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We are pleased to present a selection of Corporate Hospitality options for the
Sydney | eg of the Nissan Corporate Triathlon National Series 2012.

Pl ease find a range of catering and marquee options that will allow you to tailor a
package to suit both your group size and your budget.

Sone i nportant points to note before naking your
booki ng:

Nhrquee & catering bookings
pen @9.00 am on Mnday 23"¢ January 2012
Bookings will only be accepted upon receipt of a fully conpl eted booking form
Pl ease ensure terns and conditions are signed when conpleting the form
Pl ease ensure full paynment details are conpleted on the booking form
Al marquee and catering booki ngs are handled by Fred and G nger Catering
Al clients taking nmarquees are required to purchase a catering package
Al prices listed include 10% GST

Oficial suppliers

Butlers Hire is the official marquee and equi pment supplier
Fred and G nger Catering are the official catering supplier

No other hire or catering conpanies will be permitted access to the event
Si gnhage
- Al marquees will be provided with a conpany sign on the front in capital

letters, in the interest of event sponsors no | ogos are all owed

Each nmarquee is pernmtted to display one conpany sign no |arger than 600mm x
1200nm on t he inside of the marquee only

Event restrictions
No BYO al cohol is permtted at the event due to Botani cal Gardens Trust
regul ati ons

NO BYO catering is permitted in the narquees at the event due to Botanica
Gardens Trust regul ations

Mar quee and catering confirnmation

Clients successful in obtaining a marquee will be notified in witing no |ater
than Friday 24'" February 2012

Alterations and additions to catering and equi pnent orders can be made up until
Friday 13'" April 2012

No bookings will be confirmed until paynent in full has been received
Mar quee and catering information inclusive of your marquee | ocations will be
notified in witing no later than Friday 20'" April 2012

Cont act Us

Shoul d you require additional information regarding Corporate Hospitality pl ease
don't hesitate to contact us.

Fred and G nger Catering Pty Ltd

Amanda Mar st on

Ph: 03) 9329 7765

Enai | : amanda@ r edandgi nger cat eri ng. com au
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Event marquees are superbly located along the seawall at Ms Mcquarie’ s Point,
Royal Botanic Gardens. Al marquees are fully furni shed & provide a great | ocation
to host your conpetitors & guests on event day.

FEATURES

Fur ni shed marquee with basic cafe style seating or choose to upgrade your
furniture

Pro fl oor

Event site fee

Corflute sign with conpany nane placed on front of Marquee (no | ogos)

Choi ce of catering & beverage options (additional costs apply - refer to nenus on
next page)

Option to purchase al coholic beverages

CHOOSE FROM 2 MARQUEE SI ZES & 2 FURNI TURE OPTI ONS

Single Site with basic furniture @$1450.00 (6m x 3m

Mar quee, pro floor, 20 white pipee chairs, 4 white garden tables & 2 catering
trestle tables

Single Site with furniture upgrade @$1590.00 (6m x 3m

Mar quee, pro floor, 20 black alloy chairs chairs, 4 alloy garden tables & 2
catering trestle tabl es

Double Site with basic furniture @ $2800.00 (6m x 6m)

Mar quee, pro floor, 40 white pipee chairs, 8 white garden tables & 4 catering
trestle tables

Double Site with furniture upgrade @ $3080.00 (6m x 6m)

Mar quee, pro floor, 40 black alloy chairs, 8 alloy garden tables & 4 catering
trestle tables



HARBOUR HAMPER MENU

Del i ci ous indivi dual breakfast bags, full of handmade brunch treats, provide a great catering

option for snall teams not taking a narquee

FEATURES

I ndi vi dual hanper bag per guest
Refresher towels

Wboden cutlery

IVENU

Oven dried tomato, Persian feta and caranelised | eek puff pastry tart (V)
Pita wap with crispy G way bacon, tomato, |ettuce and nustard ai ol
Raspberry, white chocol ate and coconut slice

Fresh cut fruit sal ad cup

1 x Enma & Tons Life Juice

1 x Still Water

COST @ $39. 00 per guest
M N GUEST NUMBERS - 5 guests

(Can only be ordered by clients not taking a marquee)

GOURMET GRAZI NG MENU A
FEATURES

Ful | cooking and servi ce equi pnent
Rovi ng service staff

Catering service tables clothed in linen
Sel ected soft drinks

IVENU

Fresh seasonal fruit platters

Sel ection of filled pita waps
-  Herb chicken schnitzel and house sl aw
- Lanmb koftas with Moroccan cous cous and m nted yoghurt
- Handnade falafels with carrot sal ad, snowpea tendrils and humus (V)

