Welcome to our world of the finest seafood!
It is our pleasure to enclose the following Menu, Beverage and Terms and Conditions details for your consideration.

Conveniently located in Leederville with ample parking nearby, Kailis Bros is a fully licensed venue available for
Breakfast, Lunch, Dinner, Functions and Conferences. Our experienced team can assist with all your requirements to
ensure your event exceeds yours and your guest’s expectations.

Our Menu Selection reflects the Kailis family’s commitment to provide only the finest available seafood in a relaxed,
friendly and professional setting. Our comprehensive Beverage Menus feature wines, beers and champagnes for all
occasions and budgets to perfectly compliment your seafood.

Extensive conferencing facilities on the first floor include The Boardroom, which is ideal for business meetings and
presentations and is complete with integrated Audio Visual System and Internet access. The GP Kailis Room
accommodates larger groups with exclusive catering facilities available for both rooms.

Our Glass House Private Dining Room on the ground floor, offers a private and relaxed dining experience.

Should you wish to view our facilities or require further information please do not hesitate to contact one of our
Functions Co-ordinators on 9443 6300 or email functions@kailisbrosleederville.com.au or visit us at
www.Kkailisbrosleederville.com.au

Yours Sincerely

Theodore Kailis
Director

101 Oxford St Leederville Ph: 9443 6300 Fax: 9443 6299
functions@Kailisbrosleederville.com.au www.kailisbrosleederville.com.au




Day Package
Minimum 12 persons
Menu

$65.00 per person

On Arrival

Fresh Brewed Coffee and Tea

Morning Tea
Seasonal Fruit Platter
House Baked Cookies

Fresh Brewed Coffee and Tea, Juice, lced Water

Working Lunch
Petite Quiches & Savory Pastry Rolls

Sandwich & Baguette Selection

Smoked Salmon with créme cheese, Spanish onion, capers & rocket
Classic Curried Egg with lettuce & mayonnaise

Teriyaki Chicken with green leaf salad

Garden Salad with avocado, lettuce & tomato baguette
Gourmet Salad

Traditional Greek Salad with olives and feta

Seasonal Fruit Platter

Fresh Brewed Coffee and Tea, Juice, lced Water
Afternoon Tea
Seasonal Fruit Platter

Petite Cake Selection

Fresh Brewed Coffee and Tea, Juice, lced Water

Add Canapé & Beverage Service

Please Refer to p age 6

Room Hire includes complimentary use of all in hous e audio visual aids subject to availability 2.



Breakfast Packages
Minimum 12 persons

Working Breakfast $26.50 per person

Seasonal Fruit Platter

Petite Natural Yoghurt with Swiss muesli & fruit berries

Fresh Baked Breakfast Pastry Selection

Baked Breakfast Frittata with potato rosti, chipolatas & grilled tomatoes and toasted sourdough

Fresh Brewed Coffee and Tea, Juice

Platter Breakfast $26.50 per person

Seasonal Fruit Platter
Fresh Baked Breakfast Pastry Selection

Scrambled Eggs with Crispy Bacon, Chipolatas,
Cherry Tomatoes, Toasted Turkish Bread

Fresh Brewed Coffee and Tea, Juice

Conference Breakfast $28.50 per person

Seasonal Fruit Platter
Petite Natural Yoghurt with Swiss muesli & fruit berries

Select 1 of the following

Kailis’ Breakfast — scrambled free range eggs, bacon, sauteed tomatoes, sourdough toast
OR

Eggs Benedict with Smoked Salmon, spinach & lemon hollandaise on toasted rye

OR

Scrambled Eggs with Spinach & Feta served with toasted Turkish bread

Fresh Brewed Coffee and Tea, Juice

For 2 Choice Menu with Alternating Drop add $4.00 p  er person

Cocktail Breakfast — 1 hour food service duration $24.50 per person

Petite Natural Yoghurt with Swiss muesli & fruit berries
Fresh Baked Breakfast Pastry Selection

Baked Breakfast Frittata
Mini Scrambled Eggs with spinach and Feta
Smoked Salmon, cream cheese & hollandaise on toasted rye

Fresh Brewed Coffee and Tea, Juice
All our breakfasts are prepared with Free Range egg  s.

Room Hire includes complimentary use of all in hous e audio visual aids subject to availability. 3.



