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Premium Beverage Package

Beverages are served from the Bar and include covered bar table/s, assorted soft drinks, orange juice and ice.
If you require table service, please contact us and we can arrange this to suit your plans. Similarly, should
you wish to change the brands of Prosecco, Wines or Beers in any of the Beverage Packages, please contact

us to discuss your options.

Packages to be ordered for all guests; minimum 30 guests.

MENU

Sparkling

Mad Fish Prosecco, Margaret River

White Wines (Choose 2)
Vasse Felix Classic Dry White, Margaret River
Hay Shed Hill Sauvignon Blanc Semillon, Wilyabrup
Skuttlebutt Sauvignon Blanc Semillon, Margaret River

Oyster Bay Chardonnay New Zealand

Red Wines (Choose 2)

Vasse Felix Classic Dry Red, Margaret River
Hay Shed Hill Cabernet Merlot, Wilyabrup
Skuttlebutt Cabernet Sauvignon, Margaret River
Oyster Bay Cabernet Merlot, New Zealand

Premium Beers (Choose 3)

Gage Roads Atomic Pale Ale 4.7%, Fremantle
James Squire 150 Lashes 4.2%, Sydney
Little Creatures Rogers 3.8%, Fremantle

Coopers Mild Ale 3.5%, Adelaide
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Soft Drink, Water, and Ice

30+ Guests (inclusive of equipment)
*Staff costs apply*
2 Hrs  $32.80 pp
3 Hrs  $39.60 pp
4 Hrs $46.60 pp
Additional Costs: Glassware, Drinks Tubs and RSA trained Staff.
Staffing requirements are determined on an individual basis are dependent on your final guest numbers &

event location.

Provision of Equipment

Nosh will provide the necessary equipment for the Bar area.

We will be hiring all glassware and some equipment on your behalf and will not be responsible for any
damages or shortages of hire equipment.

We understand that there may be broken or lost items... it wouldn't be a party without a few broken glasses!
Our hire equipment company will inform us of any damages or breakages, and we will invoice you within

seven (7) days for these items.

Staffing — Estimated Staffing Requirements
Your requirements are dependent on your venue, location, menu, and guest numbers.
The quote includes travel to and from the venue and a standard set up time of 1 hr to set up the bar and
service area.
Our service team will arrive 1 hr prior to your service time to ensure the bar is ready for your guest arrival.
Upon completion of your event our 1 hr pack down time ensures all beverages and equipment is removed
and the bar area is cleaned prior to departure.

If you require set up prior to your event, please let us know when finalising your event details.
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