Ashton Park, Bradleys Head Road Mosm

an 2088
E dhsh@bigpond.comP 9968 4441

(Please refer to terms & conditions for additional information)

Welcome fo- Athol Hall. Thank you for your enquiry. Please do not hesitate to contact us with

any questions and we welcome you fo view the hall

Athol Hall is renowned as a leading wedding and special event venue along the North Shore of
Sydney. Composing of fresh quality food, sublime views and excellence in service, Athol Hall is a
perfect place to host your memorable occasions. Managers Sue & Danny Hewitt hold a wealth of
experience and knowledge running this successful, busy and remarkable venue for over 15 years. Their
dedication, enthusiasm and experience ensure all functions run smoothly and memorable from
beginning to end

Athol Hall is a heritage building dating back to the late 1800’s and is very much part of Sydney’s history
and a significant land mark in the heart of the city. We have sublime views across the harbour with the

added charm of the heritage hall amongst nestled in a gorgeous bush setting. The perfect backdrop &
location to hold your truly special wedding day or a memorable party.

The cost of hiring Athol Hall Function Centre for your event varies depending on your style of function,
choice of menu, duration & number of guests. We offer a very flexible menu which can cater fo a wide
range of tastes, styles & budgets. We pride ourselves on our flexibility and encourage you fo speak to
our coordinators fo put together a plan that works perfectly for yourselves and the venue.

NO OF GUESTS

Athol Hall can cater for 130 seated guests with a small dance floor and up to 200 guests for a cocktail
function. For functions with 100 guests and over there is no surcharge applicable. For functions with less
than 100 guests surcharges apply.

For functions with guest numbers between 70 — 100 people, a surcharge of $ 700.00 applies. Functions
with numbers less than 70 guests, there is a surcharge of $ 1000.00 applies. For guests less than 30 guests
a surcharge of $ 1300.00 applies.

DURATION

Booking at Athol Hall allows you exclusive use of the grounds and hall, and we offer flexibility with your
start and end times, tailoring to the season daylight and your wedding time line. The function co-
coordinators are happy to advise appropriate start & end fime for your function.

WEDPDINGS:

For wedding function we allocate five hours (fiming starts from the beginning of your ceremony
if applicable)

OTHER OCCASIONS:

For other occasions such as Christmas Parties/Birthday or birthday functions, there is a four hour
allocation.

SUNDAYS: During the months of Sep — Mar, Sunday functions are to begin affer 3pm due to

café commitments.

Postal: P O BOX 720 Spit Junction 2088
DHSH PTY. LTD. A.B.N. 71 068 433 750
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EXTENSION FEES

We are happy to be able to offer you the option to extend the duration of your function if you wish.
The cost of extending your function is $ 250.00 per half hour. Please note: there is a maximum extension
time of TWO HOURS EXTENSION.

CEREMONY

Athol Hall boasts the perfect location to combine your ceremony and reception at one location.
When you hire Athol hall as a function venue you also have use of the extensive grounds that surround
the hall and offer a number of locations to host your ceremony. Please note that if you do have your
ceremony in the grounds, your function time begins when your ceremony is scheduled to start.

BEVERAGE

The beverage cost for a function at Athol Hall is estimated at $ 35.00 per person and is based purely on
consumption. Beverage consumption will vary depending on duration of function, your beverage
selection & guest’s rate of consumption. Should the beverage estimate be greater than what is
actually consumed you will receive reimbursement and if the estimate is exceeded we kindly ask that
the outstanding amount is paid by a pre-nominated person at the conclusion of the function.

MENU COSTS:

Please refer to the following information for our menu selection and pricing, we offer sit down, BBQ ,
Buffet & Cocktail menus. Our menus boast fresh, quality food cooked on the premise. All prices include
GST and are subject to change due to availability & seasonal changes.

DECORATIONS

Athol Hall is able to provide you with decorations to capture your theme & compliment the hall. We
offer a range of decorations such as, delicate & beautiful organza draping & fairy lights to accentuate
the high ceilings of the hall, a variety of chair covers, centrepieces, rice paper lanterns, ceremony set
up, efc. Please see DECORATIONS for all that we can offer.

BOOKING ATHOL HALL

Athol Hall accepts tentative advance bookings. A date may be tentatively held for up to fourteen days
without confirmation. Please speak to the coordinators regarding available dates.

