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Your event should be as individual as you are...

WHY CHOOSE US?

We are the Mornington Peninsula’s group specialists

Offering impeccable service by passionate hospitality

and catering professionals

Delicious food prepared by qualified chefs with combined

experience of 60+ years

Innovative, menus, styling and service tailored to your needs

We create tailor made events according to your desires.
Centrallylocated on the beautiful Mornington Peninsula
Licensed venues with ample parking onsite
WEDDING VENUES
We have exclusive access to two properties.............

Blue Mini a converted bowling alley in Rosebud,

on the Mornington Peninsula which offers a
retro-style space with everything you need to make

your day unique.

or

The Barn @ SIX on East a private country

property on 20 acres in Pearcedale on the
Mornington Peninsula perfect for boho style,

country casual weddings with flair.

Whether you use one of our venues or choose your
own, we can style it to perfection to meet your

personal tastes.

eatery emporium events
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Weddings, Parties & Anything...

from the smallest gathering to a large corporate event (5- 2,000 persons),
the BMC Team will ensure a unique and stylish setting with the finest of

foods, selective wines and outstanding service.

Meetings & Business Events...

BMC provides a total package comprising the freshest of food, variety of
beverages and staff for excellent service. No mess, no fuss — we will take

care of everything.

The More Unusual - Wakes, Proposals, Picnics, Corporate events...

if you have the occasion, we have the solution to ensure you and

your guests enjoy an unforgettable celebration.

Private Dining...

why not try our Private Chef Dinner Party Service for your next
meeting, function or party. We will tailor a packa%f to suit all
your needs including our professional staff to make this a

memorable occasion.
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Gourmet Roving Selection Private Dining and Small Group Specialists

. . . Forintimate group dinnersinyourhome oralocation of your
Choose from our wide selection of small bites (8) and hand- held or group Y Y

i i choice,looknofurtherthan The Function Group. Enjoya private
boxedfood.Ourteamwﬂlserveyourselected|temstoyourguests ’ p-Enjeyar

as theymingleandenjoy the relaxedsurroundings with a glass of chef, personalized stylingand choose your favorite foods, the team

bubbles in hand. Great company, great food - the ultimate instand willensure theeventisallaboutyou.
up diningand your own cake as dessert. POA
Traditional Celebration

$135 with Premium Beverage Package

3 Course - canapés, mains, local cheese with fruit or desserts.

Casual Gatherin g Formal classic dining is a pre-selected menu for all of the courses;

alternate mealsare served at each course to seated guests.

Great for more relaxed style events. . )
Premium cutsandlocal grown produce are used where possible to

Select from our delightful main meal menu options enable the chefs to create memorable meals on your special day.

2 coursemeal - your choice of canapés & main OR

main & dessert. Your cake can be served as dessert. $165 with Premium Beverage Package

$145 with Premium Beverage Package Weddlng or Celebration Cake

PACKAGE OPTIONS

Shared Table Choosingtoserveyourcake asadessertisagreatoption, either

by its self or as part of an amazing dessert bar !!!
Aselectionofdishes, bothhotandchilleditems, offeredfor your

guests to graze. We prepare a balanced selection, or youcan Yourcakecanalsobeportionedand putinsmallbagsforyour
choose your favoriteitems from our menu. Great for asocial gueststotakehomewiththem;thereisnochargeforthisif bags
reception where you want guests tomingle, eat, drink, relaxand are supplied.

samplethemanydisheswehave tooffer.Thiscan eitherbe served

toindividualtab|esorbuﬁ:etsty|e. External Caterlng or Food Service

3 ) ) Catering companies or food vans are by signed agreement
Canapés, mains and either cheese OR desserts.

between both parties and additional site fees will be prepaid to

$165 with Premium Beverage Package Blue Mini . All insurances, safe food handling and licensing

conditions must be ] L_'_'_
met.
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All prices based on minimum 80 guests / Children 50% of full cost up to 12 years / 12 years and over 100% of cost
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BEVERAGE PACKAGES
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-4 hour duration during reception -

PREMIUM PACKAGE

Mineral water and soft drink

Alexander Hill Brut Cuvee (Bubbles)

