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Our versatile private and semi-private spaces are perfect for your next event. We have 
both indoor and outdoor spaces available, including a private bar with pool tables or a 

tropical garden beautifully lit with fairy lights.

With two carparks, we have plenty of off-street parking with over 40 car spaces 
available for you and your guests.

Whatever your next event, our friendly team can help tailor a package to suit all 
of your requirements.

About Us



PLATTER ONE  /  $110
Asian Flavours

Mini Dim Sims
Cocktail Samosas

Cocktail Spring Rolls
Pork & Chive Gyoza

Spicy Wedges
served with sour cream & sweet 

chilli dipping sauces

48 pieces per platter

CHEESE & MEAT CHARCUTERIE BOARD  /  $135
A great way to start the party!

An assortment of cold cuts of meats including kabana, cabanossi, shaved ham, salami and selection of 
cheeses, tasty, camembert, baby bocconcini, selection of olives, cocktail onions, pickles, sundried 

tomatoes, served with a selection of crackers

PLATTER TWO  /  $120
Aussie Favourites

Mini Beef Pies
Mini Sausage Rolls
Chicken Kiev Balls
Cocktail Frankfurts

served with BBQ and tomato 
dipping sauces

48 pieces per platter

Platter Selection



PLATTER FOUR  /  $175
A gourmet selection of bite size finger food

Italian Seasoned Mozzarella
A delicious crumbed mozzarella cheese stick 

with a hint of Italian herbs

Curry Puffs
A light, flaky pastry and flavoursome filling 

of curry vegetables

Coconut Crumbed Prawns
Fresh crumb and coconut coated prawns 

served with Japanese mayonnaise

Satay Chicken Skewers
Tender pieces of chicken skewered and marinated in a 

tasty satay peanut sauce

48 pieces per platter

Platter Selection

PLATTER THREE  /  $145

Gourmet Mini Meatballs
Angus beef meatballs served with a tomato relish

Salt & Pepper Squid
Squid dusted in our very own salt & pepper mix 

served with lemon and aioli

Spinach & Cheese Pastizzi
Crispy pastry parcels filled with spinach and cheese

Buffalo Wings
Roasted chicken wingettes in a delicious 

roast flavour glaze

48 pieces per platter



SANDWICH PLATTER ONE SPECIAL OCCASIONS  /  $145
A delicate, gourmet selection of finger sandwiches

Roast Beef, Horseradish Cream & Chutney

Turkey, Brie & Cranberry

Chicken, Chives & Mayonnaise

Smoked Salmon, Cream Cheese & Dill

60 pieces

DESSERT PLATTER  /  $95

Chef’s selection of delectable and tasty 
mini sweets & desserts

35 pieces

SANDWICH PLATTER TWO  /  $110

Ham & Cheddar Cheese

Curried Egg & Lettuce

Chicken, Lettuce & Mayonnaise

60 pieces

FRUIT PLATTER  /  $90

Selection of the seasons freshest fruits available 

Mini fruit skewers & Frog in the Pond Jelly Cups 
for the kids *if applicable

Platter Selection



Event Date : _________________________________________

Client Name : ________________________________________

Contact Number : ____________________________________

Start Time of Event : __________________________________

Number of Guests : __________________________________

Entertainment Approved :     Yes     or     No      Type of Entertainment ________________________________________________

I, ……………………………………………………………………………………….have read and agree to the Terms & Conditions 
for booking functions at the Golden Gecko.

Signature :  _______________________________________  Date : _____________________________________________

Staff Name : ___________________________________________________________________________________________________

Booking Form



FUNCTIONS AT THE GOLDEN GECKO HOTEL
Thank you for your interest in holding a function at the Golden Gecko Hotel. We cater for Birthdays, Anniversaries, 
Work Functions, Christmas Parties, Family Functions, Weddings, Wakes and any other specific events. Credit card 

imprint will be required for any 18th or 21st birthday celebrations for security purposes and to cover any damage that 
may occur as a result of your function. For further information or enquiries on this matter, please speak to one of our 

friendly staff. A licensed security guard will be required for the duration of your function whereby the cost will be 
added to your function cost.

BOOKINGS AND DEPOSITS
If you have a specific date in mind and wish to hold and secure that date, a booking deposit can be accepted on the 

proviso that a signed booking form and payment has been received. Booking deposit will be held for a maximum of 14 
days whereby once elapsed, a full payment of function costs will be required. Confirmation of your booking will then 

be recognised. Booking deposit is non-refundable, however will contribute towards hire fee charges. 
A booking deposit can also be transferable to another date provided the revised date is available.