To confirm your date, a deposit of $ 550.00 along with page 5 of our terms and conditions filled out and
returned to us is required. Should the deposit of $ 550.00 Inc GST not be received within the fourteen
day period, the booking will be considered lapsed and date will be released. The deposit is strictly is
non-refundable if cancellation occurs Please refer to terms and conditions for more details and
cancellation & transfer conditions.

Please refer & read our Terms & Condition for more details regarding Athol Hall.

Athol Hall management pride themselves on excellence in service and management. We encourage
you to read all the information, terms and menus and ring fo make an appointment so we can discuss
your special function in detail.

With kind regards

Danny & Sue Hewift/Suzie Thomas
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Sut down Menus

CANAPES - can be served with sit down/buffet or BBQ

Served with pre dinner drinks

Conapes $ 8.00 per person

Served on Melba toast & water crackers

~ Smoked salmon with green onion mayonnaise
~ Rocket, Tasmanian Brie & semi dried tomato

~ Fresh home-made roast tomato & olive pesto
~ Whipped feta cheese & rocket with olives

~ Creamy fresh hommus & fried prosciutto

Gowrmet Conapes $ 12.00 per person

1§

Springs Tasmanian smoked salmon with an avocado & lemon
Guacamole on lightly fried Asian wanton crisps

~ Fresh sprigs of rocket, whipped feta & kalamata olives served on
toasted Turkish fingers

~ Wedges of Tasmanian Brie & roasted red peppers served on home
made Melba toasts

~ Fresh home-made roast tomato & olive pesto served on Ciabatta toast

~ Stuffed mushrooms with basil & parmesan breadcrumbs
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Endrees — cciccrz cerved atternately

Fresh home-made soups — please ask for selection $19.00

Fresh steamed asparagus spears drizzled with a fig & balsamic syrup and topped
with cashews and whipped feta & pumpkin $ 27.00

Rocket & cashew coated chicken skewers with a tomato and olive hollandaise  $ 28.00

Salad of Yarra Valley goat’s cheese, peppered kumera, pinenuts on crispy
ciabatta with quince balsamic syrup $ 28.00

Prosciutto with thyme roasted butter mushrooms on baked tomato & rocket
ricotta topped with sweet pepper salad & balsamic syrup $ 29.50

Cold smoked Tasmanian salmon on mixed leaves and herbed bocconcini, topped
with julienne of snow peas and lemon & caper aioli $31.00

Pepper & maple syrup glazed lamb fillets on minted pea mash topped with feta
and mint pesto $ 29.00

Antipasto plate of Mediterranean delicacies $ 35.00

A mixed plate of roasted eggplant, zucchini, semi-dried Tomatoes, olives,
Home-made pesto, Hommus, Tasmanian Brie, prosciutto & topped with fried Pita Bread

Fresh King prawns on red oak leftuce & Vietnamese slaw with a chili & lime

dressing $37.00

Shared entrée for the table $ 30.00
Seafood & Mediterranean antipasto platters shared for the table with fried pita
bread

Mediterranean delicacies - A mixed plate of roasted eggplant, zucchini, semi-dried tomatoes,
olives, home-made pesto, hommos, Tasmanian Brie & prosciutto

Seafood antipasto of King prawns, Sydney rock oysters and smoked salmon with a lemon and
dill mayonnaise

Walking Entrée (in substitution for sit down entree)
Served on platters to your guests utilizing the balcony and pathways during pre-dinner with a
sunset back drop, a perfect way to entertain your guests.

4 items chosen from the cocktail menu $ 29.00
- additional items $7.00
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Maans — celect 2 served alternately

Roast chicken wrapped in Jamon prosciutto served on butternut and parmesan
mash topped with a burnt sage butter sauce $ 40.00

Basil and garlic rubbed roast chicken breast on tomato & chorizo risotto topped
with olive butter sauce $ 40.00

Sweet cider and Dijon marinated roast chicken breast on kumera mash topped
with grilled corn salsa and a butter sauce. $ 40.00

Worcestershire marinated roast beef fillet on mustard chats with Jus and a sweet
tomato relish $ 44.00

Roast beef fillet on rocket mash and a pancetta and mushroom sauté and Jus $ 44.00

Roast beef fillet on rosemary and rock salt roasted chats with herbed béarnaise & Jus

