RESTAURANT GROUP BOOKINGS

Thank you for considering Ravesi’s for your special occasion. With spectacular views of world famous Bondi Beach, your

function at Ravesi’s is sure to be an enjoyable and memorable experience for yourself and all of your guests.

Ravesi’s restaurant beckons you to the first floor where you can dine inside and enjoy the relaxed atmosphere, or sit at a

table on the terrace and soak up the buzz of Bondi Beach.

Based around a Modern Pacific theme the food is perfectly suited to the beachside setting and our Head Chef Darren

Elmes has developed a delicious menu suited to larger group bookings.

We have a set menu to suit group bookings for either a brunch sitting or a lunch or dinner sitting.

For brunch bookings of 10 people or more, it is required that you go on a set menu which includes starters and mains. The
cost of the set menu is $27.50 per person, or if you would like tea, coffee and juices included, the cost per person is

$36.50.

For lunch or dinner bookings of 10 people or more, it is required you choose from either our 2 or 3 course set menu. Our 2
course menu is $55 per person Monday to Friday, and $60.50 on weekends and public holidays. Our 3 course menu is

$65 per person Monday to Friday and $71.50 on weekends and public holidays.

There is a 5% group surcharge on the final bill for all group bookings. To make a group booking reservation please call
Ravesi’s to check availability and then simply fill out the Terms and Conditions form and fax or email it through to Ravesi’s

to confirm your reservation.

If you have any questions regarding group bookings or larger functions please do not hesitate to contact me at Ravesi’s.

Kind Regards,

Phillipa Kato
Functions Coordinator

Ph: +61 2 9365 4422

Fax: +61 2 9365 1481
Email: phillipa@ravesis.com.au

http://www.ravesis.com.au
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BRUNCH SET MENU

Available Saturday & Sunday
1Tam = 1pm

$27.50 per person
$36.50 per person
Including tea, coffee and juice

To start

Toast with preserves
&
Fresh fruit platters

Main course

Organic muesli with fruit and vanilla yoghurt

Bacon and free range eggs on organic sourdough

Ricotta pancakes with glazed strawberries and maple syrup

Bourbon glazed ham with zucchini hash, poached eggs and hollandaise

Ravesi’s breakfast plate - bacon, eggs, mushroom, tomato,

hash, sausage and toast
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LUNCH & DINNER SET MENU

2 Course Set Menu

Monday to Friday $55 per person
Weekends & Public Holidays $60.50 per person

First Course
/2 dozen oysters natural with 20 year balsamic and fresh lemon
duck pancakes with shallot and hoi sin sauce
buffalo mozzarella and truss tomato with basil and olive oil
salt and pepper squid with Chinese cabbage salad

Main Course
butternut pumpkin, goat’s cheese & fresh sage ravioli with burnt butter sauce, pistachio nuts, zucchini and parmesan
sumac crusted salmon grilled with goats cheese mash and braised red cabbage
dukkah spiced corn fed half chicken confit with chorizo and sourdough stuffing
filet mignon beef tenderloin 250g wrapped in jamon, gourmet mushrooms and port wine jus

Sides

rocket and parmesan salad

3 Course Set Menu

Monday to Friday $65 per person.
Weekends & Public Holidays $71.50 per person

First Course
/2 dozen oysters natural with 20 year balsamic and fresh lemon
duck pancakes with shallot and hoi sin sauce
buffalo mozzarella and truss tomato with basil and olive oil
salt and pepper squid with Chinese cabbage salad

Main Course
butternut pumpkin, goat’s cheese & fresh sage ravioli with burnt butter sauce, pistachio nuts, zucchini and parmesan
sumac crusted salmon grilled with goats cheese mash and braised red cabbage
dukkah spiced corn fed half chicken confit with chorizo and sourdough stuffing
filet mignon beef tenderloin 250g wrapped in jamon, gourmet mushrooms and port wine jus

Sides

rocket and parmesan salad

Dessert
baked white chocolate and coconut cheesecake tart with passionfruit sorbet
mochacino créme brulee with ginger nut cookie ice cream
chocolate pavlova with kiwi fruit sorbet, glazed strawberries and mascarpone cream



I a \V4 c

Wine List

Sparkling

Chandon Brut NV (Yarra Valley, VIC)

Chandon Vintage Rosé 2004 (Yarra Valley, VIC)
Petaluma Croser 2005 (Piccadilly Valley, SA)
Moet & Chandon NV (Epernay, France)

Veuve Cliquot NV (Reims, France)

Perrier Jouquet 1999 (Epernay, France)

