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Ph: 3436 2100

Fax: 3436 2171

Email: functions@springlakehotel.com.au
www.springlakehotel.com.au
Springlake Hotel

Thankyou for your inquiry into holding your upcoming function with us at the Springlake Hotel. 
Over the next few pages we will endeavour to fulfill your needs with our unique function packages, that will complement every occasion. 

Please use this package simply as a guide as our Functions Manager is very flexible & will gladly plan unique packages to satisfy your needs. 
Our function facilities are the best seen outside the city and our function staff will be more than happy to assist you in ensuring your function becomes a memorable one. 
The Springlake Hotel is conveniently located on Springfield Lakes Boulevard on top of the hill overlooking the picturesque lakes.

1/1 Springfield Lakes Boulevard, Springfield Lakes Q 4300

The Springlake Hotel has two stylish, sophisticated function rooms to cater for those small intimate dinners or parties, or alternatively we can open the entire room to fulfil your larger function needs. Below is a list of charges and capacities of these rooms.
Party Packages
Included in all Packages
· Parquetry dance floor 

· PA system including Lectern and cordless microphone

· Full table settings according to menu selection

· Welcome Board
· Linen tablecloths and napkins (black or white only)
· Room setup & pack down

· Staff per function requirements 

· Helium for a reasonable amount of balloons ( approximately 50 – 100 balloons)

Additional Extras
· Coloured napkins  -






$0.70 each
· Data projector & Screen (Own laptop) - 


             
$70.00 

· Kiddie’s corner set up in function room. 
Includes TV with DVD player (movies not included) 


$50.00
· Or TV with a play station 
(Games not included) small table with stools for kids to sit at 
$50.00
· Centrepieces from 






$5.00
· Tea and coffee station - ( Approx 25cups) per kona


$25.00 
· TV- for the night






$50.00
· CD Player – for the night





$50.00 
· I Pod Adaptor – for the night





$50.00 
· Security
Required for all 19th up to and including 21st birthdays and if deemed necessary by Hotel management at a cost of 




$200.00
Please see room hire sheet for set up styles
Platters

Each platter is enough for approximately 10 guests

Platters are available for Functions, Sports & Lounge Bar bookings & functions in the Restaurant & Deck areas.  

Hot Selection
Wedge Platter - $45.00 per platter

Seasoned Potato Wedges with Sweet Chilli Sauce & Sour Cream

(Serves 10)

Asian Platter - $50.00 per platter

Fried Wontons, Spring Rolls, Samosas, Prawn Crackers & money bags

Served with Soy & Sweet Chilli Sauce 

(Approx 60 pieces per platter)

Aussie Platter - $57.00 per platter

Selection of premium sausage rolls & meat pies 

 (Approx 40 pieces per platter)

Seafood Platter - $70.00 per platter

Ocean bites, Panko Prawns, Tempura Whiting fillets, Thai Fish Cakes, Panko
 Calamari & Sesame Prawn Toast served with Soy & Sweet Chilli 
(Approx 30 pieces per platter)

Pastry Platter-$60.00 per platter
Gourmet cocktail pinwheels - 
Beef & vegetable, Sun dried Tomato, Olive & Ricotta, Thai Red Curry, 
Spinach with fetta and Ham with cheese pastries.

(Approx 30 pieces per platter)

Kebab Platter - $65.00

Selection of Chicken or lamb Kebabs with condiments

(Approx 30 pieces per platter)

Kids Platter - $42.00

Chicken strips, ocean bites, meat balls, & beer battered fries 

(Serves 10)

(Approx 30 pieces per platter)

Cold Selection
Antipasto Platter - $80.00 per platter

Grilled Zucchini, Eggplant, Mushrooms, Asparagus, Artichokes, Olives, Smoked Salmon, Fetta, & Sun dried Tomato Tapenade

Served with assorted Crackers

(Enough for 15-20 People)

Sushi Platter – $65.00per platter
Chef’s choice of fresh sushi rolls with soy & ginger dipping sauce

