

















Bookings can be completed through the
Roar Bar & Grill website or by calling
Roar Bar and Grill directly.

We have indoor and outdoor seating
options, for events under 50 people, we can
not take specific table requests.

For events with over 50 people, you can
select from a private dining room inside, the
booth area in the venue or a section on the

green outside.

Functions of 30 or more people, require a
pre-order, a minimum of 7 days before the
function date. A deposit of 30% Is also
required at the time of booking.

Deposits are non-refundable, unless
cancelled more than 7 days before the date

of the event.

Our functions team work Monday to Friday
between 9am and 4pm, please allow up to 48
hours for a reply from our team.

We encourage bookings in advance of your
event to allow time to finalise everything.




Our pricing for functions at Roar Bar
and Grill 1s based upon a price per
head basis.

Please be advised that function
bookings during peak hours, have a
mandatory $20 per head spend on

food.

Functions during off-peak hours, can
be tallored to suit with a mandatory
$20 per head spend on food and
beverage.

Qur $20 per person minimum food
spend Is part of the venue's
commitment to responsible service
of alcohol and guest satistaction.

We offer various platters to help to
cater for your function along with
plzzas and beverage bundles.




PIZZAS:

3 Cheese Pizza Bianco (V) $16.00
This chefs special bread will make you smile! Our

p LATTE E'S“ " ofid Pizza Dough is stretched out and then stuffed with
Rt = - o BT e TR Danish Feta, Mozzarella, Shaved Parmesan, and a

' o W | SN SN EE S subtle kick of Garlic. Our Chefs then bake it to

HOT FOOD PLATTERS: i) Rl S A ol perfection just for you!
Serves 6-8 per platter. : i

Margherita (V) $20.00

Aussie Platter $80 PR : — Tomatoes, Buffalo Mozzarella, and fresh Basil.
Assorted mini party pies, sausage rolls, beef sliders and chips el L : R * please request Vegan Cheese
Corn chips, tortillas, BBQ pulled pork, cheese sauce, guacamo- _' o N SIS Topped with tomato sauce, mozzarella, pineapple
le, corn salsa and sour cream AN NN P e oGl and ham
Oriental Platter $80 | (@ A b " s D Meat Feast $25.00
Crispy veggie spring rolls, Korean fried chicken with 2 dipping s — . DAY A new addition to the ROAR menu! Chef has taken
sauces and pulled pork sliders with siracha slaw B Gy ) A KRG TN SO rich Pepperoni, Chicken, diced Bacon and put it all
2l L3 " on top of our BBQ Base.
Chicken Platter $60 _ £ 08 DB WIS S
Juicy fried chicken with 2 dipping sauces | A\ \‘“" Pollo $24.00
) a - | e '"“ ‘ Deliciously topped with nap sauce, chicken breast,
COLD FOOD PLATTERS: R Ve B W AhEE i spinach, Red Onion, Aioli on a nap sauce.
. Serves 6-8 per platter € O\ LA
n .= | - Picante Pizza $25.00
Grazing Board $80 L a2 ' | : T\ Topped with pepperoni, sopressa, spanish onion,
Selection of cured meat, cheese and crackers ¥\ o . P BT jalapeno and feta
oy ﬂ.! " e _.:.: % -l ' W Foy e
Finger Sandwich Platter $55 |
Select from 3 of the below items . ;&.;? bl TG R/ N Pizza Add On'’s
. Curried egg - - PR e n T G RS Gluten Free Base* | Anchovies $3.00
- Tuna mayo @ N : 4 AT e, Aioli | BBQ | Sweet Chilli Sauce | Garlic Sauce $1.00
- Smoked salmon ' o R AL
- Grill chicken
- Basil and tomato (V)
Mixed Seasonal Fruit Platter $50
. Seasonal fruits BRINKS:

At RBGC we offer standard open bar in which guests can purchase their own

DESSERT PLATTERS: :
DESSERT PLATTERS: drinks from the menu on the day.

Serves 6-8 per platter

: Bar Tab: A pre-nominated amount can be placed on a bar tab for the day of
Assorted Sweets $45 ) f your event. Let us know your limit and we can offer a tab for you and your
Assorted Baked Pastries $60 & ) ' B guests, ensuring it doesn’t go over budget. This can range from a selection of

Assorted selection of sweets or baked pasties fresh from the -~ our drinks or up to our whole menu and can be increased on the day to suit.
Roar kitchen

y Drinks Packages: For larger events over 40 people and off-peak functions, we
Fairy Bread $35 can offer token systems on request. Please speak to our functions coordinator
if this is something suitable for you.




CATERING

As a licensed restaurant, we do not allow any outside food or drinks except a birthday cake and lolly bags.
Due to how busy our venue gets, we do not allow outside vendors, such as face painters or hire companies
with parties. For large functions, please speak with our coordinator for more information.

We do allow balloons and basic party decor for your table, but they must be tied down at all times and be re-
moved by you at the end of your event.
No pinatas.




- TERMS & CONDITIONS

Bookings of x30 or more guests require a pre-order with a
minimum of 7 days before the function date.

Bookings require a 30% deposit at time of booking. Your
booking is NOT confirmed until your deposit has been
paid.
Deposits are non-refundable, unless cancelled and RBG is
notified more than 7 days before the date of the event.

To best service your event we require confirmed guest
numbers no later than 7 days before your event. Should
your guest numbers decrease, you will be charged
pbased on the confirmed guests given 7 days from the

booking.

WWW.ROARBARANDGRILL.COM.AU

QOur bookings team works Monday-Friday 9am-4pm.
Please allow up to 48 hours for a reply from our team.

We encourage bookings in advance to your event to allow
time for our team to help finalise everything.

Please be advised that function bookings during peak
hours, have a mandatory $20 per head spend on food.
Functions during off-peak hours, can be tallored to suit
with a mandatory $20 per head spend on food and
beverage.

Monday-Friday: 7.00am-9:00pm
Weekends: 7:00am-9:00pm
*Our kitchen closes at 8pm
Public Holiday hours may differ.
Contact: -(08) 6118 7352
-functions@roarbarandgrill.com.au



