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ABOUT US

Offering a selection of versatile spaces, easts is the
perfect location for special events and celebrations,
corporate meetings and conferences as well as

celebrations of life.

Conveniently located in the heart of Bondi Junction,
we are located within one minute of Eastgate Shopping
Complex, Westfield Bondi Junction and the Bondi
Junction Public Transport Hub.

We have a dedicated and professional team who
are experienced in organising all aspects of event
management and who will ensure your event runs

seamlessly.

Whether you are celebrating a milestone, presenting
to clients or colleagues or saying goodbye to a loved
one, we would be honoured in helping to make this

day special and memorable.

We can tailor our Food & Beverage Packages to suit
your needs. Please contact us on 9386 3200 or

email events (Weastsgroup.com.au if you have

any questions, or would like to organise a tour of

the venue.

Check out our menus and function rooms below.



OUR FUNCTION SPACES

BONDI ROOM
CAPACITY: MIN 50 | MAX 180

The Bondi Room is our largest versatile
function space.

Perfect for hosting large-scale Corporate events, Sporting
Presentations and Celebration of Life.

OLIVE & OAK
CAPACITY: MIN 20 | MAX 100

Olive & Oak is our contemporary dining and all-day bar.

Situated on Level 1 and overlooking Spring St, the newly
renovated restaurant offers a modern and fresh menu
along with signature cocktails and premium wines.

Perfect for corporate lunches, celebrations, after work
gatherings and Christmas parties, we can cater for groups of
20+ with the option to hire out the entire space.

ROOFTOP HARBOUR TERRACE
CAPACITY: MIN12 | MAX 70

The Harbour Terrace is located on Level 3 and offers
exclusivity to you and your guests.

This function space offers a versatile interior with a
dedicated bar and a half-covered outdoor rooftop space that
would allow attendees to socialise in a contemporary outdoor

space filled with greenery.

Perfect for milestone celebrations with friends and family or
corporate meetings and events.
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CLASSIC CANAPES

$49 PER GUEST
CHOICE OF 2 HOT, 2 COLD AND 2 SUBSTANTIALS

coLD
Cold shucked oyster, mignonette dressing
Watermelon, Persian feta & mint salad
Prosciutto & pickled honeydew skewers
Chicken liver paté, crostini served w/ currant relish & cornichons
Pork rillettes, crostini & cornichons

Smoked salmon, horseradish & dill blinis

HOT
Truffled croque monsier w/ shaved ham & gruyere cheese
Smoked mozzarella & mushroom arancini
Lamb & date pastille, minted yogurt
Taleggio & marjoram croquettes
Pork & fennel sausage roll served w/ apple, sage & onion jam

Thai chicken skewers served w/ satay sauce

SUBSTANTIAL
Prawn roll served on a brioche bun
Pulled beef slider w/ slaw & jalapeno mayo
Asian noodle box w/ poached chicken, hokkien noodles, coriander
Beetroot & goat cheese risotto
Moroccan lamb burger w/ tomato chutney

Thai green chicken curry served w/ basmati rice, bean shoots, cucumber




CELEBRATION OF LIFE

$30 PER GUEST

*MONDAY TO FRIDAY, DAYTIME ONLY
MIN 20 PAX

Assorted sandwiches
Assorted cakes
Vegetarian spring rolls
Thai satay skewers
Three cheese arancini
Pork & fennel sausage rolls

Tea & coffee




DELUXE CELEBRATION OF LIFE

$40 PER GUEST

*MONDAY TO FRIDAY, DAYTIME ONLY
MIN 20 PAX

DELUXE TARTS
Green apple frangipane
Chocolate ganache gold-leaf

Wild strawberry & pistachio

SIGNATURE SWEETS
Vanilla pecan profiteroles

Assorted macarons

RIBBON SANDWICHES
Organic curried egg, carrot, parsley & mayonnaise
Atlantic smoked salmon, alfalfa, cucumber & cream cheese

Poached chicken, sun-dried tomato, baby spinach & mayo

HOT SAVOURIES
Cheese croquettes & aioli
Quiche lorraine, smoked bacon & gruyere cheese

Handmade pies: beef bourguignon, chicken & leek

Coffee, tea, orange juice & chilled water




MORNING OR AFTERNOON TEA

$30 PER GUEST
CHOICE OF 5 OPTIONS | MIN 20 PAX

Seasonal fruit platter
Selection of pastries & danishes
Ham & cheese croissants
Cheese & tomato croissants
Scones w/ jam & cream

