersive
experience, perfect for conferences, networking events and corporate

functions.

Cheese or Charcuterie Station

Our Cheese or Charcuterie Station features a carefully curated selection of
artisan cheeses or premium cured meats, complemented by seasonal fruits,
house-made accompaniments and artisan breads. An ideal addition to post-
conference drinks, networking receptions or evening functions, it invites

guests to graze, connect and unwind in a relaxed setting.




Level One
Beverage Sparkling

Yarra Burn Premium Cuvée Brut, VIC
Package

White Wine
Grant Burge ‘GB19’ Sauvignon Blanc, SA

Red Wine
Grant Burge ‘GB51' Cabernet Sauvignon Shiraz, SA

Beer

Peroni Nastro Azzurro

Light Beer
James Boag's Light

Non-Alcoholic

Housemade fresh lemonade
Coca-Cola, Coke No Sugar
Sparkling mineral water

Chilled still water




Sparkling
Sam Miranda Prosecco, King Valley, VIC

White Wine - Please choose one
Henschke Sass the Tailor Pinot Gris Blend, Eden Valley, SA
Domaine Naturaliste Discovery Sauvignon Blanc Semillon, WA

Henschke Peggy’s Hill Riesling, Eden Valley, SA

Red Wine - Please choose one
Spring Seed Aster Pinot Noir, McLaren Vale, SA
Chateau Mont-Redon Cétes du Rhéne Reserve, Rhone Valley, France

Tim Smith Bugalugs Shiraz, Barossa, SA

Beer - Please choose two
Peroni Nastro Azzurro
Asahi Super Dry

Great Northern Super Crisp

Light Beer

James Boag's Light

Non-Alcoholic

Housemade fresh lemonade
Coca-Cola, Coke No Sugar
Sparkling mineral water

Chilled still water




Sparkling

Arras Blanc de Blancs NV, Tasmania

White Wine - Please choose two
Ocean 8 Pinot Gris, Mornington Peninsula, VIC
KT Watervale Riesling '5452', Clare Valley, SA

Springs Road Kangaroo Island Chardonnay, SA

Red Wine - Please choose two

Makipai Pinot Noir, Marlborough, NZ

Henschke Five Shillings Shiraz Mataro, Barossa, SA
Oliver’s Taranga Shiraz, Mclaren Vale, SA

Beer - Please choose two

Peroni Nastro Azzurro
Asahi Super Dry

Great Northern Super Crisp
Stone & Wood Pacific Ale

Kosciuszko Pale Ale

Light Beer
James Boag’s Light

Non-Alcoholic

Housemade fresh lemonade

Coca-Cola, Coke No Sugar

Sparkling mineral water
Chilled still water




The Gibraltar - Terms & Conditions

Confirmation of Bookings

A deposit amount of 30% of the total quoted amount is required to confirm your booking along with the
signed Event Agreement and Terms and Conditions. Short lead events may move directly to the final
payment 7 days prior to the event. Dates will only be confirmed when both the deposit and the signed
Event Agreement have been received.

Terms of Payment:

The balance of the total contracted amount plus any additional requests is payable in full 7 days prior to
the event date. Additional charges incurred after this time will be payable in full seven [7] days post
event. Payments may be made either by cash, cheque, direct deposit or credit card.

Cancellation:

We require notice in writing should you wish to cancel or postpone your event. Pearl Catering
cancellation fees are as follows:

120 days or more the full deposit will be refunded.

119 days - 60 days 50% of the deposit amount will be withheld.

59 days or less of your event 100% of the deposit amount will be withheld.

If cancellation is made 7 days or less from the event date the full quoted amount including any deposits
paid will be payable to Pearl Catering or withheld if paid in full.

Date Alterations

Should the Client request to change the date of a confirmed event, Pearl Catering will make every
reasonable effort to accommodate the new date, subject to availability. Any request to change the
event date must be made in writing.

Where the requested new date is unavailable, or where the date change results in a financial loss to
Pearl Catering, the request may be treated as a cancellation and the Cancellation Terms outlined in
these Terms & Conditions will apply. Any deposits paid will be transferred to the new event date only at
the sole discretion of Pearl Catering.

Guest Numbers

Minimum guest numbers and menu selections are required 14 days prior to the event. Final confirmed
guest numbers are to be advised at the very latest 7 days prior to the event.

Please Note: Your final invoice will reflect this number of guests. No reduction in numbers will be
permitted after the 7 day notice period. An Increase in numbers after that time will be at the discretion
of Pearl Catering. We will make every reasonable accommodation for increased numbers. Additional
charges due to increased numbers will be payable immediately upon approval.

Equipment

All equipment used in the delivery of catering services remains the property of Pearl Catering unless
agreed otherwise at the point of quotation.

Dietary Requirements

Dietary requirements including vegetarian, vegan, gluten free, nut free and dairy free will be catered
for complimentary up to 10% of total guest numbers. Dietary requirements above 10% will require
additional kitchen and staffing charges at a charge of $60 per guest. Please note, any other individual
requirements or preferences are considered special meals and will be charged separately depending
on requirements.

Consumption of Liquor

Pearl Catering will abide by the requirements set out in the liquor act. All beverage supplied and/or
served by Pearl Catering staff will be served responsibly. Pearl Catering are obligated to refuse the
service of alcohol to anyone who is under the age of 18 and/or intoxicated.

Guest Conduct

The clients are responsible for the conduct of guests.

Management reserves the right to refuse service of alcohol should we believe a guest is intoxicated.
Guests are required to be respectful of others on the premises and neighbouring properties at all
times. In the event of offensive behaviour, guests will be asked to leave the premises.

Indemnity

Pearl Catering shall not be made liable for any damage or loss sustained to equipment hired by the
client or by any person, firm or organisation supplying any client. The client hereby indemnifies Pearl
Catering and agrees to keep Pearl Catering indemnified against all actions, suits, proceedings, claims
which may be taken against Pearl Catering by any person, firm or organisation supplied by the client.
Force Majeure

Pearl Catering reserves the right to cancel the event in exceptional circumstances, including but not
limited to fire, explosion, natural catastrophes or terrorism. In the event of any of the above
occurrences, the deposit paid for the function will be refunded without the client being able to claim
any additional unspecified compensation.

Public Holidays

Public holiday rates apply to all events held on a public holiday.

Prices and Package Minimum Numbers

Pricing is quoted excluding GST.

Prices include staffing, black or white linen and equipment.

Package pricing is based on a minimum 50 guests.

Minimum Numbers

In the instance the guest numbers are below the minimum requirement, a labour surcharge is
applicable as outlined below. The kitchen labour surcharge is only applied for events that require a
chef for service.
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