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F U N C T I O N  PA C K A G E



R O O M  H I R E

W E D N E S DAY  &  T H U R S DAY

F R I DAY  &  S U N DAY

The Salon
Standing 50 Pax

Seated 30 Pax 

$750 +GST

The Salon 
Standing 50 Pax

Seated 30 Pax
 

$1,250  +GST

The Salon room hire 
Standing 50 Pax

Seated 30 Pax

$1,600  +GST

Theatre Hall 
Standing 300 Pax

Seated 110 Pax
 

$1,600 +GST

Theatre Hall
Standing 300 Pax

Seated 110 Pax

$2,600  +GST

Theatre Hall 
Standing 300 Pax

Seated 110 Pax

$2,900  +GST

S AT U R DAY

* Price to be determined according to your specifc event requests, patron numbers. 

Room capacity may also vary depending on any additional furniture or dancefloor requirements. 



N O T  S O  B A S I C  C A N A P E S

Profiterols - Cured Salmon/Cream cheese
—

Zucchini Chickpea Fritters - Salsa Verde (GF, VG)
—

Chicken Rillette - En-croute/Pickles (DF)
—

Mini Chicken Schnitzels - Truffle Oil (DF)
—

Prawn Toast - Sweet Chilli Sauce (DF)
—

Steak Tartar- Cornichons/ Parmesan (GFO, DFO)
—

Baquerones - Anchovy / Aioli / Peppers (GFO, DF)
—

Prawn Cocktail  (GF, DF)
—

Cheese Burger Slider

CHARCUTERIE FEAST TABLE

$20 pp — minumum 30 guests

S U B S TA N T I A L S

Calamari - chorizo/Olives (GF, DF)
—

Tempura Barramundi - Pea/Bean Tartare (DF)
—

Roast Pumpkin - soft Beans/Harissa (GF,VG, DF)
—

Pork Belly Rice Ball - Bulldog sauce (GF)
—

 Beef Bourguignon - Mashed potatoes

DESSERTS 

Pavalovas - Berries/Passionfruit (GF,DF)
—

Profiteroles - Dark Chocolate (V)
—

Chocolate Brownie - Raspberries (DF,V)
—

Lemon & Merigue Tart (V)

GF: Gluten Free,  GFO: Gluten Free Option, DF: Dairy Free
DFO: Dairy Free Option, V: Vegetarian, VO: Vegetarian Option

PA C K A G E  2
THE PALAIS MIDDLE CLASS

$51

3 x Canapes
1 x Substantial

1 x Dessert

PA C K A G E  1 
THE PALAIS NOT SO BASIC

$36

2 x Canapes
1 x Substantial

PA C K A G E  3
LIVING THE PALAIS DREAM

$76

4 x Canapes
2 x Substantial

1 x Dessert

F O O D  PAC K AG E S

$416
80 people

$260
50 people

$520
100 people

$750
150 people

C E L E B R AT I O N  C A K E  O P T I O N S

Chocolate Mud Cake  /  Flourless Orange Cake
Chantilly Crema and Berry Compote additional $2.50 pp



OFFERING THREE DRINK PACKAGES  
TO SUIT ANY SPECIAL OCCASION

—
ALL PACKAGES START AT A THREE HOUR DURATION

—
AFTER THE PACKAGE HAS CONCLUDED,  

YOU HAVE THE OPTION TO PAY ON CONSUMPTION  
OR MOVE TO A CASH BAR

—
CASH BAR AVAILABLE, MINIMUM SPEND TBA

D R I N K  PAC K AG E S

PAC KAG E 1 
THE PALAIS NOT SO BASIC 

$55

3 hours
Per person

—
I NC LU DE S

House wine, tap beer 
and soft drink

—
Soft drink

Australian Sparkling
Australian white & Red

—

PAC KAG E 3
LIVING THE PALAIS DREAM

$85

3 hours
Per person

—
I NC LU DE S
Premium wine,

Plus international 
local wine & cider

House spirits
Soft drink/juice

Australian Sparkling or Prosecco
Australian & local white & red

—

PAC KAG E 2
THE PALAIS MIDDLE CLASS

$65

3 hours
Per person

—
I NC LU DE S 

Middle shelf wine, tap beer
local wine & cider

—
Soft drink/juice

Australian Sparkling
Local white & red

—

 LIVE MUSIC: APPROX $500- $1500
LIVE ACTS: APPROX $200-$600

DJ’S: APPROX $250-$600
AUIDO TEC: $160 (ADDITIONAL $45+GST HOUR AFTER 3 HRS)

PROJECTOR: $60
ROOM DESIGN AND WEDDING CO-ORDINATER AVAILBALE UPON REQUEST

ADMIN FEE FOR THE ABOVE $50 PR HOUR OR $700 PACKAGE FEE

D R I N K  PAC K AG E S

T HAT  L I T T L E  B I T  M O R E






