
FUNCTIONS



THE VENUE

THE UPSTAIRS FUNCTION ROOM AT THE WEST OAK HOTEL HAS BEEN THOUGHTFULLY 
RESTORED TO REFLECT ITS HISTORIC CHARM. IDEAL FOR PRIVATE EVENTS RANGING 

FROM 20 TO 100 GUESTS, THE SPACE CAN BE TAILORED FOR EITHER COCKTAIL OR SEATED 
GATHERINGS. KNOWN AS THE GALLERY, THE SPACE COMES FULLY EQUIPPED WITH A/V 

FACILITIES, ACCESS TO THE EXCLUSIVE JOLLY BAR, AND CAN BE CUSTOMISED TO SUIT YOUR 
EVENT NEEDS.

RENOWNED FOR ITS LIVELY, GREENERY-FILLED AMBIANCE, THE BEER GARDEN 
OFFERS A RELAXED AND INVITING SETTING FOR FUNCTION AT THE WEST OAK 
HOTEL. WHETHER YOU’RE LOOKING TO RESERVE THE ENTIRE SPACE OR JUST A 

SECTION, THE BEER GARDEN CAN ACCOMMODATE GROUPS OF UP TO 120 GUESTS.

WE’RE ALWAYS AVAILABLE FOR A CHAT—REACH OUT ANYTIME, AND WE’LL HELP 
BRING YOUR EVENT TO LIFE!

PLEASE SUBMIT YOUR ENQUIRY AT 
WESTOAKHOTEL.COM.AU/FUNCTIONS



AUDIO & VISUAL
FUNCTIONS BOOKED IN THE GALLERY & JOLLY BAR HAVE ACCESS TO A TV, SPEAKER SYSTEM 

AND MICROPHONE FOR PRESENTATION AND MUSIC REQUIREMENTS.

PERSONALISED MUSIC IS PERMITTED FOR EXCLUSIVE EVENTS  
IN THE BEER GARDEN ONLY.

AREA ACCESS
ACCESS TO YOUR AREA IS GUARANTEED FOR 30 MINUTES PRIOR TO EVENT 

COMMENCEMENT.

OUR STAFF WILL ASSIST WITH THE SETUP OF YOUR EVENT,  
THOUGH FOR EVENTS WITH MORE A COMPLEX SETUP PLEASE ENQUIRE WITH OUR EVENT 

MANANGER.

CAKEAGE
$2.50 PER PERSON, OR WE CAN SUPPLY THE REQUIRED UTENSILS FOR YOU TO CUT 

AND SERVE YOUR CAKE FREE OF CHARGE.

THE DETAILS

MIN SPEND
OUR MINIMUM SPEND IS $65 PP,  

AT LEAST $12 PP OF WHICH MUST  
GO TOWARDS FOOD.

A MINIMUM OF 20 GUESTS, OR THE 
EQUIVALENT SPEND IS REQUIRED  

FOR OUR FUNCTIONS.

DEPOSIT
$500

FUNCTIONS ARE NOT  
SECURE UNTIL A DEPOSIT PAYMENT HAS 

BEEN RECEIVED.



The West Oak Beer Garden & Bar (Downstairs)

The West Oak Gallery & Jolly Bar (Upstairs)



THE SPACES
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The West Oak Gallery & Jolly Bar (Upstairs)

The West Oak Beer Garden & Bar (Downstairs)

CAPACITY:
100 PEOPLE COCKTAIL
70 PEOPLE SIT DOWN

EXCLUSIVE USE ONLY
MINIMUM 20 PEOPLE

CAPACITY:
120 PEOPLE

EXCLUSIVE USE:
MINIMUM 80 PEOPLE

NON-EXCLUSIVE USE:
MINIMUM 20 PEOPLE



The West Oak Beer Garden & Bar (Downstairs)



CROSTINI
HEIRLOOM TOMATO, BASIL PESTO,  
ASH BRIE (V, VGN/O)

BEEF TENDERLOIN, HORESERADISH 
CREAM, CHIVES

WHIPPED RICOTTA, FIG JAM, HAZELNUTS (V)