Refreshment Breaks

On Arrival

$5.50 per person

Fresh Brewed Coffee and Teas, Iced Water

Morning or Afternoon Tea

$14.50 per person

Seasonal Fruit Platter

Plus a choice of ANY ONE of the following:
Petite Natural Yoghurt with Swiss muesli & fruit berries
Danish Pastries Selection

Assortment of Petite Cakes

Mini Sweet Tartlet Selection

Assorted Fruit Muffins

Date & Muesli Cookies

Sushi Maki Roll Selection

Petite Quiches & Savory Pastry Rolls
Premium Cheese Platter by Blue Cow
House Baked Cookies

Fresh Brewed Coffee and Teas, Juice, Iced Water

For a TWO CHOICE selection from above ADD $4.00 per

person

Room Hire includes complimentary use of all in hous e audio visual aids subject to availability. 4.



Lunch Packages

Working Boardroom Lunch Maximum of 12 persons $26.00 per person

Selection of Finger Sandwiches
Traditional Greek Salad with olives and feta

Seasonal Fruit Platter

Fresh Brewed Coffee and Tea & Juice, Iced Water

Working Buffet Lunch Minimum 12 persons $34.00 per person

Sushi Maki Roll Selection OR Petite Quiches & Savory Pastry Rolls OR Crumbed Fish Goujons
Select from Finger Sandwiches, Baguettes - Select u  p to ANY 4 of the following
Sandwiches

Tuna with aioli, capers, tomato

Crabmeat & Walnut salad with dill mayonnaise dressing

Smoked Salmon with créme cheese, Spanish onion, capers & rocket

BLT ‘Club’ Sandwich

Tomato, Basil & Chevre Goat’'s Cheese

Honey Cured Leg Ham with tomato, green leaf salad & grain mustard

Classic Curried Egg with lettuce & mayonnaise

Baguettes

King Prawn with curried mayonnaise & lettuce

Teriyaki Chicken with green leaf salad

Garden Salad with avocado, lettuce & tomato

Grilled Fish with cos lettuce, tomato & dill mayonnaise

Traditional Greek Salad & Seasonal Fruit Platter

Fresh Brewed Coffee and Tea, Juice, lced Water

Executive Boardroom Lunch $44.00 per person

Platters to share - Select any 3 of the following

Sushi Maki Rolls & Sashimi with Japanese condiments

Moroccan Spiced Salmon Kebabs with lemon scented cous cous and tzatziki

Seafood Stir Fry with Asian vegetables & egg noodles (also available as vegetarian option)
Crispy Prawn Cutlets and Salt & Pepper Squid with garlic aioli and green chilli chutney
Parmesan & Basil Crumbed Snapper fillets served with classic tartare

Tandoori Spiced Chicken Skewers with fresh chilli, lime, garlic & coriander served on coconut scented rice

Salad Platters - Select ANY 2 of the following Sala ds
Traditional Greek Salad with Mediterranean dressing Garden Salad

Classic Caesar Salad Tomato, Basil & Chevre Goat’'s Cheese Salad

Seasonal Fruit Platter and Fresh Brewed Coffee & Tea, Juice, Iced Water

Room Hire includes complimentary use of all in hous e audio visual aids subject to availability. 5.



Pre or Post Function Canapés and Beverages

HALF Hour Canapé & Beverage Service

$19.50 per person

Canapés

Prawn Gyoza dumplings with miso & ginger dipping sauce

Tandoori Spiced Chicken Skewers

Beers
Cascade Light
Crown Lager

Sparkling
Rothbury Estate Sparkling Cuvee

White Wine
Rothbury Estate Semillon Sauvignon Blanc VIC

Red Wine
Rothbury Estate Cabernet Merlot VIC

Soft Drinks & Juices included.

ONE Hour Canapé & Beverage Service

$26.50 per person

Canapés

Sushi Maki Rolls with Japanese condiments
Crumbed Fish Goujons with lemon & tartare
Tandoori Spiced Chicken Skewers

Beers
Cascade Light
Crown Lager

Sparkling
Rothbury Estate Sparkling Cuvee

White Wine
Rothbury Estate Semillon Sauvignon Blanc VIC

Red Wine
Rothbury Estate Cabernet Merlot VIC

Soft Drinks & Juices included.

The above Pre & Post Canapés menus are only availab

Room Hire includes complimentary use of all in hous

le in conjunction with any function menu package.

e audio visual aids subject to availability 6.



