Quality Hotel Manor & Natalie’s Restaurant
669 Maroondah Highway, Mitcham, VIC 3132
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SECTION 1

HOTEL LOCATION

The Quality Hotel Manor is a 4 star Boutique Hotel offering style, space, luxury and comfort. Located within 30
minutes of the central business district, public transport is very close and the eastern freeway is within minutes, an
ideal location for your next meeting, conference or special event.
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CONFERENCE ROOMS

Room Size Theatre | Classroom | U-Shape | Banquet | Cocktail
Lincoln 76m’ 70 20 25 50 70
Room
Chester 66m’ 50 30 20 30 50
SECTION 2

CONFERENCE PACKAGE
$45 per person full day (min 10 people)
$35 per person half day (min 10 people)

please note room hire is for the periods 8am — 5pm, half day 8am — 12pm or 1pm — 5pm

PACKAGE INCLUDES:

Continuous tea & coffee

Room hire

Wireless internet access

Equipment hire: data projector, flip charts, whiteboard, TV & DVD player and lectern
Morning tea, coffee and chef’s bakery selection

Lunch

Afternoon tea, coffee and chef’s bakery selection

Notepads and pens

Iced water and mints

CONFERENCE LUNCH

- Chef’s selection of mixed gourmet sandwiches including a variety of vegetarian fillings
- Chef’s selection hot dish
- A variety of mixed salads
- Soft drinks and juices
- Sliced seasonal fruit platter
MORNING & AFTERNOON TEA

A variety of freshly baked muffins, cakes, pastries, scones and tarts served with freshly brewed
coffee and a selection of T2 teas.

BOOKINGS
T (03) 9872 4200 F (03) 98724472 E info@qualityhotelmanor.com.au
www.qualityhotelmanor.com.au



SECTION 3
FUNCTION BREAKFAST OPTIONS

QUICK START BREAKFAST $10 per person
- Chilled orange juice

- Freshly baked butter croissants

- A Selection of fruit & almond Danish pastries
- Seasonal fruit salad

- Freshly brewed tea & coffee

CONTINENTAL BREAKFAST $15 per person

- Fresh fruit juices

- Freshly baked butter croissants

- A selection of fruit & almond Danish pastries

- A Selection of breads with an assortment of jams, marmalade & honey
- Cereals

- Seasonal fruit salad

- Freshly brewed tea & coffee

FULL COOKED BREAKFAST $20 per person
- Continental breakfast
- Scrambled eggs, bacon, sausage, hash brown, grilled tomato and mushrooms

CARVERY BUFFET
$44 (min 20 people)

- Antipasto Platter

- Roast beef sirloin with rich gravy

- Roast pork loin with crackling and apple sauce
- Roasted Pumpkin

- Seasonal Vegetables

- Pasta of the day

- Potato salad

- Caesar salad

- Garden salad

- Fresh bread rolls with butter

- Individual pavlovas

- Sticky date pudding

- Selection of Australian cheese with crackers
- Tea & Coffee
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SET MENU OPTIONS
(min 20 people)

2 Course served alternate  $36.00 2 Course 3 options  $41.00
3 Course served alternate  $44.00 3 Course 3 options  $49.00
ENTREES

Butternut Pumpkin Soup (V)
Potato and Leek Soup (V)
Cream of Tomato Soup (V)
Chicken and Sweet Corn Soup

Salt and Pepper Calamari on a rocket, cherry tomato and parmesan salad with fresh lemon and tartare
sauce

Smoked Salmon Salad
Tasmanian smoked salmon slices nestled on mixed lettuce, semi-dried tomatoes, Kalamata olive and
caper salad with a ginger, lemon and chilli dressing

Traditional Caesar Salad
with baby cos lettuce, poached egg, anchovies, crispy prosciutto, herb croutons and shaved parmesan
bounded in Natalies own Caesar dressing

2 Dozen Natural/Kilpatrick Oysters
on sea salt with lemon and brandy infused cocktail sauce.

Tandoori Chicken
served on steamed jasmine rice with a refreshing cucumber and yoghurt tzatziki

Creamy Garlic Prawns
served with turmeric infused jasmine rice, julienne vegetables and crispy rice noodles

Antipasto Platter
a selection of cured meats, olives, roasted vegetables and marinated fetta with grissini sticks and dip.

