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OUR FUNCTIONS

The Forest Hotel is a premier destination located in the heart of the Northern Beaches. This modern and exciting venue boasts a multitude of spaces available
to suit every occasion from 20 to 200 people.

ROOM HIRE INCLUSIONS THE CAPACITY

Cocktail 200 ¢ Banquet Seating 120
Theatre 150 ¢ U Shape 50

4-Hour Room Hire ¢ Private bar & Terrace
Co -Ordinator and staffing ¢ Table sets & linen
House Sound & Microphone ¢ Wifi / Projector / TV Screens

THE GARDEN THE ANTLER ROOM

Nestled in the Forest walls, it remains a private area to entertain. This cocktail The Antler room is spacious, fully self-contained with all the luxuries to
entertain for any event. The Antler Room has endless capabillities to adapt to

your event, with versatile room settings for 50 to 200 guests, a private terrace
and delicious menus to cater for your every need.

outdoor setting caters from 20- 40 guests.

STAG Monday to Thursday rates are a minimum spend of $500, which includes food
It is the perfect location for a private casual entertainment area and located and beverage over a four hour room hire. Friday, Saturday and Sunday rates
amongst all the action of a pub environment. The Stag offers a private bar and are a minimum spend of $5000, which includes food and beverage for a four
catering for 20-50 guests. Minimum spend is $500, for four hours. hour room hire.
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MENU SELECTIONS

CHARCUTERIE PLATTERS

Salami, Pepperoni, Chorizo, Cabonossi, Crackers,

Olives, Assorted Cheese, Roasted Capsicum,

Toasted Baguettes

SMALL $45 / LARGE $120

SEASONAL FRUIT PLATTERS

A mix of seasonal fruit

SMALL $50 /LARGE $100

COLD CANAPES 30 PIECES

Bruschetta @ () on Request)
Smoked Salmon Mousse on Cucumber
Vegetarian or Chicken Rice Paper Rolls

Assorted Sushi Rolls @
HOT CANAPES 30 PIECES

Beef & Burgundy Pies

Assorted Quiches

Vegetarian Gyozo @

Spinach and Ricotta Pastry Puffs @
Arancini Balls Three Cheeses @
Mediterranean Chicken Skewers with Lemon
Lamb Kebabs

Beef Teriyaki Skewers

Salt Pepper Calamari €@

Gluten Dairy . Vegan Option
Free Free o Vegetarian @ Vegan @ Available

$90
$100
$100
$60

$100
$100
$110
$110
$110
$120
$120
$120
$120

PIZZA SLABS 18 PIECES
GLUTEN FREE BASE ON REQUEST

Margarita @

Meat Supreme

Hawaiian

Prosciutto, Rocket and Parmesan

Char Grilled Vegetables and Goats Cheese (V]

SUBSTANTIALS 30 PIECES

Fish & Chip Boxes

Sliders (Choice of Beef or Mushroom)
Tofu Poki Bowls @

Pulled Pork Bao Buns

KIDS PLATTERS

Carrot, Celery, Capsicum, Hommus plate

Bowls of Chips with Tomato Sauce

Nuggets and chips, serves 10 (2 nuggets each and chips)
Chicken Tenders with Chips

Cake Pops

DESSERTS 30 PIECES

Assorted Mini Desserts

Brownies

$55
$55
$55
$60
$55

$160
$120
$120
$120

$20
$8.5
$50
$50
$40

$110
$150

*MUST BE PRE ORDERED. NOT AVAILABLE ON THE DAY

Gluten Free
Option Available



MENU SELECTIONS

2 COURSE $65 PER PERSON
3 COURSE SELECTION $80 PER PERSON

CHOICE OF ENTREE

Sticky Chinese Pork Belly with Zesty Herb Salad

King Fish Cerviche

Stuffed Portobello Mushroom topped with a Tomato Salsa

CHOICE OF MAIN

Grain fed 300g Scotch Fillet with Broccolini, Mash & a Red Wine Jus
Crispy salmon with Asparagus, Potato gratin with a Lemon Herb Butter and Capers
Chicken Supreme stuffed with Camembert, Sundried Tomatoes and Spinach with a White Wine Sauce

BREAD ROLL

CHOICE OF DESSERT
Chocolate Mousse / Sticky Date Pudding / New York Cheese Cake

CHILDREN’'S MEAL
$10 PER PERSON

Mini Cheese Burgers with chips / Chicken Nuggets with chips / Fish Bites with chips
Vegetarian options and Dietries available on request




MENU SELECTIONS

BUFFET

$75 PER PERSON (MIN 25 PEOPLE)
CHOICE OF 2 SALADS OR SALAD STATION

CHOICE OF 2 MAINS, 2 SIDES, ONE ROAST MEAT CARVING STATION

CHOICE OF SALADS

Garden Salad
- With Honey Mustard Dressing

Grilled Chicken Caesar Salad
- Bacon, Parmesan and Garlic Croutons
Greek Salad

- Kalamata, Feta, Tomatoes, Cucumber and Oregano

Creamy Kipfler Potato Salad
Pesto Pasta Salad
- With Cherry tomatoes and Parmesan

