ViriTiors (2 Lo Cosbyea




ViriTirs (2 L Cosbre

LaCantina is a multi-level venue located in the heart of the Sydney CBD. Both function levels are fully covered and provide a

wonderful alfresco feel and atmosphere.

La Cantina offers a range of cost-effective functions and private parties for

groups from 20 to 700 people..

We have the perfect place for your next social gathering- Christmas parties, social club functions, promotional and launch events,

birthday celebrations, engagements and even weddings!

“Let the experts in social gatherings take care of all your needs”

la cantina

Newly opened, Mezzanine has sleak décor, glass roof to
see the city stars and a beautiful backdrop of the Kent St
Precinct, this is the perfect place to impress for your next
event.

Availability: 7 days a week
50 or more guests required for
Mezzanine bookings

Capacity: 400

Room Hire: $500

Menu: Cocktail or Sit down menu
Beverages: Cash bar, bar tab or beverage package

la cantina

Vantt/as

The ground floor is a great space for any type of function.
With indoor and outdoor spaces, multi-use bar and AV
facilities, ground floor is a very versatile and practical func-
tion area for your next event.

Availability: Monday — Friday from 4pm
Saturday and Sunday Anytime
20 or more guests required for ground

floor functions
Capacity: 400
Room Hire: no charge
Menu: Cocktail or Sit down menu
Beverages: Cash bar, bar tab or beverage package

Both levels available for larger group bookings

Function Enquiry:

To enquire having an event at LaCantina or to discuss dates, spaces and menu ideas please call Richard on
92624321/0414963301 or email functions@Ilacantina.com.au.




HOT AND COLD COCKTAIL OPTIONS

Vegetarian Spring rolls with sweet chilli sauce
Salt and pepper squid in a spoon with chilli aioli
Vegetarian samosas

Mini beef pies

Mini sausage rolls

Mini quiches

Satay chicken skewers

Satay beef skewers

Smoked salmon skewers

Mini peking duck pancakes with plum and hoisin
Goats cheese and tomato tarts

Seared yellow fin tuna on wakami sushi w sugar glaze dressing
Mini beef burgers

Mini chicken burgers

Crustini wrapped with prosciutto

Falafel on toasted bread topped with homous
Falafel skewers with roast capsicum

Spinach and cheese triangles

Devils wings with sweet chilli sauce

Arancini with a milawa blue cheese centre

Roast pumpkin feta and pine nut tartlets

Mini bruschetta with Persian fetta

Traditional sushi bites with soy sauce

Sydney Rock Qysters with Nam Jhim Dressing (gluten free)
Cajun crumbed prawns

Pizettas (Margerita, Roast pumkin) (20 slices)
Pizettas (prosciutto) (20 slices)

IN A BOX

Salt and pepper squid in a box with rocket salad
Thai noodle salad in a box (vegetarian or chicken)
Fish and chips in a box

SHARING PLATTERS (serve 8-10pp)

Antipasto Platter - Chargrilled pumpkin and eggplant with salami,
honey ham and prosciutto with sundried tomato, feta cheese,
olives and homous w toasted bread

Three dips platter -salsa, homous, tzasiki served with toasted
Lebanese bread
Fruit Platter - Seasonal fruit

Cheese Platter - Camembert, blue and NZ tasty with crackers, breads
and dried fruits
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1 course - $25.00 p/p
2 course - $35.00 p/p
3 course - $45.00 p/p

ENTREE

1. Salt and pepper squid on a fresh garden salad with aioli

2. Roast pumpkin, fetta, and baby spinach risotto

3. Caesar salad served with crisp pancetta, herb croutons, and boiled egg

MAIN
1. 300gram grain fed scotch fillet steak with creamy mash and pepper sauce
2. Chicken parmigiana —fresh chicken breast topped with a trio of cheeses, homemade tomato relish served with fresh fetta salad

3. Tempura battered barramundi fillets served with hand cut chips and fresh aioli

DESSERT

1. Sticky date pudding with hot caramel sauce and vanilla bean ice cream
2. Brie and cheddar cheese plate with dried fruit and crackers

3. Selection of fresh seasonal fruit

SIDES ($4pp)

Garlic /Herb Bread

Beer battered chips

Wedges

Greek Salad

Mashed Potato

Steamed seasonal vegetables

Vegetarian/gluten free menu options available upon request



1. ON CONSUMPTION BAR TAB
Set up prior to your event

Select a bar tab limit
Nominate what drinks you would like to be served
Credit card & drivers license must be left behind bar @ lacantina at the beginning of the function and for the duration of the bar tab

2. CASH BAR
Guests to purchase own drinks from the bar

3. BEVERAGE PACKAGE (corporate events only)

Bottled Beer: Tooheys Extra Dry, Pure Blonde, Crown Lager, Cascade Light
White Wine: Shell Bay Semillion Sauvignon blanc

Red Wine: Shell Bay Shiraz cabernet

Sparkling: Stone fish brut cuvee

Soft drink and juices

Beverage Package Prices:
2 hours $30
3 hours $45
4 hours $55

Minimum 30 guests for beverage package



Name Of Organiser Company Name

Company Address

Phone Fax

Email

Date of function

Function area (circle) Mezzanine Ground floor

Start time finish time

work mobile

Type of event — (please circle) sit down cocktail

Number of guests

Payment

Credit Card (please circle) visa mastercard amex diners cash

Cardholder’s name

Card number

Expiry date /

Name on card Cardholder’s signature

Terms and Conditions:

Confirmation: your booking will be confirmed when your function booking form is signed and returned

Cancellation: In the event of a cancellation, the following conditions apply:
-1 or 2 full weeks prior to the event, full refund available
- Less than 1 week a cancellation fee of 50% of total event spend.

Final numbers: all final numbers would be appreciated 5 days from the event Payment — 10% deposit is required prior to the event, then full payment due prior on the
evening

Insurance and damage: LaCantina will take reasonable care, but will not take responsibility for damage to or loss of items before, after or during your function.. You are financially
responsible for any loss or damage sustained to the premises or our property during your event

Conduct of event: the patron agrees to begin its event at the scheduled time and agrees to have its guests vacate the designated function area at the closing hour indicated
and is also responsible for the behaviour of all guests during the event. La Cantina reserves the right to open and close the bar at its discretion along with
authority to evict or remove any undesirable persons from the event and premises. RSA and House policy are strictly adhered to.

Signed Date

Please fax back to 9262 4323 or email functions@lacantina.com.au



