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WELCOME

TO CHIRNSIDES BY THE RIVER

Chirnsides by the River is a modern function venue in Werribee,
where events are made easy.

With floor-to-ceiling windows, spectacular views and flexible spaces, Chirnsides is the
perfect blank canvas for birthdays, weddings, presentation nights, corporate training,
seminars and community events.

Our experienced events team works with you from your first enquiry through to your final
farewell, helping you create a polished, seamless and memorable event.

CAPACITY 50 - 250 GUESTS | FREE ONSITE PARKING

03



VENUE

FEATURES & INCLUSIONS

» Private venue hire

» Floor-to-ceiling windows with oval views
* Projector system

« Dance floor

» Round or rectangle tables

« Table linen

« High bar tables with stools

» Dinnerware and barware

» Highly trained bar staff

« Full access to the Chirnsides bar
* Lectern with inbuilt microphone
» Stage

» Handheld microphones

« Free Wi-Fi

» High-end Franke coffee machine
» Upper and lower balcony access
» Ample onsite parking

« Storage

 Event planning specialist

All room hire packages include the essentials needed to run a premium event.

Where events live.
CHIRNSIDES BY THE RIVER
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MEETING ROOM

DIMENSIONS

AND CAPACITY PLANS

ROOM SIZE
EVENT ROOM (m?)

=

BOARDROOM

oooQ

uD ooao
HOLLOW

wog

U-SHAPE

A range of versatile spaces to suit every style of event -
from intimate meetings to large-scale celebrations.

2222 | 8| Y

FUNCTION ROOM 1 & 2 COMBINED 300m?
FUNCTION ROOM 1 160m?
FUNCTION ROOM 2 140m?
THE HUDDLE ROOM 140m?
THE BOARDROOM 60m?
GYM LEARNING SPACE 100m?
THE BRIEFING ROOM 70m?

Where events live.
CHIRNSIDES BY THE RIVER
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DESIGNED FOR

EVERY OCCASION

= = 94, // nEr "7/11/ {?}//

v
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From life’s biggest celebrations to professional events
and community gatherings, we specialise in creating

unforgettable experiences.

WEDDINGS —

2 Y )
@j Elegant ceremonies and &(f\{
e~ &)

receptions, tailored to

KIDS BIRTHDAY
PARTIES

Fun, safe and stress-free

your perfect day. celebrations for all ages.
2'.1'.;'
: THEMED BIRTHDAY = CORPORATE ‘ A
A PARTIES FUNCTIONS l NG 2 >
S tfﬂ eoith, oo oA =
& Bring your theme to life Meetings, conferences and o > o S - \ »
with custom setups and end-of-year events done — o 4 38 { -
all the extras. professionally. Z R L) )
x5 Y ﬁ |
- ey g . )
!w . | P }r
~——.  PRESENTATION 5. COMMUNITY ¢ b AN [T P e ]
UV NiGHTS 015 EVENTS = -
1!
£ The perfect space to ""'—1\“ We proudly support local I |
celebrate achievements clubs, schools and community & I
in style. organisations. |
fif] X 6
Jumping Photo and so
Castles Booths berianmers D much more!

With strong links and trusted contacts across our community portfolio,

we can help bring your vision to life.

Where events live.
CHIRNSIDES BY THE RIVER — —=




ROOM HIRE

CAPACITY & PRICING

Room hire is based on guest numbers and includes core venue inclusions.

Pricing below is from the current Chirnside’s function information document.

Vs

,'z‘ GUESTS ROOM HIRE 'ﬁ MINIMUM BAR SPEND @ SECURITY
0-40 $500 $800 No
41-80 $600 $1,000 No
81-120 $750 $1,500 No
121-160 $850 $2,500 Yes*
161 - 200 $950 $2,700 Yes*
| 200+ $950 $3,200 Yes*
* Additional cost applies for security events over 100 guests.
All prices are subject to final confirmation.
=

NO MINIMUM
CATERING SPEND
REQUIRED.

