
FUNCTIONS



IT’S ALWAYS  
T E A TIME…
Book y ou r n e x t ‘ te a p a r t y ’ d o w n t h e r a b b i t hole!

W h i t e R ab b i t Cock ta i l Room is t h e p e r f e c t venue f o r a n  i n t i m a t e
g a t h e r i n g o r a p a r t y .

We o f f e r  a  g r e a t  select ion o f  beer, wi n e ,  s i gn atu re   cocktai l s , a n d
p r e m i u m spiri ts, a l o n g w i t h f o o d p l a t t e r s  p l a n n e d a n d p r e p ar e d
by o u r in-house Chef.

W h i t e  R ab b i t  is open 5 p m  t i l  l a t e  Wednesday t h r o u g h
S at u r d ay evenings. A d d i t i o n a l days a n d  t r a d i n g hours are
av a i l ab l e o n request.

W h i t e R ab b i t does n o t ch arge r o o m hire f o r p r i v a t e  funct i ons ,
h o w e v e r a m i n i m u m spend fee does apply .

M u s i c
Resident DJs p l ay a t W h i t e R ab b i t f r o m 7p m o n Saturdays,   however ,  i f  
you w o u l d  l ike a  DJ  outs ide  o f  th i s  t i m e ,  w e  c a n supply one a t a n
a d d i t i o n a l ch arge o f $80 p er hour.

C o n f i r m a t i o n of B o o k i n g s
To secure y ou r f u n c t i o n booking, w e require a $500 deposit , a signed
copy o f o u r t e r m s a n d  con d i t i on s a n d v a l i d c r e d i t c a r d detai l s .

D r e s s C o d e
Tasteful f a n c y dress is w e l c o m e d b u t s t a n d a r d   dress code
appl ies a f t e r 10pm.



EAT ME
For Par t i e s
Mushroom & Truff le Arancini .......................................................................................... 3.0

Semi-dried Tomato & Onion Jam Quiche .................................................................... 3.0

Leek & Potato Frittata topped w Feta…………………………………………………………………2.5

Sticky Ginger & Shallot Chicken Skewer ......................................................................3.5

Ital ian Pork & Fennel Sausage Roll ................................................................................3.0

Tomato, Goats Cheese & Basi l Bruschetta .........................................................2.5

Smoked Salmon w Horseradish Cream en croute ....................................................3.0

Pulled Pork & Slaw Slider .................................................................................................. 4.5

Chef’s Selection of Macarons ..........................................................................................3.0

Madeleine w orange zest ...................................................................................................2.5

Lemon Meringue Tart ..........................................................................................................3.0

The r e co m m e n d e d  serv ing p er  guest  is 6-10 canapes. The
m i n i m u m ord er f o r each can ap e is 2 0  pieces. The prices l i sted
ab ov e are p er piece.



GRAZING TABLE
For a l a z y t ime
Our Grazing Table includes v ar i o u s  selections o f  sl iced cu red   
meats ,  blocks a n d  wheels  o f  cheeses, d r i e d  a n d  fresh f ru i ts ,   
p i ck l ed a n d roaste d vegetables, dips, b r e ad a n d crackers.

The Grazing Table is $17.00pp a n d a m i n i m u m
ord er o f 15 people is required.

Dr i n k Me
Packag e s
2 hours d u r a t i o n p p —beer, wi n e , sp ark l i n g a n d s o f t dr inks
$50.00p p

3 hours d u r a t i o n p p —beer, wi n e , sp ark l i n g a n d s o f t dr inks
$70.00pp

Consumption package —place an y a m o u n t o v e r t h e b a r a n d   
c u s t o m b u i l d y ou r b a r t a b w i t h gu i d an ce f r o m o u r b a r t e am .



T E R M S  A N D   
CON DIT IONS
C o n f i r m a t i o n
Your book ing w i l l be secured w h e n a depos i t o f $500 has 
been received w i t h  a  signed copy  o f  th i s  f o r m  w i t h i n
seven (7) days o f y ou r i n i t i a l enquiry.

C a n c e l l a t i o n
I f a can ce l l a t i o n is m ad e:

• t w o (2) weeks p r i o r t o t h e f u n ct i o n , 50% o f t h e
depos i t w i l l be retained.

• less t h a n t w o (2) weeks p r i o r t o t h e f u n ct i o n ,
W h i t e   R ab b i t w i l l r e t a i n t h e f u l l depos i t
a m o u n t .

W h i t e R ab b i t reserves t h e r i g h t t o cance l t h e book ing if :

• an y p a r t o f t h e venue is closed due t o c i rcu m stan ces   outs ide t h e
establ i shment’s c o n t r o l

• I t becomes e v i d e n t t h a t t h e f u n c t i o n m a y   pre judice t h e r e p u t a t i o n
o f t h e venue

• a depos i t has n o t been p a i d by t h e due date .



I n s u r a n c e / D a m a g e
W h i t e R ab b i t does n o t a c c e p t responsib i l i ty f o r d a m a g e  o r  loss o f  

personal  i t e m s  before, d u r i n g  o r  a f t e r  t h e   f u n ct i o n . The f u n c t i o n

organiser is responsible f o r an y d a m a g e t o t h e p r o p e r t y d u r i n g a

f u n c t i o n a n d is responsible f o r t h e c o n d u c t o f t h e guests a n d

invitees.

R e s p o n s i b l e S e r v i c e of A l c o h o l
W h i t e R ab b i t employees are o b l i g at e d t o adhere t o s t r i c t   

‘Responsible Service o f Alcohol’ p ract i ces w h e n p r o v i d i n g   beverage 

service t o  patrons.  M a n a g e m e n t  reserves t h e  r i g h t t o refuse service

o r eject t rou b l e som e o r i n t o x i c a t e d   guests. The f u n c t i o n  organiser  

is responsible f o r  t h e   b e h av i o u r  o f  t h e i r  i n v i t e d  guests. No f o o d  

o r  beverages  are  p e r m i t t e d  t o  be b r o u g h t  o n t o  t h e  premises 

unless  p r i o r permiss ion has been o b t a i n e d f r o m m a n a g e m e n t .

A g e R e s t r i c t i o n s a n d   
I d e n t i f i c a t i o n
All guests m u s t be o f 18 years o f age, o r a c c o m p a n i e d   a t a l l t i m e s

by t h e i r legal p a r e n t o r gu ard i an . The legal p a r e n t o r g u a r d i a n

m u s t superv ise t h e m i n o r a t a l l t imes.

The m i n o r m u s t leave t h e venue a t t h e same t i m e as  t h e legal

p a r e n t o r gu ard i an . Minors are n o t p e r m i t t e d   inside t h e venue

a f t e r 10pm. Val id i d e n t i f i c a t i o n w i l l be requi red f o r e n t r y i n t o

W h i t e Rabbit .



Fina l Ag r e emen t
I h a v e read, u n d e r s t a n d a n d agree w i t h t h e t e r m s   a n d

con d i t i on s f o r hi re o f W h i t e R ab b i t funct i ons .

N a m e  

Signed 

(Please Print)

Date _ _ / _ _ / _ _

Credi t  Card Detai l s

Card  # _ _ _ _ - _ _ _ _ - _ _ _ _ - _ _ _ _

Card N a m e  

Expiry Date _ _ / _ _ / _ _ CCV _ _ _


