Private Booking
The Signals Room & sandstone terrace
Capacity
e Maximum capacity: 80 guests
e Minimum spend: $4,500
Event Timing
e 2.00 pm —-5:00 pm

CLASSIC GATHER & GRAZE
-105PP

PREMIUM GATHER GRAZE
- 145PP

DELUXE (TAILORED EXPERIENCE)
- POA

CHILDREN (UNDER 12) — $65PP
CREW MEALS - $65PP

e 029969 1020

e events@burntorange.com.au o

Package Inclusions
e White linen tablecloths and napkins
e Tealight candles
Cake table and cake knife
Gift table and/or wishing well table
Casual outdoor seating
Exclusive outdoor bar

e Six seasonal canapés with a classic
beverage package.

Eight seasonal canapés with premium
drinks package
Twelve seasonal canapés with classic

drinks package

Possible upgrades include:
e Premium grazing stations
e Cheese & Charcuterie Platters
e Dessert station
e Signature cocktails
Extended beverage package

Please keeo in mind that a 10% service fee
Is added to your final invoivce.

@burntorange.com.au
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If you're looking for a relaxed yet sophisticated way to gather with friends, family, or colleagues,
our Gather & Graze Package offers a curated selection of premium canapés
and grazing platters, perfectly paired with our Classic Drinks Package.

Designed for celebrations of all kinds, it's the ideal option for a stylish and social experience.

Canape Menu

Seafood

Smoked salmon mousse tartlet

Tempura soft shell crab, spicy emulsion (DF)
Bluefin Tuna Tataki with Ponzu gel (DF)

King Prawn roll, mini brioche and chive

Meat

Seared wagyu on brioche, pickled jalapeno & aioli
Pork belly slider, kimchi, spicy mayonnaise

Yakitori chicken skewer, ginger soy & shallots (GF)(DF)
Slow cooked beef pie with apricot gel

Crispy pork belly with chilli caramel sauce (GF)(DF)
Vegetarian

Mushroom Arancini, truffle mascarpone (GF)

Spinach & Mushroom Quiche

Savoury cones with Edamame hummus

Mini Vol au vents with ratatouille and goat cheese
French Onion & Goats Cheese Tartlet

Moroccan Orange & Almond Cake (GF)

Menu subject to seasonal availability.



Classic Drinks Package

Sparkling Wine
Edmond Thery Blanc de Blancs NV Brut Loire
Valley FRA (included)

Select two of the following wines:
Red Wine

Pocketwatch by Robert Oatley Pinot Noir 2024 WA

Burnt Orange Shiraz 2023, MclLaren Vale SA
White Wine

Mount Fishtail Sauvignon Blanc 2025 Marlborough

NZ
Burnt Orange Pinot Grigio 2025 Adelaide Hills SA

Beer
Asahi Super Dry, James Squires 150 Lashes Pale
Ale, Coopers, Premium Light, Heineken Zero

Non-Alcoholic
Orange Juice, Apple Juice, Lemonade, Coke,
Diet Coke, Lemon Lime & Bitters. Tea and coffee.

Premium Drinks Package

Sparkling Wine
Edmond Thery Blanc de Blancs NV Brut Loire
Valley FRA

Red Wine

Burnt Orange Shiraz 2023, MclLaren Vale SA

Land of the Vines, Bush Vine Grenache 2021
MclLaren Vale SA

WHITE WINE

Burnt Orange Pinot Grigio 2025, McLaren Vale SA
Mad Fish Chardonnay 2024 Margaret River WA

Beer

(choose two full strength beers)

Asahi Super Dry, 4 Pines Pale Ale 5.1% NSW,
Hills Cider Cloudy Apple 5% SA, Coopers
Premium Light, Heineken Zero

Non-Alcoholic

Orange Juice, Apple Juice, Lemonade, Coke,
Diet Coke, Lemon Lime & Bitters. Tea and
coffee.

Deluxe Package

French champagne toast: Add $25pp

Spirits package (two hour package)

Manly Spirits Lilly Pilly Pink Gin, Manly Spirits
Dry Gin, Jameson whisky and all mixers:

Add $35pp

Spirits on consumption and bar tab also
available. Bar tab is settled at the end of the
evening.

Cocktails: Choose from Rosé Sangria,
Pimms, Tom Collins, Aperol Spritz, Moscow
Mule & Gin Fizz: Add $22per cocktail.

BURNT ORANGE



The sun dial is a beautiful space for a garden ceremony and our sandstone terrace is offered as
your wet weather plan.

Ceremony at the sundial - application and fee paid to Harbour Trust: $400 (required)

Ceremony Package (includes wet weather option) - $650 (required)

Includes up to 24 white chairs, signing table dressed with white linen and the sandstone terrace
as your wet weather option.

Ceremony times:
Wednesday to Saturday - 1.30pm
Private Dining Room reservations: 11.30am

Event Package must start 30 minutes after your ceremony start time.
Flower petals and confetti are not allowed in the venue or on the terrace.
Flower petals allowed on the grass.
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