Dom Perignon 2000 (Epernay, France)

Krug Grand Cuvee NV (Reims, France)

Louis Roederer Cristal 2002 (Reims, France)

White Wine

Riesling

Chalkers Crossing (Hilltops Region, Nsw)
Pikes (Clare Valley, Sa)

Knappstein Riesling (Clare Valley, Sa)
Grosset Polish Hill (Polish Hill River, Sa) 2007

Sauvignon Blanc

Hill (Marlborough, Nz)

Pike & Joyce (Adelaide Hills, Sa)
Trout Valley (Nelson, Nz)
Waipara Hills (Marlborough, Nz)
Ra Nui (Marlborough, Nz)
Cloudy Bay (Marlborough, Nz)

Blends

Chalice Bridge Semillon Sauvignon Blanc (Margaret River, Wa)
Vasse Felix Cdw Semillon Sauvignon Blanc (Margaret River, Wa)
Cape Mentelle Sauvignon Blanc Semillon (Margaret River, Wa)

Semillon

Brokenwood (Hunter Valley, Nsw)
Tyrrells Vat 1 (Hunter Valley, Nsw) 1999
PINOT GRIS/GRIGIO

Dusky Sounds (Marlborough, Nz)

Santa Margherita (Italy)

Clyde Park (Bannockurn, Vic)

Chardonnay

Mountadam Unoaked (Barossa Valley, Sa)

Wickhams Road (Gippsland, Vic)

Heggies (Eden Valley, Sa)

Yering Station (Yarra Valley, Vic)

Tyrrells Vat 47 (Hunter Valley, Nsw) 2004

Cloudy Bay (Marlborough, Nz) 2005

Leeuwin Estate Art Series (Margaret River, Wa) 2003

Viognier
Phillip Shaw (Orange, Nsw)
Mr Riggs (McLaren Vale, Sa)

Verdelho
Ashbrook Verdelho (Margaret River, Wa)

$9

$28

$9

$8.5

$10

$8.5

$12

$8

$10

$14

$7.5

$12

$9.5

$10

$40
$65
$70
$125
$145
$290
$330
$420
$450

$40
$42
$45
$75

$30
$39
$39
$42
$45
$60

$40
$42
$50

$37
$85

$45
$50
$60

$36
$40
$50
$50
$85
$85
$135

$40
$45

$45
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Red Wine

Rose
Turkey Flat (Barossa Valley, Sa)
Mitolo Jester Sangiovese (Mclaren Vale, Sa)

Pinot Noir

Scotchmans Hill Swan Bay (Bellarine Peninsula, Vic)
Matahiwi (Wairarapa, Nz)

Hoddle’s Creek (Yarra Valley, Vic)

Riposte (Adelaide Hills, Sa)

Clyde Park (Bannockburn, Vic)

Cloudy Bay (Marlborough, Nz) 2007

By Farr (Geelong, Vic) 2006

Blends/Varietals

Sorrento Tempranillo (Mclaren Vale, Sa)

Sorrento Cabernet Sauvignon Cabernet Franc Merlot (Mclaren Vale, Sa)
Brokenwood Cricket Pitch (Hunter Valley, Nsw)

Cape Mentelle ‘Trinders’ Cab/Merlot (Margret River, Wa)

Henschke Keyneton Estate (Barossa Valley, Sa) 2005

Cullen Mangan Malbec/Petit Verdot/ Merlot (Margaret River, Wa) 2006 $15
Tyrrells Vat 8 Shiraz/Cabernet (Hunter /Coonawarra) 2003

Grosset Gaia (Clare Valley, Sa) 2003

Cape Mentelle Zinfandel (Margaret River, Wa) 2005

Merlot
Heggies (Eden Valley, Sa)
Bissy (Woodside Valley, Wa) 2003

Shiraz

Rufus Stone (Mclaren Vale, Sa)

Mountadam (Barossa Valley, Sa)

Mr Riggs Shiraz Viognier (Mclaren Vale, Sa)
Domaine Chandon (Heathcote, Vic)

Mount Langi ‘Cliff Edge’ (Grampians, Vic)
Sandalford Reserve (Margaret River, Wa) 2004
Penfolds St Henri (Coonawarra, Sa) 1999, 375ml
Penfolds St Henri (Coonawarra, Sa) 2004, 750ml
Henschke Mt Edelstone (Eden Valley, Sa) 2005

Cabernet Sauvignon

Murray Street (Barossa Valley, Sa)

Chalice Bridge (Margaret River, Wa)
Bowen (Coonawarra, Sa)

