WA’s most historic hotel
Since 1841

At the Rose and Crown we offer the perfect location for fine food, beverages, accommodation and
relaxation.

Whether you require a formal themed wedding or a more relaxed casual style event our friendly staff
will help you with all your requirements.

If you do not want the hustle and bustle of the city, yet want to stay close, come and experience all
that Guildford and the Swan Valley has to offer.

We look forward to helping you design your special day.

Rose and Crown 105 Swan Street, Guildford WA 6055. Phone: 9347 8100. Fax: 9379 3418
Email: Web:



Room hire: Monday — Thursday $450 Friday and Saturday $600.

Part of the original Hall Museum, this is an ideal room for functions wanting a character filled room
with a modern, lofty barn style feel.

A minimum of 30 guests is required for the White Barn. We can offer buffet for a maximum of 80
guests, sit down meal for a maximum of 100 or cocktail style with a maximum of 140.

Room hire: Monday — Thursday $300. Friday and Saturday $450.

Originally built as an outbuilding, housing displays for the famous Hall Museum, the Chapel has for the
past 25 years been a soulful space solidly booked for many events. It also has its own private
breakout flowing to the Stables Yard.

A minimum of 30 guests is required for the Chapel Hall. We can offer buffet for a maximum of 70
guests, sit down meal for a maximum of 80 or cocktail style with a maximum of 100.

Rash Gonvict Restaurant and Courtyard

Room hire: $1,000. Minimum spend of $16,000

Built in 1890, Posh Restaurant bar has been beautifully refurbished and is a lovely part of the hotel. It
has an elegant style and is a very romantic dining room.

Sit down meal with a maximum of 100 guests.

Room hire: Monday — Thursday $200. Friday and Saturday $300.

This room is named after the hotel’s original owner Thomas Jeck. It is a private dining room themed
from it’s yesteryear era with a lovely fire place.

A minimum of 10 guests is required for Jeck’s Room. Sit down meal with a maximum of 20 guests.

Room hire: Monday — Thursday $500. Friday and Saturday $900.
Located within the main hotel, 1841 Room is richly decorated in eclectic style furnishings with original
artworks and two fireplaces.

A minimum of 40 guests is required for 1841 Restaurant. Sit down meal with a maximum of 50.




Room hire: Monday — Friday $300. Saturday and Sunday $450.

This iconic space adds to the Australian theme and is perfect for cocktail parties or casual get
togethers.

A minimum of 30 guests is required for The Stables. We can offer buffet for a maximum of 50
guests, sit down meal for a maximum of 50 or cocktail style with a maximum of 80 guests.

Room hire: Monday — Thursday $350. Friday and Saturday $500.

There is a minimum spend in the Cellar Bar of $2,000.

This famous convict built cellar has a history dating back to 1841 and was built with hand—made nails
and hand—-sawn jarrah beams that still hold the massive building steady after more than one hundred
and seventy years.

A minimum of 20 guests is required for Cellar Bar. Sit down meal with a maximum of 20 guests and
cocktail style with a maximum of 45 guests.

The Rose & Crown has three beautifully appointed ceremony areas available to couples holding their
reception with us. The Stables Yard is a very private picturesque area with lovely leafy trees, it is a
beautiful are for photographs. The Gazebo Garden is an idyllic shaded setting surrounded by our
famous rosebushes. The Waterfall Gardens deck leads you up to the tranquillity of the water with the
back drop of the historical Georgian stables.

Red carpet

Registry table with two chairs

20 x white chairs (Extra chairs available on request)

IPod docking station (only works with iPods)

Stables Yard $450

Gazebo area $650.00 or Waterfall area $550

Please note these wedding ceremony areas are only available between 3pm — 6pm and only to
couples holding their wedding reception at The Rose & Crown Hotel. The beer garden will still be open
for public guests, and will not be just for the wedding party.
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Select a venue for your wedding, choose from our set, buffet, or cocktail menu and select a drinks
package. All menus include fresh baked dinner rolls & butter. Tea and coffee included with all menus.