Hire fee is determined at the time of booking which depends upon final numbers, entertainment and security required.

Payments can be made using cash, credit card or EFT direct deposit. Diners Club, American Express and Cheques are 
not accepted. In the event of cancellation within 14 days of function date, 100% of food cost and any other holding 

booking deposit held will be forteited.

Terms & Conditions



MENU SELECTION AND FINAL NUMBERS
We have several menus to choose from, however if you wish to create your own or have certain dietary requirements 
please contact us for assistance. We require confirmation of your menu selection 14 days prior to your function date. 
Payment must be made at least 14 days prior to your function date, no changes are permitted once payment is made. 

Confirmation of final number of guests is required 14 days prior to the function date. Function costs will be based 
on the final numbers given at this time. Minimum spend for food with functions over 50 people is $10.00 per person. 

There are no refunds or waived fees for any guest no show not present on the day.  A signed booking deposit, function 
terms and conditions must be received prior which represents binding confirmation of your booking.

All attendees to your party will be provided with a wristband to be identified as part of your function. In the event that 
the number of persons exceed the amount confirmed, entry may be refused. Please do not arrive earlier than your 

booking time in order to avoid congestion at the event space.

No food or beverage of any kind are permitted to be brought to the function by the client or invited guests.
NOTE: Items specified may vary due to stock and seasonal availability

Changes to platter inclusions incur an extra charge.

BEVERAGES, LIQUOR AND RESPONSIBLE SERVICE
You may choose to hold a bar tab or allow guests to pay for their drinks individually. If you choose to hold a bar tab, 

a pre-paid amount can be organised with bar selections as required. 
The bar tab can be increased by again pre-paying an additional amount as required.

Customers must purchase all drinks from the hotel and are prohibited to bring any beverage onto the premises. All 
beverages supplied must be consumed on the premises within the licensed area. Any liquor that is brought onto the 

licensed premises will be confiscated and/or the patron asked to leave the premises. All patrons must carry an 
acceptable form of ID and is a condition upon entry to the premises. 

Last drinks will be called at 11.30pm, with all patrons off premise by midnight.

The Golden Gecko Hotel staff are trained to serve responsibly and all hold Responsible Service of Alcohol certfication. 
Unduly intoxicated guests will not be permitted on premise by law and will be asked to leave the premises. 

When a patron is refused service, water will be offered.

If a patron displays behaviour that is deemed unacceptable, the patron will be asked to leave the premises.



MINORS
Minors must be under direct parental supervision whilst on the premises. In accordance with licensing laws, minors are 

not permitted to approach the bar at any time, and cannot be served liquor by others or friends attending the party. 
Parents or legal guardians will be responsible for minors at all times. All children must wear shoes at all times. 

Minors must be off premise by 10pm, all other patrons by midnight.

SECURITY
If your function has more than 50 people attending, a security guard must be present. A licensed security guard will be 

required for the duration of your function.

CAKEAGE, TEA & COFFEE
Most functions celebrate with cake, if you wish to supply your own cake, a per person cakeage charge 

of $1.20 will apply. We will supply party plates, serviettes and spoons. 
Total amount to be charged once final numbers are determined for the entire function 14 days prior to function date.  

// Bottomless Tea and Coffee Station $50

DAMAGE
Any damage which occurs on the premises during your function, either accidental or incidental, must be paid for. 

Breakages or damage to the venue will be invoiced directly to the client.

ADVERTISING, ENTERTAINMENT & DECORATIONS
Approval in writing from the Golden Gecko Hotel must be obtained prior to any advertising, we reserve the the right to 
refuse any private event advertising. Entertainment that forms part of your function must comply with allowable noise 

levels. Any private entertainment organised for your group by any in your party must be firstly approved by Hotel 
management and noted on this notice prior to function date. A security guard will be required if live entertainment is 

organised. Decorations are encouraged, please be aware we do not allow confetti of any kind.

The Golden Gecko Hotel reserve the right to terminate any event booking.



Gallery



For further information or to enquire on availability, 
kindly contact us via /  

Tel  | (07) 4957 2625

Email  |  hello@goldengeckohotel.com.au

Contact Us


