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Terrace L.ounge

Step into The Terrace — a sun-drenched, Italian inspired space perfect for relaxed yet
refined celebrations. With a backdrop of the beautiful Monro park and vibrant energy,
it's ideal for canapé -style functions of 50-125 guests (combined with the Corner
Terrace). Whether you're hosting a birthday, milestone event or casual gathering, The
Terrace Lounge is the perfect location for your next event.

The Terrace is unavailable to be booked on Saturday nights




corner lerrace

The Corner Terrace - a bright and inviting space with a relaxed Italian feel.

Overlooking the beautiful Monro Park, it's perfect for intimate yet vibrant
celebrations. Ideal for canapé-style functions of 30-50 guests, The Corner
Terrace offers the perfect setting for birthdays, milestones, or casual get
togethers. With its relaxed atmosphere and stylish design, it's where great
company meets unforgettable moments.




Park View Terrace

Elevate your next function in the Park View Terrace — a beautifully designed Italian inspired space
overlooking the beautiful Monro Park. With elegant finishes and open-air ambience, it's the ideal setting
for larger celebrations, from cocktail parties to milestone occasions. Perfect for groups of 70 to 125
guests, the Park View Terrace blends sophistication with a warm, relaxed atmosphere that brings people |
together in style.

The Park View Terrace is our main dining area and can only be booked on certain days with approval from
the events team. The Corner Terrace & Lounge are the main available function area's available during peak
trading times.




CANAPE MENU

OPTION 1 - $40PP OPTION 2 - $50PP OPTION 3 - $60PP
Four Hot or Cold Four Hot or Cold & Four Hot or Cold &
One Substantial Two Substantial

Cold

Caprese Skewer, bocconcini, cherry tomato, balsamic, gf /nf
Tuna crudo, shallot oil, seaweed salt gf /df /nf é )

Roast Beef crostini, english mustard, picked onion, rocket nf / df Add On

Caponata & stracciatella tartlet nf

Smoked salmon rillettes, rye crisp, lemon zest nf Salumi Board - $100
Why not add an assorted Salumi
Hot Board with Pickles, Olives & House
Grissini that feeds 10 - 12 people
Pork & fennel meatballs, sugo nf ar
Ham Hock Arancini, pea, mustard mayo v
Charcoal chicken riblets, chili, lemon gf /df /nf For the sweet tooth why not add
Angus beef skewers, salsa verde gf / df /nf on one of our amazing sweet options
Pea fritter, zuchinni, feta, shallot, parsley, romesco gf /v /nf 9 below )

Mini potato rosti, creme fraiche gf /nf

Sweets - $5pp
SUbStantial Tiramisu spoons

. . _ Mini Cannoli's
Focaccia, sugo, stracciatella, basil v /nf
Wagyu beef slider, lettuce, tomato, cheese, burger sauce nf
Mini burrata, focaccia, tomato, basil v /nf We are happy to accommodate individual food
Fried chicken slider, slaw nf allergies and dietary requirements for your

Crumbed Yamba prawns, tartare lemon nf guests, provided these are communicated to us in
' ' advance.




FAQ'S

DRINKS - No minimum spend with bar tabs and cocktail happy hour options available.

DEPOSIT - A $500 deposit is required to secure your function space. This deposit is
non-refundable in the event of cancellation at any time. The deposit will be deducted
from your final food bill

FINAL PAYMENT - All food costs are required to be paid in full prior to the event
date.

Our team will advise upon confirmation your due date to confirm final guest numbers
and payment. This is typically 10-12 days before your function.

CAKEAGE - $2pp to slice and served cocktail style

DECORATIONS - No major installations permitted. Standard backdrops, easel
signage, table decor and balloon bunches are welcome. No Confetti.

CANCELLATION POLICY - If you cancel after food payment has been made/ final
numbers confirmed 50% of food costs will be forfeit.

MUSIC - No external music is available to for the function

TV SCREENS - The use of the TV screen can be used in The Terrace only on request. No

microphone or custom sound options unless booking the full venue.




PARC

PAVILION

CONTACT

If you would like any further information or to make a booking,
please contact us parcfunctions@ferosgroup.com.au or 8557 1997

Functions Manager - Bella Burrows




	BIRTHDAYS & SOCIAL FUNCTIONS
	BOTTOMLESS LUNCH
	Our 2-hour bottomless lunch includes an amazing 5 course menu with selected cocktails, wines, sparkling & selected tap beer, all with full table service.
	Available every day between 12-3pm.
	$100pp
	Add Margaritas for $10pp
	Non Alc version available for $70pp and includes all non alc drinks and mocktails.
	1ST Course
	Garlic Flatbread
	with confit garlic, oregano (nf, df, v, ve)

	2ND Course
	Ham Hock Arancini
	with pea, mustard mayo (nf)

	3RD Course
	Fried Squid
	with Garlic, Parsley, Chilli & Lemon (nf)

	4TH COURSE
	Parpadelle Beef Ragu
	with parmesan, salsa verde (nf)
	5TH COURSE
	Margherita Pizza
	with sugo, bocconcini, parmesan, basil (nf)

	Visit our Website to make a
	Booking or view the Drinks Menu



	Terrace Lounge
	Corner Terrace
	Park View Terrace
	CANAPE MENU
	OPTION 1 - $40PP
	Four Hot or Cold

	OPTION 2 - $50PP
	Four Hot or Cold & One Substantial

	OPTION 3 - $60PP
	Four Hot or Cold & Two Substantial
	Cold
	Caprese Skewer, bocconcini, cherry tomato, balsamic, gf/nf
	Tuna crudo, shallot oil, seaweed salt gf/df/nf
	Roast Beef crostini, english mustard, picked onion, rocket nf/df
	Caponata & stracciatella tartlet nf
	Smoked salmon rillettes, rye crisp, lemon zest nf

	Hot
	Pork & fennel meatballs, sugo nf
	Ham Hock Arancini, pea, mustard mayo v
	Charcoal chicken riblets, chili, lemon gf/df/nf
	Angus beef skewers, salsa verde gf/df/nf
	Pea fritter, zuchinni, feta, shallot, parsley, romesco gf/v/nf
	Mini potato rösti, crème fraîche gf/nf

	Substantial
	Focaccia, sugo, stracciatella, basil v/nf
	Wagyu beef slider, lettuce, tomato, cheese, burger sauce nf
	Mini burrata, focaccia, tomato, basil v/nf
	Fried chicken slider, slaw nf
	Crumbed Yamba prawns, tartare, lemon nf


	Add on
	Salumi Board - $100
	Sweets - $5pp


	FAQ’S
	CONTACT