Select 2 whites and 2 reds

Alexander Hill Range

Pinto Grigio —-
Sauvignon Blanc

Chardonnay

Shiraz

Merlot

Cabernet Sauvignon

Beer

Choose from 2 types (heavy)

Peroni
Corona
Crown Lager
Boags Light

L1

PENINSULA PACKAGE

“all wines from Mornington Peninsula*

add $20 per guest

Mineral water and soft drink  Geppet-
to N.V brut (Bubbles)

Select 2 whites and 2 reds

Tucks Ridge Now Range

Rose
Chardonnay
Pinot Gris
Shiraz

Pinot Noir

Premium Beer
Choose from 3 types (heavy)

Corona

Peroni

Crown Lager

MP Pale (Mornington Peninsula)
Coopers Green

Boags Light

EATERY

EIROLIIN

1

EVIVED

T’s and C’s

*Drinks prior to commencement
of your reception can be

purchased at cost toguest.

*Allbeverage packages

have a 4hourduration

*Itisillegal toserveanypersons
under the age of 18 yearsand we
reservetherighttorequestsuitable
proofofageidentification

*ltisillegal to serve alcohol to

anyone we believe to be

intoxicated and wereserve the

righttorefuse furtherserviceto
individuals we deem intoxicated.

*Iftheeventisataprivateproperty
andwe, thecaterers,aresupplying
and serving alcohol we would

applyforanoutsidelicense.
*External licensed bar service

companies by arrangement and

additional cost
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We Provide on Site (@ Blue Mini...

Initial consultation with event planner from our group
Ongoing updated planning and coordination of event
Preparation of venue to host the event

Allfood and beverage included in package

Al crockery, cutlery, serving ware and glassware
Allsmallequipmentforfoodprepand service
Refrigerated transport van

4 Hourdrinkservicepackageas chosen

Full on site bar set up

All staff for the event
Use of courtyard garden area
Exclusive use of venue

Allseatingand tables ONSITE at Blue Mini Some ltems to Consider.......

Below items are not included however we are very happy to

Set up and clean down of event on site help coordinate all of the below for you...

Floral arrangements -Table centers

We Provide on Site (@ the Barn

Styling and prop equipment for venue

Chairs and tables at OFFSITE venue

Initial consultation with event planner from our group
Ongoing updated planning and coordination of your event Table linen, linen napkins, chair covers

Preparation of venue to host the event Music and entertainment

Allfood and beverage includedin package
Meals for Band/ DJ/Photographer

All crockery, cutlery, serving ware and glassware

. ) Staff hire pre, post and during event for offsite Venue
All smallequipmentforfoodprepand service pre, p 8
Refrigerated transport van Additional staff hours forextra event set up for events un-

der 80 guests
All staff for the event

Hire fee for alternative vendors onsite as approved by

4 Hourdrink service package as chosen ue Mini

Limited prop items as per T and C agreement

The Barn _ 6 on East - venue propertyfee $5000.00

Portable bathroom suit on site

We Provide on Site @ your Venue

Initial consultation with event planner from our group
Ongoing updated planning and coordination of your event
Preparation of venue to host the event

Allfoodand beverage includedin package

All crockery, cutlery, serving ware and glassware
Allsmallequipmentforfoodprepand service
Refrigerated transport van

4 Hourdrinkservicepackageas chosen

Full on site bar set up

All staff for the event—additional cost

Set up and clean down of event on site

Waste removal
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YOUR NEXT STEP ..........

Contact us at to discuss options and availability.

Once you have decided on your wedding/event date please check if we are

available to cater your event. It is strongly recommended that you complete your booking form and
pay your confirmation deposit as soon as possible in order to secure your preferred date. We

will send through the General Terms & Conditions.

Please note that deposits are non-refundable unless we secure another event to take its place.

Once your confirmation deposit has been received you will be contacted to book an appoint-

ment to discuss the details for your special day.

If you have any further questions please contact us:

John Ward at The Function Group 0404 039 367

eatery emporium events

MORNINGTON PENINSULA

NOTES.....

Blue Mini Enterprises PTY LTD 03 5981 2520
2 Colchester Road Rosebud, Mornington Peninsula

Www.bluemini.com.au email: info@bluemini.com.au
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