NON-ALCOHOLIC
EVENTS HAVE

NO MINIMUM SPEND.

EXTERNAL CATERING
USE IS ALLOWED AT

A FEE OF $500
(NOT INCLUDING KITCHEN CLEANING).

e

ALL PRICES ARE
EXCLUSIVE OF GST.




HOW TO BOOK

YOUR FUNCTION

We make planning your event simple and stress-free. Follow our
5 easy steps to secure your perfect function at Chirnside’s by the River.

ENQUIRE

Contact us to check
availability and discuss
your preferred event date
and requirements.

VISIT

Schedule a venue tour and
choose the best room setup
for your event.

CHOOSE CATERING

Use this guide to select
menus, beverages and
service style that suit
your occasion.

CONFIRM

Discuss floor layout,
pay your deposit and
sign the booking
confirmation.

CELEBRATE

Enjoy your event while our
team takes care of every
detail to make it
unforgettable.

WHERE EVENTS LIVE



MADE EASY

Choose from plated dining, grazing platters, cocktail menus,
buffet packages, breakfast options and conference catering.

QUALITY & FRESHNESS

2 N\ we 7\
PLATED DINING PLATTERS
Classic dinner menu with Grazing, cheese, mezze, sushi,
2 or 3 course options. hot favourites and desserts.
J J
] ]
COCKTAIL BUFFETS
Canapes select 6 or select 8 Carvery, BBQ, classic buffet,
with hot and cold selections. Italian buffet and breakfast.
J J
N w :
CONFERENCE DIETARY NOTES '
Morning tea, lunch and Menu items include dietary e >
afternoon tea selections. indicators such as gf, df, v, vgn, | ! L,“' )
nf and nut/sesame notes. J =3 Y
\ A AL

All menus are prepared with the
highest quality ingredients.

i

TAILORED TO YOUR EVENT
Our experienced team will help you create the
perfect menu to suit your style, guests and budget.




CLASSIC MENU MAIN
Choice of two, served alternatively
2 Courses $71.50 per person § Pressed Lamb Shoulder Tomato & mint essence, herb-crushed potatoes,

3 courses $85.00 per person Srocoolind gl df /i

Gippsland Beef Cheek Pomme purée, king brown mushroom gf / nf

] CRITT ; Hazelden Chicken Breast Lemon, oregano, Spanish paprika, Dijon mustard,
: ENTREE
UASE/ s T cream, spinach, carrots gf / nf

Choice of two options

All courses are served alternately ¢» Pork Scotch Fennel, wholegrain mustard, maple, root vegetables gf / df / nf
WHERE EVENTS LIVE Includes stone baked ciabatta rolls, cultured
butter 72 King Reef Barramundi Pandan turmeric coconut sauce, potato & beans,

mustard seeds gf / df / nf
Spinach & Ricotta Ravioli Seasonal
mushroom velouté, crisp fried kale v / nf

Mini Burrata Cherry truss tomato, grilled } IW, i (>‘ E LQ\ r
zucchini, smoked capsicum & basil AT S A
emulsion, basil oil df / v / nf

Twice-cooked Pork Belly Applewood- Classic Lemon Tart Lemon curd, shortcrust, meringue, passionfruit gf / nf

smoked pumpkin purée, apple marmalade

of / df / nf Milk Chocolate Slice Hazelnut gf / +n

(Classic plated

(You must choose two or

Gnocchi in Casa Smoked almond, basil, & Tiramisu Pistachio, vanilla, mascaprone +n

beef ragu, ricotta delicata v / +n
Profiterole Caramelised pear, diplomat cream nf