Cherry tomato, Persian feta and caranelised |eek puff pastry tarts (V)
Raspberry, white chocol ate and coconut slice
Cheese board with | avosh, dried fruit and shiraz paste

Beverages (2 per guest)
Still water and Gatorade

COST @ $45. 00pp
M N GUEST NUMBERS - 30 guests



GOURMET GRAZI NG MENU B
FEATURES

Ful | cooki ng and service equi pment

Rovi ng service staff

Catering service tables clothed in |inen
Sel ect ed soft drinks

The Menu
To Start

Fresh seasonal fruit platters & assorted sweet mini rmuffins selections
Pl oughman Boards to share, overflow ng with:

M Zero Manzanilla olives

Shaved prosciutto and grilled chorizo

Snokey tonmat o rubbed chi cken breast

Rare roast beef with horseradi sh crene fraiche
Far mhouse terrine

Roast ed butternut punpkin and rosemary risotto bites (V)
Salad Platters

Snoked ocean trout nicoise with kipfler potato and coriander oil (GF)

Gilled chicken Caesar salad with crispy pancetta, herb croutons and fresh
anchovi es

Mor occan Chi ckpea and ponegranate salad with torn herbs (V)
To Finish

Cheese boards with |lavosh, dried fruit and shiraz and thyne paste

Raspberry, white chocol ate and coconut slice
Beverages (2 per guest)

Enma and Tons Life Juices, Still water and Gat or ade

COST @ $58. 00pp
M N GUEST NUMBERS - 40 guests

GOURMET GRAZI NG MENU C
FEATURES

Ful | cooki ng and service equi pment

Rovi ng service staff

Catering service tables clothed in |inen
Sel ect ed soft drinks

The Menu
To Start

Fresh seasonal fruit platters & assorted sweet mni nuffins selections
Hot Grazing Itens

Free range egg and O way bacon breakfast mni burritos

Hari ssa basted | anb cutlets with nminted yoghurt

Artisan chipolatas in butterm |k baguettes with cornichon sal sa and nustard relish
Mapl e gl azed chi cken skewers

Zucchini, corn, feta and preserved |lenmon fritters
Sal ad PI atters

Fancy col esl aw wi th Housemade nmayo dressi ng

Chat potato salad with caranelised onion, crispy bacon and Pomrery nustard aioli
To Finish

Cheese boards with | avosh, dried fruit and shiraz and thyne paste

Raspberry, white chocol ate and coconut slice
Beverages (2 per guest)

Emma and Tons Life Juices, Still water and Gat or ade

COST @ $68. 00pp
M N GUEST NUMBERS - 40 guests



FEATURES

Beverages delivered to your site ice cold

Ice and ice tubs supplied with all beverage orders

Pl astic recycl ed cups provided with all alcoholic beverages
Left over beverages are the clients to keep

Rovi ng service staff

Non Al cohol i c Beverages
- Espresso Coffee Vouchers - Redeemmbl e at event coffee carts @$4.50 each
Still Water @$3.50 per bottle
Gat orade (assorted flavours) @ $4.00 per bottle
Emma and Tons Life Juice (assorted flavours) @ $4.50 per bottle
Sel ecti on of Schweppes soft drink cans (assorted flavours) @$3.00 per can

Beer
- Janes Boag’'s Premium Lager @ $5.00 each
Corona @ $6.00 each
Asahi @ $6. 00 each
Janes Boag’s Prenium Li ght @$4.00 each

Spar kl i ng
Airlie Bank NV, Yarra Valley VIC @ $25.00 each
Wl ow Creek Brut, Mrnington Peninsula @$35.00 each

White W ne
‘ The Haka' Sauvi gnon Bl anc, Marl borough NZ @ $25. 00 each
Rocky Gully Riesling, Frankland, WA @ $28. 00 each
Punt Road ‘Airlie Bank’ Chardonnay, Yarra Valley VIC @ $32. 00 each

Red W ne
Rocky Gul |y Cabernet Sauvi gnon, Frankland, WA @ $25. 00
Scotchmans Hi Il Shiraz, Bellarine VIC @$28.00 each
Punt Road ‘Airlie Bank’ Pinot Noir, Yarra Valley VIC @ $32. 00 each



