


O BAR AND DINING

VENUE HIGHLIGHTS




“We must thank you for all of your assistance to pull our event together,
the team made the organisation a breeze for us. And stopping the floor so
we could have our new building in full view as we had our speeches was
a great touch. All staff were very attentive to our needs throughout the event
and were very responsive when we asked for something. Our team had a
fantastic afternoon, to the point where we had to chase them out of the
venue at the conclusion!”

“Thank you very much for all your hard work and efforts in ensuring a very
successful dinner last evening. The team have been an absolute delight to
work with! Pass on my grateful thanks to the entire team, as they all
contributed significantly to the evening. The dinner was superb and service
seamless! The team was also very accommodating when we had to tweak
the timings throughout the evening.”

“Thank you to the entire team who worked our event. We had an absolutely
fantastic time and everybody is praising the venue, the food and the
service. The staff were professional, friendly and they actually seemed to
enjoy themselves which you don’t see often. There was plenty of food and
everything tasted great. | heard lots of positive feedback from staff and
Partners — some even saying that this was our best staff party to date.”



For an unparalleled experience, the entire venue
is exclusively yours to enjoy.

From the moment you step through the doors,
our bespoke planning and tailored packages are
designed to transform your vision into reality.

Immerse yourself in a personalised journey where
the menu, service, and views revolve around your
individual style and preferences.

» Background music is included free of charge

* Your event coordinator is on hand to assist in
organising any audio visual equipment, styling and
entertainment you require

» Bespoke menus and dedicated wait staff

» Cake service is charged at $7.50 per person

e Our intimate Private Dining Room can be used as a
breakout, cloak or dressing room






Seated | 250 guests
Standing | 400 guests

EVENING

BREAKFAST

Room hire 7am - 10am from $5,000

Minimum food and beverage spend $85pp

Minimum 100 guests

LUNCH
Room hire 12pm - 4pm from $3,000

Minimum food and beverage spend from:

January - November $25,000
December Saturday - Thursday $30,000
December Friday $50,000

Room hire 6pm - 11pm from $5,000

Minimum food and beverage spend from:

JANUARY - OCTOBER
Sunday - Thursday $50,000
Friday - Saturday $65,000

NOVEMBER - DECEMBER

Sunday - Wednesday $50,000
Thursday $60,000
Friday - Saturday $80,000

The prices quoted above are intended as a guide only.
Please contact us for your bespoke quotation.
Discounts may apply for selected dates.

A service charge of 10% will be applied to the final bill. The service charge is not included in the minimum spend.

A 15% surcharge applies on Sundays and public holidays

1hour set up time is included. Additional fees may apply for additional services such as furniture removal and extra set up time

All prices quoted include GST




Set menu

Additional items available

3 course set menu

3 course alternate serve menu

$85pp

$135pp
$148pp

2 hour canapé menu $80pp | 3 hour canapé menu $105pp

4 hour canapé menu $130pp

Add nibbles on arrival

Arrival canapés - 4 pieces pp

Add petit fours or dessert canapés
Add a cheese course

Charcuterie or cheese station

$6pp
$28pp
from $6pp
$15pp
$35pp

Beverage packages are available

Select 1 dish from each course for
all guests to have the same menu

Select 2 dishes from each course
which will be served alternately
50/50

6.00: Arrival drinks
6.30: Guest seated
6.45: Bread served
700: Entrée served
730: Main served

8.00: Dessert served
8.30: Tea, coffee served

Please liaise with your event
coordinator should you wish to
include speeches or other service
breaks into the schedule.

Arrival canapés $28pp
Petit fours $10pp
Cheese course $15pp



BREAKFAST MENU

TO STA RT SELECT 1 (or more at $5pp)

FO R TH E TA B LE SELECT 3 (or more at $10pp each)

MAI N CO U RS E SELECT 1 (or more at $15pp each)




SAMPLE MENU

ENTREE

MAIN

FOR THE TABLE

DESSERT

ORGANIC HERBAL INFUSIONS & MONOCHROMATIC ESPRESSO







OPTIONAL ADDITIONS

CANAPE MENU

CANAPE SELECTION

DESSERT CANAPES






BEVERAGE PACKAGES

SIGNATURE PACKAGE

Includes:
Heavy Beer - Peroni
Light Beer — Peroni Leggera

Soft drinks, mineral water & orange juice

Sparkling
2017 O Bar Vintage Sparkling Brut | Tumbarumba, NSW
White
2022 O Bar Sauvignon Blanc, Semillon | Pokolbin, NSW 2320
Red
2022 O Bar Shiraz | Pokolbin, NSW 2320

2 hours | $85pp 3 hours | $110pp 4 hours | $125pp

PREMIUM PACKAGE

Includes:
Heavy Beer - Peroni
Light Beer - Peroni Leggera
Soft drinks, mineral water & orange juice

(Please select 1sparkling, 1 white & 1 red wine)

Sparkling
NV Veuve Ambal Brut Cremant de Bourgogne | Burgundy, France
NV Bandini Prosseco Rosé | Veneto, Italy

White
2022 Breganze Savardo Pinot Grigio | Veneto, Italy
2022 Totara Sauvignon Blanc | Marlborough, New Zealand
2022 Swinging Bridge Mrs Payten Chardonnay | Orange, NSW

Rosé
2022 Rameau D’Or | Provence, France

Red
2022 Storm Bay Pinot Noir | Coal River, TAS
2020 Ashbrook Estate Cabernet Sauvignon | Margaret River, WA
2021 Nick Spencer Shiraz Blend | Gundagai, NSW

2 hours | $105pp 3 hours | $130pp 4 hours | $145pp




VENUE LAYOUT



https://my.matterport.com/show/?m=REeAVu5UVTn&ss=61&sr=-2.95,.13
https://my.matterport.com/show/?m=REeAVu5UVTn&ss=61&sr=-2.95,.13
https://my.matterport.com/show/?m=REeAVu5UVTn&ss=61&sr=-2.95,.13

CONTACT US

02 9247 9777
events@obardining.com.au

www.obardining.com.au
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