three courses, popular for & Pan-fried Lamb Rillettes Minted labneh,
presentation or awards zucchini, snow pea tendrils, dukkah gf 5 Ruby Opera Hazelnut jacond +n
nights/work event) Salmon Tartare Apple & fennel salad,
beetroot oil, buckwheat crispbread gf / df /
nf
(All prices exclude GST) ADDITIONAL EXPERIENCE ADDITIONAL EXPERIENCE
Choice of three inape options Chu e of thr plated dessert optic
Additional $15p; Additional $6py
Potato roesti Olive tapenade, roasted balsamic cherry Burnt Honey Mousse Hazelnut sable, vanilla meringue, praline +n
tomato & basil gf nf v
Salmon blini Cured Tasmanian smoked salmon, cream ~ Mascarpone Panna Cotta Freeze-dried mandarin, raspberry gel gf / nf

fraiche, dill nf

5 s : Bellissimo Chocolate Tart Raspberry crémeux, Peruvian dark chocolate ganache gf / nf
Margherita arancini Tomato sugo, basil, mozzarella &

armesan, aioli v nf . - -
P Mille Feuille Espresso mousse, white chocolate nameleka, caramel cremeux nf

Uramaki Crab Wasabi peas, kewpie gf

A % Chocolate Indulgence Orange ¢ ote, cream cheese mousse, ch ol
Quiche Spinach, feta, tomato chutney gf nf v 2 ncwgs go:compete.cra 4 eSS SUR A

CHIRNSID Y THE RIVER




GRAZING SELECTION 7/~ HOT OPTIONS

COLD OPTIONS < =
Hot Finger Food Favourites $115
} - 8 x Our signature sausage rolls, 8 x Beef & red wine pie, 8 x
i Antlpgsto $110 ’ . ] . Margherita arancini, 8 x House Crumbed Chicken Strips w
A selection of cured meats including; prosciutto, sopressa salami, sweet chili sauce nf / +sesame °
felino salami & shaved grandmotber ham. Mafra aged cheddar,
Six Farms brie, bocconcini & provolone cheeses. Grilled vegetables, o Sliders Platter $115
hot Spanish peppers, caperberries, Toolunka Creek kalamata 8 x Grass fed beef slider, 8 x Twice cooked pork belly slider,
olives & pickled baby figs. 8 x Grilled field mushroom slider
Housemade hummus gf / sesame, eggplant dip gf. Grapes, dried

fruits, toasted almonds, walnuts & pistachios. Served with olive o Fried Food Favourites $115

sourdough, tortilla crisp & assorted crackers 10 x Veg samosa, 10 x Veg spring rolls, 10 Margherita
a e I 2 Australian Cheese $110 2 Hot Pastry Favourites $105

8 x Tomato & speck quiche, 8 x Champignon & brie

A select_’ion_of cheeses includ_ing: Mafra ggeq cheddar, quiche, 8 x spinach & ricotta roll
Mafra riverina red cheddar, Six Farms brie, Six Farms blue &
W/W Tasmanian highland chevre goat's milk. Toolunka Creek kalamata © Hot Pies Platter $105
olives, pickled baby figs, fig jam, grapes, dried fruits, pear & 8 x Beef mince & gravy, 8 x Thai chicken, 8 x Cauliflower
strawberries. & leek
Toasted almonds, walnuts & pistachios. Served with olive sourdough,
tortilla crisp, assorted crackers, beetroot & fennel crispbread o Chicken Party Favourites 5115
. 10 x Crumbed chicken strips, Tandoori chicken skewers,
2 Mediterranean Mezze $110 10 x Thai chicken pie
PERFECT FOR Includes a selection of ruddies, preserved vegetables, marinated
COCKTAIL EVENTS hot Spanish peppers, caperberries & Toolunka Creek kalamata ) AN
: olives. Housemade hummus gf / +sesame, eggplant dip gf, whipped = =
NETWORKING, red capsicum cream cheese, marinated bocconcini & Greek feta. ,: e : D ESS E RT 0 PTI 0 N s
CELEBRATIONS Served with assorted crackers, olive bread & toasted tortilla crisp #
AND MORE. _ s 5
2 The Sushi Platter $110 @ Dessert Platter $115

