Functions at the Lakes
Welcome, and thank you for your interest in having a function at the Lakes & Ocean
Hotel. The Hotel is situated over Wallis lake, offering spectacular views for all to enjoy.
Bars/pubs have become sophisticated, trendy and versatile. They are now not only
brilliant places to hang out with friends, but also unique spaces to host product launches,
meetings or staff Christmas parties for the corporate market.
We cater for birthdays, parties, special events, business functions or whatever your
requirements are.

Our fabulous venue come with a lot of benefits for and offerings that set us apart from
your typical function venues and more often than not, proving to be more economical for
those planning events on a tight budget.
Atmosphere & styling
One of the best things about hosting an event at our Hotel is the ready-made
atmosphere.
For the savvy, this means no need to style the room yourself, our views are enough,
unless your wish to, and/or add perhaps a few key pieces for branding purposes or a few
personal touches for private events, but generally the atmosphere and styling comes as
part of the package! (White linen additional)
Music & Audio Visual
Whilst there is background music, talk to our staff about additional or subsequent music.
The Hotel generally has entertainment (live) on some nights. Our café area has a TV
screen for company/business DVD’s and/or audio and visual displays, depending on your
needs.
Bar service
Drinks, whether alcoholic or not, are an important part of any event. Discuss your needs
with our staff to best provide for your event. We can offer beverage packages (wines,
beers and soft drinks etc) or an over the bar tab, which best suits your needs.

Craft Beer & Cocktails are never a problem. Setting up a cash bar, also not a problem.
And best of all, once the package or tab is over, it’s easy for the party to kick on-just not
from your budget.
Food
Pubs are now often the BEST places to eat in town. We Hotel keeps us with what our
locals would like at the same time the tourists flocking into our doors, in our relaxing
atmosphere with our delicious bistro and/café menu.

We can cater for sit down and stand up menus, depending on your needs. For sit down
menu, we can offer either self-serve from our bistro, and or alternate sit-down meals
served by our wait staff. Our functions manager is happy to discuss your requirements.
When booking, any dietary requirements can be discussed with our functions manager to
ensure all your needs are met and your received nothing less than the freshest
ingredients and food we can possibly prepare.

Food options attached / Note: No food is to be brought onto the premises

Room Hire
Room hire is subject to availability, day, date and the time of your event.
Rates can vary from weekdays to weekends from $250-$450.
Holiday season booking by agreement only.
10% Deposit must be paid at the time of booking and full payment one-week (7) days
prior to function/event.

Food Options
On Arrival
Impress your guests on arrival with some beautiful bowls of marinated olives for
sharing with their drinks $14
Stand Up 0ption 1

$20 per person (min 25 people)

Chicken Kiev (3)
Chicken wings (3)
Chilli Squid (3)
Vegetable Springs Rolls (4)
BBQ Meat Balls (5)

Stand Up Option 2

$30 Per person (min25 people)

Pumpkin Arancini Balls (3)
Asparagus rolled in Prosciutto (3)
Prawn Twisters (3)
Duck Samosas (3)
Lamb Balls & Mint Yogurt (4)
Smoke Salmon and Fetta Swirls (3)

Cheese Platter/s $80
Brie, Camembert, Fetta, Blue Vein, Cheddar,
Salami, Cabanossi, Ham,
Assorted Crackers and Seasonal Fruit

Option 3 - Priced per function

Ala-carte Menu-attached

Ala-carte Menu

- $35p/h

Entrée
Chilli Salt & Pepper Squid
Served with Herb Salad (Mint, Coriander and Basil) with Home-made Aioli
Pumpkin Arancini Balls
Served on a bed of rocket and a side of Parmesan & Napoli sauce
Mains
Seasonal fish
Served with Crunchy Thai Noodle Salad with fresh Lemon
Premium Sirloin 250g Steak
Cooked to your liking, and served with crispy Chat Potatoes and Seasonal
Vegetable Medley
Vegetable Stack
Roasted Capsicum, Zucchini, Eggplant, Sweat Potato, Grilled Halloumi, on a
bed of Rosti, finished with Basil Pesto, Balsamic glaze and Goats’ cheese.
Dessert
Tiramisu
Homemade served with fresh cream and ice cream
Summer Pudding (Individual servings)
Stuffed with a variety of berry’s and served with Vanilla Bean Anglaise

Terms & Conditions
A non-refundable holding deposit of $50 is required for any event/function
at the time of booking your date. This secures your date, so no-one else
can get this date.
Number of guests must be firmed with payment in full seven (7) days
prior to function/event date.
Menu selection must be firmed seven days (7) prior to function/event.
All guests with the event/function must leave the café area by 10.30pm
Guests are welcome to move into the other areas of the venue at this time
with the exception of children U18.
Guest welcome to bring a cake- No cake-age charged
Music and/or any entertainment must be approved first by management
Decorations
Guests are welcome to bring decorations for their event/function; With the
exception of glitter/glitter products or confetti.
The Hotel does/can supply white linen for tables and decorate the room as
however, should you require any additional products and services it will
come with an additional charge/s.
No BYO alcohol
No food is to be brought onto the premises

Thank you for choosing “The Lakes & Ocean Hotel”
We look forward to making your experience with us memorable.