$ 44.00
Roasted lamb loin on roast kumara mash with a rosemary & plum glaze topped
with mint pesto $ 46.00
Sugar smoked racks of lamb on sage & parmesan pumpkin mash with a rosemary
Jus $ 46.00
Soy-baked Tasmanian salmon fillet on jasmine rice topped with a cucumber &
sesame salad $41.00

Tomato and white wine poached blue eye-cod fillet served on parmesan and green
olive risotto and fopped with wild rocket $ 43.00

Lemon & butter roasted barramundi fillets on rice and zucchini topped with
snow pea salad $ 43.00
(Topped with prawns extra $ 9.00)

To- add to tables for dinner

FRESH BREAD $ 12.00 per table

Fresh thickly sliced ciabatta breads on wooden bread boards, served with virgin olive oil
and balsamic

BOWLS OF FRESH SALADS $ 8.00 per table

Leafy green mesculun mix, roma cherry tomatoes, julienne cucumber drizzled with a summer
lemon dressing
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Desserts

Slow baked lemon tart $17.50
A succulent and delicious slow baked tart using fresh lemons & limes, served
with a fresh lime anglaise

Sticky fig pudding: $17.50
Traditional ‘family favourite’ sticky fig pudding served with a warm rich
butterscotch sauce & King Island double cream

Chocolate brulee tart $17.50
Arich and decadent tart of chocolate & fresh cream brulee filing topped with
smooth & creamy white chocolate ganache with King Island double
pure cream and fresh strawberries

Lime & Coconut cake $17.50
A syrup soaked coconut cake layered & iced with a cream cheese icing made
from the juice and rind of fresh limes served with summer mixed berries
& King Island pure cream

Apple frangipane flan $17.50
Soft and buttery frangipane flan with sweet and juicy apples adorned with home made
warm caramel sauce and fresh King Island double pure cream

Passionfruit brulee tart: $17.50
Wedges of slow baked passionfruit custard in a buttery shortbread based finished with
caramelized sugar served with a vanilla anglaise
Jamaican Cheesecake $17.50
A traditional and luscious cheesecake infused with grated passionfruit, mango
and coconut served with a passionfruit coulis

Wedding cake: $ 10.00
Your wedding/birthday cake served with mixed berries & King Island double cream

Walking Dessert

Your wedding cake served in finger slices with coffee & tea

Sorbet - Served in martini glasses and offered to your guests $10.00 pp
Please select two to be served.
Lemon Lime Mango Chocolate Blackberry
Blackcurrant Blueberry Mixed Berry Raspberry Strawberry
Lemon and lime Rhubarb Passionfruit Orange

Petit fours (2 per person) $12.00 pp

A selection of pefite desserts served on platters and handed around fo your guests:

Lemon tartlets, rich Belgian chocolate tarts, lime & coconut cakes, raspberry & vanilla cakes,
carrot, orange & nut cakes, chocolate and pecan brownies, choc cupcakes, pear & almond
tartlets, berry tartlets and blackberry cheesecakes.
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After dinner:

Cheese & fruit Platters Med $ 75.00
Lge: $ 125.00
Platters of Australian cheeses and fresh seasonal fruit served with quince paste,
dried apricots, walnuts and water crackers.
Petite ice creams cones (1 pp) $8.00 pp

Bite sized petit four ice creams of Vanilla Bean, Strawberry Pistachio and Belgian
chocolate ice creams in fresh waffle cones
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Buffet

Choose three hot buffet dishes to be served:

Tomato & white wine poached barramundi fillet on Jasmine rice with a snow pea salad
Soy-baked Tasmanian salmon fillet on Jasmine rice topped with cucumber & sesame salad
Jamon wrapped chicken breast with burnt sage butter sauce

Sweet cider and Dijon marinated roast chicken breast topped with grilled corn salsa and
a butter sauce.

Pasture fed roast beef fillet with Shiraz Jus

Pasture fed roast beef fillet with Jus & pepper tomato relish

Select five salads to accompany buffet:

Roast eggplant and kumara salad with feta, roasted red peppers and caramelized balsamic
Baby chat potatoes roasted with rosemary & rock salt

Warm baby chat salad with Blue vein dressing

Raisin, almond & rocket cous cous

Roast fomato & chorizo risotto

Mixed leaf salad with snow peas, roma tomato, shallots & a balsamic dressing

Sweet soy & lime leaf hokkein noodle salad topped with cashew sate sauce

Moroccan spiced carrot & zucchini salad topped with pine nuts

Viethamese style coleslaw with lime dressing

Fattoush style salad with cherry tomatoes, cucumber & radish.

