Moore Park Inn

S

Moore Park chcPtion (Centre

“«T he setting for the /ocn[cfct ch/a//hg”

T}‘xank you for enquiring about Moore Fark Jnn and Archie’s on the Fark for your )Cort}‘xcoming
wcc]ding receP’ciorL We are Proud of our rePuta’cion as one of the New England region’s leac]ing

venues. ]Fgou haven’t alreac]y done so P]easc make an aPPointment to inspcct our facilities first hand.

Tl‘xe features of Moore Fark include:

o [Touracres of landscaped grounds

o Deluxe Bridal Suite, with Preakfast Atrium & Spa Path

e Poutique accommodation

o Anclegant reception area seating up to 100 guests

e National | rust listed historical [ Jomestead & Chapel

o Agarden courtyard for pre-dinner drinks & hors d’'ocuvres

e Anaward winning team of (Chefs offering a wide range of menus
o Superior service from professional and friendly staff

e An expcrienced management team to ensure your wec]ding c]ag is a specia] c]ag
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Moore Park
Meﬂus

Our function menus are included in the Fo”owing pages. Our [~ xecutive Chelc has Prepared menu

choices ideal for groups of all sizes. T hese menus serve on]y as a guidc to the range of cuisine
availab]e, so if you have any SPCCfa] requests or it you would like us to clesign a menu esPeciany for
you, we will be de]ighted to do so. | here are many options you can explore in order to dcsign that

SPCCfa] menu for your wedcling

The menuis usua“g decided during the month Prior to the rcception but in the meantime feel free to

call hcyou have any queries‘

Peve rages

There are many different options available for }vaerage service and included is a list of suggestions.

We” trained staff will be on hand to look after all your guest’s beverage requirements throughout the
entire duration of your reccption. We can dcsign a }vaerage P]an to suit your budget and you on]y

pay for exact|9 what is used. ]F there is a wine or any beverage you can’t find on the ]ist, Please ask.

Most reccp’cions start with beer, lig}'nt beer, non-alcoholic fruit Punch and champagne or white wine.
During the meal a red and a white wine are usua”9 selected and served }39 beverage staff. ]n

readiness for the speechcs and toasts, champagnc can be offered to guests or existing drinks are

toPPecl up.

Accommodation

Yourgucs’cs will aPPreciatc the benefit of quic’c accommodation adjacent to the reception area.

Where accommodation is required, we shall hold our motel rooms for your guests to make their
reservations. | he release of rooms to non wcc}ding guests is usua“g timed to be in line with your
KS\/F date. (Guests will be requirecl to book and confirm their accommodation clirect|9 with Moore

Fark. Bookings fill fast so remember to reserve accommodation for close Fami]y well in advance.

You will find all of our rooms to be SPacious and well maintained with views open onto the acreage of
the Propertg. Moore Fark lrm has been awarded many accolades ’c%roug% many tourism indus’cry
awards and more recent]y the reciPieﬂt of awards from Kestauraﬂt & Catering NSW/ACT for our
restaurant }Jcing considered the best in a motel, motor inn and guest house for the Northern chion

& also for New South Wales for 2007, 2008, 2009, 2010.
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Moorc Fark
Koom Set UP & Table Flan

There are many ways in which the room can be set for your sPecial clag‘ We suggest situating the

Bridal T able a]ong the windows next to the garden as this Provic}es your guests with the best
Possible view of the Pridal Fartg‘

The cake table is usua”y set up acﬁacent to the Bricla] Table and a cake knife is suPP]iecl when
necessary. Aghc’cs table can be set up in a suitable Position.

(loser to the date we will Provide you with a draft table P]an that has the suggcs’ced number of
settings for each table. The tables are set with white linen table cloths & ﬂapkins. We do have a
variety of candle options on offer and these can be discussed & viewed during one of our meetings.
]F you wish, ribbon can be tied in a bow around the napkin in a colour that suits your theme. This
ribbon should be cut into at least 75cm lcngt}wsj and dropped into Moore Fark a week Prior to your

recePtion so the napkins can be rolled.

You are welcome to view the recePtiOﬂ area when Fu”g set up for another wedcling Prior to your date.
This gives you an oPPortuni’cy to get ideas and a feel for the room. [lease ring in advance hcyou P]an
to clroP out.

]n the event of inclement weather the Chapel Room or the actual Weclcling Keceptiorw area can be

utilised for arrival drinks and hors d’oeuvres.