20 x Vanilla custard cannoli, 10 x Old fashioned caramel slice,
10 x Chocolate almond & raspberry brownie

Prawn, crunchy chicken & caterpillar inside out sushi.
Tempura prawn, smoked salmon, spicy tuna & teriyaki
chicken hand roll. Includes 56 pieces & soy sauce, ginger
& wasabi

2 Scones platter $95

20 x House baked scones w yarra valley jam & cream

FRESH & QUALITY MADE FOR EASY TO SERVE
INGREDIENTS Q ANY OCCASION & ENJOY

Carefully sourced produce Perfect for corporate events, Beautifully presented
and premium ingredients celebrations, meetings platters ready to enjoy -
in every platter. and social gatherings. stress free.

ALL PRICES EXCLUDE GST
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CANAPES SELECT 6

$39

PER PERSON

CANAPES SELECT 8

$49

PER PERSON

L

COLD SELECTION

Peking duck crepes, cucumber, coriander & hoisin dipping sauce df

Roast duck & mint rice paper roll, hoisin & peanut sauce df / vnf / +sesame
Prosciutto, baby pickled figs, citrus cream cheese, buckwheat & caraway crispbread gf
Plant-based Persian macadamia feta, mini sweet pepper, tumeric crispbread vgn / gf
Potato roesti w chive tapenade, roasted balsamic cherry tomato & basil gf / v nf
Mushroom salad rice paper roll, nam jim dipping sauce vgn / df / +sesame

Salmon almond & mint rice paper roll, nam jim dipping sauce gf / df

Blinis w smoked salmon, dill & creme fraiche nf

Olive bread crostini, stracciatella, Spanish guindillas, fig jam v / nf

HOT SELECTION

Our signature beef sausage roll, tomato sauce nf

Beef & red wine pie, tomato sauce

Paella beef bomba gf / nf

Chicken and mushroom pie, tomato sauce

Cajun spiced marinated grilled chicken tenderloin skewers, ranch dressing gf / nf
House crumbed sesame chicken strips, sweet chilli sauce (2pp)

Jamon croquette gf / nf

Margherita arancini, tomato sugo, basil, mozzarella & parmesan, aioli v / nf
Mushroom duxelles sausage roll, tomato sauce vgn

Seasonal mushroom arancini, vegan mayo gf / vgn / nf

Grass-fed beef slider, tasty cheese, tomato relish, brioche bun nf / +sesame
Texas bbq rubbed pulled beef brisket, coleslaw, chipotle mayo mini roll
Twice-cooked pork belly slider, apple marmalade, pickle de cucumber,
tonkatsu sauce, brioche bun nf / +sesame

Grilled field mushroom slider, pickled cucumber, caramelised onions,

vegan aioli, brioche bun gf / vgn / nf / +sesame



V|

yr INDIVIDUAL MEAL PACKS $20

CHIRINSIDES EACH

BEEF BURGER CHICKEN CALAMARI PASTA
K I D 9 S TENDERS
2\

Designed for our
guests under 12,
this menu offers /)’
child-friendly

KIDS SIT DOWN MEAL S35 -

$35 per child PER CHILD

Pofect fo | ENTREE_ 2 L MAN 2

AWARDS & Housemade gnocchi - Crumbed chicken tenders, Vanilla ice cream - Chocolate

PRESENTATIONS! tomato sugo, basil, fries & tomato ketchup syrup, strawberries
parmesan v / nf v/ of / nf

(VEGAN)

PROUDLY SUPPORTED BY

SCOTCHMANS HILL shadowfax X wines

BELLARINE PENINSULA
VICTORIA

ESTABLISHED 1982
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¢ BUFFET

Includes a selection
of artisan bread.

