
WEDDINGS

203 Bronte Rd, Waverley, NSW 2024

Level 1 of the Robin Hood Hotel

www.lorraines.com.au
Ph: 02 9389 3647

/lorrainesbistro        @lorraines_au



Begin your happily ever after at Lorraine’s 
Bistro, where our charming ambiance and 
dedicated team create the perfect setting 
for your special day. 

We understand that your wedding is a 
unique reflection of your love story, and 
we’re committed to crafting a celebration 
that exceeds your expectations. 

From intimate gatherings to joyful 
receptions, we offer a versatile space 
and personalised service to make your 
wedding dreams come true.

CELEBRATE YOUR LOVE STORY AT LORRAINE'S BISTRO
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PACKAGE INCLUSIONS
• Venue for your function. 

• Function setup, seating, cutlery, 
crockery, glassware etc.

• Room setup and pack down.

• Use of AV, TV and sound facilities.

• Event coordination and management 
before and on the evening.

• Bar staff & service staff.

• Use of existing room decorations  
(vases, table lights).

• Disco lights. 
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EXCLUSIVE WHOLE FLOOR EVENT
• Our Wedding venue exclusive hire is 

suitable for up to 100 guests seated 

and 180 guests canape 

• Versatile room set up options 

• Licensed until 2am
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SHARED SET MENU

CHOOSE  3 starters | 2 mains | 2 sides | + dessert 

STARTERS (choose 3)

Chicken liver parfait 

Grilled prawns with yuzu aioli

Beef tartare (gf, df)

Lamb kofta (gf)

Salt and pepper squid

chorizo croquetta

French onion tarte (veg)

Cacio e Pepe arancini (veg)

Beetroot and goats cheese tartlet (veg)

Chickpea and herb fritter (vg)

SIDES (choose 2)

Shoestring fries

Leafy garden salad

Brocolini with 
smoked almonds 

Paris mash potato

DESSERT (choose 1)

Mini magnum

Passionfruit creme brulee

Chocolate mousse 

Mixed berry mille-feuille 
with chantilly cream

MAINS (choose 2)

Chargrilled cabbage
Charred cabbage, cashew cream fraiche, 
pickled raisins, macadamias (veg, n, gf)

Chicken breast 
Free range chicken breast, brioche jus

Roasted ocean trout
Roasted ocean trout fillet, pea puree  
(gf, df) 

Mafadine Alla Norma
Mafaldine pasta, charred eggplant, pomo-
doro sauce, pecorino cheese (veg)

Rib Eye on the bone (add $10 pp)
Jacks Creek Black Angus Rib Eye, confit garlic, 
red wine jus (gf)

veg - vegetarian
gf - gluten free 
df - dairy free
vg - vegan
n - contains nuts 

Credit card required to secure booking 
Discretionary service charge of 5%. 

$75 PER GUEST  
minimum 10 guests
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CANAPES

gf - gluten free 
df - dairy free
vg - vegan
n - contains nuts 

FOR CANAPÉ EVENTS, 
THE PACKAGE INCLUDES:

6 canapés $50 per guest

Additional piece $9 per guest

VEGETARIAN CANAPES

Crispy polenta chips & 
almond pesto (vg, gf)

Chickpea & herb fritter 
(vg, df)

Mushroom cheese burger, aioli 
 

Beetroot & fromage frais 
tartlet (gf)

Broccoli fritatta (vg, n, gf)

Mini mushroom quiche

French onion tartlet (df)

Salt and vinegar potato 
scallops (df)

Cacio e pepe arancini balls 

MEAT/ FISH CANAPES

Spanish chorizo croquetta

Salt and pepper squid, aioli

Sydney rock oyster & 
mignonette (gf, df)

Pop corn fried chicken,  
ranch dressing

Fish cocktail, tartare sauce

Peking duck roti pancakes

Grilled prawn, aioli (gf, df) 

Mini cheese burger

Chicken liver pate crostini

Confit duck arancini balls

Lamb kofta, tzatziki 

Mini bao buns with katsu chicken

DESSERT CANAPES

Assorted macarons (gf, n)

Mini magnum (gf, vg)

Artisan chocolate (gf)

Seasonal fruit skewers (vg)

Credit card required to secure booking. 