Room [ire

T his fee covers the labour for setting the room up, re-setting, Pressed linen, serviettes, candles and

carpet steam cleaﬂing. Most imPortantly this fee guarantees you exclusive use of the Facility. Room
hire is $500 from the time your rcception commences for a duration of ¢ hours. Shou]d the reccp’cion
extend beyoncl this Periocl of time, a labour surcharge of $110 per hour will aPP19 A” weclcling
reccp’cions must conclude by mic}nig}wt in order to complg with the terms & conditions of our Liquor
| icense. An additional cleaﬂing charge may apply where excessive soiling has occurred. We do ask
that confetti, soap }Jubblcs, rice &glittcr are not used.
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Moore Park

/\ccountFaqment

Fiﬂal numbers for catering are requirecl one week Prior to the recePtion‘ The food will be invoiced at

this Point and refunds for reductions in numbers can not be acccpted after this date. Settlement of
this invoice is requirecl one week Prior to the wedcling recePtiOﬂ date. Cash, cheque }39 arrangement,
direct credit and credit cards are acceptcc}. T he invoice will not be deemed to be Paid in full until

FUﬂClS arc clearecl.

Beverage is invoiced as it is used cluring the recePtion. Settlement of this account is requirecl at the
end of the evening, (ash, chcque by arrangement & credit cards are acceptab]e. Should you wish
to settle via direct credit for the beverage account, bank details will be suPPIied and the invoice will
not be deemed to be Paic} in full until funds are cleared. F]easc note a surchargc will be aPPIica}ch to

some credit cards.

[)egosﬁ
To confirm your reservation, a clePosit of $500 s requirecl to secure your booking. A receipt will be

issued and this amount will be deducted from your account after the reccp’cion A booéing can not
be guarantccd until this c]cposit is received.

(_ancellations

A” cancellations must be received in writing. ]F the wedcling is caﬂce”ecl, then the Fo”owiﬂg
cancellation fees aPPI}ji

Notice of 12 months or more: 100% 01C90ur clePosit will be refunded

Notice of 6 — 12 months: 50% omcgour c}eposi’c will be refunded, subjcct to the date bcing resold
Notice of 1 —4 months: DePosit is non refundable

Notice of less than 1 month: 100% charge of the estimated catering costs

WMMﬁng

(loser to the date we will sit down and work out the timing for your reccp’cion As a guic}e, arrival
drinks and hors d’ocuvres last for about one hour. ]t takes about 1 5-20 minutes to seat guests, so the
food service genera“g commences about one and a half hours after the arrival time. | he service and
clearing of a two course menu usua”y takes one and a half hours and a three course menu, two hours.
De]ags can haPPcnj but we do request you try to keep these to a minimum so food quality and service
are not aclverse]y affected. /\gaiﬂ, this part of the arrangements are discussed in finer cletailjust

Prior to your reccP’ciorL
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Moore Park
fﬁpeeches

There are many different ways in which SPeeches can be Presentecl and this is entire]y your decision.

We aduvise that you have the sPeec%es after dessert so the food service is not interruptec} and most
People miﬂgle after sPeeches therefore wasting desserts. Be]ow is a suggested format that has

worked well at receptions inthe Pas’c:

On seating
e MC introduces PBridal Fart9

° Briemc welcome — usua“g }33 your MC

o (Grace- oPtiona]

A)C’cemcood service

e | oastto Bride & (sroom by close Familg or Personal friend
Kesponse }33 (Groom and/or Pride and toast Pridesmaids
PBest Mar’s sPeech (resPoncls on behalf of Bridesmaids)

e Main parents sPeech and c]osing

Keading telegrams by (Groomsmen
Cutting of the cake and Pridal Waltz

Your Master of Ceremonies will be briefed on the evening’s Proceedings c}uring a meeting which can
be arrangecl closer to the date of the wedcling A Public address system is available if required‘

Flowers

Howers and room decorations are a very Persona] item, and as such we request you organise these
yourselvesn Most wedc}ing receptions do oP’c for these decorative touches }33 way of floral and room

decorations and yourﬂorist is the best person to SPeak with for advice on this matter.

The Wedding Cake

Just like the flowers we PreFer that wedcling cakes are organisecl inclePeﬂclent]y. Traclitiona”y the

wec}ding cake is cut and Presen’ced on two large silver P]a’cters for the Pridesmaids to serve c}uring
coffee. However, hcyou wish to serve your weclcling cake as clessert, our chefs will cut and incliviclua”y
P]a’ce up your wec}ding cake for $6.50 per head. Flease refer to our Desserts section of the menus

for more information on the Presentation of this stgle of dessert.
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Moore Park
Music

The Chape] Room is ideal for after dinner music with ajazz bancl, cliscjockey or whatever type of

entertainment you wish. Alt%ough we are onlg too happy to suggest various options we will leave the
organisation and payment of the music in your hands. The grancl Piano is available if you wish to
organise a Pianis’c during dinner and the gardcn courtgarcl works Perpectly fora string ensemble cluring

arrival drinks.