(Approx 35 pieces per platter)
Australian Cheese Platter-$55.00 per platter

Brie, Aged Cheddar & Blue Vein, Lavosh Crispbread & Water Crackers with a blend of Australian Nuts & fine Dried Fruits

(Enough for 20 people)
Fresh Fruit Platter - $45.00

Selection of cut seasonal fruits
(Serves 10)

Gourmet Plated Lunch or Dinner Menu

Alternate Drop
Minimum 30 guests
$35.00 per person – 2 Courses
$45.00 per person – 3 Courses

(Create your own set menu - choose two from each course for alternate drop)
Entrée
· Lemon Pepper Prawn on Asian Salad with Lime Aioli
· Smoked Chicken, Avocado & Orange with Masculine Salad
· Seared Scallops on Parsnip mash and Candy Onion Tart

· Vietnamese Beef Salad with Roasted Sesame Seeds and glass noodle Bread crusted
· Asparagus spears on an avocado & house dried tomato stack Surrounded by capsicum coulis & balsamic glaze (Vegetarian)
Main
· Rib Fillet on crushed new potatoes and baby spinach finished with Beef Jus
· Crispy Skinned Barramundi with oven Roasted Chat potatoes & Bok Choy accompanied by a sweet soy glaze
· Roasted Pine Nut & Pumpkin Tart Topped with feta & a Chili tomato reduction
· Chicken Breast on roast Kumara, served with steamed broccoli & a pesto cream sauce
· Lamb Rump on Mushroom risotto, fresh rocket with Port Wine Jus
Dessert
· Individual Pavlova with Seasonal Fruit, Lightly Whipped Cream drizzled with Passion Fruit Glaze
· Apple Crumble Tart with Cream Anglaise & Ice Cream
· Warm chocolate brownie with Vanilla Ice Cream & berry coulis
· Mini Caramel tartlet served with whipped cream & butterscotch sauce
· Individual Lemon Meringue Pie served with whipped cream & berry coulis
Freshly brewed coffee & tea

Premium Plated Lunch or Dinner Menu

Alternate Drop
Minimum 40 guests
$55.00 per person – 2 Courses

$65.00 per person – 3 Courses

(Create your own set menu - choose two from each course alternate drop)
Entrée
· A warm chorizo tartlet with candied onion & feta served with a balsamic reduction & tomato colious
· Sautéed scallop spoons with wakame, coriander, cucumber & sesame seeds accompanied by a lime mayo
· Braised beef cheek & vegetable pie with creamy mash potato & beef jus
· Char sui duck breast with a pickled pawpaw salad & chili tomato reduction
· Grilled Cajun Chicken & citrus salad with roast cashews, fresh micro herb salad, finished with lime mayonnaise
· Prawns wrapped in egg noodle & fried with a cucumber and sesame seed salad, served with a Japanese mayo
Main
· Charred sirloin on Roast Vegetable Medley with rich beef jus

· Beef Medallions with grilled prawn & asparagus accompanied by a rich beef reduction
· Crispy Skin Corn Fed Chicken Filled with Semidried Tomato & Camembert on fried polenta

· Dukkah spiced lamb rack with sweet potato mash & fresh sugar snap peas

· Crispy skinned Barramundi with oven roasted chat potatoes & bok choy accompanied by a sweet soy glaze

· Atlantic salmon on potato & spinach rosti served with a asparagus lemon pepper Cream

· Pork cutlet char grilled with crushed chat potatoes, baked apple & wilted greens accompanied by a rich beef jus.

Dessert
· Warm flourless chocolate pyramid with chocolate ice cream and a berry reduction
· Traditional crème Brule with Grand Marnier soaked strawberries
· Cherry coconut dome with cream & almond biscotti
· Summer Berry Tart with ice Cream
· Tiramisu with Persian fairy floss & berry compote
· Chocolate profiteroles with rum and raisin ice cream