MINIMUM 40 GUESTS | $59 PP

CATION (AN MAIN CCl EC AR
T /] LWULU < LECIIUN \ )] MAIN SELECIIUN
'

Pasta salad, semi dried tomato, capsicum,
olives, pesto dressing

Roast Angus beef

Stuffed roast chicken roll, bacon, leek, sage stuffing

Seasonal leaves, cherry tomato, cucumber

Roast leg of lamb

Lemon oregano & honey mustard dressing Mediterranean filo roll

AY i\,_!l?\\-!\»;'..‘ e p |

4 N O | « A i'i“.

-~

| BUFFEI & DESSER

Red wine sauce

Twice-cooked roast potato, smoked paprika

Rosemary garlic sauce Baked potato gratin, cream & parmesan

Seasonal mushroom sauce
Horseradish relish

Seasonal root vegetables, fennel and maple

Tiramisu

Dijon mustard

New York cheesecake

Pommery mustard

Seasonal fruit platter

Minted yoghurt dip



3 B

%~ ) FROM THE GRILL - SELECT 3 (£97) SIDES & SALADS

* Sirloin steak e Corn on the cob, ltalian herb butter

* Angus beef burger * Roast potato wedges, garlic & rosemary
* Smokey tomato & molasses rubbed pork ribs e Caesar salad

* Aussie beef sausage e Potato & dill salad

* Chicken & rosemary sausages e Pasta pesto salad

* Tandoori spiced chicken skewers * Chipotle coleslaw

e Mushroom bavette

(£2) DESSERTS

* Pistachio vanilla tiramisu

Nutella & strawberry panna cotta

¢ Pavlova with mango & stone fruit

Sticky date pudding with cream

CHIRNSIDES BY THE RIVER
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BUFFET

< Includes assorted
= ' mini ciabatta rolls and butter.

£\ MINIMUM 40 GUESTS | $59 PP

L::A_; 1] r"’fr — ;l,[j . :f:.' | C 3 s 7 :1 = - :J ] = (
* Lemon & oregano baked chicken thighs with paprika Dijon cream » Twice cooked potatoes, confit garlic & rosemary
sauce » Roasted seasonal root vegetables, maple & fennel seed
* Roasted pork belly with sweet chili, apple and sesame vinegar « Field rice, mint, coriander, roast red capsicum
« Gardner's pit-mast roast leg of lamb with mint yoghurt dressing » Pearl cous cous, turmeric, couscous, peas, mint

« Plant lasagne with a garden green leaf salad
 Twice BBQ rubbed beef brisket with crunchy BBQ sauce

« Stir fry vegetable & jasmine rice with Thai red black bean sauce

* Greek salad

+ Caesar salad

» Pesto pasta salad

e Charred broccoli salad

* Pickled pumpkin & fetta salad

* Nectarine & strawberry pannacotta
+ Pavlova with mango & stone fruit

« Warm apple crumble

e Sticky date pudding
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* Franco’s beef sausage

e Green ham off the vine with bocca
& chilli flakes

e Apricots with creamy gorgonzola
& cherry tomatoes

e Chicken primavera

* Cous cous, roast cauliflower
and fresh herbs

e |talian salad

e Housemade tiramisu

CHIRNSIDES BY THE RIVER —%’g—

Eggs — poached, scrambled
or fried

Crispy bacon

Baked beans

Grilled tomatoes

Grilled mushrooms
Sautéed spinach

Hash browns

e Danish pastry
e Assorted bread & butter
e Ham & cheese croissants

e Cheese & tomato croissants

Yoghurt pots with fruit coulis

Seasonal fruit platter

Minimum 40 guests. Breakfast and continental options include Danish pastries and seasonal fruit.



AUTHENTIC « FLAVOURFUL » MEMORABLE

INDIAN
CATERING

A celebration of authentic

Indian cuisine for every occasion.