Served withe a variety of fresiv hickly cut breads

Dessert

OR

An array of cakes and tarts served with King Island double cream & mixed berries

Fresh fruit platters

Wedding/birthday cake cut into finger slices with coffee & tea $ 80.00 per person

Your wedding/birthday cake served with King Island double cream & mixed berries
Fresh fruit platters

Coffee and tea $ 75.00 per person
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Awstralian Gowrmet BBQ

A chance for guests to- experience o BBQR furst hand bn an Awssie bugh setting, withe an
abuwndance of fresiv, premivm guolity & generows food. Our ever popular BBRQ menww Uy
served by own stnff ot the Buffet table with owr Chef cooking ot the BBQ on hand.

BBQ Menw Uems
Prime yearling pasture fed sirloin
Teriyaki style chicken skewers with cucumber salsa

Smoky BBQ pork spare ribs OR gourmet lamb & herb sausages

BBQR Extras
BBQ prawn skewers $ 9.00 per person
Oven roasted Atflantic salmon fillet $ 6. 00 per person

Select five salads to- accompany BBQ buffet:

Roast eggplant and kumara salad with feta, roasted red peppers and caramelized balsamic
Baby chat potatoes roasted with rosemary & rock salt
Warm baby chat salad with Blue vein dressing
Raisin, almond & rocket cous cous
Roast fomato & chorizo risotto
Mixed leaf salad with snow peas, roma tomato, shallots & a balsamic dressing
Sweet soy & lime leaf hokkein noodle salad topped with cashew sate sauce
Moroccan spiced carrot & zucchini salad topped with pine nuts
Vietnamese style coleslaw with lime dressing
Fattoush style salad with cherry tomatoes, cucumber & radish
Served with fresi thickly cut breads
Dessert:
A beautiful array of cakes & tarts served with mixed berries & King Island double cream
Fresh fruit platters
Wedding/birthday cake cut into finger slices with coffee & tea $ 78.00 per person
ok Only wedding/birthday cake served with mixed berries & King Island double cream

Fresh fruit platters and coffee & tea $ 73.00 per person
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Cotktol Menwn

Cocktail style functions are very popular with an emphasis on a more informal event. Cocktail food is
served to guests on large platters by our wait staff and guests tends to mingle along the balcony/front

paths & gazebo areas during day light, moving inside the hall and balcony areas once it is dark. A
relaxed atmosphere with attentive staff circulating with drinks and food platters.

Cotktoil menw pricing
Any choice of 10 items $ 70.00 per person
Any choice of 12 items $ 77.00 per person

Woalking Entree- (in substitution for a sit-dovwn entrée)

Any choice of four standard items $ 29.00 per person
Any choice of five standard items $ 33.00 per person
Additional items $7.00

Cotktoil menan cihhotces

COLD: Sydney rock oysters with chili lime sauce or lemon & dill dressing
Smoked salmon, cream cheese & dill ribbon sandwiches
Smoked salmon & avocado wanton layers
Chicken and almond ribbon sandwiches
Bocconcini, olive & roast tomato skewers (V)
Creamy home-made hommos with spicy pita crisps (V)
Fresh asparagus wrapped in prosciutto with balsamic dipping sauce
Viethamese rice paper rolls (V)
Nori rolls with a soy dipping sauce — A variety of fresh norirolls (some V)
Herb & mushroom stuffed mushroom caps (V)

Rocket, feta & olive pesto with garlic pita crisps (V)

HOT:  Lightly curried pumpkin & ricotta balls (V)

Spinach & fetta triangles (V)

Lightly toasted bruschetta with mixed toppings (V)

Crunchy potato wedges with sour cream & chives & sweet chilli sauce (V)
Baby falafels with cucumber yoghurt (V)

Crumbed whiting fillet with kaffir ime sauce

Coconut prawns with spicy mango sauce

Salt & pepper squid with a chilli & cucumber dipping sauce

Home-made Thai fish cakes with sweet chilli sauce
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Salt & pepper rubbed chicken pieces with a cucumber salsa

Tandoori chicken pieces with pappadums

Fragrant lemongrass & lime chicken balls with sweet chilli sauce

Black bean beef balls with oyster sauce

Pepper & maple syrup rubbed lamb pieces

Lamb kofta balls with lemon yoghurt dipping sauce

Indian spiced lamb balls with mint yoghurt

Peanut & lime leaf prime beef pieces served on a bed of mixed greens
Portuguese style chicken skewers

Spicy beef triangles

Chicken & pancetta pieces with tomato dipping sauce

Cheese & fruit platters MED $ 75.00
LGE $ 125.00
Platters of Australian cheeses and fresh seasonal fruit served with quince paste,
dried apricots, walnuts and water crackers.