Discretionary service charge of 5% for 
groups of 20 or more.

$50 PER GUEST
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ITALIAN BUFFET

ADULTS $75 PER ADULT  
CHILDREN $35 PER CHILD (UNDER 13)

CANAPES (CHOOSE 3)

• POLENTA CHIPS

• CACIO E PEPE ARANCINI BALLS

• BEETROOT AND GOATS CHEESE TARTLET

• CONFIT DUCK ARANCINI BALLS 

SALADS (CHOOSE 4)

• ROCKET, PEAR AND PARMESAN

• TOMATO, BASIL, BOCCONCINI

• ZUCCHINI AND OLIVE

• GARDEN SALAD

• BEETROOT AND GOATS CHEESE 

PASTAS (CHOOSE 3)

• LAMB RAGU

• ORECHIETTE PESTO 

• PENNE ALLA VODKA

• PENNE ALLA NORMA

• PACCHERI ALLA ZUCCA (pumpkin) 

SIDES
• GARLIC BREAD (BAGUETTE , GARLIC BUTTER)

• HOT CHIPS

MIDDLE EASTERN BUFFET
CANAPES (CHOOSE 3)

• LAMB KOFTAS

• CHICKPEA AND HERB FRITTER WITH ZA’ATAR (VEG)

• BOUREKAS – CHEESE & SPINACH OR POTATO (VEG) 

SIDES AND DIPS 
• SALADS X 4 (Tabbouleh, Fattoush, Israeli Cous Cous, 

Israeli Salad)

• DIPS X 5 (Hummus, Tahina, Baba Ghanoush, Zhug, 
Matbucha) 

• PICKLES

• BREAD – PITA 

• HOT CHIPS 

MAINS (CHOOSE 4)

• CHICKEN SHAWARMA

• LAMB SHAWARMA

• CHICKEN SCHNITZEL STRIPS

• MIDDLE EASTERN SPICED BARRAMUNDI 

• FALAFEL 

DESSERT
• MINI MAGNUMS 

• SEASONAL FRUIT SKEWERS  
(e.g. watermelon, rockmelon, honey dew)

FOR A MORE CASUAL FAMILY STYLE OF CATERING YOU  
CAN CHOOSE ONE OF OUR BUFFET STATION OPTIONS: 
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BEVERAGE OPTIONS
OPTION 1 

BEVERAGE PACKAGES

CHOOSE FROM ONE (1) OF OUR BEVERAGE PACKAGES

WELCOME DRINK OPTIONS AVAILABLE

OPTION 2
BAR TAB

SET UP A BAR TAB & CHOOSE A PRICE LIMIT

NOMINATE THE DRINKS FROM OUR MENU THAT YOU WOULD 

LIKE AVAILABLE

credit card details must be provided 
Minimum spend will apply (to be confirmed at time of booking) 
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TWO HOURS: $35 PER ADULT

THREE HOURS: $45 PER ADULT

FOUR HOURS: $55 PER ADULT

• Tap and limited bottled beers  
(rotating)

• House wines (white/red/rose)

TWO HOURS: $45 PER ADULT

THREE HOURS: $55 PER ADULT

FOUR HOURS: $65 PER ADULT

• Tap beers (rotating)

• Selection of bottled beers (Corona, 
Peroni etc)

• House Spirits 

• Premium Prosecco 

• Premium Sauvignon Blanc

• Premium Chardonnay

• Premium French Rose

• Premium NZ Pinot Noir 

• Premium Shiraz

All packages include orange juice, sparkling water & soft drinks.
Beverage options subject to change

COCKTAILS

Choice of Cocktails on arrival or throughout 
the evening.  $15 PER COCKTAIL.

Choose 2:

• Tommy’s Margarita

• Espresso Martini

• Aperol Spritz

• Negroni

• French 75

Other cocktails can be prepared by prior 
arrangement. 