2]

WEDDINGS

o0Qo
D
CORPORATE
FUNCTIONS

‘]J o O

M

PRESENTATION
NIGHTS

ENGAGEMENTS

CULTURAL
CELEBRATIONS

FAMILY
GATHERINGS

> PACKAGE OPTIONS

$70

SILVER BUFFET

$75

PER PERSON PER PERSON
() 2 Non-Veg Mains ) 2 Starters
& 1Veg Main &) 2 Non-Veg Mains
) Lentil &) 2 Veg Mains
(&) Rice &) Lentil, Rice, Accompaniments
(& Accompaniments © 2 Petit Desserts
. .

COCKTAIL CELEBRATIONS

3 HOURS | $78 PP

) Select 4 Canapés

@ Select 1 Substantial Canapé

Men
Ment

CHIRNSIDES BY THE RIVER

N

4 HOURS

<) Select 7 Canapés

$80

PER PERSON

(&) 3 Starters
() 3 Non-Veg Mains
2 Veg Mains

&) Lentil, Rice, Accompaniments

() 3 Petit Desserts

°

$88 PP

@ Select 2 Substantial Conapés

us are sample only and subject to change based on seasonal availability

MENU SELECTION

NON-VEGETARIAN
ENTREES
-

VEGETARIAN

ENTREES
+ Chicken Guinar Kebab - Batata Vada
« Chapli Kebab « Banarasi Samosa
« Hariyali Chicken Boti + Onion Pakora
« Kakori Lamb Seekh « Sabudana Vada
+ Tandoori Fish = Tandoori Gobi
« Prawn Koliwada « Dahi Bhalla
@ VEGETARIAN MAINS
» Methi Malai Mutter » Avial
» Amritsari Chole » Undiyo
= Sarson Da Saag » Malabar Vegetable Curry

» Veg Korma

« Palak Paneer

@ SIGNATURE NON-VEGETARIAN MAINS

» Butter Chicken » Goat Rogan Josh
» Awadhi Chicken « Macher Zhol

Chicken Chettinad « Mangalorean Fish Curry
+ Goat Nihari » Goan Prawn Ambotik

« Laal Maas

@ RICE SELECTION @ LENTILS

* Plain Basmati Rice * Dal Tadka
* Jeera Rice + $4.00 pp * Dal Fry
e Jafarani Pulao + $4.50 pp e Langar Ki Dal

e Dal Bukhara
« Sambar Dal

* Chicken Biryani + $9.00 pp
« Bisi Belle Bhat + $6.00 pp

* Lucknow Goat Pulao + $8.00 pp alomato Sear

* Panchmel Dal

@ PETIT DESSERTS

* Gulab Jamun * Moong Dal Halwa » Coconut Barfi
* Jalebi « Carrot Halwa » Gulkand Modak

Authentic Indian catering is available as an optional menu upgrade

for all Chirnsides by the River events.

COCKTAIL MENU

» Pav Bhaji Profitercle

+ Tasmanian Smoked Salmon,
Sabudana Vade, Mustard Cream Fraiche

» Shucked Oyster, Kokam, Samphire

« Chicken Lollipop, Indian XO Sauce

» Goat Kakori Kebab, Smoked Labana
* Tuna Jhal Muri

» Sev Puri, Potato, Aamchoor,
Garlic Chutney, Smoked Yogurt

Golgappa, Mungbean,
Tamarind Broth

Malai Boti Chicken Tikka

Prawn Cocktail,
Mangalorean Curry

Dhokla, Fried Chilli
Baby Corn Bhutta, Black Salt, Lime

Hariyali Paneer Tikka

Hara Bhara Kebab

SUBSTANTIAL MENU

« Chapli Kebab Slider, Mint Chutney,
Pickled Onion

» Bombay Sandwich, Beetroot,
Potato, Cucumber

» Litti Choka, Charred Eggplant

Vada Payv, Potato Fritter,
Brioche, Chili

Samosa Chaat

Kheema Pithivier,
Fried Shallots

ADD-ON OPTIONS

€) Extra Mains
€» Extra Sides

€» Roving Dessert
€» Masala Paan
[+

Chef’s Selection Canapé

N2 KULFEE

CHOOSE 2 FLAVOURS

Nz ¥ ;

AR
=\

MANGO PISTACHIO ROSE

Menus are sample only and subject to

CHIRNSIDES BY THE RIVER

$9 PP

$9 PP

from $6.50 each
from $7.50 each
$6.50 each (min 2)

$32 PER PERSON

CARDAMOM SAFFRON
& ALMOND
hange based on seasonal availability



TFRACLE

| OPTIONS

Customise your beverage service to suit your event
and your guests.