Sorbet - Served in martini glasses and offered to your guests $10.00 pp
Please select two to be served.
Lemon Lime Mango Chocolate Blackberry
Blackcurrant Blueberry Mixed Berry Raspberry Strawberry
Lemon and lime Rhubarb Passionfruit Orange

Petit fours: (2 per person) $12.00 pp

A selection of peftite desserts served on platters and handed around fo your guests:

Lemon tartlets, rich Belgian chocolate tarts, ime & coconut cakes, raspberry &
vanilla cakes, carrot, orange & nut cakes, chocolate and pecan brownies,
berry tartlets and blackberry cheesecakes, choc cupcakes, pear & almond tartlets.

Petite ice creams cones (1 pp) $8.00 pp

Bite sized petit four ice creams of Vanilla Bean, Strawberry Pistachio and Belgian
chocolate ice creams in fresh waffle cones

Your wedding cake is cut up into finger slices and served with coffee & tea to your guests.
COCKTAIL GUIDE

A We allow for 2 pieces per item per person.
o Therefore, a 10 item menu would consist of 20 pieces per person and a 12 item menu
would consist of 24 pieces per person, on average.
A Food service is generally during the first two hours of a regular function or the first three hours of
a wedding function.

A Our staff will be only too happy to discuss with the function organiser any special dietary
requirements.
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Wine & Beverage List

Our wine & beverage list represents a small but comprehensive selection of excellent wines from
leading Australian & New Zealand vineyards as well as leading French producers.

Our policy is to offer quality combined with continuity of supply and stability of pricing. We hope the
following list meets with your requirements.

Sparkling Whites
For use in champagne and guava cocktails

Tyrell’s Brut Non-Vintage — Hunter Valley NSW $ 28.00
Straight
Bridgewater Mill Pinot Noir Chardonnay - Adelaide Hills SA $36.00
Jansz Premium Non-Vintage Cuvee — Tasmania $ 40.00
Champagne
Moet & Chandon Brut Imperial Non-Vintage - France $120.00
Moscato
Innocent Bystander Pink Moscato — (375 ml) VIC $ 30.00
White Wine (select 1 to be served)
Mr. Riggs Watervale Riesling — McLaren Vale SA $35.00
Cockfighter's Ghost Verdelho — Hunter Valley NSW $ 34.00
Vasse Felix Classic Dry White — Margaret River WA $ 36.00
Brokenwood Cricket Pitch Sem Sav Blanc White — Hunter NSW $ 36.00
Villa Maria Private Bin Sauvignon Blanc — Marlborough NZ $ 36.00
Bridgewater Mills Sauvignon Blanc — Adelaide Hills SA $ 37.00
Cape Mentelle Sauvignon Blanc Semillon — Margaret River WA $ 40.00
Brokenwood Chardonnay- Hunter Valley NSW $ 35.00
Red Wines (select 1 to be served)
Villa Maria Private Bin Pinot Noir — Marlborough New Zealand $ 43.00
Katnook Flounders Block Merlot — Coonawarra SA $ 36.00
Capel Vale Cabernet Merlot - Capel WA $ 35.00
Cape Mentelle ‘Trinders’ Cabernet Merlot — Margaret River WA $ 43.00
Vasse Felix Classic Dry Red — Margaret River WA $ 36.00
Brokenwood Cricket Pitch Red- Hunter Valley NSW $37.00
Cockfighter's Ghost Cabernet Sauvignon- Langhorne Creek SA $ 40.00
Mr Riggs “The Gaffer” Shiraz — McLaren Vale SA $ 35.00
St Hallett “Garden of Eden” Shiraz — Eden Valley, Barossa SA $ 40.00
Beers
Coronas/Nastro Azzuro Peroni/Stella Astori/Crown lager $7.50
James Boags Premium Lager $ 6.50
Tooheys Extra Dry $ 6.00
Tooheys New, VB, Tooheys Old $6.00
Cascade Light $4.50
SPIRITS
Pimms cocktails — served with lemon, mint, strawberries & cucumber $ 10.00
Basic spirits available on cash basis by guests or tallied onto your beverage amount
$10.00
Soft drinks
Coke, diet coke, lemon squash, lemonade, mineral water, soda water $3.00
Juices
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Orange, guava, apple $ 8.00 per litre

Please note:

The beverage cost for a function at Athol Hall is an estimate at $ 35.00 per person and is based purely on
consumption during your function. Additional beverage consumption is fo be paid atf the conclusion of the function.
Should the estimate beverage amount be greater than consumed, reimbursement will be paid within a week of
your function date.

