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RUN SHEET
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FUNCLION TYPE/ATEA: .. eueieiiiieniiieieeieeeeeeeeneeneeansenseneeneeaesansensenssaessnsensensennens
Guest Numbers Adult: ..., Children: ,.......ccovviveeeennnnes
Beverages BarTab:$ ......cccevnvvniennnnnnn. Guest Pay Individually:
Catering Platters: Alternate Drop: Self Serve: BBQ:
Allergies Yes: No:

Dietary Yes: No:

Accommodation: Yes: No:

Number of rooms required:

Late check out reqUIred: ........cccevvvuiniiernenieeenenreececesessncesnncnss

Please note all accommodation guests will be required to provide photo
identification, and booking must be in the name of the guest staying in the room.

Entertainment: Yes: No:

Costs vary depending on the entertainment you require, please advise of your
preferred entertainment and the venue will obtain a quote on your behalf.

Adult entertainment is NOT permitted
Booked by Venue Yes: No:

Booked by Guest  Yes: No:

Entertainment booked externally will need to provide current Public Liability
Insurance Cetificate no later than 7 days prior to the event.



CROWN HOTEL

SYDNEY

TERMS AND CONDITIONS

FIRE ALARMS & SMOKE DETECTION

All areas of the venue are fitted with fire protection devices, in the event of activation & NSW Brigade attends the
current call out fee is $1750.00 and is the responsibility of the person who books the function or the
accommodation room and will be deducted from the Credit Card Provided

CCTV & PRIVACY ACT (1988) NSW

All guests are reminded that the entire venue inside & out is under constant CCTV. In the event that NSW Police
or Office of Liquor & Gaming attend the Hotel’s Policy is download and supply upon request. Under the Privacy Act
(1988) NSW footage will not be supplied to any third parties without written authorisation from the NSW Police,
Office if Liquor & Gaming or NSW Judicial Representatives.

ENTERTAINMENT, BOOKED BY HOTEL

All entertainment is to be payed for 7 days prior, In the event of cancellation the booking fee is non refundable
and all monies will be paid to the entertainers with invoice provided. This is a legal requirement of the “Musicians
Award”.

ENTERTAINMENT, BOOKED EXTERNALLY

Please note if entertainment is provided externally a current public liability insurance policy (certificate of
currency) is to be provided to the venue 7 days prior to the event.

EXTERNAL FOOD & BEVERAGE

With the exception of Birthday Cake/s, other food & beverage is not permitted to be brought onto the premises
under any circumstances

FUNCTION TIME

All functions are allocated a 4 hour window, however depending on the finish time you may be requested to
vacate the designated function area to allow for cleaning. Your party is welcome to stay on the premises and
enjoy the other facilities on offer in this event.

MINORS

All Children are welcome to attend functions, however Children must be in the company of a responsible adult or
guardian. Children are not to be left unattended at any time.

PHOTOGRAPHY & VIDEO

You are most welcome to photograph or video your event, please be aware that no photo’s or filming is permitted
in the gaming room. Management also reserve the right to post photographs and or video on various social media
platforms.

PARKING

Is provided free of charge in the Hotel’s car park. All property is left at the owners risk and the Hotel accepts no
responsibility for damages.

DEPOSIT & CONFIRMATION

A deposit of $300 applies to all function bookings for 20 guests or more. The $300 deposit will be credited to your
account on the date of the event. Cancellations 14 days prior to the event will receive a full refund of the $300
deposit.

PAYMENT

All functions are to be confirmed with a 25% deposit payable no later than 7 days prior to the event. In the event that
on the day numbers are less than confirmed there will be no refund/credit or reduction in cost.

DAMAGES

The nominated person responsible for the booking agrees to provid a valid credit card for the sole purpose of paying
for any damages or alarm activation whether through their own actions or those invited to attend the event.
Invoices will be supplied to you for verification

CONTINUED



TERMS AND CONDITIONS CONTINUED
RESPONSIBLE SERVICE OF ALCOHOL

All guests are reminded that they must adhere to current RSA guidelines and any direction given by either Hotel
Management or Security. The person responsible for the Booking must be aware of Hotel House Policy and inform
guests.

SECURITY

For large functions of 50 guests or more security will be required, this is at a cost of $50 + GST per hour with a
minimum of four hours. All 18th & 21st, Hens & Bucks events will require one security guard.

MINIMUM SPEND

Please note that bookings for the rooftop with exclusive use are required to spend a minimum of $5000. For non
exclusive use of shared spaces will NOT attract a minimum spend.