Canapés

Minimum 20 guests 2 hour duration

Selections

4 selections for $3 0.00 per person
6 selecti ons for $38.00 per person
8 selections for $42.00 per person

Sushi Maki & Nigiri Roll Selection

Trio of Fresh Oysters — Natural, Miso Dressing & Carrot Julienne, & Créme Fraiche with Salmon Caviar

Seared Scallops with snow pea & ginger citrus glaze
Coconut Crusted Whiting with curry mayonnaise

Tandoori Prawns with yoghurt raita

Seared Scallops with island dressing

Smoked Salmon on blinis with créme fraiche

Smoked Ocean Trout with onion jam and sweet potato chip
Poached Salmon with dill mayonnaise tartlets

Crab Meat with sweet corn & red capsicum on petite toast
Parmesan Crumbed Snapper goujon’s with tartare

King Prawns with curry mayonnaise & coriander

Moroccan Spiced Salmon with tzatziki

Prawn Gyoza dumpings with miso and ginger dipping sauce
Crumbed Prawn Cutlets with classic aioli

Blue Cheese, Mascarpone & Red Onion Tartlets

Goat's Cheese and Red Capsicum on crostini

Crispy Prawns with wasabi mayonnaise

Rare Roast Beef on herb toast with aioli

Tandoori Spiced Chicken Skewers

Add a Substantial Fork Offering

Classic Kailis Fish n Chips in a cone

ANY 2 selections for $10.00 per pers on
with alternating drop

Warm Teriyaki Salmon & with soba noodle (also available with Teriyaki Chicken)

Salt & Pepper Squid with jungle salad

Crab & Sweet Corn Risotto with shaved Reggiano parmesan
Hot Smoked Ocean Trout with noodle salad

Beef Rendang with jasmine rice

Crispy Roasted Duck & Mushroom Risotto

Above fork offerings are only available in conjunction with a Canapé Menu selection

Add Something Sweet
Petite Cake Selection and Tropical Fruit Skewers

Dessert option served with fresh brewed coffee and leaf tea

Room Hire includes complimentary use of all in hous

$7.50 per person

e audio visual aids subject to availability. 7.



Banquet Menus
Minimum 12 persons
Menus on this page are only available in our 1 * Floor Function Rooms

Menu

Banquet Menu 1 - Two (2) Course Menu - Soup and Main $48 per person
Banquet Menu 2 - Two (2) Course Menu - Main and Dessert $52 per person
Banquet Menu 3 - Two (2) Course Menu - Entrée and Main $60 per person
Banquet Menu 4 - Three (3) Course Menu - Soup, Main and Dessert $70 per person
Banquet Menu 5 - Three (3) Course Menu - Entrée, Main and Dessert $78 per person
Banquet Menu 6 - Four (4) Course Menu - Soup, Entrée, Main and Dessert $90 per person

Fresh baked bread and brewed coffee & leaf tea with chocolates are served with each option
Above Menus based on Alternating Drop Main Course. For 2 Choice Mains selection add $10.00 per person

Soup Selection - Select ANY 1 of the following Soups
Kailis’ Seafood Chowder
Leek & Potato w/ seared scallops & double cream

Pumpkin & Ginger with toasted pistachio nuts & cream

Entrée Selection - Select ANY 1 of the following Entrees

Individual Taste Plate — Lemon Pepper Crusted Scallop with crispy basil, Seared Salmon with wasabi mayonnaise
Blue Crab Salad with lime dressing

Prawn & Scallop Risotto with preserved lemon, shaved Reggiano parmesan & Kailis Organic olive oll
Spanish ‘Toro* Tuna with baby nicoise salad

Blue Crab & King Prawn Salad with ‘somen’ noodles & Thai dressing

Classic Tasmanian Smoked Salmon with caper and red onion salad

Spiced Fig and Apple Salad with snow peas, toasted walnuts and ‘vincotto’ fig glaze

Main Selection — Select Any 2 of the following Main Courses as Alter  nating Drop

Almond Crusted Snapper with ribbon zucchini, spiced new potatoes and lemon hollandaise

Seared Tasmanian Salmon with asparagus, avocado & green bean citrus salad, grain mustard vinaigrette
Grilled Snapper with honey glazed vegetables & balsamic reduction