Caramel slice

Coffee & tea selection, orange juice




ALTERNATE DROP MENU

2 COURSE | $68 PP
3 COURSE | $78 PP

SELECT 2 PER SECTION

ENTREE
(ALL SERVED WITH BREAD ROLL & BUTTER)

Salmon pastrami, shaved fennel, herb salad, crostini
Pumpkin, ricotta & basil cannelloni in a rich tomato sauce
Prosciutto San Daniele salad, melon, basil, mint
6 natural oysters & 3 prawns w/ dipping sauce

Marinated lamb cutlets w/ pilaf rice & mint yogurt

4 cheese arancini served w/ aioli & chilli jam

MAIN
(ALL SERVED W/ SHARED BOWL OF SALAD PER TABLE)
Rigatoni, spring vegetables, Persian feta
Seared humpty doo baramundi, grilled asparagus, tomato & olive ragu, fried basil
Seared Tasmanian salmon, chef’s special dressing, asparagus, green peas
Grilled spatchcock, cuscous, green peas, chorizo
Roasted junee lamb rump, roasted beetroot hummus, Dutch carrot & mint purée
Filet mignon, mushroom ragu, pomme purée, salsa verde (+$3)

Crispy pork belly, celeriac purée, roasted apple

DESSERT
Creme briilée
Pavlova served w/ berry coulis & vanilla ice cream
Old-school bread & butter pudding served w/ vanilla ice cream

Creamy rice pudding

*Menu is subject to change without notice.

*Our chef can work with you to create a personalised menu for your function.

9




ASIAN BANQUET MENU

$60 PER GUEST
10 PAX PER TABLE SERVICE

Corn egg drop soup
Crispy skin pork belly
King prawn stir fry, snow peas & XO sauce
Steamed whole chicken, shallots & ginger sauce
Sweet & sour pork on greens
Steamed fish fillet, soy, ginger & shallots
Vegetarian stir fry, Chinese mushrooms
Steamed Rice

Seasonal fruit platter

OPTIONAL UPGRADES
Replace fish fillet with whole barramundi $XXX per table (market price)

Add whole suckling pig $XXX each (market price)
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ACCOMPANYING PLATTERS

HOT OPTIONS
SPRING ROLLS $77
100 mini vegetarian spring rolls
LIGHTLY FRIED FISH W/ TARTARE & LEMON $88
40 pieces
CALAMARI W/ TARTARE & LEMON $88

50 pieces

MUSHROOM ARANCINI W/ AIOLI $77
45 pieces
CHEESE CROQUETTES $88

45 pieces

MINI PIES & SAUSAGE ROLLS $100
50 pieces
MEATBALLS & RELISH $88
60 meatballs
VARIETY OF HOT SAVOURIES $88 |

50 savouries

DIETARY OPTIONS
VEGETARIAN PLATTER $85
Sandwiches, puffs, veggie rolls, quiche, samosa, spinach & feta filo & macarons

(Serves approx 5 people)

GLUTEN FREE PLATTER $85

Antipasto platter, falafel, bacon & spinach puff, friands, brownie & biscuits
(Serves approx 5 people)
VEGAN PLATTER $85
Samosa, pakora, falafel & spring rolls

(Serves approx 5 people)
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ACCOMPANYING PLATTERS

COLD OPTIONS
SEASONAL FRUIT PLATTER $88
CHEESE, CRACKERS & NUTS $100
CRUDITES $75
RICE PAPER ROLLS $100
30 pieces of prawn, chicken & vegetarian
TRIANGLE SANDWICHES $100
50 pieces
MIXED SUSHI $100

50 pieces

KIDS PLATTERS $35
FISH FINGERS & CHIPS
Serves 5
CHICKEN NUGGETS & CHIPS
Serves 5
PLAIN HAM & CHEESE SANDWICHES
Serves 5
PARTY PIES & SAUSAGE ROLLS

Serves 5
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BREAKFAST MENU

CANAPE STYLE BREAKFAST
Seasonal fruit skewers
Freshly baked Danish
Mushroom & chive tartlet
Cheese & tomato croissant
Potato rosti, smoked salmon, creme fraiche, watercress
Ham & cheese croissant
Bacon & egg tartlet

Mini berry & chocolate muffins

PLATED BREAKFAST
Individual pots of seasonal fruit, yogurt, toasted almonds & oats
Pastry basket & orange juice, coffee, selection of teas
Smashed avocado, feta, linseed sourdough, pickled chilli & tomato
Poached free range eggs, English muffin, shaved ham, hollandaise
Poached free range eggs, English muffin, smoked salmon, hollandaise
Scrambled free range eggs, sourdough toast, sauteed mushrroms

Produce bowl, black quinoa, greens, house-made ricotta, avocado,

hummus, dukkha, poached egg
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BREAKFAST MENU (CONT.)