2. CASH BAR 4", BARTAB
Guests purchase their own "' l\u};”‘ A tab can be set before or
drinks throughout the L/ Y during your event. Specify

event via cash or card. inclusions and adjust

during the event.

PREPAID PACKAGE

=slr=l f

’( x| | Custom designed drinks
L ' packages to suit time

frames and budgets.

PREMIUM BAR

Wine, beer, spirits, cocktails,
soft drinks, juices and
coffee options available.

7\ A fully stocked bar and beer/spirit on tap
e keep service simple for your guests.

BELLARINE PENINSULA
VICTORIA
ESTABLISHED 1982



BEVERAGE PACKAGES

Choose the perfect package to complement your event.

PACKAGE INCLUDES EXTRA HR

ONE House wines, soft drinks and juices $37 PP $47 PP $57 PP $12 PP

TWO Package One + house beers, $42 PP $55 PP $65 PP $15 pp

cider and craft beers

THREE Package Two + basic spirits $55 pp $70 PP $85 PP $20 PP

PREMIUM RANGE INCLUDES

House wines: Basic spirits: Vodka, Gin, Soft drinks and juices Freshly brewed coffee

Sparkling, White, Rosé, Red Scotch, Bourbon, Rum 3 and selection of teas
Sparkling water
Premium wines: House beers, cider

Sparkling, White, Rosé, Red and craft beers Selection of mixers

PROUDLY SUPPORTED BY

SCOTCHMANS HILL shadowfax  wines

BELLARINE PENINSULA
VICTORIA
ESTABLISHED 1982



FAQS & KEY TERMS

TENTATIVE BOOKINGS S DEPOSIT

e Tentative bookings are held (el % %) The total room hire fee acts as the
= o fori7 days unless othetwiso AN deposit and confirms your booking.
discussed.

TERMS & CONDITIONS
FINAL PAYMENT ‘ : CANCELLATIONS e e

lr_: All payments are required [ A Deposit refund varies by notice period. ;
= 5 days prior to the event unless NG Cancellations within 14 days A $2000 fee will apply f9r any false
otherwise discussed. receive no deposit refund. fire safety breach resulting in a CFA

call out due to prohibited smoking,
vaping or heat producing products
brought into the venue.

FOOD & DRINKS s SECURITY
AN External food or alcohol is not 18th birthday events are allowed
g permitted, except celebration ! / with mandatory security.
cakes with prior approval. — Additional costs may apply. By confirming your booking,

you agree to abide by all terms
and conditions set by the venue.

DECORATIONS Az ‘ SMOKING & FIRE SAFETY

Glitter and confetti are not permitted. = The venue is non-smoking.
Candles must be contained. CNG Vi Smoking and vaping are permitted
Wall attachments require approval. ' only on the balcony and outside areas.

PROUDLY SUPPORTED BY

SCOTCHMANSHILL| |\ /0 o€ wines

BELLARINE PENINSULA
VICTORIA
ESTABLISHED 1982



C H%I%Eifloe ES
START PLANNING
YOUR EVENT

Schedule a visit or send through
your function document.

@ info@chirnsidesbytheriver.com.au

@ 03 9741 6688

Chirnsides by the River
Werribee, Victoria

WHERE EVENTS LIVE

PROUDLY SUPPORTED BY

SCOTCHMANS HILL

BELLARINE PENINSULA
VICTORIA
ESTABLISHED 1982

shadowfawaines
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