Beverage consumption is dependent on a number of factors, such as duration of the function, beverage selection
and rate of consumption of guests at the function.

Athol Hall requests that a nominee for beverage is selected for the Supervisor on duty fo keep them updated on the
beverage amount throughout the course of the function.
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Athol Hall Decorations

Athol Hall provides decorations for your special occasion. Please ask our function
coordinators for costs and any more details you may require. You are also welcome to

visit Athol Hall to view samples of our decorations and view our photo albums.
Athol Hall is happy to be able to provide decorations for your special occasion.

Special
Book ceremony set up/draping & fairy lights and chair covers —
FREE Gazebo fairy lights/Rice paper lanterns and é white glass lanterns

OR Book draping & fairy lights and chair covers — FREE rice paper lanterns

Ceremony un Hhe grounds
Situated in Ashton Park overlooking Sydney Harbour, Athol Hall provides a variety of
picturesque and serene locations for your ceremony. Our standard ceremony
package includes:

Ceremony Package $280.00
A 20 white chairs

A 2 market umbrellas

A Mosaic signing table and 2 chairs

A Rose petals* to augment the aisle

* Rose petal availability is limited during some months d a red carpet is provided as an
alternative during this time.

Extras for your ceremony:

A Red carpet

A White 3m flags to line the path

A Extra chairs for your ceremony

A Extra umbrellas for your ceremony

Decorations for the hall

The white organza draping & fairy lights compliment and create a magical ambience for the hall.

Draping & fairy lights for the hall $770.00
A White organza ceiling drapes x é
A Long white fairy lights to compliment the ceiling drapes
A Fairy lights along the balcony & garden

Fairy lights only — hall & balcony $ 330.00
Back wall draping $ 880.00
A White draping with fairy light covering back wall of hall
Fairy lights for the gazebo $110.00
Crystal beams $ 60.00 per beam

A Crystals hanging off centre beams
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Rice paper lanterns

A White rice paper lanterns along the balcony $ 80.00
A White rice paper lanterns hung in the gazebo $ 50.00
Lanterns for the front stairs $10.00 each

A White glass enclosed lanterns with white block candle
Chair covers

Chair covers (labour included) $ 5.50 each
A Type: Fitted, tie back, satin, etc.
A Sash colour: Huge variety of sash colours to choose from

For Hre tobles

CENTREPIECES:
Float bowls $40.00 ea
A Large dlass float bowls filled with glass gems, floating candles & fresh rose petals
A Votive candles around the base with a scattering of fresh petals

Storm shades $40.00 ea

A Large glass storm shades with white block candle filled with rose petals

A Votive candles around base with a scattering of petals or there is the option to fill with sand,
glass gems, etc also

Table runners $10.00 ea
1 Variety of coloured satin table runners to compliment your tables

Tea light holders $2.50 each
A Glass low tea light holders with tea lights

Pedestals
A Medium $30.00 ea
A Large $35.00 ea

Cotktoil Parties

Athol Hall provides 5 x small round tables with 5 chairs clustered around each table. Extra chairs are
clustered around the room as desired. A great look to enhance the hall and is fo add some cocktail
furniture /chill out sets to the hall and we can offer the below items.

A Cocktail bar tables $ 35.00 ea

A Cocktail bar stools $15.00 ea

CHILL OUT SET:

A Small white oftomans X 4 $28.00 ea

A Side tables — white low X 1 $30.00 ea
Plecsg note:

A Some items incur delivery, installation or set up costs POA

A All decorations must be confirmed two weeks prior to your function.

A Please note: Athol Hall is unable to move standard tables/chairs from verandah/hall to/from the grounds.
This will be the responsibility and at the cost of your supplier subject to permission from Management. A fee
will be incurred of minimum $ 150.00 (subject to circumstance)

A External Decorators: Please speak to the co-ordinators in regards to terms for external decorators
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