CONTINENTAL BREAKFAST
House-made birches muesli, pear, apple & almond
Pastry basket - mini fruit muffins, freshly baked Danish
pastries, croissants
Seasonal fruit platter, local honey

Orange juice, coffee station, selection of tea

BUFFET BREAKFAST
Mini berry muffins
Seasonal fruit platter, yogurt, local honey
Free range scrambled eggs
Organic bacon
Chipolatas

Field mushrooms

Hash browns

Roma tomatoes

Orange juice, coffee station, selection of tea

ADDITIONAL ITEM PER PERSON
Organic bacon

Chicken & seeded mushroom chipolata

Sauteed spinach
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LUNCH MENU

LIGHT LUNCH
Assorted sandwiches on sourdough, soy linseed bread
Vegetable quiche, roasted capsicum, basil, Australian feta

Seasonal fruit platter

CORPORATE LUNCH
Selection of gourmet filled rolls & wraps
Vegetable quiche, roasted capsicum, basil, Australian feta
Farmhouse cheese platter, dried fruits & crackers

Seasonal fruit platter

DELUXE LUNCH
Selection of gourmet filled rolls, sourdough & wraps
Tomato, bocconcini & rocket salad
Farmhouse cheese platter, dried fruits & crackers
Seasonal fruit platter

PLUS, a hot savoury item of your choice (select one)
Homemade pork & fennel sausage roll
Grilled chicken skewers, satay sauce

Mini pumpkin, spinach & feta quiche

SWEET TREATS
Australian cheese, dried fruits, crackers
Anitpasti platter

Seasonal fruit platter
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SOFT DRINK PACKAGE
$10 PER GUEST

Water
Post mix

Soft drink cans

STANDARD PACKAGE

$35 FOR 3 HOURS PP

STANDARD BEER, WINES
House Tap Beer (Bondi Room Only)
Hahn Super Dry
Reschs Real
Great Northern Super Crisp
Cascade Light
Rothbury Estate Semillon Sauvignon Blanc

Rothbury Chardonnay
Rothbury Cab Merlot
Rothbury Shiraz Cab

Rothbury Sparkling Cuvee
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DELUXE PACKAGE
$39 FOR 3 HOURS PP

PREMIUM BEER, PREMIUM WINES & STANDARD WINES
All Tap Beers (Bondi Room Only)
Standard Beers
Corona
Peroni
Asahi
Bulmers Cider
821 Marlborough Sauvignon Blanc
Little Berry Pinot Gris
Stag Chardonnay
Wynns The Gables Cab Sauvignon
Rothbury Estate Semillon Sauvignon Blanc
Rothbury Chardonnay
Rothbury Cab Merlot
Rothbury Shiraz Cab

Rothbury Sparkling Cuvee
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ULTIMATE PACKAGE
$45 FOR 3 HOURS PP

PREMIUM BEER, PREMIUM WINES &
STANDARD SPIRITS & LIQUEUR

Deluxe Package
Vodka
Scotch

Bourbon
Gin
Tequila
Bacardi
JD

Sothern Comfort
Midori
Kahlua

Tia Maria

Other drinks available on request
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FUNCTION ENQUIRY FORM

Please visit www.eastsbondijunction.com.au to complete our online function enquiry form.
Alternatively, fill out the form below with the details of your function, scan and email to

events(@eastsgroup.com.au

CONTACT:
PHONE:
EMAIL:
FUNCTION DETAILS
EVENT NAME: EVENT DATE:
OCCASION: START: ___________ AM/PM FINISH: __________ AM/PM

FUNCTION ROOM:

STYLE OF EVENT (tick): |:| COCKTAIL |:| BANQUET I:l BUFFET

NO. OF ADULTS: UNDERAGE GUESTS:

* Underage guests must be supervised at all times by a legal guardian.

SELECTED FOOD MENU:

DIETARY REQUIREMENTS:

SELECTED BEVERAGE MENU:

BEVERAGE RESTRICTIONS:

ANY FURTHER INFORMATION:
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PAYMENT DETAILS

We offer different payment methods, please refer to the below.
Easts will require a 10% non-refundable deposit to secure your event.