Vegetarian (Main or Entrée)

Spinach and Ricotta Cannelloni
spinach and ricotta stuffed extra large pasta shells served with a garlic spiked Napoli sauce, rocket and
parmesan cheese

Feta Stuffed Green Olives (V)

Vegetarian Filo Bags (V)
crisp filo pastry wrapped around roasted vegetables and white bean ratatouille, served on tahini laced
parsnip puree with a balsamic glaze

Roasted Vegetable Lasagne
layers of roasted eggplant, capsicum, zucchini and potato with fresh pasta and rich Napoli sauce, topped
with mozzarella cheese
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MAINS

Roast Beef/Lamb
roast sirloin of beef/lamb leg served with roasted potatoes, pumpkin, seasonal vegetables and
rich gravy/mint jelly

Pork Paidakia
oven baked pork cutlet on a potato gallette with Mediterranean couscous and pomegranate
reduction

Oven Baked Wild Barramundi
lightly dusted in lemon pepper and served upon creamy mashed potato with char-grilled
asparagus, topped with a citrus butter

Crispy Skinned Camembert Chicken Breast

juicy chicken breast filled with a farce of camembert cheese, semi-dried tomatoes and fresh
basil then served upon a bed of seasonal steamed vegetables and roasted chat potatoes,
topped with creamy garlic and seeded mustard sauce

Atlantic Salmon Fillet (GF)

grilled Atlantic salmon fillet encrusted with a crispy basil pesto and parmesan shell, served upon
a Tuscan white bean salad with preserved lemon and semi-dried tomato, garnished with home
made herb oil

Greek Lamb Rack
infused with lemon and rosemary and served on a bed of wilted spinach and roasted chat
potatoes, topped with tangy Avgolemono sauce

Fillet Mignon
eye fillet steak wrapped in bacon and cooked to medium then served on fluffy mashed potato
with char-grilled asparagus

Chicken Kiev
oven baked, bone on breast of chicken, lightly crumbed and filled with garlic butter served on a
pilaf rice with garden salad
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DESSERTS

The Manor Cake
caramel & chocolate malt fudge layered into a chocolate cake then iced over in chocolate
ganache

Sticky Date Pudding (GF)
served with butterscotch sauce and Chantilly cream

Honey and Lavender Brilée (GF)
garnished with a sweet honeycomb

Chocolate Mousse Cups
served with almond praline and Frangelico syrup

Lemon Meringue Pie
a short curst biscuit base filled with lemon curd then topped with peaks of golden crispy
meringue

Plum Pudding
home made plum pudding, served with brandy custard and cream

Individual Pavlova
topped with mixed berries and passionfruit and served with vanilla ice cream

Baileys Chocolate Cheesecake
layers of butterscotch, white chocolate and caramel cheesecake garnished with chocolate roses
and shards

Apple Pie
a rich shortbread base filled with chunks of apple and topped off with a rich golden shortbread
pastry

Apricot and Raspberry Cheese Crumble
raspberry coulis set over a cheese tart base topped with apricots, apple and a shortbread
crumble

Toblerone Cheesecake
a honey and hazelnut milk chocolate and cream cheesecake deliciously blended to a silky
smooth texture set in a biscuit base and topped with white and milk Swiss chocolate curls

Chocolate Coconut Truffle Cake
stepped coconut syrup chocolate cake, bound together in layers of coconut cream filling and
garnished over with marbled chocolate

Chocolate Ripple Mint Cake
a chocolate spearmint and cream cheese filling set into a chocolate cake then coated in
ganache and garnished with spears of green and dark chocolate