DEPOSIL: eeereetieeieee e, PayMENt TYPE: cuieeiieeiieeieeee e,

DATE PAId: cieteeeeeeieeereeieeereeteeeretineesereneesesans VAIUE B aeeieeeeeteeeeeeee et e ettttreeeeesseeeesenaseeeessssassnes

ACCEPTANCE OF TERMS & CONDITIONS

| e being the function organiser, understand the
terms and conditions laid out above

SINATUTE: c..ciiiieeeieiceccececeeeee Hotel Representative: ......cccoceeeeenenienencnecnennens
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CROWN HOTEL

SYDNEY

CANAPE MENU

MINIMUM 20 GUESTS

STANDARD
$25 PER PERSON
O MINI HOTDOGS O SALT & PEPPER CALAMARI
w/- ketchup & mustard w/-lemon aioli
O ASSORTED GOURMET PIES O BATTERED FISH COCKTAIL
O POPCORN CHICKEN & TARTARE

w/- siracha mayo

CLASSIC

$35 PER PERSON

O PULLED PORK SLIDER O CHICKEN RICEPAPER ROLL
w/-cheddar, pickle & burger sauce w/- soy sauce

O CHICKEN MUSHROOM ARRANCINI O BACON WRAPPED BEEF

w/-lemon aioli MIGNON
O LAMB KOFTA
w/-mint yoghurt & sumac

PREMIUM
$45 PER PERSON
O PULLED BEEF SLIDER O SMOKEY BBQ PORK
w/-cheddar, pickle & burger sauce RIB & CHIPS
O TANDOORI CHICKEN SKEWER
w/- mint yoghurt O CHILLI & GARLIC PRAWN
O BUTTERFLIED KING PRAWN GRILLED RICEPAPER ROLL
w/-chilli & garlic w/- sweet chilli

* Additional items can be added for extra cost



CROWN HOTEL

SYDNEY

SET MENU

MINIMUM 20 GUESTS

MAIN ONLY
$40 PER PERSON

TWO COURSES
$50 PER PERSON

THREE COURSES
$60 PER PERSON

CHOOSE TWO ITEMS FROM EACH COURSE MENU BELOW

ENTREE SELECTION

(CHOOSE ANY TWO FOR ALTERNATE DROP)

O ITALIAN MEATBALL SKEWER
w/- napoli sauce

O ANTIPASTO SHARE BOARD
(6 PEOPLE PER BOARD)

O PULLED PORK BBQ SLIDER
w/-cheddar cheese, chipotle sauce

O CHILLI & GARLIC PRAWN

RICEPAPER ROLL
w/- sweet chilli

MAINS SELECTION

(CHOOSE ANY TWO FOR ALTERNATE DROP)

O GRILLED SALMON
w/-asparagus risotto & dill yoghurt

O CRISPY PORK BELLY

w/-roasted garlic, green beans &
caramel ginger glaze

O GNOCCHI

w/-creamy garlic, spinach sauce w/-
green peas, roasted pumpkin &
parmesan

O SLOW ROASTED LAMB SHANK

served on creamy mash w/- green
beans & tomato garlic red wine glaze

O 250G NEW ENGLAND SCOTCH

FILLET
w/- creamy mash, seasonal greens &
dianne sauce

O CHAR GRILLED CHICKEN BREAST

w/-creamy mash, seasonal greens &
mushroom sauce

DESSERT SELECTION

(CHOOSE ANY TWO FOR ALTERNATE DROP)

O CHEESECAKE
w/-ice cream

O STICKY DATE PUDDING
w/-ice cream

O APPLE PIE
w/-ice cream



CROWN HOTEL

SYDNEY

ROOFTOP BBQ

MINIMUM 20 GUESTS $45 PER PERSON
Select ANY 3x Meat/Seafood below

MEAT & SEAFOOD

O NEW ENGLAND GRASS FED RUMP O MARINATED SALMON FILLET (1)
O KING PRAWN SKEWERS O MARINATED PORK CUTLET
O MOROCCAN SPICED LAMB RUMP O CHAR GRILLED CHICKEN BREAST

Select ANY 2x sides below

O SEASON WEDGES
w/- sour cream & sweet chilli sauce

O CHIPS
w/-aioli & ketchup

O GREEK SALAD
w/-cucumber, tomato, capsicum, spanish onion, celery, kalamata olives &

fetta

HOT & COLD SEAFOOD PLATTER

MINIMUM 8 GUESTS

SEAFOOD PLATTER
$65 PER PERSON

0 BATTERED FLATHEAD, GRILLED SALMON (l), SALT & PEPPER SQUID (I)
OYSTERS, COOKED FRESH TIGER PRAWNS, TEMPURA ONION RINGS FRIES,
SEASONAL FRUITS, GREEK SALAD, AIOLI, SEAFOOD SAUCE & LEMON WEDGES