PAYMENT METHOD: (tick) I:' CASH I:ICREDITCARD |:| EFTPOS

PAYMENT INSTRUCTIONS:

CREDIT CARD AUTHORISATION

DATE: PAYMENT AMOUNT: $

CONTACT:

FUNCTION NAME:

COMPANY:

PREFERRED MAILING ADDRESS:

CARDHOLDERS NAME:

CARDTYPE: [ | VISA [ ] MASTERCARD
CARD NUMBER: / / /

EXP: / CWV:
SIGNATURE:

You hereby authorise us to take the value as listed above from your credit card. We will then take payment and
issue you a tax invoice.
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TERMS & CONDITIONS

Easts’ rapidly growing reputation as a premier venue
indicates our facilities are becoming increasingly sought after.
The following Booking Agreement applies to Easts Function
Centre and the client/event organiser.

Confirmation of Bookings: We hold tentative bookings for

14 days only, and if we do not receive confirmation and hire
payment, we will release the space without further notice. Your
booking is not confirmed until room hire deposit is received.

Confirmation: To confirm your booking we require a signed
copy of this Function Booking Agreement and the Room
Hire payment. The Agreement is to be returned to us with
the requested Room Hire Fee.

Deposit: A $250 non-refundable deposit is required for all
event bookings. In the instance of event postponement, the
deposit will be applied to the new event dates.

Payment: The contract signatory is liable to pay all money

due under this Agreement. We do not provide credit.

All function accounts must be paid with Credit Card, Cash,
Bank transfer (details follow T & C’s) or Bank Cheque 7 days
before the date of the function. Personal and company cheques
are only accepted with prior approval. Cheque to be received

day of Event.

Room Hire Times: All bookings are based on an average of 3
hour reservation period. This is based on each individual
situation and can be discussed further depending on
requirements. The client agrees to begin the function at

the scheduled time and agrees to have guests vacate the
designated function area at the agreed closing time. Bar

will close 30 minutes before the end of the function.

Club Entry: Persons 18+ attending a private function within
the Club must be signed in and all guests must comply with the
Club entry requirements as per the Registered Clubs Act. Any
persons under the age of 18 must be accompanied by an adult
when entering or exiting the premises and must remain inside
of the function room at all times.

Room Allocation: Easts reserves the right to reassign the
function to another room if the room originally booked is not
available or is not considered suitable in the opinion of the
Easts.

Rooftop Harbour Terrace: This function location is a weather
risk and Easts accepts no responsibility and offer no refunds for
inclement weather.

Minimum Numbers: Minimum Numbers determined for each

Event in the Final Quote must be paid for regardless of number
of attendees on day.

Name in full:

Final Numbers: Final number of attendees must be given no
less than 7 days prior to your Event. These numbers can not
exceed the maximum capacity of the event space booked,
and must adhere to any current capacity restrictions and
regulations.

Delivery and pickup of Equipment: The Event Manager
must be advised of all deliveries and collections made on
behalf of the client. Payment for deliveries of goods must
be made by the client in advance.

Responsibility:

1. The patron assumes responsibility for all damage caused
by them or any of their guests attending the function.

2. General and normal cleaning is included in the cost of
the room hire charge, but additional charges may be payable
if the event has created cleaning needs above and beyond
normal cleaning.

3. Easts will take all necessary care but will not accept
responsibility for damage or loss of any clients’ property in
the function room before, during or after a function.

4. The patron is responsible to conduct the function in an
orderly manner and in full compliance with the rules and
House Policy of the Club management and all applicable
laws. We reserve the right to intervene if functions
activities are considered illegal, noisy or offensive.

Security: Patron is responsible for the cost of any additional
security requirements as determined by Easts.

Cancellations: Events may be cancelled up to 8 days prior to
the event date. Any events cancelled within 7 days will forfiet
the deposit.

COVID-19 Clauses: In the event your function cannot
proceed as planned, the deposit will be applied to the new
date and guest capacity will need to adhere to current
restrictions and regulations in place at the time.

Use of any smoke producing equipment must be arranged
and confirmed in writing by management 7 days prior to the
event If for any reason NSW Fire & Rescue are called to
your event due to unauthorised use of smoke by the client or
guests, such as smoke machines, candles, sparklers, smoking
and vaping; the venue reserved the right to forward the call

out fee of $1776 to the client.

Please read the above agreement carefully, sign it below and
return it to Easts as soon as possible.
Email it to: events(@eastsgroup.com.au or Post it to: Easts

PO BOX 124 Bondi Junction NSW 1355. | have read and

accept the conditions stated in this Agreement,

Address:

Company:

Signature: Date:
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