CHOICE OF MAINS

Pan Seared Salmon with Sauce Vierge
Barramundi with Lemon Capers Sauce

Beef Masaman Curry

Braised Pork Belly Stir Fry

Lemon Mustard and Herbed Roasted Chicken
Baked Pumpkin and Sage Gnocchi

Lamb Ragout Rigatoni

CARVING STATION
(100G PER PERSON)

Slow Cooked Beef Brisket

Herbed Garlic Roast Leg of Lamb

Leg of Ham

Roast Turkey

**Served with Gravy and Red Wine Jus

SALAD STATION

Mesclun | Spinach | Cherry Tomatoes
Cucumber | Red Onion | Kalamata Olive
Feta | Parmesan | Crouton | Caesar Dressing
Balsamic Vinaigrette

CHOICE OF SIDES

Roasted Seasonal Vegetables
Potato Gratin

Creamy Mash Potato

Sweet Potato Mash

White Rice

CHOICE OF DESSERTS
EXTRA $20 PER PERSON

Seasonal Fruit Platter
Assorted Petite Fours
Chocolate Mouse

Mixed Tarts and Pastries

*Grazing Platters on request



CONFERENCE AND EVENTS

CHOICE OF BREAKFAST, LUNCH & ALL DAY PACKAGES

We offer everything you need to create the perfect event with us

BREAKFAST & MORNING TEA FULL BUFFET BREAKFAST (MIN 20 PEOPLE)

$30 PER PERSON $40 PER PERSON

Tea & Coffee Station Only Tea & Coffee Station Only

Selection of Juices Full Breakfast Buffet

Fruit Platter Eggs, Bacon, Baked Beans, Sausages, Bread Rolls and Hash Browns

Two Selections from the menu

COLD LUNCHES BUFFET LUNCHES (MIN 20 PEOPLE)
$35 PER PERSON $52 PER PERSON

Two Selections of Baguettes Two selections of Baquettes or Wraps

Two Selections of Wraps Two Selections of Buffet Menu

One salad selection One Salad Selection

ALL-DAY PACKAGES AVAILABLE ON REQUEST

BEVERAGE & PACKAGES

Choose from our Wine list for a great selection of wines to suit everyone

4 HOUR DRINKS PACKAGE $48 PER HEAD / $55PP PREMIER PACKAGE

CHOICE OF LOCAL BEERS
Toohey's New / Victoria Bitter / Carlton Draught / Great Northern / Bulmers

WINES
Prosecco / Chardonnay / Sav / Blanc / Rose / Shiraz

NON - ALCOHOLIC
Tea & Coffee / Juices / Soft Drinks

BAR TABS CAN BE ARRANGED ON THE DAY




CONFERENCE MENU

BREAKFAST OF MORNING TEA

Assorted Danishes

Scone with Strawberries and Cream

Toasted Banana Bread

Mini Croissants

Bagels with Smoked Salmon and Cream Cheese
Granola with Yoghourt and Berries

BREAKFAST

Scrambled Eggs

Bacon

Chipolatas

Hashbrown

Sourdough and Wholemeal Breads
Roasted Tomatoes

Mushrooms

BAGUETTES

Ham, Cheese and Tomato

Grilled Chicken

Pulled Pork and Coleslaw

Roast Beef in Mustard and Sundried Tomatoes

WRAPS

Chicken Caesar

Egg. Lettuce and Mayonaise

Chicken, Sundried Tomato and Lettuce

Ham, Cheese, Spinach, Mustard

Avocado Mozzarella and Pesto

Mediterranean Couscous with Roasted Vegetables

SALAD SELECTIONS

Greek Salad

Caesar Salad
Quinoa Salad
Potato Salad

HOT BUFFET SELECTION

Potato Gratin

Stirfry with Rice

Cottage Pie

Creamy Tomato and Spinach Penne
Roasted Salmon Fillets

Chicken Fillets in a White Wine Sauce

ASSORTED SANDWICHES PLATTERS
AVAILABLE ON REQUEST



TERMS & CONDITIONS

To secure your deposit, a deposit is required. This will be a flat room hire fee or 10% of your minimum spend unless advised. Until we receive this completed form signed and
with payment of your booking, your booking will not be confirmed.

All function catering needs to be ordered and paid in full 7 days prior to your event.

No food or beverages may be brought into the venue unless agreed by the venue.

Minors must be accompanied by an adult at all times and leave the venue at 10 pm. We do not do any 18th or 21st Birthday parties, falsifying details can lead to the
cancellation of your event.

Responsible service of alcohol is followed at all times and must be adhered to . Management has the discretion to eject any patron not complying.

Security is required for large events and is at cost of the client. Security is $60 per hour and is at the discretion of the venue. Dj's using our inhouse system must have Public
Liability.
Cancellations that are made 14 days prior to the booked event will receive a full refund if the cancellation is less than 14 days prior, the booking deposit of the room hire will

be forfeited unless re-booked.
If the minimum spend is not reached, the 10% deposit will be used to make up the minimum spend.
No confetti to be used in decoration, a cleaning charge will be included.

BOOKING FORM

FUNCTION NAME CONTACT NAME
DATE OF FUNCTION EMAIL ADDRESS
CONTACT PHONE NUMBER START TIME OF THE EVENT

DEPOSIT AND BILLING DETAILS

CARD NUMBER

EXPIRY DATE cvv

| HAVE READ AND AGREED TO THE TERMS AND CONDITIONS

SIGNATURE




