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Features
•	 Completely	self-contained	private	room		

•	 Modern	black	&	white	styling,	a	great	neutural	

back-drop	to	add	your	personal	touch.			

•	 Private	entrance	from	the	main	car	park	(guests	

don’t	need	to	walk	through	the	tavern)	

•	 Private	ladies	&	men’s	toilet	facilities	

•	 Large	private	bar		

•	 Wheel	chair	accessible	

Weddings at the Eureka  
Thank you for considering us for your wedding! We would love to help 
host this special occasion at our venue. We look forward to working with 
you to create a truly memorable event. 

Audio Visual
•	 Bring	your	own	DJ	or	Band.	Or	feel	free	to	

connect	an	Ipod/laptop	to	our	in	house	

speakers.	We	also	have	the	Nightlife	music	

system	which	allows	you	to	select	a	genre	of	

music	and	will	automatically	generate	a	playlist	

to	suit	

•	 50”	plasma	TV,	wall	mounted	(BYO	laptop	or	

USB	stick	directly	into	the	TV)	for	photo	slide	

show	

•	 Wireless	microphone	for	speeches

Car Parking
•	 Easy,	free	&	unlimited	onsite	parking	for	all	

guests
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2
Capacities & Set-up options
Maximum numbers for the Private Function Room. 
Set-ups can be adjusted to best suit your number of guests. 

NOTE:
We	are	happy	to	set	up	extra	tables	for	gift	tables,	

cake	table,	registation	and	displays	at	no	extra	

charge.	

Bridal Table options 
•	 Maximum	12	seates	along	the	back	wall		

(may	loose	up	to	3	round	tables)	

•	 Maximum	6	seats	on	the	stage		

(no	round	tables	lost)	

•	 Best	to	discuss	your	requirements	with	the	

function	cordinator	and	have	something	drawn	

up	specifically	for	you.	

100 Banquet (WITH DANCE FLOOR 10 tables of 10) 

Example Bridal 

120 Banquet (NO DANCE FLOOR 12 tables of 10) 

Stage 

Bar

En
tr

an
ce

Toilets

Stage 

Bar

En
tr

an
ce

Toilets

36 Boardroom (16+16+2+2)

Stage 

Bar

En
tr

an
ce

Toilets

64 Two Long Tables (16 down each side)

Stage 

Bar

En
tr

an
ce

Toilets

Stage 

Bar

En
tr

an
ce

Toilets

180 Stand Up Cocktail Style (flexibel floor plan)

Stage 

Bar

En
tr

an
ce

Toilets

44 Large Rectangle (16++16+6+6)

Stage 

Bar

En
tr

an
ce

Toilets
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Saturday Weddings  
 

Minimum	spend	of	$2000	on	food	&	beverage	and	

the	room	hire	will	be	waived.	

(NOTE:	This	also	applies	to	public	holidays	and	the	

Sunday	prior	to	a	public	holiday)	

Weddings any other day
Sunday - Friday  

If	the	host	agrees	to	a	minimum	spend	of	$500		

on	food	&	beverage,	the	room	hire	will	be	waived.	

OR

$150	Room	hire	

No	minimum	spend		

			

 Deposit 
We	are	happy	to	hold	a	tentative	booking	on	your	

request	for	up	to	one	week.	At	this	time	a	deposit	

will	be	required	to	secure	your	booking	date	&	

session	time.	

$300	Deposit	required	

The	deposit	will	be	taken	off	the	amount	owing		

at	the	conclusion	of	your	event.	

Security 

There	is	NO	additional	charge	for	secuity.

Group Dining  

If	you	are	looking	for	a	more	casual	group	dining	

booking,	no	room	hire	or	minimum	spends	apply		

in	the	Dining	Room	or	Bistro.	

The	a	la	carte	menu	and	salad/veg	bar	is	available	

for	up	to	35	people	in	the	dining	room.	

The	a	la	carte	menu	is	not	available	in	the	Private	

Function	Room.			