Set MenUS (Minimum of 30 guests)

Set Menu 1 $65pp
Choose 1 soup
Choice of 2 mains
Choose 1 dessert

Set Menu 2 $70pp
Choose 1 entree
Choice of 2 mains
Choose 1 dessert

Set Menu 3 $80pp
Choose 2 entree
Choice of 3 mains
Choose 1 dessert

Set Menu 4 $90pp
Choose 3 entree
Choice of 3 mains
Choose 3 desserts

Design your set menu with the following items according to the set menu previously

selected

Choice of Soups

Cream of mushroom with truffle oil
Pea and smoked ham
Country style chicken broth
Japanese pumpkin and ginger
Roast tomato with shallots and basil
Potato and leek with blue cheese

Classic French onion with gruyere and croutes

Choice of Entrée

Cold Entrees
Duck liver pate, onion jam and toast house bread

Poached prawns with Asian slaw, mango and curry aioli
Beef carpaccio, truffle oil, pear and celeriac remoulade

House cured salmon gravalax, blood orange jelly, fennel and
rocket salad

Chicken & ham hock terrine, sultana chutney, French baguette

Cauliflower panacotta, waldorf salad, beetroot coulis, lavosh
crisp

Choice of Entrée
Hot Entrees

Sumac spiced quail, preserved lemon potato salad, pomegranate dressing

Baked vegetarian tart, slow roasted tomatoes & goat curd

Hot sugar glazed chicken, coconut rice & fried shallots

Grilled tiger prawns, chorizo, sweet corn risotto cake & aioli

Seafood chowder, salmon caviar & pesto oil

Slow braised spiced beef, chive & mustard potatoes, plum sauce

Garlic & thyme roasted mushrooms, pear, parmesan & rocket salad




Choice of Main

Char grilled Kilkoy beef eye fillet, potato galette, prosciutto wrapped asparagus, béarnaise sauce
Char grilled Treeton farm sirloin, bacon and chive potato gateau, green beans, pepper sauce
Parmesan crusted lamb rack, baby carrots, slow roasted tomato, potato gratin, red wine jus
Roasted lamb rump, crisp potatoes, Brussels sprout & pancetta, mushroom sauce
Cone bay barramundi, potato Brava's, prawns, orange and rocket salad
Seared salmon, pickled daikon, Asian noodle salad and chili jam
Local caught market fish, roasted seasonal vegetables, lemon and dill sauce
Semi dried tomato, brie & spinach chicken roulade, pumpkin puree and broccolini
Harissa spiced chicken, tomato and herb couscous, red pepper coulis and mint yoghurt
Duck confit, Lyonnaise potatoes, braised red cabbage, shiraz jus and toasted hazelnuts
King Henry pork cutlet, Gruyere & pancetta roesti, toffee apple and seeded mustard sauce
Char grilled vegetable stack, dhukkah crusted goat cheese and basil oil

Pumpkin & almond ravioli, Rosa sauce, spinach & parmesan

Choice of Dessert

Banana bread and butter pudding, caramelised banana, vanilla bean ice—cream
Pavlova nests, vanilla cream, strawberries, passion fruit sauce
Sticky date puddings, butterscotch sauce, double cream
Hazelnut panacotta, strawberry macaroon, coffee mousse
Baked apple tart, maple and pecan ice—cream, apricot glaze
Chocolate marquise, house made meringue and raspberry coulis
Baked lemon cheese cake, blueberry compote and Persian fairy floss
Vanilla creme brulee, Brandy snap basket and raspberry sorbet
Sorbet trio terrine, melon and mint salsa

Classic lemon tart served with double cream

Extras

Additional entree $12.00 per person
Additional main $15.00 per person
Additional dessert $12.00 per person
Chef selection of canapés (3 items) $10.50 per person
Turkish bread, olives, feta and dip (served on platters) $8.00 per person

Shared cheese board (blue, brie & cheddar) $12.00 per person
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$55 per person, minimum40 adults. Children 5-12 50% discount
Available in the Stables — Chapel Hall — White Barn — The Stables Yard

Soup select 1
Cream of mushroom

Pumpkin & ginger @@

Chef’'s Canape

salad

Garden, Caesar or Greek salad

Steamed or coconut rice

Yorkshire pudding

selection
Pea & ham
Potato & leek, crispy bacon
All soups are served with daily fresh bread

Side Dishes select any 3 Hot Dishes select any 3
Rosemary roasted potatoes Roast leg of pork, crackling and apple sauce
Steamed seasonal vegetables Roast sirloin of beef, pan gravy

