
 
 

Large Event Dining 
 

Two Brothers has a reputation for unique, specialty catering, but we can bring our skills to your large events. 
 
This choice allows you to still have Two Brothers provide their expert planning & attentive service at all 
events.  The menus are still sophisticated, but slightly less elaborate. With efficient service and wonderful food, 
a memorable event is guaranteed. 
 
$52 per person - two course menu 
 

- $14 per person for additional courses 

- $18 per person for each additional choice  

- $12 per person for a choice of 3 canapés before the main meal 

- Coffee and petits fours available at $6 per person    

           For example - one entrée, one main, and one dessert: $66 per person 
          - choice of two entrees, choice of two mains, one dessert : $102 per person 
 
 *Menu designed for a minimum of 80 guests. 
 *Waiting staff charged at the normal rate of $37 an hour per staff member.   
 *Required kitchen staff are included in the menu price. 
 *Hire – any hire is charged at cost to the client. 
 

All prices subject to change 

 
 

 

 

 

 

 

 

 

 

 



 
Corporate Catering 

 

Boardroom Lunches 

(Sample menu options) 

Entrée 

Pumpkin and chestnut soup, marscapone, parmesan tuille 

Blue swimmer crab bisque, apple salad, crème fraiche  

Twice baked gorgonzola and leek soufflé, braised spring onions 

Warm quail salad, kipfler potatoes, herb jus 

Mushroom and gruyere pithivier, potato and leek veloute 

House terrine served with chutney and Rustico bread 

 

Main Course 

Roasted beef eye-fillet, dauphinoise potato, caramelised onion, bordelaise sauce 

Spiced eggplant and okra mille feuille, potato roesti, tomato masala sauce 

Red roasted spatchcock, Szechuan vegetables, crisp shallots, aromatic jus 

Crisp skinned ocean trout fillet, white bean puree, sauce bois boudran 

Rabbit, speck and shallot pie, pea puree, rabbit jus 

Boneless rolled lamb shanks wrapped in prosciutto, colcannon, lamb and thyme jus 

 

Dessert 

Chocolate brioche and English toffee bread and butter pudding, vanilla custard 

Passionfruit crème caramel, coconut tuille, sweet basil seed sauce 

Warm pear and almond frangipane, truffled honey ice cream 

Lemon and lemon thyme panna cotta, rhubarb compote, almond crostini 

Cheese platters to share 
 

 

 

 

 



 
Terms and Conditions 

Fully Catered Functions 

Bookings 
• Tentative Bookings are held for two weeks from the enquiry date or until one month before the function, whichever comes 

first. 
• If, during this tentative time, another enquiry is made for this date, the tentative booking has first right to this date. The 

booking must however be confirmed within 24 hours to hold the date. 

• Bookings will only be confirmed with payment of a deposit and a signed and returned set of these terms and conditions. 

Deposits 
• A deposit of  25% of the proposed total menu, or a minimum of $400, is required to book a fully catered function. 

• More than 4 months before the function date a deposit is refundable, minus a $100 administration fee.  
• If the function is changed to an alternative available date, prior to 3 months to the function, the entire deposit is transferable. 
• The deposit is non-refundable from 4 months prior to the booked date of the function. 

Quotes 
• Quotes are given according to prices at the time.  
• All hire costs are calculated according to the hire company’s prices, and change accordingly.  
• All hire on account is to be done through a preferred company, or the cost will be forwarded direct to the client. 
• Menu costs are based on current food costs and may vary up to 10% a year.  

Payment 
• Complete payment for the total menu, all hire equipment and estimated staff costs is to be made prior to the commencement 

of the function. 
• The cost of the entire function will be forwarded to the client 1 week beforehand when the final numbers are confirmed. 
• Any incidental costs that are accrued on the night will be calculated the following day and forwarded promptly. Any 

additional payment is due by the end of the working week following the bill being received. 
• If any overpayment is made it will be returned to the client the following working week. 

• If payment is not met on these conditions the client agrees to accept any costs accrued due to solicitors and recovery. 

Menu 
• The menu is to be confirmed 2 weeks prior to the function date. 

• All menus are subject to seasonal availability. 

Numbers  
• The final number of guests for the function are to be given, within 10%, at least 2 weeks prior to the function. 

• Final numbers are to be given not less than 7 days prior to the function. This will be the minimum number that the menu will 
be charged on. 

Equipment and Venues 
• Two Brothers accepts normal cleaning after a function. If there is any excessive cleaning required it will be at the cost of the 

client. 
• Any cost and all responsibility due to the theft or damage to any goods, equipment or the venue is to be met by the client. 

Minimum Cost 
• For all fully catered functions there is a minimum set food and menu bill. For seated dining and stand up meals a minimum 

menu cost of $1500 is required. For canapé functions a minimum menu cost of $1200 is required. 
• All other costs are separate and above this minimum. 

Staffing 
• A minimum of two staff, including a chef, are required to be present throughout a function. 
• Required kitchen staff are included in the price of the menu, for up to 4 hours for canapé menus, and for up to 5 hours for 

seated dining and stand up meals. After this time kitchen staff will be charged at the same rate as waiting staff. 
• Staff are available only until 12.30 am, after which additional costs apply. 

Larger Functions 
• Two Brothers reserves the right to require larger deposits and extended confirmation times for functions over 100 people. 

 

I have read these conditions and agree to them 
 
Signed     Name      Date  

 
Current as of 10/1/09 