Booking Details 
If the quoted rates are over your budget, please contact us to see if we can 
accommodate you.  
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4

	Cocktail Style Reception  
	

$70 per person includes: 

Platters	of	dips	&	antipasto	served	on	arrival	

3-4	hours	of	canape	service	hot	food	

•	 Pies,	pasties	&	sausage	rolls	

•	 Dim	sims,	samosas	&	spring	rolls	

•	 Selection	of	mini	pizzas	

•	 Crumbed	calamari	

•	 Panko	crumbed	prawns	

•	 Mini	quiches

Your	wedding	cake	cut	&	served	individually	plated	

Chef’s	selection	of	3	petits	fours	

served	w’	tea	&	coffee	

5	hour	House	beverage	package	

Sit Down Reception 
	$75 per person includes:  
5	hour	House	beverage	package	

Chef’s	choice	of	3	canapés	served	on	arrival

Choice	of	2	entrees	

Choice	of	2	mains	

Your	wedding	cake	cut	&	served	as	dessert	

Tea	&	coffee	

	

$86 per person includes 

5	hour	Eureka	beverage	package	

Chef’s	choice	of	3	canapés	served	on	arrival

Antipasto	served	to	the	tables	to	share	

Choice	of	2	entrees	

Choice	of	3	mains	

Your	wedding	cake	cut	&	served	as	dessert	

Chef’s	selection	of	3	petits	fours		

served	w’	tea	&	coffee

Wedding Packages  
These are special catering & beverage packages for weddings. You will find on the following 
pages all of the standard food & beverage options. You are very welcome to disregard these 
packages & create your own from the standard menus if you prefer. Or speak to our coordinators 
& they will be happy to put together a personalised package for you. 

Note:  

You	can	add	to	or	upgrade	these	packages	from	

the	regular	menu	options	-	just	pay	the	difference.	

e.g.	upgrade	the	$75	sit	down	package	to	an	

Ultimate	beverage	package.	The	price	difference	

between	the	House	package	and	Ultimate	package	

is	$6.	So	pay	$81	per	person	instead	of	$75.	

Or	Add	individual	plates	of	antipasto	to	the	$75	

package	to	be	served	before	entree.	Add	$4.90	so	

pay	$79.90	per	person	instead	of	$75.	W
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5

Sit Down Reception 
	$4.80 per person includes:  
•	 Chair	cover	&	sash		

(choice of organza or satin sash)

$8.80 per person includes:  
•	 Chair	cover	&	sash		

(choice of organza or satin sash)

•	 Centre	piece	(please request examples from our 

functions coordinator)	

$14.80 per person includes:  
•	 Chair	cover	&	sash	

(choice of organza or satin sash)

•	 Centre	piece (please request examples from our 

functions coordinator) 

•	 Black	&	white	printed	tent	place	card

•	 Table	runner	(to match sash) 

•	 Bridal	table	skirting	

•	 Cake	table	skirting

•	 Standard	wishing	well	

•	 Candle	decorations	for	bridal	table	

Note,	fresh	floral	arrangements	are	examples	only	

&	will	be	subject	to	seasonal	availability.	

Decorations / Styling Packages  
We love working with ‘A Moment In Time’ for styling & decorating our functions. Here are some 
special packages that have been put together for you. These include set-up & pack-down. Or you 
are of course welcome to arrange your own decorations.  
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6

Three Course Options
$37.90 Alternate drop: 

2	entrée,	2	main,	2	dessert	

$39.90 Set, choice, set

Set	entrée,	choice	of	2	mains,	set	dessert	

$42.90 Choice: 

2	entrée,	2	main,	2	dessert

$45.90 Choice:

	2	entrée,	3	main,	2	dessert	

$48.90 Choice: 

3	entrée,	3	main,	3	dessert

Extras   
	

Chef’s	choice	of	3	canapés	served	on	arrival		

(30-45	minutes)		

Add $3.00 pp	
	

Chef’s	selection	of	antipasto		

served	to	share		

Add $2.90 pp	
	

Chef’s	selection	of	antipasto		

served	individually	plated			

Add $4.90 pp	
	

Chef’s	selection	of	cheese		

(hard,	creamy	&	blue)	served	to	share		

Add $3.90 pp	
	

Chef’s	selection	of	cheese		

(hard,	creamy	&	blue)	served	individually	plated		

Add $5.90 pp	
	

Chef’s	selection	of	3	petits	fours		

served	w’	self	serve	tea	&	coffee	station		

Add $3.90 pp	

Two Course Options
$29.90 Alternate drop: 