ALL DINNER MENUS INCLUDE FRESHLY BREWED TEA & COFFEE

BOOKINGS
T (03) 9872 4200 F (03) 98724472 E info@qualityhotelmanor.com.au
www.qualityhotelmanor.com.au



COCKTAIL MENU

Grilled prawn toasts Vegetarian Vietnamese rice rolls
Mini chicken dim sims Risotto balls

Vegetable curry puffs Pumpkin and spinach frittata
Meatballs

Dolmades Chocolate lamington bites
Assorted gourmet cocktail pies Chocolate brownie bites

Assorted nori rolls Chocolate dipped strawberries
Bean and caramelised onion frittata Orange and poppyseed cake bites
Malaysian chicken satay skewers Mini meringues

Seafood money bags Hummingbird cake bites

Assorted mini quiches Strawberries and cream crepe roulades

Chickpea and coriander spiced falafel balls
Salami, semi-dried tomato and cream cheese

Selection of 5 mixed canapés $13.50 per person (Approx 2 hour duration)
Selection of 8 mixed canapés $19.50 per person (Approx 1 hour duration)
Selection of 10 mixed canapés $23.50 per person (Approx 12 hours duration)
Selection of 12 mixed canapés $25.00 per person (Approx 2 hours duration)

DRINKS PACKAGE

per person
2 hours $22, 3 hours $29, 4 hours $35

Carlton Draught, VB, Cascade Light, Willowglen Sparkling Brut, Montage Semillon Sauvignon
Blanc, Montage Cabernet Merlot, Soft drinks and Orange Juice

Spirit Selection Upgrade
per person
2 hours $8, 3 hours $12, 4 hours $16

Johnnie Walker Red Label Scotch, Bacardi Rum, Bundaberg Rum, Smirnoff Vodka, St Remy
Brandy, Gordon’s Gin

DRINKS ON CONSUMPTION

You may wish to set a limit to be spent on drinks during the evening.
Drinks as specified by you will be served until just prior to this limit being reached.
At this time you have the option to allocate further funds.

The Quality Hotel Manor practices responsible service of alcohol and the Hotel Management reserve the right to
cease the service of alcohol to any person.
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ROOM HIRE

Lincoln

Full Day (8:00am-5:000m)

Half Day (s:00am-12:00pm or 1:000m-5:000m)
Evening (6:300m-11:300m)

Chester

Full Day (s:00am-5:00pm)

Half Day (s:00am-12:000m or 1:000m-5:00pm)
Evening (6:300m-11:300m)

AUDIO VISUAL

Flip Chart
Whiteboard

TV, VCR &DVD
Data Projector

All catering prices are per person.

BREAKS

Arrival Coffee
Continuous Coffee and Tea
Morning Tea or Afternoon Tea

LUNCH

Working Lunch

$300.00
$225.00
$225.00

$250.00
$175.00
$175.00

$20.00
$20.00
$25.00
$50.00

$3.50
$8.50
$7.50

$22.50

SECTION 4
ITEMISED CATERING

(A selection of mixed gourmet sandwiches, hot dish, mixed salads, soft drinks and juices & seasonal fruit platter)

CANAPES (with dinner only)
Choice of 3 items from cocktail list

PLATTERS
Based on 10 portions

Antipasto platter

Mezze of dips and Turkish breads
Fresh seasonal fruit platter
Selection of regional cheeses
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ROOM FEATURES

¢ Queen size bed

¢ Opening Windows
e Non-smoking only
e Desk

e |ron & ironing board
e Hairdryer

e Alarm clock
e Radio

e Foxtel

e Wireless internet

e Mini bar

e Tea/Coffee making
e Shower over bath

SECTION 5
ACCOMMODATION

HOTEL FEATURES

Restaurant

Bar/Lounge

Room service 24hr

On-site undercover parking
Dry cleaning service

Self service laundry facilities
24 Hour front desk

Luggage storage

Gym access

Business centre
Conference/Meeting facilities
Ice machine

Wheelchair accessible
Wireless internet access

Please contact reception for our latest room rates
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