Moroccan Spiced Salmon with preserved lemon scented cous cous and tzatziki half lime grilled

Grilled Red Emperor with classic nicoise salad & basil vinaigrette dressing

Roasted Pumpkin and Mushroom Risotto with shaved Reggiano parmesan and cracked black pepper
Tandoori Chicken Skewers with roasted pumpkin, green beans and yoghurt riata

Seared French Lamb Cutlets with rosemary seasoned roasted vegetables & shiraz reduction

Dessert & Cheese Platters - Select ANY 1 of the following

Classic Tiramisu Lemon Lime Brulee w/ double cream
Bitter Swiss Chocolate Tart w/ double cream Selection of Petite Cakes to share
Warm Sticky Date Pudding w/ butterscotch sauce

Seasonal Berries vincotto fig glaze, vanilla mascarpone & savoiardi biscuit

Premium Cheese Platters by Blue Cow to Share

Room Hire includes complimentary use of all in hous e audio visual aids subject to availability. 8.



Banquet Menus continued
Minimum 12 persons

Menus on this page are available in our 1 * Floor Function Rooms

Banquet Platters Menu 1 85.00

On the Table

Marinated Octopus Salad
Fresh Oysters — natural with shallot & red wine vinaigrette

Platter Towers to Share

Sushi Maki and Thai Crab Salad Spoons

Split & Grilled Garlic King Prawns & Herb Crusted Scallops
Parmesan Crumbed Snapper

Moroccan Spiced Salmon Skewers

Sautéed Seasonal Vegetables
Spinach Goats Cheese & Pine Nut Salads with balsamic vinaigrette

Desserts
Selection of Petite Cakes to share

Fresh baked bread and brewed coffee & leaf tea

Banquet Platters Menu 2 75.00

On the Table

Kalamata Olives with Roasted Capsicum & Feta
Taramasalata caviar dip with toasted flatbread

Platter to Share

Crispy fried Fish goujon’s with tartare & lemon
Salt & Pepper Squid with green chilli jam

Split & Grilled Garlic King Prawns

Roasted Gourmet Potatoes with rosemary & rock salt
Traditional Greek Salads with Kailis EVOO dressing

Desserts
Selection of Petite Cakes to share

Fresh baked bread and brewed coffee & leaf tea with chocolates

Room Hire includes complimentary use of all in hous e audio visual aids subject to availability. 9.



Glass House Private Dining Room
Menus on this page are only available in Ground Flo  or Glass House

Minimum 12 persons

Set Menu 1 - Minimum 12 persons $65.00 per person

On Arrival

Kalamata Olives with Roasted Capsicum & Feta
Crusty Bread & Kailis Organic EVOO

Entrees

Seafood Mezze Platters to Share —
Crispy Whitebait, Salt & Pepper Squid, Char Grilled Octopus ‘Ala Grec” & Moroccan Spiced Cuttlefish.

OR select one of the following.

Kailis’ Classic Seafood Chowder
% Doz Natural Oyster with red wine vinaigrette
Salt and Pepper Squid on jungle salad with green chilli jam

Salad Nicoise with ‘Tetsuya’ Smoked Ocean Trout & grain mustard vinaigrette

Main Selection — Select Any 2 of the following Main Courses as Alter  nating Drop
Crispy Fried Fish of the Day with fresh cut spicy wedges & aioli

Almond Crusted Snapper with ribbon zucchini, spiced new potatoes and lemon hollandaise
Grilled Spicy King Prawns with organic somen noodle salad & chilli lime dressing

Seared Tasmanian Salmon with Spanish salsa & avocado and dressed with Kailis Organic blood orange infused olive oil
For 2 Choice Mains selection add $10.00 per person

Desserts- Select 1 of the following Desserts
Baklava & Pistachio Nougat

Selection of Petite Cakes to share
Fresh Brewed Coffee & Tea

Vegetarian and Poultry Options

Roasted Pumpkin & Mushroom Risotto with shaved Reggiano parmesan & cracked black pepper (vegetarian option)
Tandoori Chicken Skewers with roasted pumpkin and green beans 3 skewer 2 nuggets

ADD Premium Cheese Platter $30.00 (serves 4)

Side Options for the table $11.00 per serve

Traditional Greek Salad Fresh Garden Salad with vinaigrette

Sautéed Seasonal Vegetables Roasted Potato Wedges with aioli

10.