2	entrée	&	2	main	OR	2	main	&	2	dessert	

$32.90 Choice: 

2	entrée,	2	main	OR	2	main,	2	dessert	

$35.90 Choice:

	2	entrée,	3	main	OR	3	main,	2	dessert	

$37.90 Choice:

	3	entrée,	3	main	OR	3	main,	3	dessert	

Formal Menu Packages 
Minimum 20 guests required. 
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Main Selection 
250gm	eye	fillet	cooked	to	your	liking	served	

w’	roasted	baby	potatoes,	steamed	broccolini,	

rosemary	jus	&	sweet	potato	shards

Chicken	roulade	filled	w’	sautéed	mushrooms,	

onion	&	spinach.	Served	w’	a	Komura	puree,	

creamy	mash	potato	&	a	creamy	tarragon	sauce

Prawn	&	smoked	salmon	risotto	w’	caramelised	

onion,	cherry	tomatoes,	rocket	&	capers.	Served	in	

a	creamy	garlic	sauce	&	fresh	parmesan	cheese

Lamb	backstrap	salad,	cooked	medium	rare,	

served	w’	baby	spinach,	roasted	baby	beets,	

heirloom	carrots	&	Spanish	onion.		

Finished	w’	a	Cajun	&	mint	yoghurt

Oven	roasted	salmon	fillet	served	on	a	leek		

&	herb	mash,	confit	fennel,	green	beans	&	topped	

w’	a	tomato	chimmi	churri

Vegetarian	lasagne	layered	w’	roasted	pumpkin,	

zucchini,	capsicum,	onion	&	spinach.		Served	w’	

grilled	polenta	&	rose	sauce

Entree Selection 
Half	shell	scallops	grilled	w’	garlic	butter	served	

	w’	a	snow	pea	tendril,	onion	&	carrot	salad

Roast	pumpkin,	feta	&	sage	bruschetta	served		

w’	rocket	&	balsamic	glaze

Roast	chicken,	seasonal	vegetables	&	herb	soup	

served	w’	garlic	&	parmesan	croutons

Lightly	dusted	salt	&	pepper	squid	served		

w’	a	smoked	paprika	aioli,	slow	roasted		

cherry	tomatoes	&	topped	w’	micro	herbs

Dessert Selection
Lime	infused	panna	cotta	w’	brandy	infused	

blueberries	&	almond	biscotti

Warmed	sticky	date	&	walnut	pudding		

served	w’	a	salted	caramel	sauce,	vanilla		

ice	cream	&	strawberries

Rich	chocolate	brownie	served	w’	strawberry	

compote	&	white	chocolate	sauce

Individual	pavlova	served	w’	raspberry	coulis,	

passionfruit	puree,	mixed	berry	compote		

&	fresh	micro	mint

Formal Menu Options
Minimum 20 guests required. 
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8

Option 1: $20 per person  
	

Includes for main: 

3	salads,	2	hot	sides	&	2	hot	meat	options

Includes for dessert: 

Fresh	fruit	&	jelly

Option 2: $35 per person 

Includes for main: 

Cold	seafood,	antipasto,	3	salads,	soup,		

3	hot	sides		and	3	hot	meat	options

Includes for dessert: 

Fresh	fruit,	jelly,	1	hot	pudding	dessert	option,	

vanilla	custard	and	fresh	whipped	cream	

Buffet Menu 

Minimum 20 guests required. 
Please request the current buffet menu from our Functions Coordinator.