Seeded mustard, bacon & potato Roast lamb leg and mint sauce

Grill seared salmon and chive butter sauce
Baked cone bay barramundi, tomato and lemon salsa
Braised Shiraz beef cheeks
Thai Chicken curry and fried shallots

Spinach & ricotta ravioli with Rosa sauce and Parmesan

Desserts select any 2

Sticky date pudding
Mini pavlova, pure cream, berry compote
Fresh baked fruit tarts
Baked lemon cheesecake
Citron tart
Chef's daily macaron

Fudge brownie
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$65 per person, minimum40 adults. Children 5-12 50% discount
Available in the Stables — Chapel Hall — White Barn — The Stables Yard

(Rose & 631”&1/17/7 Zﬁ?ﬂ/}/ﬂ'iﬁ Served to the tables

Buffet Choices

HOT DlSheS select any 4 S|de DlSheS select any 4

Roast leg of pork, crackling and
apple sauce
Rosemary roasted potatoes
Roast sirloin of beef, pan gravy
Steamed seasonal vegetables
Roast lamb leg & mint sauce
Seeded mustard, bacon and potato

Grill seared salmon & chive butter Salad

sauce
Garden, Caesar or Greek salad
Baked Cone Bay barramundi
Steamed or coconut rice
Braised beef cheeks
Yorkshire pudding
Chicken curry

Spinach and ricotta ravioli

Desserts select any 3

Sticky date pudding
Mini pavlova, pure cream, berry compote
Fresh baked fruit tarts
Baked lemon cheesecake
Citron tart
Chef's daily macaron

Fudge brownie
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Canapé packagel $46.00per person

8 items (choose 4 hot items: 2 from each hot section. Choose 4 cold items: 2 from each cold section
Or choose 3 hot items, 1 from section 1, 2 from section 2, 3 cold items, 1 from section 1, 2 from

section 2 and 2 dessert items.

Canapé package 2 $50.00per person

10 items (choose 5 hot items: 2 from section 1, 3 from section 2. Choose 5 cold items: 2 from
section 1, 3 from section 2 OR Choose 4 hot items, 2 from each section. Choose 4 cold items, 2

from each section and 2 dessert items.

Canapé package 3 $65.00per person

10 items plus 1 mini meal. (choose 5 hot items: 2 from section 1, 3 from section 2. Choose 5 cold
items: 3 from section 1, 2 from section 2, choose 1 mini meal. OR Choose 4 hot items, 2 from each
section. Choose 4 cold items 2 from each section and 2 dessert items. Choose 1 mini meal

All items allow 1.5 pieces per person

Hot items

Section 1
Arancini balls (veg) parmesan, aioli

House made beef & Guinness pies
Thai pork and prawn money bags
House made chicken spring rolls

Bacon & cheese sausage rolls
Fish cakes, sweet chilli

Mediterranean veg tarts

Section 2
Tempura prawn, chili & coriander dipping sauce

Kangaroo & chorizo skewers, tomato chutney
Beer batter barramundi gougons, tartar sauce
Salt & pepper squid, mango aioli
Scallops wrapped in prosciutto
Yakatori chicken skewers
Duck & ginger wontons

Beef satay skewers

Cold items

Section 1
Seared beef, horseradish cream, olive toast

Roasted tomato tarts, chive creme fraiche
Roma tomato, feta and red onion bruschetta
Duck liver pate, crouton, & red onion jam

Guacamole en croute, smoked chicken

Section 2
Blue cheese and walnut tart

Sushi (assorted)
Bloody Mary oyster's
Smoked salmon mousse

Char siu duck wanton cups




Dessert items

Mini lemon tartlets
Baby Pavlova with berry compote M | ni m eals
Fudge chocolate brownie
Mini fruit skewers
Mini strudels
Fish and chips
Mini pecan pies
Profiteroles
Apple tartlets
Mini cupcakes on wood paddles)

Chocolate raspberry tartlets

Macaroons

served in noodle boxes

Thai chicken curry with rice

Wok seared prawn Asian veg
Chilli beef and vegetable stir—fry

Wood fired pizza (chef selection, served

P U
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Entrée
Garlic bread
Main
House made chicken nuggets served with chips
Or
Pasta with creamy carbonara sauce
Or
Fish and chips
Or
Banger & mash