Glass House Private Dining Room
Menus on this page are only available in Ground Flo  or Glass House

Minimum 12 persons

Set Menu 2 (Platters to share) - Minimum 12 persons $80.00 per person

Shared Appetizers

Kalamata Olives with Roasted Capsicum & Feta

Taramasalata Caviar dip with toasted flatbread

Fresh Oysters - Natural & Kilpatrick

Shared Main

Kailis Seafood Platters - A selection of our finest seafood

Grilled Snapper fillet, Whole King Prawns split & grilled with garlic butter,
Bbq'd Octopus ‘ala Grec’, Salt & Pepper Squid &

Herb Crusted Scallops in the half shell

Bowls of Chips
Traditional Greek Salads

Dessert - Select 1 of the following Desserts

Classic Tiramisu
Lemon Lime Brulee

Kailis Sticky Date Pudding & Vanilla Bean Ice Cream
Fresh Brewed Coffee and Tea

Vegetarian and Poultry Options
Roasted Pumpkin & Mushroom Risotto with shaved Reggiano parmesan & cracked black pepper (vegetarian option)

Tandoori Chicken Skewers with roasted pumpkin and green beans

ADD Premium Cheese Platter $30.00 (serves 4)

Side Options for the table $11.00 per serve

Traditional Greek Salad Fresh Garden Salad with vinaigrette

Sautéed Seasonal Vegetables  Roasted Potato Wedges with aioli

11.



Beverage Packages

Package 1 — For 3 hour service $29.50 per person

Beers (Select any 2 Beers)
Hahn Light, Cascade Light,
Hahn Super Dry, Crown Lager, Pure Blonde

White Wine (Select 1 Wine)
Plantagenet Hazard Hill Vineyard Semillon Sauvignon Blanc Margaret River WA
Rothbury Estate Semillon Sauvignon Blanc VIC

Red Wine (Select 1 Wine)
Plantagenet Hazard Hill Vineyard Shiraz Margaret River WA
Rothbury Estate Cabernet Merlot VIC

Soft Drinks & Juices

Add $4.00pp for Rothbury Estate Sparkling Cuvee ser __ved on arrival
Add $4.00pp for each extra hour

Package 2— For 3 hour service $34.50 per person

Beers (Select any 3 Beers)
Hahn Light, Cascade Light,
Corona, Crown Lager, Hahn Super Dry, Pure Blonde

White Wines (Select 1 Wine)
Tom’s Raft Semillon Sauvignon Blanc Margaret River WA
St Hallett Poacher’s Blend Semillon Sauvignon Blanc Barossa SA

Red Wines (Select 1 Wine)
Tom’s Raft Shiraz Cabernet Margaret River WA
St Hallett Gamekeeper's Reserve Shiraz Grenache Barossa SA

Soft Drinks & Juices

Add $4.00pp for Rothbury Estate Sparkling Cuvee ser __ved on arrival
Add 5.00pp for each extra hour

Package 3— For 3 hour service $38.50 per person

Beers (Select any 3 Beers)
Hahn Light, Cascade Light,
RedBack Original, Crown Lager, Corona, Asahi Super Dry, Stella Artois

White Wines (Select 1 White Wine)

Lamonts Quartet Classic White WA

Kapuka Sauvignon Blanc Marlborough New Zealand
Truffle Hill Chardonnay Margaret River WA

Kailis Wines Sémillon Sauvignon Blanc Margaret River WA

Red Wines (Select 1 Red Wine)

Villa Maria Merlot Hawke’s Bay New Zealand
West Cape Howe Shiraz Denmark WA

Kailis Wines Cabernet Merlot Margaret River WA

Soft Drinks & Juices

Add $6.00pp for Taltarni T Series Brut Pyrenees Vic served on arrival
Add $6.00pp for each extra hour

BYO is not permitted with any Function Menus. Duet 0 wine allocation variations, menu items may vary.

