
 
 

Thank you for your enquiry in respect to having your function with us. At 
Fitzy’s Waterford, we understand how important your function is to you, 
and your guests. We see your day just as important, and as such will pay 
particular attention to detail and offer excellent service and strive to 
ensure a successful and most memorable day for all. 
 
Our function marquee offers a unique function venue, with competitive 
rates to suit all budgets. This makes Fitzy’s Waterford the ideal venue for 
that traditional dinner or special occasion.  
 
Our Marquee seats up to 75 guests for a sit down meal or 150 cocktail 
style.  
 
Enclosed is our selection of menus but should there be something in 
particular you are wanting, please let us know as we are only too pleased 
to modify menus to suit taste and budget. 
 
We look forward to meeting with you, and being able to show you our 
venue. 
 
Kindest Regards, 
 
 
KerryAnn Reakes 
Functions Supervisor 
P: 3200 5301 
F: 3200 6937 
E: fitzyswaterford@lhg.com.au
W: www.fitzys.com.au
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PLATTER SELECTIONS 
 
CHEESE AND DIPS PLATTER - $45 
A Selection of Australian Cheeses served with Dip, Turkish Bread and 
Crackers. 
 
 
ASSORTED SANDWICH PLATTER - $45 
Assortment of Sandwich’s using Gourmet Ingredients. Speak to the Chef. 
 
 
AUSSIE PLATTER - $55 
Baked Mini Party Pies and Sausage Rolls with Curry Samosas, Cocktail 
Springrolls and Seasoned Potato Wedges 
 
 
ASSORTMENT PLATTER - $55 
Crumbed Fish Goujons, Chicken Dim Sims, Homemade Italian 
Meatballs, Salt and Pepper Squid and Prawn Cutlets. 
 
 
SUSHI PLATTER  - $60 
Chefs choice of Assortment of Sushi Rolls made here at Fitzy’s Hotel. 
 
 
ANTIPASTO PLATTER - $65 
Semi Dried Tomato’s, Kabana, Sopressa Salami, Kalamata Olives, 
Marinated Fetta, Warm Bruscetta served with a Spicy Capsicum Dip. 
 
 
TAPAS PLATTER - $75 
Lemon and Tarragon Chicken Skewers, Homemade Meatballs, Cheese 
and Bacon Potato Skins, Baby Octopus, Chilli Calamari, Button 
Mushrooms stuffed with Blue Cheese and Bacon and served with a 
Tzatzki Yoghurt Dip. 
 

ALL PLATTERS ARE SERVED TO CATER FOR 6 – 8 PEOPLE 



 
 

CARVERY BUFFET 
 
 

Roast Beef coated with honey and mustard 
Marinated oven roasted Chicken 

Roast Pork with crispy crackling and apple sauce 
Roasted Leg of Lamb, marinated with Rosemary and Garlic 

 
(Choice of 3) 

 
 

ACCOMPANIED BY 
Oven roasted chat potatoes 

Roast Pumpkin 
Freshly Steamed vegetables 

Corn on the Cob 
Steamed Jasmine Rice 

Chef’s selection of freshly made salads (2) 
Crusty baked Bread Rolls 

Rich Brown Gravy 
 
 

DESSERT 
Steamed Chocolate Pudding with Chocolate Ganash 

Home-made Sticky Date with butterscotch sauce 
Tea and Coffee 

 
 

$35.00 PER PERSON 
(Based on a minimum of 30 Guests) 

 
 
 
 
 
 
 
 

 
 

 
 

 



 
 

PREMIUM BUFFET 
 
 

HOT DISHES 
Roast Beef coated with a seeded mustard crust 

Roast Pork with crispy crackling and apple sauce 
Lemon Basil grilled Reef Fish 

Marinated Prawn and Barramundi skewers 
Chilli Chicken Stir-Fry 

Satay Beef 
Lemon Chicken 

 
(Choice of 5) 

 
 

ACCOMPANIED BY 
Steamed Vegetables 

Chat Potatoes 
Gravy 

Steamed Jasmine Rice 
Crusty Baked Bread Rolls 

Chef’s Selection of freshly prepared Salads (2) 
Cheese and Fruit Platter 

 
 
 

DESSERTS 
Chefs Selection of Cakes and Slices 

Tea and Coffee 
 
 
 

$45.00 PER PERSON 
(Based on minimum 30 Guests) 

 
 
 
 

 
         

 



 
 

ADDITIONAL OPTIONS 
 

Juke Box - $250 - $300 
 

Helium Balloons – (Multi Colours) $1.00 each 
 

Linen Table Cloths 
Square - $4.00 each 

Rectangle - $5.00 each 
Round - $8.00 each 

 
Napkins - (All colours) - $1.00 each 

 
Chairs and chair Covers – P.O.A 

 
Silk Lining – P.O.A 

 
 

 
 

 
 
 

 
 
 
 
 
 

 
 
 

 



 

Terms & Conditions 
 

CONFIRMATION & DEPOSIT 
Confirmation of bookings will be accepted over the telephone or email. Any food 
must be prepaid and must be received within two week of the booking date. If the 
deposit is not received, the management of the Hotel reserves the right to cancel the 
booking and allocate the room to another client. All Functions must read and sign the 
terms and conditions and return them signed in order to consider their function 
confirmed. 
 

CANCELLATION 
We do understand that sometimes plans have to be changed. If you wish to cancel 
your function the following conditions apply: 

• Where notice is given more than two weeks prior, all monies will be refunded. 
• Should the function be cancelled less than two week prior to the event, no 

monies can be refunded. 
 

PAYMENT 
Full payment of the event either by Cash, Bank cheque or EFTPOS is required 
fourteen (14) working days prior to the function.  
Our staff will naturally take every care when looking after your belongings. The Hotel 
cannot, however take responsibility for loss or damage to items before, during or after 
your function. Additionally the function organiser will be held responsible for any 
loss or damage that occurs to Fitzy’s Hotel Waterford property. 
 

CONFIRMATION OF NUMBERS 
Reconfirmation of the number of guests attending is requested two weeks prior to the 
function date; this will constitute the MINIMUM NUMBER TO BE CHARGED FOR 
CATERING. The Hotel reserves the right to move your function to another area 
within the Hotel. 
 

SELF-CATERING 
Fitzy’s Waterford does not allow self catered functions. No food or beverages of any 
kind are permitted to be brought in for consumption, selling or distribution at a 
function by the organisers or any of the organisers guests. 
 

SERVICE OF ALCOHOL 
Fitzy’s Hotel Waterford operates within the responsible service of alcohol guidelines. 
These laws dictate that no alcohol be served to anyone under the age of 18 or anyone 
who is unduly intoxicated. Fitzy’s Waterford House Policy states that any guest that 
looks under the age of 25 may be asked to provide an acceptable form of 
photographic identification (drivers licence, 18+ card or passport), in failing to do this 
the guest will not be served any alcohol whilst on premises. Minors are not to leave 
the function area and must vacate the premises by 10pm. No alcohol is allowed to be 
brought into the hotel under any circumstances. Failure to adhere to this policy may 
result in the cancellation of your function. 

 
SIGNATURE: ___________________DATE: ______________ FUNCTION DATE:____________ 
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