Dessert
Frog in a pond, green jelly, Freddo frog
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Half Price of adults buffet choice from 5 to 12 years of age
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A 15% surcharge applies on the full price of functions held on Sundays & Public

Holidays.
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Available in the Stables- Chapel Hall- White Bam —The Stables Yard
Reception package

Includes:

Function room hire included

1/2 hour of canapé and pre—dinner drinks

Choice of Convict buffet, Set menu 1 or Canapé package 1
4 hour 1841 beverage package

Tables set up according to menu choice

Clothed and skirted Bridal table

Clothed gift and Cake table

Cake knife and cutting of wedding cake

Mk @2@/{'%@ $155 per person, minimum 40 guests

Available in the Stables — Chapel Hall — White Barn — The Stables Yard
Ceremony and Reception Package

Includes:

Ceremony and reception venue hire with full set up

1/2 hour of canapé and pre—dinner drinks

Choice of 1841 buffet, Set menu 2, or Canapé package 2
4 hour superior beverage package

Tables set up according to menu choice

Clothed and skirted Bridal table

Clothed gift and Cake table

Cake knife and cutting of wedding cake

Personalized menus for each table

Overnight accommodation for the Bride and Groom in our Heritage room including a cooked

breakfast for 2 in our restaurant the following morning
Sparkling wine and fruit basket delivered to Bridal Suite
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Available in the Stables — Chapel Hall — White Barn — The Stables Yard — 1841 — Cellar
Ceremony & Reception Package

Includes:

Function and Ceremony venue hire with full set up

1/2 hour of canapé

1/2 hour of pre dinner drinks

Choice of any buffet, set menu 3 or Canapé package 3

4.5 hour premium beverage package

Tables set up according to menu choice

Clothed and skirted Bridal, gift and cake table

Cake knife and cutting of wedding cake

Chair covers for the bridal table dressed with white chair covers & assorted ribbons
Personalized menus for each table

Overnight accommodation for the Bride and Groom in our Gold or Sapphire room, including a cooked
breakfast for 2 in our restaurant the following morning, breakfast in bed optional
Champagne, cheese & fruit platter in room on arrival.

% %ﬁdyﬁ $190 per person (see terms and conditions)
/

The Posh Convict restaurant has a relaxed lounge bar atmosphere, dance floor, and dining area.
It is the perfect room to create a memorable wedding.

Includes:
Function & Ceremony venue hire with full set up
1/2 hour of canapé
1/2 hour of pre dinner drinks
Set menu 4
4.5 hour posh beverage package
Tables set up according to menu choice
Clothed and skirted Bridal, gift and cake table
Cake knife and cutting of wedding cake
Personalised menus
Overnight accommodation for the Bride and Groom in our Gold or Sapphire room, including a
cooked breakfast for 2 in our restaurant the following morning, breakfast in bed optional
Champagne, cheese and fruit platter in room on arrival
Only available between mid October to end of May
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Select the category of wine, beer, and/or port from the table above and the booking time of your

function to suit your requirements and adjust your function pricing accordingly.

Please note that beer selection may be subject to change. Extra charge of $500 for bar hire and bar
tender applies in selected areas

1841 Package

2 hours $28
3 hours $36
4 hours $43

Selection of:
House sparkling, house white and house red

Toohey's Extra Dry and Cascade Light

Soft drinks & fruit juice

Superior
2 hours $35
3 hours $44
4 hours $52

5 hours $59

Selection of:

Little river wines sparkling
Upper reach " the Gig”,
Willoughby Park sauv blanc
Willoughby Park Cab Sav

Toohey’s Extra Dry
Carlton Mid
Cascade Light

Soft drinks & fruit juice

Premium
2 hours $49
3 hours $59
4 hours $69

5 hours $75

Selection of:
Sittella Sparkling Chardonnay

John Kosovich Chardonnay
Truffle Hill SSB
Alkoomi Late Harvest
Wirra Wirra "church block"
Pirathon Shiraz
Talijancich Peter’s Old Ruby
Little Creatures Selection
Corona
Cascade Light
Soft drinks & fruit juice