Can we get Married at Moore Fark?

Yes, you are welcome to be married on the grouncls of Moore Fark. There are a few oPtions to

choose from so Plcase feel free to enquire An additional fee of $ 1 75 will apply to cover extra costs

involved in the settiﬂg up of the location 01C90ur ceremony.

(Hoods and Services | ax

A” Prices quoted in this and other Moore Fark information are inclusive of the 10% GST

(Duestions

Hease give us a call if you have any questions whatsoever regarding this Package‘ We look forward

to meetinggou over the coming months to organise your reccp’cion
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Moore Park

Menus

Archie’s on the Fark function menus are designed 50 you can choose the stg]e of menu you require,
tailored to suit your buc}gc’c. You will find on the gollowing pages choices of entree, main fare &

dessert in scparate Price categories. A” function menus are Pricecl to include crusty clamPer rolls.

F]ease note that these menus serve on]y as a guide to the type of cuisine available for functions. ]F

you have any sPccial requirementsj questions orrequests, you are welcome to contact us.

Prices may vary due to availabilitg and as a result of market value. |f this situation should arise after
your menu has been decided upon, you will be advised of this with the oPtiOﬂ to alter your menu

choices available to you in this instance.

These menus are c}esigncc} to be served alternate drop. Should you require a menu with choice or

wish to elect to serve a triP]e clroP menu, your menu selection will require individual costing,.

Fiﬂal numbers, which shall be invoiced, are requirecl one week Prior to the function. A” Prices include

GoT.

Hors d’oeuvres

$6 per person

ncludes 3 styles of cold canapés, served on Dlinis or in Mini Savour arts,
lud ) tyl f cold P d ] M Yy rt

with hot [Hors d’oeuvres of vegetarian mini spring rolls & samosas

You may wish to offer an extended range of Hors d’oeuvres, choices of which are available upon

request, and are su}:ject to additional costing, once your choices are finalised.

Tea& Coffee served with Chocolate Fudgc

$4 per person
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Moore Park

E_ntrees

$ 14 per person

(Chefs selection of soups:
(Cream of mushroom soup with lemon & rosemary
Roasted Pumpkin & cumin seed
(Cream of potato & leek with bacon lardons
\/egetable gateau, with black olive taPenacle & lavosh

Savoury Tart Fla’ctcr

$ 16 per person

Braised beef and mushroom, served in a crisP pastry case
Chicken & asParagus/ mushroom crepe (scasonal)
Warm Thai beef salad with a lime & lemongrass clressing
Miso Soup served with sca”op dump]ings

$18 per person

Warm salad of lamb loin with a chilli-mint clressing
An’cipas’co P]a’ctcrs — per 2 guests
AsParagus spears rolled in Prosciutto with a cracked pepper hollandaise (seasonal)
Sa]a& of warm smoked trout, Pota’coj tomato and herbs
King prawn fettucini with lemon, chilli fygar]ic (60 guests or less)
Seasoned smoked salmon with a tomato salad & caper confit

| asmanian Oysters — served natural G‘:alF clozen)

$19 per person

King prawn and avocado salad with a s’crawberrg vinaigrette
(Confit salmon served with goats cheese cream on a fennel & ce]ery salad
T asmanian oysters served with kaffir limejeuy (half dozen)
Salad of thinlg sliced rare eye fillet with a clﬂon mustard mayonnaise,

served with capers, lemon & salad leaves
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Moore Park

Main Fare

$28 per person

Breast of chicken Pocketed with bacon & bocconcini finished with a roasted tomatojus

Lamb shanks braised in tomato, chickpeas & bacon served on soft Po]eﬂta

Wlt}ﬁ PFCSCWC& lemon & Pars]ey gremolata

a choice of pan seared Atlantic salmon or fillet of Barramundi,

served on creamed Potato, with a tomato & herb salsa,

Comcit duck served on a roasted field mushroom risotto drizzled with parmesan oi

$50 per person
Chargri“c& Portcr}wouse served on a bed of creamy mash Pota’co
& toPPecl with a red winejus (60 guests or less)
Roastecl fillet of barramundi on a prawn & fennel risotto toPPed with a dill mayonnaise
Chicken breast fillet with a smoked tomato & potato gratin served with a thymejus