Option 3: $50 per person 

Includes canapés on arrival: 

Chef’s	selection		
	

Includes for main: 

Cold	seafood	(including	natural	oysters	&	king	

prawns),	antipasto,	gourmet	salads,	gourmet	

soup,	4	hot	sides,	2	hot	meat	options,	2	roast	meat	

carvery	options	

Includes for dessert: 

Tea	&	coffee,	selection	of	petits	fours	&	full	hot		

&	cold	dessert	buffet		
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9

Platter Menu (continued) 
	

$48 Asian	platter

Selection	of	dim	sims	(20pc),	samosas	(20pc)		

&	spring	rolls	(20pc)	served	w’	sweet	chilli		

&	soy	dipping	sauces

$45 Fruit	platter

Selection	of	seasonal	fruit	(normally	includes	

watermelon,	honeydew,	rockmelon,	orange,	kiwi	

fruit	&	strawberries)	

$50 Mini	quiches	platter	(36pc)

Served	w’	tomato	relish	dipping	sauce

$48 Mini	pizza	platter	(36pc)	

Chefs	selection	of	mini	pizza

$48 Panko	crumbed	prawns	(36pc)	

served	w’	sweet	chilli	&	tartare	dipping	sauces

$36 Crumbed	calamari	(36pc)	

served	w’	sweet	chilli	&	tartare	dipping	sauces

$65 Mixed	seafood	platter

Panko	crumbed	prawns	(18pc),	fish	goujons	(18pc),	

crumbed	calamari	(18pc)	&	crumbed	scallops	

(18pc)	served	w’	sweet	chilli	&	tartare		

dipping	sauces

Price Per Platter 
Platters	are	circulated	once	then	placed	down	for	

guests	to	help	themselves.	

Platter Menu
$45 Trio	of	dips
Chefs	selection	of	3	dips	served		

w’	toasted	pita	bread

$50 Antipasto	platter

Ham,	chicken,	salami,	dolmades,	olives,	sundried	

tomato,	bocconcini	cheese,	artichoke,	crackers

$32 Spicy	beer	battered	wedges

Served	w’	sour	cream	&	sweet	chilli	sauce

$48 Mixed	sandwich	platter	(48	pc)	

$30 Kids	platter

Chicken	nuggets	(40pc),	pizza	(20pc)	&	chips	

served	w’	tomato	sauce

$40 Party	platter

Selection	of	pies	(12pc),	pasties	(12pc)		

&	sausage	rolls	(12pc)	served	w’	tomato	&	bib	

dipping	sauces

Canapé / Finger Food Catering Options 
Canapé / finger food is available as a price per person or price per platter. 

Price Per Person  
(minimum 30 guests required) 

Full	canapé	service,	waiters	carry	food	around	to	

your	guests	for	the	duration	of	the	package.		Some	

platters	will	also	be	placed	down	so	that	guests	

can	always	help	themselves.	

$9.90 pp – Party nibbles package  

Dips	platters	served	on	arrival		

1.5	hours	canapé	service	hot	food	

•	 Pies,	pasties	&	sausage	rolls	

•	 Dim	sims,	samosas	&	spring	rolls	

•	 Selection	of	mini	pizzas	

•	 Crumbed	calamari	

$13.90 pp – Party food catering package  

Dips	&	antipasto	platters	served	on	arrival		

2	hours	canapé	service	hot	food	

•	 Pies,	pasties	&	sausage	rolls	

•	 Dim	sims,	samosas	&	spring	rolls	

•	 Selection	of	mini	pizzas	

•	 Crumbed	calamari	

•	 Panko	crumbed	prawns	

•	 Mini	quiches	
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BYO Cake 
You	are	not	permitted	to	BYO	any	food	except	for	

the	occasion	cake.	

A	lolly	buffet	is	allowed	if	it	is	presented	in	a	

decorative	way.	

Chocolate	fountains	are	not	allowed.	

No charge for BYO cake if	you	are	happy	to	cut	

&	serve	it	yourselves	(we	will	provide	small	plates,	

napkins,	forks	etc)	

$2 per person	applies	for	us	to	cut	&	serve	your	

cake	individually	plated	&	garnished.	

Dietary Requirements 
All	dietary	requirements	must	be	advised	prior	

to	the	day	&	will	be	catered	for.	Regretfully,	we	

may	not	be	able	to	cater	for	dietary	requirements	

advised	on	the	day.	