Posh Convict

See Posh Package

Selection of:
Sittella Sparkling Chardonnay

John Kosovich Chardonnay
Truffle Hill SSB
Alkoomi Late Harvest
Wirra Wirra "church block"
Pirathon Shiraz
Talijancich Peter’s Old Ruby
All beers on tap
Little creatures selection
Corona

Cascade Light
Soft drinks & fruit juice
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Sat & Sun Sun— Thurs
Room Type including including Features
Breakfast breakfast
. The Rose & Crown offers 3 4 star motel rooms
Superior 195 170 . W : o
each with their own bathroom, television,
Queen . . L
refrigerator, air conditioning, and access to a
centrally located courtyard swimming pool.
(seasonally open)
. ipl isti f
Triple Room 219 200 Qur triple rooms consisting ol a queen Ibed and
single bed. All rooms have their own ensuite.
. The Gold and Sapphire suites each have
Heritage from 220 from 200 . . b
Room sumptuous king—size or larger beds that represent

days gone by. With intricately carved antique
furniture, plasma TV & newly refurbished spa
bathrooms.

**Please note, any group booking of five rooms or more requires a 50% non refundable deposit at the
time of booking and the remaining 50% due seven days before arrival.

* x|t will be the guest responsibility to book the accommodation room for the wedding even if it's

included in the package. (Subject to availability on the day of the booking
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Terms and Conditions

Booking Confirmation

e A $1000 non refundable deposit is required at the time of the booking to confirm the reservation along with a
signed copy of the letter of confirmation for event. The booking will not be confirmed until a deposit is
received.

e In the event of unforeseen circumstances the Rose and Crown hotel reserves the right to amend the booking.

Consumption of Food and Beverage

e Function spaces may only be hired with a food and beverage package.

e Rose and Crown hotel is a licensed premise and therefore does not allow BYO beverages or food of any sort
onto or within any part of the premises.

e Gifts of alcohol presented to guests must remain sealed whilst on the premises.

e Beverages are available on a set package or a consumption basis, no cash bar facility is available.

e Rose and Crown hotel is a responsible purveyor of alcohol, and as such reserve the right to refuse alcohol
service to anyone including private function guest.

e Proof of age ID may be requested and failure to produce will result in no beverage service. Please advise your
guests attending.

e This prerequisite is as per our house policy of duty of care and the Liquor Licensing Act.

° Birthday cakes and wedding cakes are an exception cake plating charge of $2.50 pp applies
(Only one cake per group, cup cakes are permitted with a charge of $1.00pp)

° Prices may change without notice, food & beverage pricing can only be confirmed 4 weeks prior to function

° Garden areas does not require any pre arrange beverage requirements

e Vegetarian, vegan and gluten free meals are available and we can also cater for those with allergies.

e Please advise all dietary requirements 15 days prior to your event date as the main meals have to be pre
selected.

Payment

e The contract signatory is liable to pay all monies due under this agreement.

o We do not provide credit.

e Should beverages be on consumption basis then payment is required at the end of the function.

e 4 months prior the event a further deposit of $1 000.00 is required.

e All accounts must be paid in full either with credit card, cash, direct debit or bank cheque at least 7 days prior
to the function date.

e Personal and company cheques are only accepted a min of 10 working days prior to event date.

e Payments not received within 5 days prior to the function it will be considered cancelled.

Minimum Guest requirement

e All function areas at The Rose and Crown Hotel have a required minimum number of guests. In the event that
a function falls below the minimum stated, the payee is required to pay for the minimum amount that has
been assigned to each function room.

e The Posh Convict Restaurant has a minimum spend of $16,000 for F & B to be selected from the posh
package

e The Cellar has a minimum spend of $3000 to hire it exclusively.

Final Numbers

e We require confirmation of final numbers 7 days prior to your function.

e Charges will be based on the guaranteed number or the number attending, whichever is greater.

e Any changes within the 7 days may incur extra charges and can only be made with the authorization of the
Rose & Crown Management.

Cancellations
In the event of cancellation the following terms will apply:

e The deposit paid is non refundable.

e For cancellations made within one month prior of the function date, the organiser will be charged 50% of the
total estimated value of the function.

e For cancellations made within 10 days prior to the function date the organiser will be charged the total quoted
price of the function.

