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All platters are made for 15 serves or pieces

Tomato Bruschetta, onion & herbs on toasted baguette (e, gio) 35
Popcorn veggie bites, siracha yoghurt (eo, g7 45
Caprese skewers, “la delizia” bocconcini, cherry tomatoes, basil, evoo & balsamic (v, g7 50
Arancini, pumpkin & gorgonzola with rocket pesto & crispy sage ) 55
Pork bombetta, rolled pork collar butt, pancetta, mixed herbs & garlic, romesco & salsa verde 65
Ossobuco croquettes, “la delizia” truffle stracciatella, salsa verde & pecorino 75
Prosciutto & stracciatella, crispy focaccia (g) 60
Chicken skewers, moroccan spices & siracha yoghurt ¢ 50
Gramercy sausage rolls with BBQ & cheese sauces 50
Pork belly bites, charred apple & cider purée, fennel, herb salad & jus (g 65
Steak tartare carbonara, confit egg yolk, crispy guanciale, pecorino & crispy focaccia o) 80
Smoked salmon & cream cheese bites (g0, m) 65
Oysters, mignonette & lemon (4,2 70

Scallops, caramelised cauliflower purée, ‘nduja, swiss chard & crispy kale (1) 90

Charcuterie board, mild capocollo, hot soppressata, prosciutto di parma, salame felino & focaccia ) 55

Cheese board, manchego, gorgonzola, brie, lavosh crackers & quince paste () 55

Dietary options available on request

v— vegetarian, ve— vegan, veo— vegan option
gf- gluten free, gfo— gluten free option

Seafood origin: A-Australian, I-Imported, M-mixed (A&l)

We are able to tailor our beverage packages to your functions requirements.
We are also able to cater for smaller groups, if you specify your request we’ll take care of the rest.
Any orders & dietary requirements need to be specified 3 business days before the function begins.

For all other requirements please see our attached terms and conditions page.
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To secure your booking please fill out all details & return to; info@quellobar.com.au
Your booking is not confirmed until we receive: a completed booking form, signed terms & conditions with

credit card details or completed online booking & pre-authorisation & have received a confirmation email.

Date of function: .........cccceeeeeeieniiin. Start time: ............ am/pm to End time: .............. am/pm
Contact NAME: ... COMPANY NAME: ... e

Address:

Telephone Number (Work): ..., (MODIl): .
EMAI AAAMESS: .o
Number of people: .......... Final numbers to be confirmed no later than 72 hours prior to booking
CoNtaCt ON T NMIGNT: Lo e e
AREA SELECTED: ..ottt

Guaranteed minimum spend (if applicable) : .......................

Timing of platters (AapPProX.): ....ooooiiiiiiiee e
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PAYMENT INFORMATION

Only required if the card will not be present at the conclusion of the event

Card Type — Circle as appropriate: Visa Mastercard AMEX
Credit Card NUMDET: .. ... e ees e enenees Expiry Date: ...... /...
CCV No: ...........

| understand the conditions of booking Gramercy Bar and Kitchen, and the event cost will be deducted from
my card as specified in the terms and conditions.

Card holder’s Signature: .......ccvevviiiiiiieeeeeee e Date: .ooovvieiiiiieeee,
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Terms and conditions overleaf
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TERMS & CONDITIONS
» Confirmation — a function is not considered confirmed until we are in receipt of, a completed pre-authorisation on our
booking platform or the signed booking form with credit card details, deposit received, the signed terms & conditions
form & we have sent a confirmation e-mail.
* Deposits — deposits/ pre-authorisations may be forfeited when cancellations occur within 72 hours of the functions
commencement at the discretion of the venue.
* Minimum spends — are subject to the number of guests in attendance, period required, area required and overall ca-
tering requirements. The organiser agrees to begin the function and vacate the designated space at the scheduled
times agreed upon.
* Area allocation — the vendor reserves the right to substitute similar space at the management'’s discretion, however
every effort will be made to fulfil requests.
» Numbers — If numbers increase or decrease by more than 20% people from confirmation of booking then the venue
must be advised, else the deposit may be forfeited or guests refused entry.
* Final menu selection — must be confirmed 3 business days in advance of the booking.
« Final numbers — are required 3 days prior to the function and charges will be based on minimum numbers or final
head count, whichever is greater. Should the final number be less than the guaranteed minimum number, the dif-
ference may be made up in area hire fees or forfeited deposit/ pre-authorisation
* Orders are final — and cannot be altered within 3 days, the final amount will be charged as ordered.
* Reserved areas — will be hold for only 30minutes from the booking time, unless notified of the delay.
« Other functions — the venue reserves the right to book concurrent functions in available areas.
» Payment — full payment is required at the conclusion of the event when paying by credit card or cash. When paying
by cheque, all accounts are to be paid in full 3 business days prior to the function. Any additional charges are to be
finalized at the conclusion of the event.
*» Beverages & Catering — served in order to comply with the Liquor Control Act, our house policy for the Responsible
Service of Alcohol along with Liquor Licensing obligations.
« Timing — the vendor is not responsible should all guests not be punctual in arriving which in turn affects the timing of
service.
* Prices — will be confirmed in writing along with final function details. Every endeavour is made to maintain prices as
printed, but these may be subject to increase at management’s discretion. All prices quoted are inclusive of state and
federal government tax or levy.
» Damages - the client is financially liable for any damages sustained to the venue whether through the actions of their
guests, their outside contractors or any other persons attending the function.
* Security — the venue will not accept responsibility for the loss or damage to any equipment, or personal belongings
left on the premises prior to, or after a function.
* Liquor Act — under WA law, all guests under the age of 18 must be accompanied by their legal guardian. All guests
must be over the age of 18 to consume any alcohol (photo ID will be required). All guests under the age of 18 must
vacate the premises by 9pm. Anyone deemed to be intoxicated will be refused service and/or asked to leave the
premises.
* Quello Bar observes Responsible Service of Alcohol as per our House Policy.
* Quello Bar is the trading name of St George’s Bar Pty Ltd.

I understand and accept all terms and conditions as listed above.
NPT 001 TR
SIgNAEUIE. e Date: ..o

These terms and conditions reflect both the legal requirements and the desire of Quello Bar to be caring and ethical,
and a leader in the leisure and hospitality industry.