Scarpantoni (Mclaren Vale, Sa)

Mitolo Serpico (Mclaren Vale, Sa) 2005
Cape Mentelle (Margaret River, Wa) 2004

$8

$8.5
$12

$14

$8.5
$8.5

$8.5

$8
$8

$10

$38
$40

$42
$48
$55
$50
$60
$80
$95

$35
$42
$42
$55
$75
$75
$85
$90
$95

$43
$80

$37
$39
$46
$50
$55
$60
$75
$165
$155

$43
$45
$46
$60
$135
$145



I a \V4 e S I S

All reservations for RAVESI'S RESTAURANT & HOTEL are subject to the following Terms and Conditions. No variations will be accepted unless agreed
in writing with RAVESI’S management.

REGULATIONS

For the duration of your function you & your guests must agree to abide by all hotel policies and regulations especially in regards to Responsible
Service of Alcohol Laws.

Ravesi’s:

- Has the right to remove or refuse entry to any person whose behaviour is objectionable, improper or undesirable

- Will not be held responsible to theft or damage of the guest’s personal property, clothing etc.

- Shall charge you for any damage caused to the premises by yourself and/or your guests.

- Ravesi’s has strict license restrictions. All guests are required to leave the premises upon hotel closing time.

- All catering and beverages will be supplied by Ravesi’s only.

RESERVATIONS, DEPOSITS AND CANCELLATIONS

Ravesi’s do not hold tentative bookings. All group bookings are confirmed once we receive the signed Terms and Conditions form and credit card
details to secure the booking. Credit cards are not processed but retained as security for the booking. Confirmed number of guests are to be
received no later than 48 hours prior to the function. Any guests cancelled within 24 hours will be charged at the chosen set menu price.

NUMBERS

The maximum number for large bookings is:
Mon - Thurs 40 people

Fri - Sun 30 people

Bookings of numbers higher than this will require exclusive hire of the venue. Please inquire about room hire if you are interested in booking larger
numbers.

BOOKING TIMES

Tables can be booked between the following times and are subject to availability:

BRUNCH Saturday — Sunday 11am = Tpm

LUNCH Monday — Sunday from 12pm to be vacated by 5.00pm
DINNER Monday — Saturday from 6pm to be vacated by 12.00 midnight
MENUS

Our menus are seasonal and therefore subject to change. Set menus are compulsory to all group bookings over ten people and are subject to a
5% Group Surcharge. There is also a 10% Weekend Surcharge on weekends. Dietary requirements can be accommodated if arranged in
advance. There are 2 set menus available and each has 4 options per course:

BREKFAST SET MENU $27.50/ $36.50 STARTERS + MAIN + TEA /COFFEE/JUICES (ADDITIONAL) (+ APPLICABLE SURCHARGES)
2 COURSE SET MENU $55 PER HEAD ENTREE + MAIN (+ APPLICABLE SURCHARGES)
3 COURSE SET MENU $65 PER HEAD ENTREE + MAIN + DESSERT (+ APPLICABLE SURCHARGES)
WINES

RAVESI’S is a licensed restaurant; we therefore do not allow BYO under any circumstances. Wine choices are to be made within 48 hours of booking
ftime.

CAKES

Where the hirer prefers to provide their own cake, there will be a $5.00 Cakeage Fee, per person.
Under health and safety guidelines RAVESI’S does not permit food of any other nature to be brought into the venue.

SEATING

We do not take reservations for tables on the balcony or by the window. These are requests only and will not be guaranteed.

PAYMENT TERMS
Unless otherwise previously agreed, full and final settlement of the bill will be required at the end of the meal. We do not have the facilities to provide
separate bills. Cheques will not be accepted as method of payment. RAVESI'S accepts Cash, Visa, Mastercard, Amex or Bankcard.

I/We have read the above and accept RAVESI’S Terms and Conditions

Signed DATE

CREDIT CARD DETAILS
CARD: VISA/ MASTERCARD/ BANKCARD/ AMEX (Please circle)
Please Note: all AMEX and DINERS CLUB transactions are subject to 2% service fee

CARDHOLDER: CARD NUMBER:

EXPIRY DATE: EMAIL ADDRESS:

SIGNATURE OF CARDHOLDER: PHONE: NAME OF
BOOKING: FUNCTION DATE:

NO. OF PAX: TIME: MENU TYPE (eg: 2 or 3 course)

WOULD YOU LIKE TO RECEIVE UP-DATES ON FUNCTIONS AND EVENTS AT RAVESIS YES O NO o