Outside suppliers

e Any outside services must get approval from your function coordinator before confirmation.

e Charges may apply to any equipment, furniture or table ware brought on to Rose and Crown hotels
premises
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e The Rose & Crown Hotel must be advised of all deliveries and collections made on behalf of the
client. Payment for deliveries of goods must be made by the client in advance.

e Assistance for the moving in and out of equipment will only be possible if staff is available.

e Rose and Crown hotel will not be held responsible for any breakage or misplaced items from guest
or suppliers.

Entertainment (subject to approval)

e Inside venues — All music must finish no later than 11.30pm

e Qutside venues — All music must finish no later than 8.00 pm

e Music levels must be approved by management prior to your event to ascertain that they meet with
our local noise level requirements.

e Under no circumstances are percussion instruments permitted.

Decorations

e Candles are not to be placed directly onto tablecloths or table tops. They must be placed in
containers approved by The Rose & Crown Hotel management or they will not be allowed.

e QOutside printed menu's must be approved by Rose & Crown hotel

e There is to be nothing nailed, screwed, stapled, or adhered to any wall, door, or surface of the
building without the permission of Rose and Crown management.

e Confetti, party poppers, streamers, and rice are not permitted on the grounds of Rose and Crown
hotel. The cost incurred in cleaning up the above items will be charged to the client

e Management is here to assist. If excessive help is require to set up or set down, you will be
charged at $50.00 per hour or part thereof.

Room Allocation

e The Rose & Crown Hotel reserves the right to reassign the function to another room and/or area if
the booked space is not considered suitable due to guest numbers changing significantly, extreme
weather conditions or hotel maintenance issues which may arise and are out of management
control.

Surcharges and Time Extensions

e A 15% surcharge applies on the full price of functions held on Sundays & Public Holidays.

e All functions to be finished by agreed time (as per the event order).

e All charges to American Express and Diners carry a 2% surcharge

Bar and Beverages

e The latest alcohol will be served Monday — Saturday is at 11.45pm. This is to allow all patrons time
to finish their drinks and vacate the premises prior to 12.00am.

e The latest alcohol will be served on a Sunday is 9.30pm. This is to allow all patrons time to finish
their drinks and vacate the premises by 9.45pm

Responsibility

e The Rose and Crown hotel reserves the right to book more than one event at any one time

e The patron assumes responsibility for all damage caused by them or any of their guests, invitees or other
people attending the function, whether in the function rooms or in another part of the Hotel.

e The Rose & Crown Hotel will take all necessary care but will not accept responsibility for damage or loss of
any client’s property in The Rose & Crown Hotel before, during, or after the function.

e The patron is responsible for conducting the function in an orderly manner and in full compliance with the
Rules and House Policy of The Rose & Crown management and all applicable laws.

o We reserve the right to intervene or close a function if activities are considered illegal, noisy, or offensive

e The Garden, the Cellar, 1841 and the Posh Restaurant have sound restrictions to ensure the comfort of other
restaurant diners and close residential neighbours.

e The Rose & Crown Hotel reserves the right to refuse the service of alcohol to any guest it considers to be
under age or intoxicated or behaving in an offensive manner.

e The person signing this document shall be personally liable for all charges and credit card details are to be
held as security for final payment. In the event of outstanding charges, the signatory gives the Rose & Crown
the authority to charge the signatory's credit card for any outstanding charges or damages incurred at the
Rose & Crown.

Please read Terms and Conditions carefully. Please sign and date that you
understand these terms.

Signature Date
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Letter of Confirmation for Event

*x*Please return this form when paying the deposit to secure the booking**

Client Details

Bride: Groom:

Wedding date:

Time start & conclude:

Reception venue:

Ceremony venue:

Approx number of guests:

Event name: (for signage)

Contact on the day name:

Address:

Suburb: Postcode:

Mobile:

Home:

Email:

Payment of Deposit:

Credit Card

Type & Number:

Expiry date:

Cardholders Name:

Amount: $ 1 000.00

Authorised by (Signature of cardholder):

| have read understood and agree to the Terms and Conditions and accept responsibility to abide by

these terms. | accept that prices are subject to change without notice.

Please forward this sheet as confirmation of payment with your deposit.
We thank you for your business.

Name & Signature:

Date:

Phone: 08 9347 8100 Fax: 08 9379 3418 Email: functions@rosecrown.com.au

Post: PO Box 50, Guildford WA 6935
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