ARANCINI
SMOKEY BACON & CHEESE

PUMPKIN, FETA & THYME (V)

ITALIAN TOMATO (VGN)

SLIDERS
PROSECCO POACHED CHICKEN, LETTUCE, 
AIOLI, RED ONION TEA SANDWHICH

ANGUS BEEF PATTY, AMERICAN CHEESE, 
PICKLE MAYO

TEMPURA FISH, LETTUCE, TARTARE

SESAME SOY OYSTER MUSHROOM, LETTUCE, 
CUCUMBER (VGN)

CANAPÉS

GF - GLUTEN FREE VGN/O - VEGAN OPTION

 

VGN - VEGAN V - VEGETARIAN

2 PIECES

$12 PP

4 PIECES

$24 PP

3 PIECES

$18 PP

5 PIECES

$30 PP

SKEWERS
CHICKEN TENDERLOIN, PEANUT SATAY (GF)

LAMB KOFTA, TZATZIKI (GF)

MOROCCAN CHICKEN KOFTA, CITRUS 
RAITA

PRAWN, CITRUS SALT, CHILLI & LIME 
AIOLI (GF)

TOFU, PEANUT SATAY (VGN, GF)

PASTRIES & FRIED
SPINACH & FETA FILO TRIANGLE (V)

FRIED CHICKEN, SRIRACHA KEWPIE (GF)

PORK & FENNEL SAUSAGE ROLL, 
TOMATO SAUCE

CHUNKY PEPPERSTEAK PIE, TOMATO 
SAUCE

BUTTER CHICKEN PIE

MOZZARELLA STICKS, TOMATO RELISH (V)

PUMPKIN, SPINACH & CHICKPEA ROLL, 
TOMATO SAUCE (VGN)



SHARING PLATTERS
CHEESE                                                                                                                                            $300
CHEF’S SELECTION OF THREE CHEEESES, QUINCE PASTE, NUTS, LAVOSH,
GRISSINI & SEASONAL FRUIT

CHARCUTERIE                                                                                                                                $300
CHEF’S SELECTION OF CURED MEAT, OLIVES, PICKLES, DIP, LAVOSH & GRISSINI

GRAZING TABLES
STANDARD                                                                                                                                  $25 PP
CHEF’S SELECTION OF CHEESE, CURED MEATS, OLIVES, PICKLES, DIP,
LAVOSH & GRISSINI

PREMIUM                                                                                                                                     $45 PP
YOUR CHOICE OF TWO CANAPÉ ITEMS
+ CHEF’S SELECTION OF CHEESE, CURED MEAT, OLIVES, PICKLES, DIP,
LAVOSH & GRISSINI

IN GENERAL, WE RECOMMEND 4 — 5 CANAPÉS PER PERSON DURING MEAL SERVICE TIMES.
WHEN DIETARY REQUIREMENTS ARE PROVIDED, OUR CHEF WILL ACCOMMODATE BY 

CATERING TO THOSE GUESTS SEPARATELY.

FOOD SELECTIONS MUST BE CONFIRMED 2 WEEKS PRIOR TO YOUR EVENT.



BEVERAGES
BAR TAB

CHOOSE YOUR BEVERAGE INCLUSIONS, AND YOUR SPENDING LIMIT

PACKAGE ONE
TAP BEER & CIDER, HOUSE WINES, NON ALCOHOLIC

2 HOURS

$30 PP

4 HOURS

$60 PP

3 HOURS

$45 PP

PACKAGE TWO
HOUSE SPIRITS, TAP BEER & CIDER, HOUSE WINES, NON ALCOHOLIC

2 HOURS

$50 PP

4 HOURS

$80 PP

3 HOURS

$65 PP

PACKAGE THREE
SOFT DRINK, JUICE, NON ALCOHOLIC BEER

2 HOURS

$15 PP

4 HOURS

$25 PP

3 HOURS

$20 PP

BEVERAGE SELECTIONS MUST BE CONFIRMED 2 WEEKS PRIOR TO YOUR EVENT.