Freshly brewed coffee & tea

GOURMET BUFFET

Minimum 20 people

$39.50 per person

COLD

· Assortment of Cold Meats

· Selection of Condiments & Dips

· Freshly Baked Bread Rolls

SALADS
· Tossed green salad with Italian dressing

· Potato & bacon salad with mustard dressing

· Coleslaw with herb dressing

HOT

· Lamb leg with rosemary & garlic

· Indian butter chicken with fragrant jasmine rice

· Grilled swordfish with lemon butter
ACCOMPANIMENTS
· Buttered chat potatoes 

· Steamed garden vegetables

DESSERT

· Pavlova with fresh cream, assorted fruit served with a passion fruit glaze

· Assorted house gateaux

· Fresh tropical fruit platter

Freshly Brewed Tea & Coffee

PREMIUM BUFFET

Minimum 20 people
$49.50 per person 

COLD

· Assortment of cold meats

· Italian antipasto platter

· Selection of condiments & dips

· Olive & herb Cobb loaf

SALADS

· Caesar salad

· Greek salad with feta, capsicum, olives & semi dried tomatoes

· Spinach, pine nut, roast pumpkin and parmesan salad 

· Crispy Chicken and Glass Noodle salad

· Baby Beetroot rocket and Feta with Caramelized Onions

HOT

· Slow Roasted Beef with Red Wine Jus

· Grilled Chicken Breast with Pesto Cream Sauce

· Lamb Korma with Papadis
· Barramundi with Lemon & Pink Peppercorn Butter Sauce

ACCOMPANIMENTS 

· Buttered baby chat potatoes

· Sautéed seasonal vegetable mix

· Steam jasmine pilaf rice

DESSERT

· Lemon meringue tart

· Pavlova with Fresh Cream, assorted fruit & a Passion fruit Glaze

· Warm chocolate brownie with raspberry coulis

· Fresh tropical fruit platter

Freshly Brewed Tea & Coffee

Additional Buffet Items

Add any of these tasty extras to any buffet

Price supplied on asking

SEAFOOD (Market price)
· Fresh Ocean Prawns

· Oysters

· Seafood Platter including the following:

Fresh Ocean Prawns, Oysters, Marinated Baby Octopus, Smoked Salmon & Sand crab w Lemon & Cocktail Sauce

THE CARVERY

· Peppered Beef Rib

· Lamb Leg w Rosemary & Garlic

· Pork Leg w Apple Sauce

Children’s Menu

$12.00 per child
 10 years and under
Main meal only
Please select one or if having a buffet the child can have what is served on the buffet.
· Chicken tenderloins with French fries and aioli

· Ham and pineapple pizza
· Tempura whiting with French fries and tomato ketchup

Dessert
Children can receive the same dessert as the adults at an additional

 $3.00 per child

Vegetarian and other dietary requirements catered for on request
Beverage Packages

2 Hour Beverage Package - $20.00 per guest

3 Hour Beverage Package - $25.00 per guest

4 Hour Beverage Package - $32.00 per guest

5 Hour Beverage Package - $38.00 per guest

Inclusions:

· Light, Mid & Full strength draught beer

· House collection of wines (Red, white & sparkling)

· Soft drinks (post mix only)

· Juices

Alternatively:

We can run a Bar Tab for your event. You can nominate the inclusions and dollar limit, you will only be charged for the drinks your guests consume.

The Springlake Hotel operates within the Responsible Service of Alcohol Guidelines

Non-alcoholic

Beverage Packages

2 Hour Beverage Package - $10.00 per guest

3 Hour Beverage Package - $15.00 per guest

4 Hour Beverage Package - $18.00 per guest

5 Hour Beverage Package - $22.00 per guest

Inclusions:
· Soft drinks – Post Mix (Coke, Diet Coke, Lift, Sprite, Creaming Soda)

· Assorted Juices

	ROOM HIRES

	 
	ROUNDS
	O/ROUNDS
	CLASS
	THEATRE
	COCKTAIL
	U/SHAPE
	WEDDING
	BOARDROOM
	BANQUET
	Cost
	Cost

	Description
	# pax
	# pax
	# pax
	# pax
	# pax
	# pax
	# pax
	# pax
	# pax
	Other
	Weddings

	
	
	
	
	
	
	
	
	
	
