ALPEN
TERRACE
FUNCTIONS

NICOLE SCARFONE
FUNCTIONS CO-ORDINATOR
CALL (02) 6962 4577
EMAIL: FUNCTIONS@GRIFFITHLEAGUES.COM.AU

THE ALPEN
TERRACE IS
AVAILABLE
for your next function or social event. We can tailor to your needs
with a food package to suit all occasions. This includes hot or cold
food platters, right through to a 3-course meal. We also have our
terrace bar available to ensure your guests have everything they
need in the one spot. To enjoy your next function or event in
Griffith's premier outdoor setting speak to our Functions
Co-ordinator today.

TERRACE
PACKAGE 1
TERRACE HIRE: $120
MINIMUM 40 GUESTS
MAXIMUM 90 GUESTS
This includes the private area on the Alpen
terrace ‘as is’ with lounge chairs and small
tables, wine barrels.
Food options for this package are only from
our platter menu (attached)

BEVERAGE OPTIONS

Private bar hire- $30 per hour

Minimum of 3 hours
Our Alpen Bar has two tap beers available to
choose from. We allow you to pick the tap
beer we currently stock.
All beverages can also be organised according
to what you would like.
We offer TAB accounts for your function and
beverage package. You are able to tailor the
beverage items to your needs and set your
own limit.
OR choose from the beverage packages on
page 3.

TERRACE
PACKAGE 2
ALL INCLUSIVE PACKAGE
$3,500 MINIMUM SPEND
(INCLUSIVE OF BOTH FOOD AND BEVERAGE
ITEMS)
MINIMUM 40 GUESTS - MAXIMUM 90 GUESTS
This package includes everything you require
for a sit-down event.
Including:
Bar and Terrace Hire
Tables and Chairs
Tables set with table cloths, chairs, cutlery,
Napkins and glassware

MENU
Functions on the Alpen terrace have the
catering options of our Platter menu, Set or
Buffet menus. We can tailor the function
menu to your needs and budget.
Please contact our functions team for a menu
for your next event.

BEVERAGE OPTIONS
Private bar hire- $30 per hour

Minimum of 3 hours
Our Alpen Bar has two tap beers available to
choose from. We allow you to pick the tap
beer we currently stock.
All beverages can also be organised according
to what you would like.
We offer TAB accounts for your function and
beverage package. You are able to tailor the
beverage items to your needs and set your
own limit.
OR choose from the beverage packages on
page 3.

BEVERAGE
PACKAGES
REGULAR - 5 HR PACKAGE
$35 per person

Minimum of 50 guests required
What does it include?
Beer on TAP – Your choice of 2 (Middies only)
Full strength and mid strength available
House wine by the glass Chardonnay, Riesling, Moselle, Shiraz, Merlot
White wine-

Gossips Sweet lips Moscato, Nericon

Sauvignon Blanc
Red wine- Warburn Cabernet Merlot
Soft drink & Juice

CLASSIC- 5 HR PACKAGE
$42 per person
Minimum of 50 guests required
What does it include?
Beer on TAP – Your choice of 2 (Middies only)
Full strength and mid strength available
Full nip basic spirits vodka,
bourbon, Bacardi, scotch, baileys or by request
House wine by the glass Chardonnay, Riesling, Moselle, Shiraz, Merlot
White Wine - Richland Moscato, Nericon Sauvignon
Blanc, Yarran Pinot Grigio, Calabria Prosecco
Red Wine – Berton Metal the Black
Shiraz, Warburn Cabernet merlot, A Growers touch
cabernet sauvignon
Soft drink & Juice

PLATTER MENU
FRIENDS SHARE PLATTER $100
10 Oven Baked Chicken Wings (GF)
10 Kofta meat balls (GF)
10 Vegetarian Spring Rolls (V)
10 Vegetable curry Samosa’s (V)
10 Arancini (Italianrice balls) (V)
10 Salt & Pepper Calamari
10 Fish cocktails
10 Spinach & Fettatriangles (V)

SMALL PLATTER $60
10 Oven Baked Chicken Wings (GF)

PIZZA SLAB@$28
House made pizzas with a variety of flavors to
choose from
Classics like Rocket / Toppa, Hawaiian,
pepperoni, Capricossa,
Margherita, or our chef’s selection.

Bowls of Chips $15
Bowls of Wedges $20

10 Kofta meat balls (GF)

ANTIPASTO @ $100.00

10 Vegetarian Spring Rolls (V)

An array of delicious cured meats, pickled /

10 Vegetable curry Samosa’s (V)

marinated

10 Salt & Pepper Calamari

vegetables to a wide range of local Australian

10 Fish cocktails

cheeses such as Tasmanian blue
vein, Brie, Camembert & more.

WORK MANS PLATTER
24 Party pies + 24 Party sausage rolls $60
12 party pies +usage rolls $30

Accompanied with crusty Pane Di Casa
(Homestyle bread)
& water crackers

CHEESE & COLD MEAT @ $75.00
FRESH CUT SANDWICHES
Chef’s selection from classic favorites to
an array of gourmet fillings.
Sandwiches can be catered to suit diet
requirements

Tasty Cheese, vintage cheddar, mild Sopressa
salami, Kabana,
shaved leg of Ham, Pickled onions, Gherkins

GOURMET CHEESE @ $85.00
Wide range of local Australian cheeses such

9 x Sandwiches $45

as blue vein, Brie,
Camembert w’ dried fruit, assortment of nuts

18 x Sandwiches $90

& biscuits

FRESH FRUIT @ $65.00
Freshly cut seasonal Fruit presented on a
platter

CAKES & SLICES @ $70.00
A selection of Cakes & Slices

TEA & COFFEE
$2.50 per person