COVPANY DETAI LS

Conmpany Nanme
Addr ess
Cont act Nane
Phone
Erai |
Race Entry # (Provi ded by Super Sprint)
MARQUEES - sel ect one option
Single Standard Site @ $1450. 00 $
Single Site with Furniture upgrade @ $1590. 00 $
Doubl e Standard Site @ $2800. 00 $
Double Site with Furniture upgrade @ $3080. 00 $
SUBTOTAL $
CATERI NG
Har bour Hanper (min 5) No. hanpers $39. 00 ea =
Gourmet Grazing Menu A (mn 30) No. guests $48. 00 pp =
Gournet Grazing Menu B (min 30) No. guests $58. 00 pp =
Gournet Grazing Menu C (min 40) No. guests $68. 00 pp =
SUBTOTAL $
BEVERAGES
Espresso Coffee voucher No. vouchers $4.50 ea =
Gat or ade No. itens $4.00 ea =
Enma and Tons Life Juice No. itemns $4.50 ea =
Schweppes soft drink cans No. itens $3.00 ea =
Still water No. itens $3.50 ea =
Janes Boag’'s Premi um Lager No. itens $5. 00 ea =
Cor ona No. itens $6. 00 ea =
Asahi No. itens $6. 00 ea =
James Boag' s Premi um Li ght No. itens $4.00 ea =
Airlie Bank Sparkling No. itens $25. 00 ea =
W || ow O eek Sparkling No. itens $35. 00 ea =
‘ The Haka’ Sauvi gnon Bl anc No. itens $25.00 ea =
Rocky Qully Riesling No. itens $28. 00 ea =
Punt Road 'Airlie Bank’ Chardonnay No. itens $32.00 ea =
Rocky Gully Cab Sauvi gnon No. itens $25.00 ea =
Scot chmans H || Shiraz No. itens $28. 00 ea =
Punt Road ‘Airlie Bank’ Pinot Noir No. itens $32.00 ea =
SUBTOTAL $
TOTAL ORDER $

PAYMENT DETAI LS

Pl ease sign & conplete booking with full paynent and return to:

Fred and G nger Catering Pty Ltd - ABN 42 138 036 914

Postal : 37 Lothian St, NORTH MELBOURNE VI C 3051 Ph: 03) 9329 7765 Fax: 03) 9329 2371
Emai |l : i nfo@redandgi ngercatering.com au

I f paynent infornation is not received with a booking formit will not be considered
Tax | nvoices will be supplied upon recei pt of booking form

Conpany Cheque: Pl ease nake all cheques payable to Fred and G nger Catering Pty Ltd
EFT Paynments: BSB: 123-612 Act #2094 3842
Credit Card: VISA, M C or AMEX Accepted (3% Service fee appli es)

Pl ease debit my credit card for $__ __+ Service Fee of $
Card Nunber Exp __ | __ __
Car dhol ders Nane: Car dhol ders Si gnat ur e:

Pl ease sign and agree that you have read, understand and agree to the event Terns & Conditions

AUTHORI SED SI GNATURE: NAME:
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Fred and G nger Catering = Fred and G nger Catering Pty Ltd ABN 42 138 036 914
Cient = Individual or Conpany named on the booking form

Event = N ssan Corporate Triathlon National Series - Sydney Leg 2012

Event Date = Sunday 29'" April 2012

Facility = Marquee Site

A bi ndi ng agreenent between Fred and G nger Catering and the Client is

ef fecti ve upon recei pt of a signed booking formfromthe Cient.

Booki ng confirmation is subject to availability

By signing and returning the booking formthe Cient agrees to adhere to al
of the Iisted Conditions of Sale.

All dients booking a Fred and G nger Catering hospitality package for the
event will be required to pay in full upon booking. Paynent can be in the
formof a Conpany Cheque, Credit Card & EFT.

Failure to pay in full for a marquee and/or catering package may result in
cancel | ation of the Cients booking.

A 3%Credit Service Fee will apply to any Cient wishing to pay by MC, VISA
or AMEX

Al'l marquee catering details, inclusive of final guest nunbers, nust be pre-
ordered no later than 5pm Friday 13th April 2012. No additional beverages or
catering will be available on the day of the event.

Shoul d any guests have any specific dietary requirenents we will be happy to
acconmodate them Al dietary requirenments nust be supplied by the Cient to
Fred and G nger Catering no later than 5pm Friday 13th April 2012

If you wish to cancel your booking Fred and G nger Catering will require
witten notification and the following will apply:

I f cancell ation occurs within 30 days or nore fromthe Event Date, any
paynments will be refunded in full

I f cancellation occurs 14-29 days fromthe Event Date a 50% refund of
paynents received will be nade

If cancellation occurs |ess than 14 days fromthe Event Date no refunds will
be made under any circunstances.