	
	

	Grand Billabong
	230
	180
	100
	350
	600
	N/A
	250 seated
	N/A
	250 seated
	$600.00
	$700.00

	Watering Hole
	90
	70
	50
	80
	120
	40
	60
	40
	100
	$350.00
	$500.00

	Billabong
	100
	80
	60
	80
	120
	40
	70
	40
	100
	$350.00
	$500.00

	Cocktail lounge           (Not Avail Fri/Sat Nights)
	N/A
	N/A
	N/A
	N/A
	100
	N/A
	100 cocktail
	N/A
	N/A
	$200.00
	$300.00

	Dinner Lounge
	N/A
	N/A
	N/A
	N/A
	N/A
	N/A
	50
	N/A
	60
	$250.00
	$350.00

	Deck (Not Available Fri/Sat nights)
	N/A
	N/A
	N/A
	N/A
	200
	N/A
	250 c/tail
	N/A
	100
	$250.00
	$350.00

	Conference ½ day 4hrs
	 
	 
	 
	 
	 
	 
	 
	 
	 
	$150.00
	 

	Conference Full day 8hrs
	 
	 
	 
	 
	 
	 
	 
	 
	 
	$250.00
	 

	G/Billabong Conference 1/2 day 4 hrs
	 
	 
	 
	 
	 
	 
	 
	 
	 
	$350.00
	 

	G/Billabong Conference Full day 8 hrs
	 
	 
	 
	 
	 
	 
	 
	 
	 
	$450.00
	 

	* Prices Valid until 31st December 2011. Terms and conditions apply and subject to changes.


Function Terms & Conditions

Effective from January 2011 - 31st December 2011
The Springlake Hotel guarantees service & dedication to their customers at all times.  To ensure absolute satisfaction is achieved at your function, please read and acknowledge the following terms & conditions.

CATERING

Please refer to the attached menus for options. For food safety reasons, catering 
MAY NOT be purchased from any external source or provided by you and brought onto the premises.  THIS IS A FOOD SAFETY LAW. 

The only exception is a cake to celebrate an occasion.  Kindly advise the Function Manager of any expected deliveries.  

BEVERAGES

Beverages can be based on consumption basis with a cash bar, beverage package or bar tab. All Springlake Hotel staff are certified in the Responsible Service of Alcohol and it is Hotel policy that all staff comply with all relevant legislative and company requirements regarding the responsible service of alcohol, including refusing to supply liquor to a minor (or a person who cannot provide proof of age to confirm that they are 18 years or over), intoxicated or disorderly person.  We will fully support any staff member who refuses service to a person on these grounds.  

Beverages may not be purchased from any external source and brought onto the premises. Our function bar will serve last drinks half an hour prior to end of room hire unless otherwise arranged in advance with Function Manager.

BELONGINGS & GIFTS

Clients are to ensure all belongings (including gifts, banners etc) are taken at the conclusion of the function.  Should it be necessary to have items stored, this needs to be pre-arranged with the Function Manager and it is to be left at the owner’s risk. Springlake Hotel takes no responsibility for the loss or damage to personal property whilst left on premise.

DECORATIONS

Should you wish to decorate or theme your function, please discuss the alternatives with the Function Manager. The use of the hotel’s helium supply for a reasonable amount of balloons is included within the room hire charge. 

Please pre-arrange room access with the Function Manager at least 1 week prior to your event if you wish to decorate the room.  

Kindly also advise us of any expected deliveries or companies booked to theme your hired function room.  

Items may only be fixed to the walls, doors with adhesives that do no remove paint (eg. Original bluetac or 3M removable hooks), in order to maintain the standard of the wall/fixture and need to be removed at the conclusion of the function.  All damage to the function room or equipment is to be reported and the client will be invoiced accordingly.
MUSIC & ENTERTAINMENT

The sound system throughout the entire function area is capable of playing nightlife or a CD player (able to play MP3 discs) can be located in your room for your use.  This system can be isolated so that each function area can listen to their own music.  Nightlife is a continuous playing selection of a wide variety of mainstream, top 40, and retro music from classical numbers to the latest hits with video clips playing in tandem on the plasma or projector screens (by request) at a cost of $70.00 for the hire of the projector and screen.
Should you wish to view a Power Point presentation you have saved onto a disc, you can organise this with the Function Manager. 

