Bluestone Restaurant Bar

349 Flinders Lane, Melbourne Telephone: 9620 4060

Fax: 9620 4040    Email: info@bluestonerestaurantbar.com.au 

www.bluestonerestaurantbar.com.au


EXCLUSIVE  SPRING  FUNCTIONS  2008
“This place drips with unassuming style”

At Bluestone we understand how unique every function should be. Whilst able to guide you in every aspect of the day, we prefer to work with you to create the balances in cuisine, decorations and formalities to ensure that 

the experience is exactly as planned

Bluestone features an upmarket restaurant and a chic underground lounge bar.  Both areas are available for exclusive events, or sections of either area can be reserved for smaller group.  For the ultimate event take over our entire venue.
Bluestone restaurant can cater for up to 215 guests for a cocktail party and up to 140 guests sit down

Bluestone lounge bar can cater for up to 215 guests for a cocktail party and up to 140 guests sit down, 

or with a dance floor up to 80 guests
“This place drips with unassuming style”, Bluestone is a stunning venue in which to entertain.

Bluestone leaves your guests with a memorable, lasting impression. It combines inspiring Contemporary Melbourne Cuisine, plush surrounds and accommodating, professional attention. Two main venues, along with several dining pockets and the Bluestone Private Dining Area, are available for exclusive use: the elegant restaurant with original features and opulent fittings; and the versatile, basement Lounge / Café with stylish bar and eclectic décor. The entire venue is also available. Since 2000, Bluestone has earned a reputation for its 30 years’ combined experience in planning and orchestrating superb, individually-tailored events, many the direct result of referrals. Corporate and social events of every description are designed to suit individual needs and budgets.
At Bluestone we encourage you to take your, time. We don’t limit you with time restrictions. 
“Have a great event. One to always remember…” 

TESTIMONIALS 
Thank you so much for an exceptional lunch on Friday.  The service was wonderful, the food amazing and the atmosphere sensational.  Everyone is talking about how they had such a great time.I look forward to coming back there soon. Cheers, Sonia Halsvik SAP Security Administrator, ZINIFEX June 2008
Thank you so much for a very lovely evening. We’ve had a lot of very positive feedback. The food was really delicious and the service was excellent. We would highly recommend your restaurant to our friends and colleagues. Joan Goatle, Aged Care Trainer, Workforceplus, June 2008
I just wanted to say thank you on behalf of the team here for a lovely evening on Tuesday.   The group enjoyed themselves enormously and the food and service was great.  Thanks again and I hope to see you soon.
NAB, July 2008

Thank you so much for an exceptional lunch on Friday.  The service was wonderful, the food amazing and the atmosphere sensational.  Everyone is talking about how they had such a great time.  I look forward to coming
 back there soon.   Sap Security, June 2008

Thank you so much for a very lovely evening. We’ve had a lot of very positive feedback. The food was really delicious and the service was excellent. We would highly recommend your restaurant to our friends and colleagues. June  2008, Workforceplus


Thanks very much - the dinner went well and feedback I had was that the food was great and the group were set uip in a lovely area.  Many thanks for your help and we'll definitely keep you in mind for future dinners! May 2008, SP Ausnet
Rob, Stu and I wanted to thank you all for the tremendous level of service experienced at our inaugural GSC event last Thursday. The Bluestone staff certainly contributed to making it such a successful afternoon
 
We greatly appreciated the prompt, friendly and professional service. Feedback from those who attended in regards to the choice of venue and, more specifically, the quality of the meal, has been overwhelmingly positive

Once again, thanks for all your efforts. Kind regards, Shane April 2008, Sportsman luncheon

 “The feedback we have received to date indicates that the welcome dinner was a huge success! The 83 guests from 15 convention bureaux across Australia, AACB and Tourism Australia all raved about the restaurant and the superb food and wine served. No request was too hard for your team, and you should be very proud of all staff members that assisted myself and the group during the dinner.  To all the chefs – the food was amazing. People are still raving about the menu and how much they thoroughly enjoyed every single dish that was served. All came out well presented and the flavours were beautiful!   Again, a sincere thank you to yourself and all the staff at Bluestone who contributed to the success of this dinner”  MCMB Dinner
 “ I have received only positive feedback about the dinner people were highly impressed, with the food and service, and enjoyed the evening immensely”  Melbourne University Dinner
 “Your Bluestone Restaurant, or "home” as you so aptly described to me earlier that evening, provided a warm, intimate and unrivalled atmosphere, the staff a gracious service with exquisite and unique food I would willingly recommend the Bluestone Restaurant.” Corporate Dinner 
 “Thanks very much for the set-up last night.  Everyone had a great time and Andrew was fantastic organizing the drinks and the food.  The staff were all so accommodating and we had a fabulous time.  So thanks once again for all you help and we look forward to having lots more functions at Bluestone” Trivia Night

Just wanted to drop you a quick email to say a massive thank you once again for the fantastic night

you provided Deanne and I. We just wanted to let you know that the night was absolutely perfect for the two of us and all our guests (we are still receiving compliments about the night). Everything seemed to work absolutely seamlessly right throughout the night and the attention that you were able to give us right throughout the night was fantastic.