Chinese five SPice duck breast on sautéed bok chog & saffron PilznC rice

$32 per person

Roasted scotch fillet served on a bed of creamed potato & ’coPPc& with a red wincjus
Cirainfed lamb loin rolled with a basil and Pinenut stuging, served with balsamic marinated tomatoes
Preast of chicken stuffed with apricots & walnuts & finished with a white wine & tarragon sauce

Kack of lamb (4- cu’c]et)l served on either creamed Potato or sesame infused sweet Potato

& toPPecl with a red wiﬂejus
Crisp skin barramundi served with blue swimmer crab cake & bok choy sauteed in ponzu sauce

Breast of chicken rolled in Prosciutto on truffled mash, asparagus & a mustard sauce
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Moore Park

$3%% per person
Roasted scotch fillet served with your choice of accompaniments:
whole roasted onions, button mushrooms, with a seeded mustarcljus
Parsnip puree, caramelised onion & sautéed brussel sprouts
Potato gratin served on Pepperonata with fresh sugar snap peas (sugar snap peas are seasonaD

P]easc choose your accompangingjus or sauce

Bearnaise Sauce
Red Wine Jus
Thgme Jus

| oin of Lamb rolled with SPiﬂach, Fetta & Fine Nuts
on Carme”ini Bean Furéc & Ked Fepper Sabayon
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Moore Park

Desscrt

Hcasc note that most desserts are served with vanilla bean jce cream, however Jou may choose from the

selection below /'/Zyou wish to accompany your dessert choice with ice cream other than vanilla bean

$ 14 per person
a trio of sorbet & ice cream:

selections may be made from the list below

lce creams include....

\/ani”a Bean, Dark chocolate, White chocolate, Butterscotch, Turkish De]ight, Honeycomb,
Gingerbreadl Fraline, Roasted Almond, | emon Curd, | avender & Honcg, (ardamon,
Chamomile, Orange & Sagron, Coconut, Cogee, Yoghurt, Custarcl APP]C,
Caramel, Honey Bay Lca]c, Fistac}wio, Liquorice

Sorbets include....
| emon, | ime, Fassiomcruit, Fineapple, W}‘n’te Chocolate, Dark Choco]ate, (areen APP]C,
(Caramelised APPIC’ Mixed Berrgl Yog}wur’c, Mango, Fear & Rosewater, Kaspberryl Feach,
Qpince, Honey Dew & Miclori, Lgchee, Fersimmon, | avender, Champagne & \/aﬂi”a

$16 per person

(lassic lemon tart
(Chocolate & hazelnut pudding, topped with a chocolate ganache
Sticky Date [udding
[Fig & Walnut Pudding

Profiteroles filled with (Grand Marnier creme Patissiere,

& toPPecl with your choice 01C either chocolate ganache ora caramel sauce

]:resh seasonal fruit salacl, served in a braﬂclg snap basket with goghurt sorbet

or you may choose from the selection listed above

|ndividual lemon & cointreau cheesecake with spun toffec on a berry coulis
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Moore Park

$ 18 per person

Whitc chocolate & lemon panna cotta with balsamic marinated strawberries & hazelnut lad\ljgingcrs

Foachc& seasonal fruit served on icing sugar meringue base

with your choice of ice cream with a nougatine twist
Traditional creme caramel
Dark chocolate torte

Soﬁt centred dark chocolate fondant Pucldiﬂg (50 guests or less)

Brule Selection:
Mandarin & Sagron

Orange & Cardamom
Espresso & KaHua
Dark Chocolate & Rosewater

| ime & Gingcr
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Moore Park

~unction Peverages

The full restaurant wine list is available on request

Flease note Prices may vary due to supp]y and availabili’cy

Sparkling Wines

Seppelt (areat Western lmpcrial Reserve $21
Jansz Fremium Cuvee $38

White Wines
(Grant Burge Benchmark Semillon Sauvignon Blanc 528
Jamcs [ state Charc]ormay $28

McWilliams [anwood Sauvignon Blanc 528

Red Wines

Cassegrain Cabernet Sauvignon & Merlot $28
(arant Burge Benchmark Cabernet Shiraz $238

Peer & Spirits
Toohcgs Ncw, Carl’con Draught, XXXX Gold, Ha}m Lig}-x’m per middg $3%.00
Pasic Spirits $7.00

Non Alcoholic

| ime /ested Funch (Per person on arrival) $%.00
Soft drink $3.00
Juice $3.00
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