Please ensure that you also organise with the Function Manager to check that your disc works prior to your function as we would hate for you to be disappointed on the day of the event.

Alternatively you may either hire a DJ, Jukebox or Acoustic Band.  Please advise the Functions Manager of any expected deliveries or band set-ups.  Bands need to bring their own portable speakers, as they are not able to hook into our sound system.  Due to liquor licensing laws we are required to close our outdoor areas at 12:00am (midnight) and in the event that the music level exceeds the decibel level it may be requested that entertainment is turned down or ceases completely. The Hotel Duty Manager will advise if this is the case.

PAYMENT

Payment can be made by either Cash or Credit Card (phone / in person) – see attached form at the end of this document. 

$150.00 non refundable deposit is required to secure your booking
If posting credit card authorisation please send to:

Springlake Hotel 

Att: Function Manager

1/1 Springfield Lakes Boulevard 

Springfield Lakes QLD 4300

Should you require a Tax Invoice please request this from the Function Manager.

CANCELLATIONS

The deposit paid is non-refundable but is transferable to another available date should you give at least 6 weeks notice, but  should your function be cancelled 6 weeks prior to your date your deposit will be taken as a cancellation fee.  You must pay the full amount of food, room hire and any extras 2 weeks prior. If the function is cancelled within 7 days from the function date, full payment is non refundable.

MINORS​​​​​​​​​​​​​​​​​​​

It is hotel policy that minors are allowed in a private function up to 12.00am however must be accompanied by their parent or guardian at all times.  Minors may be provided with a wrist band to ensure that they are easily detectable.  If a minor removes his/her wrist band then the hotel security will ask this minor and his/her parents to leave the hotel premise immediately.

Minors are not allowed access (even when accompanied by an adult) to other areas within the hotel including the Sports/TAB Bar, Gaming Room & designated smoking areas. 

If a minor is found with any kind of alcoholic beverage, your function will STOP immediately.

SECURITY

Security is required for all 19th up to and including 21st birthdays and if deemed necessary by hotel management at a cost of $200.00
PROPERTY DAMAGE

The client is financially responsible for any damage suffered by the hotel and permanent damage to property during their function (including their set up time).  In particular no items should be thrown off the verandas and the client must exercise appropriate control over their guests. 

MISCELLANEOUS

Food and Beverage prices are subject to change without notice however deposits paid within a three month period from a function date are guaranteed the initial pricing of catering only.

The Springlake Hotel reserves the right to refuse or cancel any function or event prior to the event being held.

The hotel and its management also reserve the right to implement any of the following actions if deemed necessary:

· Refuse service of alcohol (in accordance with RSA legislation)

· Removal of patrons from private functions

· Closure of bar at any point during a function

· Closure of private function at any point during function (No refund of room hire will be issued)

Once you have read the terms and conditions, please sign in the space below and return to the Function Manager when paying your deposit.

I HAVE READ AND UNDERSTOOD THE ABOVE TERMS AND CONDITONS: 

Clients Signature: 



__________________________________

Clients/Function Name


__________________________________

Client’s address



__________________________________


          




__________________________________

Clients Phone no



__________________________________

Client’s Mobile















__________________________________

Clients Email




__________________________________

Current Date: 




__________________________________

Date of Function:



__________________________________

Fax: 07 3436 2171

Post to 
Springlake Hotel – 1/1 Springfield Lakes BVD. Springfield Lakes 4300 

Email: functions@springlakehotel.com.au
Credit Card Authorisation
Date:_____________________________________________

Name on Card:_____________________________________

Card Number:______________________________________

Exp Date:__________________________________________

Type of Card:______________________________________

Amount to be Charged:______________________________

Signature of Cardholder:_____________________________

Date of Function:___________________________________

Name of Function:__________________________________



















Functions Package 2011


