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WHAT WE OFFER

Orion Hotel specialises in celebrations of all sizes. We have our private function room, the OBar, that
can be completely sealed off from the rest of the hotel for a more personal and intimate experience.
With its own fully stocked bar and all the amenities you'd expect from a high-quality function room, it's
perfect for engagement parties, birthdays, Christmas parties and much more!

For corporate events, Orion Hotel's OBar offers an exclusive space. For a modern functional venue, we
ensure you will get the most out of your conference or planning session. Full and half day packages are
available with delicious menu options on offer! Audio and visual elements such as cordless
microphones, a projector and an in-house sound system are available for hire.

For a more casual function, we offer a variety of spaces within the Orion Hotel. This can be reserved to

have your own space yet can still enjoy the atmosphere of the rest of the venue.
Please refer to our Function Areas Map on the last page.

We pride ourselves on exceeding your expectations

What our functions clients want, our functions clients get

So, feel free to let us know exactly what you desire, and we will do everything we can to deliver

Parking Information

The most convenient parking is available via the Sirius Drive entrance for the Coles car park in area
orange underground. Once parked, continue up the escalators toward Coles. Our entrance is located
to the right of Liquor Land.

Orion Hotel Management Team
functions@orionhotel.com.au
Ph 07 3470 5549




SITDOWN MENU

ALTERNATE DROP
CHOOSE UP TO 3 COURSES

ENTREES

Chicken Satay Skewers
Chicken satay skewers on petite salad served with satay sauce

$12 ea. choose 2

Tuscan Squid (GFA)
Calamari strips tossed in seasoning, served with a lemon wedge and
siracha ailoi

Thai Beef Salad (GFA)
Beef strips marinated with Thai seasoning, lettuce, tomato,
cucumber, onion and crispy noodles served with Thai dressing

Vegetable Spring Rolls (V)
Crumbed prawns served with lemon and tartare sauce

MA’NS choose 2

Chicken Parmigiana

Chicken breast tenderised and hand-crumbed with panko crumbs,
Napoli, ham and chef's special cheese blend served with fried and
house slaw

$31 ea.

Pork Belly (GF)

Premium pork belly slow cooked in aromatic marinade and finished
in the oven, served on creamy potato mash with Bok Choy,
caramelised Granny Smith apples and ponzu dressing

Grilled Barramundi (GF)
250g grilled skinless barramundi served with aromatic rice, seasonal
vegetables, lemon and hollandaise sauce

Chicken Breast
Bacon wrapped chicken breast on roasted baby chat potatoes with
broccolini and orange mustard jus

Porterhouse Steak

300g Porterhouse steak, served with chat potatoes, seasonal
vegetables and mushroom sauce

DESSERTS (V)

Sticky Date Pudding
Served with butterscotch sauce and cream

$9 ea. choose 2

Strawberry Cheesecake
Served with berry compote and créme anglaise

Chocolate Mud Cake

Served on chocolate soul with chocolate and créme fraiche

Fruit Platter
Assorted fruits served with fresh berries and passionfruit compote

Apple Crumble

Served with vanilla anglaise and raspberry coulis

please be advised that our prices and menu items are subject to change

OTHER EATS

1.2 Grazing Board (GFA) (VA)

$250

Chef's selction of gourmet cheeses, deli meats, fresh seasonal fruits
and an assortment of breads and crackers

Sliders (VA)
%6 ea.
Cheeseburger
Pulled pork
Spicy chicken
Vegetarian

We have a team of professional and highly trained chefs who are
happy to assist in any dietary requirement you or your party may
have. Please request these alterations upon booking.

We require a 10 day notice

GFA  Gluten Free Available
GF Gluten Free

VA Vegetarian Available
\' Vegetarian




PLATTERS

HOT PLATTERS

The European Platter

$115

Mini Quiche, mini pizzas, cheese kranskys and chicken goujons
served with sweet chili sauce

The Aussie Platter

$115

Assorted mini pies, mini sausage rolls, camembert cheese bites
and potato wedges served with BBQ sauce

Vegetarian Platter (V)

$115

Spinach and cheese parcels, vegetable spring rolls, vegetable
quiche and vegetable money bags, served with sweet chili sauce

The Asian Platter

$115

Spring rolls, chicken dim sims, pork wontons and chicken satay
skewers served with sweet chili sauce

Chicken Wings Platter

Tkg- $19 2kg- $38 3kg- $67

Trio of Fries (V)

$45

Potato wedges, thick cut fries and sweet potato fries

The Seafood Platter

$125

Crumbed Calamari, seafood bites, baby tempura whiting and
crumbed prawn cutlets served with tartare sauce

Gluten Free Platter (GF) Single canapé option available

$115

Grilled chicken skewers, dolmades, pork and parsley chipolatas
and savoury baked potatoes

Pizza Platter (GFA) (V)
$65 +%3 for GF base
Your choice of 3

Meat Lovers: House made base, BBQ base, premium Angus
Beef, ham, pepperoni, bacon, capsicum, onion and cheese

Chicken and Bacon: House made base, BBQ base, chicken,
bacon, onion, capsicum, spinach, mozzarella and ranch

Pepperoni: House made base, Napoli base, pepperoni and
mozzarella

Hawaiian: House made base, ham, pineapple and cheese

Vegetarian (V): House made base, Napoli sauce, pumpkin,
spinach, onion, feta, capsicum, tomato and cheese