ANTIPASTO SHARE PLATER
$55 PER PERSON

O SMOKED SALMON, MARINATED OLIVES, TURKISH BREAD, LAVOSH CRACKERS,
GRILLED GARLIC PRAWN, PROSCUITTO, SALAMI, CHEDDAR CHEESE,
HUMMUS, 2 VARIETY OF DIPS
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	being the function organiser, understand the
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	Date:

	CANAPE MENU
	MINIMUM 20 GUESTS
	STANDARD
	MINI HOTDOGS
	w/- ketchup & mustard

	ASSORTED GOURMET PIES
	POPCORN CHICKEN
	w/- siracha mayo

	SALT & PEPPER CALAMARI
	w/- lemon aioli

	BATTERED FISH COCKTAIL & TARTARE

	CLASSIC
	PULLED PORK SLIDER
	w/- cheddar, pickle & burger sauce

	CHICKEN MUSHROOM ARRANCINI
	w/- lemon aioli

	LAMB KOFTA
	w/- mint yoghurt & sumac

	CHICKEN RICEPAPER ROLL
	w/- soy sauce

	BACON WRAPPED BEEF MIGNON

	PREMIUM
	PULLED BEEF SLIDER
	w/- cheddar, pickle & burger sauce

	TANDOORI CHICKEN SKEWER
	w/- mint yoghurt

	BUTTERFLIED KING PRAWN GRILLED
	w/- chilli & garlic

	SMOKEY BBQ PORK RIB & CHIPS
	CHILLI & GARLIC PRAWN RICEPAPER ROLL
	w/- sweet chilli
	* Additional items can be added for extra cost



	SET MENU
	MINIMUM 20 GUESTS
	MAIN ONLY
	$40 PER PERSON

	TWO COURSES
	$50 PER PERSON

	THREE COURSES
	$60 PER PERSON
	CHOOSE TWO ITEMS FROM EACH COURSE MENU BELOW


	ENTREE SELECTION
	ITALIAN MEATBALL SKEWER
	w/- napoli sauce

	ANTIPASTO SHARE BOARD
	(6 PEOPLE PER BOARD)

	PULLED PORK BBQ SLIDER
	w/- cheddar cheese, chipotle sauce

	CHILLI & GARLIC PRAWN RICEPAPER ROLL
	w/- sweet chilli


	MAINS SELECTION
	GRILLED SALMON
	w/- asparagus risotto & dill yoghurt

	CRISPY PORK BELLY
	w/- roasted garlic, green beans & caramel ginger glaze

	SLOW ROASTED LAMB SHANK
	served on creamy mash w/- green beans & tomato garlic red wine glaze

	250G NEW ENGLAND SCOTCH FILLET
	w/- creamy mash, seasonal greens & dianne sauce

	GNOCCHI
	w/- creamy garlic, spinach sauce w/- green peas, roasted pumpkin & parmesan

	CHAR GRILLED CHICKEN BREAST
	w/- creamy mash, seasonal greens & mushroom sauce

	CHEESECAKE
	w/- ice cream


	DESSERT SELECTION
	STICKY DATE PUDDING
	w/- ice cream

	APPLE PIE
	w/- ice cream



	ROOFTOP BBQ
	$45 PER PERSON
	MINIMUM 20 GUESTS

	MEAT & SEAFOOD
	NEW ENGLAND GRASS FED RUMP
	KING PRAWN SKEWERS
	MARINATED SALMON FILLET (I)
	MARINATED PORK CUTLET
	MOROCCAN SPICED LAMB RUMP
	CHAR GRILLED CHICKEN BREAST
	SEASON WEDGES
	CHIPS
	GREEK SALAD


	HOT & COLD SEAFOOD PLATTER
	MINIMUM 8 GUESTS
	SEAFOOD PLATTER
	$65 PER PERSON
	BATTERED FLATHEAD, GRILLED SALMON (I), SALT & PEPPER SQUID (I) OYSTERS, COOKED FRESH TIGER PRAWNS, TEMPURA ONION RINGS FRIES, SEASONAL FRUITS, GREEK SALAD, AIOLI, SEAFOOD SAUCE & LEMON WEDGES

	ANTIPASTO SHARE PLATER
	$55 PER PERSON
	SMOKED SALMON, MARINATED OLIVES, TURKISH BREAD, LAVOSH CRACKERS, GRILLED GARLIC PRAWN, PROSCUITTO, SALAMI, CHEDDAR CHEESE, HUMMUS, 2 VARIETY OF DIPS



