Functions + Catering

Autumn / Winter 2018

PRIVATE DINING &
EVENTS
About
Here at the Courthouse our goal is to
provide you with the very best experience.
To do that we have trialled many different
scenarios and found that the shared
approach is the best way to enhance your
experience with us and each other.
Menu
Our Menu is designed by Chef / Owner
Leigh Marino, whose experience spans
more than 15 years. His Italian heritage
and extensive knowledge allows our team
to provide a delicious dining experience.
Our menus change with the seasons. If you
have something specific in mind, or would
like to include your favorite dish we’re
happy to discuss a menu with you.
Dietary requirements
Dietary requirements are always taken into
consideration when planning your event.
Costs
Our minimum spends are based on
replacement of general a la carte trade.
We do not charge a venue hire as we
believe this is money better spent on
goods and services.
Our sit down sharing menus apply to
groups of 10 or more:

“An
experience
beyond
reasonable
doubt.”

Shared Option 1
8 dishes over 3 courses

Shared Option 2
5 dishes over 2 courses

Price per
person ($)
55
Price per
person ($)
45

DINING AREAS
The Courthouse has a variety of options available
for private functions and we will work with you to
create a memorable dining experience to match
your event. We have 4 spaces available:

Restaurant
The Courthouse saw a full renovation in late 2016 to
modernise and open up this magnificent building.
With our long bar, open kitchen and mix of boothe
seating and chairs, the courthouse provides a warm
atmosphere and relaxed dining experience no
matter what style of function. Our main dining hall is
the perfect location for the larger function with both
seating and standing options available.
Capacity
Sitting 65 | Standing 100

Private Dining Rooms
Designed with sophistication and privacy in mind.
Our private dining rooms are the perfect location for
intimate dinners and business meetings.
Capacity
Room 1: Sitting 15 | Standing 15
Room 2: Sitting 10 | Standing 10

Upstairs
With the stunning wooden roof and beautiful natural
light, the upstairs area is a great spot for all types
of functions including wedding receptions, birthdays
and corporate events.
Capacity
Sitting 50 | Standing 80
Minimum spend for the upstairs area on a
Friday or Saturday is $1500. This includes finger
food and drinks up to $1500 with a dedicated
Bartender & Waiter.

“So long as you have food in your mouth, you have
solved all the questions for the time being” - Anon

“To eating &
drinking with
friends.”

Garden Bar & The Deck
A popular spot for many parties and wedding
receptions. Sitting under our stunning heritage
listed tree in the Garden Bar creates a magical
atmosphere that cannot be explained. You can
book out either the Deck Area only or the full bar
area including the deck for the larger events.
Capacity
Deck: Sitting 40 | Standing 60
Garden Bar: Standing 150
Minimum spend is required for exclusive use of
the Garden Bat throughout the year. Min spend
includes the area, bartenders, waiters and all
food and drinks up to the value of…
Peak Periods:
Dec: $5000 - $7000 depending on the date of event
Jan: $5000 for Friday & Saturday nights
Mid Period:
March & April: $4000 for Friday & Saturdays
October & November: $4000 for Friday & Saturdays
Low Period:
May to September: $3000 for Friday & Saturday
All other days please contact restaurant.

OFF-SITE CATERING
Alternatively, Leigh Marino + his team can
cater for your event at a location of your choice
through the Big Spoon Group Catering.
Please feel free to call us to discuss this option.

BOOKINGS
T: 03 5622 2442
E: info@courthousewarragul.com.au
72 Smith Street, Warragul, VIC. 3820
Please check our website for the most
up to date menu’s and wine lists.
www.courthousewarragul.com.au

TERMS & CONDITIONS
Please note that food options we have provided are examples only, dishes are subject to change due to seasonal
availability. Tentative bookings are held for a period of seven days. We will require a credit card number to hold
reservations for groups of 15 and above. Failing receipt of confirmation in writing may result in releasing your
reservation. Terms and conditions apply. Menu choices, beverage selections and dietary requirements must be
finalised 7 days prior to your event. Final numbers are required 2 days prior to your event.
Full payment is due at the time of your event. Prices are inclusive of GST. Public holiday surcharge of 10% applies.