Margarita (V): House made base, Napoli sauce, sliced tomatoes,
basil and cheese

please be advised that our prices and menu items are subject to change

COLD PLATTERS

Mixed Sandwich Platter (GFA) (VA)
$80

Sandwiches filled with a variety of fillings
(serves approx. 10 people)

Dips and Crudités Platter (GFA)

$85

Olives, cheese, spicy sausage, vegetable crudités served with
toasted Turkish bread

Fruit platter (V)
$70
Sliced fresh seasonal fruits

Cheese Platter (V) (GFA)

$105

Chef's selection of cheeses served with crackers, dried fruit and
nut mix

Scones Platter (V)

$65

Gourmet scones made in house, served with freshly whipped
cream and jam

Mini Muffins Platter (V)

$75

Chef's selection of muffins; blueberry, apple and cinnamon,
banana and chocolate croissants

Cakes and Slices (V)

$80

Chef's selection of ever-changing gourmet bite sized cakes and
slices

Sweet Canapé Platter

$65

Chocolate dipped strawberries (GF), assorted mini profiteroles
and chef’s selection of cakes

GFA  Gluten Free Available
GF Gluten Free

VA Vegetarian Available
A" Vegetarian

We have a team of professional and highly trained chefs who are
happy to assist in any dietary requirements you or your party may
have. Please request these alterations upon booking.

We require 10 day’s notice

Each platter serves approx. 7 people
(Excluding the Sandwich Platter)




CORPORATE

O0BAR

MAX. 8HR ROOM HIRE

Morning or Afternoon Tea (V) (GFA)
$15 per head

Choose one or two of the following

- Blueberry and white chocolate muffins

- Assorted Danishes

- House-made scones with freshly whipped cream and jam
- Fruit platter

- Cookie platter

- Assorted cakes

Tea Coffee and Juice Station
$2.5 per head (%6 if not ordering food)

Platter Lunch (VA) (GFA)
$25 per head
A platter of freshly made wraps and sandwiches

or

Sit Down Lunch (VA) (GFA)

$18 per head

Pre order from our lunch specials menu
+ soft drink for $2

please be advised that our prices and menu items are subject to change

SINGLE BREAK ROOM HIRE

NO MEALS

Tea, Coffee and Juice Station
$6 per head

WHY NOT ADD¢

CONFERENCE PACKAGE

$7 per head
Bottled water, note pads, pens and table mints

GFA  Gluten Free Available
GF Gluten Free

VA Vegetarian Available
v Vegetarian

We have a team of professional and highly trained chefs who are
happy to assist in any dietary requirement you or your party may
have. Please request these alterations upon booking.

We require 10 a day notice




DECORATIONS

LINEN PACKAGE

Please choose your linen in accordance with the location of

your function

Black or White

O Bar $110
Sports Bar $90
Full Balcony $110
Half Balcony $90
Quarter Balcony $60
Veranda $80
Cafe Deck $90
The Triangle $70

THEMING PACKAGE

$50

This package includes

- Assorted vases and floral arrangements

- LED candles

- Fairy lights

- Vines and greenery

- & other decor in accordance to your specific theme

HELIUM BALLOON BUNCHES

Choose from the following amounts
4 Balloons $15
6 Balloons  $20
9 Balloons $25

Our Functions Coordinator is more than happy to match your preferred colour scheme or party theme!
Please email us with all your inspirations. Photos are highly encourage

please be advised that our prices and menu items are subject to change

BALLOON DECOR

Full Circle

$350

Consistent use of varying balloon colours and sizes around entire
mesh circle

Half Circle
$270
Colour assorted sections with varying sized balloons

Organic Half Circle
$270
Varying balloon colours and sizes

Separated Half Circle
$290

Varying balloon colours and sizes separated to opposite sections

Organic Garland

$85

An assortment of balloon colours and sizes, starting at a length of
5m. $20 per extra metre (up to 3 extra metres)

Small Garland
$75
Smaller balloon sizes starting at a length of 3m. $20 per extra metre

Balloon Column

$70

1.5m column with varying colours/ patterns. Balloon column topper
available upon request

EASEL DISPLAY

$120
Balloon garland featured alongside personalised signage on a
wooden easel

Just the Easel

$20

You are welcome to bring your own personalised sign to place on
the wooden easel




BEVERAGES

Beverages can be charged to your bar tab. Simply select a suitable drinks
package for you and your party. You can choose to set a bar tab limit or just
keep it flowing!

DRINKS PACKAGES

Choose your own price limit

Option One
House beers, house wine and soft drinks

Option Two
House beers, house wine, soft drinks and basic spirits

Option Three
All beverage products

Option Four
All beverage products and all cocktails

DRINKS WE OFFER

House Beers Schooners (425ml)  Ask our friendly staff what's on offer

House Wines Small (150ml) Twin Islands Sav Blanc, West Cape Moscato,
Redbank Elevage Sparkling
& Earthworks Cab Sav

House Spirits 30ml + mixer See below
Smirnoff Vodka

Gordon's Gin

El Jimador Tequila

Jack Daniel's Whisky
Jim Beam Bourbon
Bundaberg Rum

Johnnie Walker  Scotch
(Red Label)

$10 per head

Choose two of the following
- Mojito

- Sex on the Beach

- Fruit Tingle

We have an amazing team of mixologists that will be happy to design any
cocktail or beverage you fancy.
We require 10 day's notice

We practice the Responsible Service of Alcohol within this venue

please be advised that our prices and menu items are subject to change
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