Please	note	Halal	dietary	options	will	be	the	

vegetarian	options.	

Please	note	we	are	not	able	to	cater	for	Kosher	

meal	requests.

Note:	menu	options	should	be	selected	3-4	weeks	

prior	to	your	function	to	ensure	your	choices	are	

the	most	current	as	menus	are	subject	to	change	

seasonally.	

Function Details & Beverage Options
We are very flexible & have a number of ways you can choose 
to have beverages charged. 

Cash Bar 
Guests	can	purchase	their	own	drinks.	The	total	

purchased	over	the	bar	will	contribute	to	your	

minimum	spend.	

Bar Tab 
You	can	nominate	the	limit	and	the	drinks	available	

on	your	tab.	Anything	not	included	on	your	tab,	

guests	can	purchase	for	themselves.	

Subsidised Drinks 
Guests	pay	a	nominal	amount	for	each	drink	they	

order	&	the	remaining	cost	is	added	to	your	tab.	Like	

normal	tabs	you	can	set	the	limit	and	nominate	the	

drinks	available.	

Beverage Packages 
Beverage	packages	are	charged	per	person	per	hour.	

Beverage	packages	must	be	for	the	duration	of	your	

function	and	charged	for	all	guests	attending.

There	are	three	tiers	of	beverage	package	for	you	to	

choose	from.	

Drink Price Guide   
Base	spirits	from	$7.80

Wine	glass	(150ml)	from	$5.00

Tap	beer	(pint	425ml)	from	$6.00

Tap	cider	(pint	425ml)	from	$7.20

Soft	Drinks	(285ml)	$3.10

Soft	Drinks	(425ml)	$4.40

Juice	(250ml	bottle)	$3.80

Bottled	Water	400ml	$3.00

Bottled	Water	Sparkling	250ml	$3.50
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House Package
	

2 hours  $20 per person 

3 hours  $26 per person 

4 hours  $32 per person 

5 hours  $38 per person 
	

Sparkling Wine: 

Baily	&	Baily	Chardonnay	Pinot	Noir,	Sth	East	Aust	

White Wine: 

Baily	&	Baily	Sauvignon	Blanc,	St	East	Aust	

Red Wine: 

Baily	&	Baily	Shiraz,	Sth	East	Aust	

Beer: 

Carlton	Draught,	Coopers	Pale	Ale,	Coopers	Mid	

Selection of soft drink & juice 

Beverage Packages
Minimum 20 guests required for beverage packages.
Beverage packages must be for the duration of your function  
and charged for all guests attending. 

Eureka Package 
	

2 hours  $23 per person 

3 hours  $29 per person 

4 hours  $35 per person 

5 hours  $41 per person 

Sparkling Wine: 

Baily	&	Baily	Chardonnay	Pinot	Noir,	Sth	East	Aust	

Moscato: 

Baily	&	Baily	‘Heavens	Gate’	Moscato,	Sth	East	Aust	

White Wine: 

South	Island	Sauvignon	Blanc,	Marlborough	NZ	

Red Wine: 

Stonyfell	Cabernet	Shiraz,	Langhorne	Creek	SA	

Beer: 

West	End	Draught,	Carlton	Draught,		

Coopers	Pale	Ale,	Coopers	Mid	

Selection of soft drink & juice 

Ultimate Package 
2 hours  $26 per person 

3 hours  $32 per person 

4 hours  $38 per person 

5 hours  $44 per person 

Sparkling Wine: 

Zonin	Prosecco,	Italy		

Moscato: 

Baily	&	Baily	‘Heavens	Gate’	Moscato,	Sth	East	Aust	

White Wine: 

South	Island	Sauvignon	Blanc,	Marlborough	NZ	

Rosé: 

Baily	&	Baily	Rose,	Sth	East	Aust	

Red Wine: 

Chapel	Hill	Parsons	Nose	Shiraz,	McLaren	Vale	SA	

Beer:

Hahn	Super	Dry,	West	End	Draught,		

Carlton	Draught,	Coopers	Pale	Ale,	Coopers	Mid	

Cider: 

Somersby	Cider	

Selection of soft drink & juice 
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