12



On Consumption Beverages

White Wines

Pikes Riesling Clare Valley SA 38.00

Howard Park Riesling Denmark WA 46.00

Lamonts Quartet Classic White WA 29.50

Kapuka Sauvignon Blanc Marlborough New Zealand 36.00
Rothbury Estate Semillon Estate Sauvignon Blanc VIC 26.50
Plantagenet Hazard Hill Vineyard Semillon Sauvignon Blanc 27.50
Tom’s Raft Sémillon Sauvignon Blanc Margaret River WA 34.00

St Hallett Poacher’s Blend Semillon Sauvignon Blanc Barossa SA 32.00
Kailis Wines Semillon Sauvignhon Blanc Margaret River WA 36.00
Cape Mentelle Sauvignon Blanc Semillon Margaret River WA 46.00
Shaw & Smith Sauvignon Blanc Adelaide Hills SA 47.00

Devil's Lair Sauvignon Blanc Margaret River WA 45.00

Cloudy Bay Sauvignon Blanc Marlborough New Zealand 62.00
Frazer Gallop Estate Chardonnay Margaret River WA 50.00

Leeuwin Estate Art Series Chardonnay 2006 Margaret River WA 105.00
Red Wines

Salitage Pinot Noir 2005 Pemberton WA 58.00

Villa Maria Merlot Hawkes Bay New Zealand 38.00

Rothbury Estate Cabernet Merlot VIC 27.50

St Hallett Gamekeeper’'s Reserve Shiraz Grenache Barossa SA 32.00
Geoff Merrill Shiraz Grenache Mourvedre McLaren Vale SA 34.00
Plantagenet Hazard Hill Vineyard Shiraz 28.50

West Cape Howe Shiraz Denmark WA 34.00

Stella Bella Shiraz Margaret River WA 40.00

Pepperjack Shiraz Barossa Valley SA 45.00

Leeuwin Estate Art Series Shiraz Margaret River WA 56.00
Penfolds St Henri Shiraz 2004 Barossa Valley SA 95.00

Fraser Gallop Estate Cabernert Sauvignon 48.00

Kailis Wines Cabernet Merlot Margaret River WA 36.00

Tom’s Raft Shiraz Cabernet Margaret River WA 36.00

Ashbrook Cabernet Merlot Margaret River WA 2005 44.00

BYO is not permitted with any Function Menus. Duet 0 wine allocation variations, menu items may vary. 13



On Consumption Beverages

Beers

Hahn Premium Light, Cascade Premium Light 7.00

Pure Blonde, Crown Lager, Hahn Super Dry, Red Back, Rogers, Little Creatures Pale Ale 7.80

Corona, Stella Artois, Heineken, Asahi Super Dry 8.90

Champagne and Sparkling Wines

Rothbury Estate Sparkling Cuvee 28.00

Taltarni T Series Brut Pyrenees Vic 34.00

Domain Chandon NV Yarra Valley VIC 45.00

Moet & Chandon Brut Imperial Champagne France ¥z bottle 48.00 95.00
Bollinger Brut Imperial Champagne France 125.00

Billecart - Salmon Brut Rose NV Champagne France 140.00

Spirits Liqueurs Port

Full Spirit Selection from 8.00

Penfolds Blue Stone Port 10 years 8.00 Penfolds Grandfather Port 10.50
Hennessey VSOP Cognac 9.50 Hennessy XO Cognac 15.50 Liqueur Coffee 9.50

Dessert Wines

Stella Bella Pink Muscat 2006 375ml 24.50
D’Arenberg The Noble 375ml 29.50
De Bortoli Noble One - 750ml 85.00

Soft Drinks, Juices, Waters

Coke, Diet Coke. Sprite, Lemon Lift 3.50
Orange, Apple, Pineapple or Tomato Juice 3.80
Lemon, Lime & Bitters 4.50

Premium Still Water 500ml 4.20
Premium Still Water 1litre 7.90

Premium Sparkling Mineral Water 500ml 4.20
Premium Sparkling Mineral Water 1litre 7.90

Coffees & Pots of Leaf Tea

Espresso Selection of Coffees 3.50
Selection of Leaf Teas 4.20

BYO is not permitted with any Function Menus. Duet 0 wine allocation variations, menu items may vary.
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TERMS & CONDITIONS

GENERAL INFORMATION

As a specialty seafood venue we have created a selection of Function Menus available for Breakfast, Lunch

and Dinner events designed to suit all occasions and budgets. We also offer morning and afternoon tea options.
Vegetarian and Poultry options are available by prior arrangement. We are fully licensed with an extensive range

of Wines Beers Spirits & Cocktails. BYO is not permitted for any Event and we are a Non ~ Smoking venue.
Specific dietary requirements must be advised at ti me of menu selection. All Terms & Conditions & Paym ent
Advice forms must be signed, completed and returned to our office prior to your event being confirmed.