WHISKEY and/or TEQUILA BAR

$15 PER ADULT unlimited for the duration of 
the function.

Your choice of three (3) premium Whiskies 
and/or three (3) premium Tequilas:

• Max. RRP $110 per bottle.

• Must be supplied from the RHH 
Bottleshop. 

CLASSIC PREMIUM OPTIONAL
BEVERAGE PACKAGE BEVERAGE PACKAGE BEVERAGE EXTRAS
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FAQ
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VENDORS & RECOMMENDATIONS
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1. Individual function areas may incur a minimum spend or room hire charge. Any minimum spend will be discussed and finalised at the time of 
booking. 

2. Full payment is required 24 hours prior to the commencement of your function unless explicity authorised by the General Manager or 
Managing Director.

3. A surcharge of 15% to Public Holiday Bookings

4. To secure your function space a deposit of 50% must be paid. A tentative hold can be placed on an area at the discretion of the functions 
manager. If no contact has been made for 5 days after asking for a booking deposit to be placed, spaces may be given to the next guest. 

5. Cancellations made 4 weeks in advance will be fully refunded. For cancellations inside 4 weeks, deposits will be forefeited.

6. Minors are only permitted in certain areas of the hotel. Any attendance of minors under the age of 18, babies and infants must be approved 
by management before the commencement of the functions. Any minors may be asked to wear an identifying wristband during their stay at the 
hotel. ALL MINORS MUST LEAVE THE VENUE BEFORE 10PM. 
7. Selection of food items are to be confirmed no less than 5 working days prior to the event. 

8. Final patron numbers must be advised no less than 5 working days prior to the event. Patrons will be charged for those numbers. 

9. Prices and selection options of beverages and food items are subject to change. 

10. For bar tabs, a credit card and drivers license is required to secure the tab. 

11. Length of functions will be determined before the event and in conjunction with trading hours. In some cases there will be bookings after one 
another, in these instances guests are required to vacate the area one hour before the next scheduled booking. 

12. LORRAINES IS LICENSED TILL 2AM THURSDAY, FRIDAY AND SATURDAY AND 10PM ON SUNDAY. Drinks service will cease 30 mins prior to 
closure time. All patrons must vacate the premised in accordance with the licensed hours.

13. Damage - the client will be accountable for any loss or damage which is caused to the hotel by any guests of your function. 

14. Additional cleaning - Should additional cleaning be required as a result of your function, additional charges may apply. 

TERMS & CONDITIONS
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TERMS & CONDITIONS CONT.

15. Dress regulations apply. Minimum requirements are smart casual wear, no sports wear, work wear or thongs are permitted. Fancy dress 
events are at the discretion of hotel management. 

16. Entertainment - if you would like to book a DJ, band or other form of entertainment, this is at the discretion of hotel management and must be 
pre arranged. 

17. Music - depending on the space booked for your function there may be a variety of music options available. Volume is at the discretion of 
hotel management. 

18. Security – for larger bookings and 21st birthday parties you will be required to incur the cost of security. This is at a cost of $75 per hour for a 
minimum of 5 hours for each security staff member. 

19. Our function food is designed to be consumed at the event. If, however, you choose to take home leftover food, please notify your functions 
coordinator prior to the start of the event. We cannot take responsibility for the food once it has left our premises. 

20. When booking a function, it is the hosts responsibility to give accurate details in relation to the event occasion and it’s guests. If a host or guest 
falsifies information or a function is booked on incorrect pretences, Lorraine’s and The Robin Hood Hotel reserves the right to cancel the function 
without notice at the expense of the guest. 

21. The Robin Hood Hotel practices the responsible service of alcohol. Any patrons not adhering to our strict service policy will be refused service 
and asked to leave the venue.

22. Our Staff are to be treated in a professional and dignified manner. Any form of misconduct, including but not limited to harassment, 
intimidation, verbal abuse, or any behavior deemed inappropriate toward staff members, will not be tolerated.
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GALLERY
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