All dients indemify the Event organiser, Fred and G nger Catering and their
agents, affiliates, enployees, associated with the Event against liability
for or in respect of any clains, denmands, actions, suits or proceedings,
costs, expenses, |oss, danage, personal injury or death of any person arising
out of or in connection with the use of the facility by the Cient or any act
or omssion of the Cient, or any of their guests, invitees, enployees,
contractors or agents, except where such clainms, demands, actions, suits or
proceedi ngs, costs, expenses, |oss, damage, personal injury or death of any
person is caused by the negligence, any act or omi ssion of such Event

organi ser, Fred and G nger Catering and their agents, affiliates, enployees,
associ ated with the Event. Notwi t hstandi ng any ot her clause in these
Conditions of Sale and to the extent permitted by law, the parties agree that
the maximumliability of the Cient for all |oss, costs, or danage of

what soever kind arising in any way out of or in connection with the hiring or
catering of the marquee is limted to the extent permitted by lawto 5 tines
the fees payable in relation to the hiring and catering under these

Condi tions of Sale

Not hi ng in these conditions of sale affects, nor is intended to affect, any
rights a Cient mght have which are not able to be excluded under applicable
Australian consuner protection |laws. To the fullest extent permitted by |aw,
any liability for breach of any such rights is [inmted to the supplying of
the rel evant goods or services again.



If any part of the Event is cancelled, abandoned or postponed, in whole or in
part, for any reason whatsoever that is beyond Fred and G nger Caterings
control, including, without Iimtation, due to adverse weather conditions,
there is no right to refund or exchange and no obligation is assumed by Fred
and G nger Catering for the arrangenent of a substitute event.

Menus may be subject to alteration without notice. Fred and G nger Catering
reserve the right to vary, add, w thdraw or substitute nmenus at any tine.
Under no circunstances will Fred & G nger Catering be liable to the Cient if
Fred & G nger Catering are unable to performits obligations to the Cient
due to any event or cause of force nmjeure being any event or act beyond the
control of Fred & G nger Catering

Clients and corporate marquee facility guests are permtted to use their
facility only on the event day for which the corporate marquee facility has
been booked and paid for. Cients are responsible for entry of guests into
their corporate marquee facility and their conduct in the facility. The
Client may, at its own cost, use representatives of the officially appointed
security conpany to control adm ssion of guests to its marquee.

Fred and G nger Catering reserve the right to renove guests froma corporate
mar quee facility where they are behaving in an inappropriate fashion in its
di scretion.

The Cient nust obtain witten approval by Fred and G nger Catering to
conduct any alterations or additions to the corporate narquee facility. A
such approved alterations and additions, being outside of the standard
package purchased, will be at the cost of the dient.

The Cient may, at their own cost, decorate their marquees internally. The
Client will have full responsibility for the security, delivery, assenbly and
set up of all decorations and associated nmaterials. The Cient nust obtain
approval fromFred and G nger Catering for any works that will be suspended
from affixed to or that will inmpact upon or apply any significant pressure
of goods supplied by or on behalf of the Client in the corporate facilities.
Fred and G nger Catering and its approved contractors accept no
responsibility for security of goods supplied by the Client in corporate
facilities.

No anmplified sound will be allowed in the marquee facility

No mar ket unbrellas can be ordered for out the front of the marquees

Each nmarquee is only pernmitted to display one conmpany sign, naximm

di mensi ons 600mm x 1200mm It nust be di splayed on the inside of the narquee
on the back or side wal

No access to power is available in the marquee facility

The client nust take any reasonabl e action to prevent the | oss, danage or
unsafe use of the Equi pnent and will be charged for any danmage caused to the
equi pnent

We have a Responsi ble Service of Alcohol Policy. It is illegal to serve

al cohol i ¢ beverages to any person who is intoxicated and as such we reserve
the right to refuse service to such person and or request the departure from
the premses. It is illegal also to serve beverage to any person |ess than
ei ghteen years of age and we reserve the right to request suitable
identification to this end.

W will not permit or suffer any riotous, disorderly, offensive or inproper
conduct. O fenders will be asked to | eave the event and nay be escorted off
the prem ses by a nenber of security personnel

Qur license extends only to Marquees that we are providing pre-purchased
catering packages to. Any clients purchasing catering packages that require
al cohol i c beverages will need to order themthrough Fred and G nger Catering
a Fred and G nger Catering staff menber holding a current RSA (Responsible
Service of Alcohol) certificate nmust be present in your narquee to serve any
al cohol i ¢ dri nks.

No BYO Al cohol is pernmitted at the event

The Cient nust not sell or on-sell any part of their corporate marquee
facility