ACCESS FOR EVERYONE

Our premises have full wheel chair access with an elevator to the 1** Floor.

ON SITE AUDIO VISUAL EQUIPMENT

We offer complimentary access to all in house Audio Visual Equipment, Lectern & Microphone, White Board and Flip
Charts, subject to availability. These items must be reserved at time of booking. Should these items already be reserved
or other equipment be required, we are able to hire in accordingly. Such items will be charged at cost plus a 10%
surcharge.

RESPONSIBLE SERVICE AND LIABILITY

Kailis Bros has a policy to serve patrons in a responsible manner. We are on hand to assist guests in their decision to
drink alcohol in moderation. Our Liquor License permits the consumption of alcohol only when accompanied with a meal
and prohibits the sale of alcohol for takeaway or for any remaining alcohol being removed from the premises. We will not
serve any person under the age of 18 years nor any patron to intoxication. We may assist in calling taxis where needed
but it is the responsibility of the event holder to advise guests of safe transport options.

Kailis Bros do not accept responsibility or liability for any damage or loss of any of the client’s or their guest’s property.
Any damage to our property or equipment or use of specialized cleaning services will be at the client’s expense.

FUNCTION START & FINISH TIMES

Breakfast Functions — start from 7.00am and finish by 11.00am
Lunch Functions — start from 12noon and finish by 4.00pm
Evening Functions — start from 5.30pm and finish by 12.00 midnight

SEATING CAPACITY

First Floor Venues
The Boardroom - 20 guests GP Kailis Room - 40 guests GP Kailis Room - Extended - 72 guests seated
Ground Floor Venue

Glass House Dining Room - Several Seating Options — Up to 32 guests

MENU ITEMS, PRICING & VARIATIONS

All prices and menu items are subject to change due to seasonal supply fluctuations, vintage shortages or discontinued
supply. As such we reserve the right to change any item, offering an alternative of equal value. You will be advised of any
variations before your event. Bookings 3 months in advance may be subject to price variations.

The minimum food or beverage charge will be based on the confirmed numbers which are required 3 working days (Mon-
Fri), prior to your event. Extra guests will be charged at a minimum of the original food and or beverage costs quoted for
the event. Such extra charges must be paid for at the conclusion of the event.

Should numbers increase on the day of the event beyond our capacity to prepare the menu items selected, we reserve
the right to provide other food or beverage items. Items of a higher cost value will be charged at a higher rate.

TENTATIVE BOOKINGS

Tentative bookings for any event will be held for a period of 3 days from initial contact, after which a deposit will be
required to secure your booking.

CHANGES IN GUEST NUMBERS — ROOM RELOCATION & CHARGE S

If the final confirmed number of guests attending your event (required 3 working days prior to event) falls or increases
20% from the original number booked, we reserve the right to relocate the event to another area within our premises.
Applicable Room Hire Charges will apply. If alternate rooms are unavailable & where numbers fall below 20% from the
number booked we will charge the food & beverage value for the original number booked less 20%.

| HAVE READ AND AGREE TO THE TERMS & CONDITIONS ABO VE

DATE: SIGNATURE: 15



TERMS & CONDITIONS CONTINUED
EVENT DETAILS DEADLINES

Food & Beverage selections must be finalised at least 10 working days (Mon —Fri) prior to the event date.
Final Guest numbers must be confirmed at least 3 working days (Mon —Fri) prior to the event and will be the
minimum number charged for. Once processed this amount is non refundable should you cancel your event.

CANCELLATION POLICY

No cancellation fee will apply for bookings cancelled 30 days or more from the Function Date.

A cancellation fee of 50% of the Deposit value will apply for bookings cancelled between 15 and 29 days
of the Function Date.

A cancellation fee of 100% of the Deposit value will apply for bookings cancelled between 4 and 14 days of the Function
Date.

A cancellation fee of 100% of the Deposit and 100% of the estimated Function Food Value will apply for bookings
cancelled 3 working days or less from Function Date.

BROUGHT IN, HIRED OR PURCHASED IN ITEMS

You are welcome to bring in your own Celebration Cake. A plate & service charge of $3.00 per person will apply.
Specific items hired or purchased in for your event will be charged at cost plus a service fee of 10%.

CONFERENCE ROOM SURCHARGE

A 10% surcharge is applicable on the standard Room Hire, Food and Beverage costs for functions held on Sunday’s and
Public Holiday's in our 1st Floor Conferencing Centre.

ROOM HIRE & MINIMUM SPEND

Ground Floor Venue

Glass House Dining Room - Room Hire 7.00am - 5.30pm - $200.00
5.30pm - Late - $400.00

Minimum Food & Beverage spend 7.00am - 5.30pm Daily $200
Minimum Food & Beverage spend Evenings Sunday to Thursday $800
Minimum Food & Beverage spend Evenings Friday & Saturday $1500

First Floor Venues

The Boardroom - Half Day (4 hour block) - Room Hire $200
- Full Day (8 hour block) - Room Hire $300

GP Kailis Room - Room Hire $300
GP Kailis Room - Extended - Room Hire $450

Minimum Food & Beverage spend Evenings Monday to Friday $1000
Minimum Food & Beverage spend Breakfast Saturday & Sunday $1000
Minimum Food & Beverage spend Lunch or Evenings Saturday & Sunday $2500

PAYMENT METHODS

Cash & all major credit cards accepted. A 2.75% Diners & Amex surcharge applicable. Strictly no cheques or accounts.

DEPOSIT AND PAYMENT REQUIREMENTS

A deposit equal to the applicable Room Hire Charge is to be paid to secure your booking. Full Credit Card details are
required with your deposit to process all payments.

IMPORTANT: Food & Beverage selections will be proce  ssed on your credit card 3 working days ___ prior to your
event. ‘On Consumption’ Beverages will be payable i mmediately at the end of the event & will be proces  sed on
your credit card. Please ensure sufficient funds ar e available on your card to cover the full cost of the event.
Events which require specialty food, beverage, staf ~ fing or equipment may require a deposit of upto 50 % of the
anticipated event cost at time of booking confirmat ion. For ‘Beverage On Consumption’ events of moret  han 50
guests we may also require payment of up to 50% of the anticipated ‘on consumption beverage’ cost, 3 w orking
days prior to your event.

| HAVE READ AND AGREE TO THE TERMS & CONDITIONS ABO VE

DATE: SIGNATURE: 16



Event Details and Payment Advice

COMPLETE ALL _DETAILS BELOW & FAX TO 9443 6299

Client

Phone Mobile Email

Address Client Contact

Event Day Date Start Time Finish Time

Room (Please circle) -
Glass House (Ground floor) The Boardroom GP Kailis Room GP Kailis Room - Extended

Menu Selection

Beverage Selection

Cake by Client (Please circle) - Yes/No Cake Charge $3.00 per person

Total Number of Guests No. Vegetarian Dishes No. Poultry Dishes
NOTE : Final guest numbers must be confirmed 3 work  ing days (Mon-Fri) prior to event & will be the min ~ imum
number charged. Food, Beverage & Hire charges will be processed on your credit card 3 working days pri orto

event. Any extra charges incurred will be processed on the day of the event.

Equipment (Please circle) - Audio/Visual Internet Access Lectern/Microphone Whiteboard

Other (specify)

Special Requests

Minimum Deposits —

Glass House - $200 Day Rate $400 Evening Rate
The Boardroom Half Day $200 or Full Day $300
GP Kailis Room $300

GP Kailis Room - Extended $450

Payment Method (Please Circle) : Cash CreditCard: Visa MasterCard Amex Diners
A 2.75% Diners & Amex surcharge is applicable. No cheques or accounts. Credit Card details you provide will be used to
process ALL payments related to your event. Please ensure sufficient funds are available.

Card No. / / / Expiry CCV No.

Name on Card Signature of Card holder

| HAVE READ AND AGREE TO THE TERMS & CONDITIONS ABO VE

DATE: SIGNATURE:

OFFICE USE ONLY

Deposit $ Room Hir e Charge $ Hire or Purc hased in ltems $

Other Charges $ Specify Details

Total Deposit Paid (including Hired, Purchased ini  tems or Other Charges) $

Have all Terms and Condition pages been signed by C  lient? (Please circle) YES / NO - Follow up require  d.

Deposit Receipt No Confirmed Guests Confirmat ion Date

Processed by Processed Date

101 Oxford St Leederville P: 9443 6300 F: 9443 6299 E: functions@Kkailisbrosleederville.com.au V080210 17