It was the exact evening we had been dreaming of for the last 15 months.
The food right through from the appetisers provided on arrival through to the entrees and main meals was absolutely spectacular with the beef being some of the best beef we have ever had in our life. 

Thanks you once again to you and all your staff.

COCKTAIL FUNCTION  M E N U

A tailor made menu can be made by piecing together items from the list below
$3.00 items (number denotes amount served per guest)

parmesan crusted polenta chips – harissa dipping sauce (2)
vegetarian spring rolls, classic accompaniments (2)

vegetarian samosa (2)

mushroom caps filled with pine nut and haloumi (1)

fish goujons, homemade tartare sauce (2)

fish cakes with aioli (1)

salt and pepper calamari curls (2)

turkish lamb kofta, mint yoghurt dressing (1)

$4.00 items (number denotes amount served per guest)

semi dried cherry tomato and goats cheese tartlet (1)

mini pizza – tomato, buffalo mozzarella, basil (1)
oysters natural,  vodka, chilli, lime dressing (1)

bloody mary oyster shots (1)

mini smoked salmon, cream cheese bagel (1)
marinated chicken skewers (2)
chicken, celery, pinenut ribbon sandwiches (2)

duck and native plum dumplings (2)
homemade sausage rolls – tomato chutney (2)
mini prosciutto and cornichon bagel (1)
$5.00 items (number denotes amount served per guest)

zucchini and goats cheese fritters (2)

hervey bay scallops, parmesan dill crust (1)
chermoula spiced king prawns (1)
crab and prawn cake, aioli (1)

mini olive and rye baguette, rare roast beef (1)
gourmet wood-fired pizza (2) 

(NB: on a Saturday night exclusive event a minimum order of 50 are required)

$10.00 more substantial dishes – price per serve  (minimum order of 50)
menu items served with a fork, in a bowl or noodle box
salt and pepper calamari with capsicum salad

prawn and chicken Vietnamese salad, chilli, lime and palm sugar dressing 

Thai style beef salad

Spanish chicken, olive and tomato casserole with basmati rice

‘boef bourgignon’ – classic beef stew with shallots, champignons and lardoons with mash potato
exotic mushroom risotto, truffle oil

$4.00 for dessert (number denotes amount served per guest)
melon sticks with grand marnier, vodka and icing sugar for dipping (2)
mini chocolate mousse (1)
mini eton mess – strawberries, meringue and cream (1)
spanish doughnuts – chocolate fudge sauce (1)
mini sheeps milk panna cotta, berry compote (1)

rochefort cheese on walnut bread (1)
mini passionfruit cup cakes (1)

$15 Sample Cocktail Package  (number denotes amount served per guest)
parmesan crusted polenta chips – harissa dipping sauce (2)

vegetarian spring rolls, classic accompaniments (2)

fish goujons, homemade tartare sauce (2)

salt and pepper calamari curls (2)
turkish lamb kofta, mint yoghurt dressing (1)

$35 Sample Cocktail Package  (number denotes amount served per guest)
mini pizza – tomato, buffalo mozzarella, basil (1)

vegetarian spring rolls, classic accompaniments (2)

chermoula spiced king prawns (1)

mini smoked salmon, cream cheese bagel (1)

salt and pepper calamari curls (2)

chicken, celery, pinenut ribbon sandwiches (2)

duck and native plum dumplings (2)
homemade sausage rolls – tomato chutney (2)
mini prosciutto and cornichon bagel (1)
$53 Sample Cocktail Package  (number denotes amount served per guest)
vegetarian spring rolls, classic accompaniments (2)

mushroom caps filled with pine nut and haloumi (1)

cauliflower and tallegio fritters (2)
fish cakes with aioli (1)
bloody mary oyster shots (1)
chicken, celery, pinenut ribbon sandwiches (2)

duck and native plum dumplings (2)
homemade sausage rolls – tomato chutney (2)
Fork dishes:
salt and pepper calamari with capsicum salad

‘boef bourgignon’ – classic beef stew with shallots, champignons and lardoons with mash potato

Served after 10pm
gourmet wood-fired pizza (2) 

(NB: on a Saturday night exclusive event a minimum order of 50 guests are required)

$66 Sample Wedding Package  (number denotes amount served per guest)
semi dried cherry tomato and goats cheese tartlet (1)

oysters natural,  vodka, chilli, lime dressing (1)
mini smoked salmon, cream cheese bagel (1)

crab and prawn cake, aioli (1)

chicken, celery, pinenut ribbon sandwiches (2)

duck and native plum dumplings (2)
mini prosciutto and cornichon bagel (1)
mini olive and rye baguette, rare roast beef (1)
Fork dishes:
prawn and chicken Vietnamese salad, chilli, lime and palm sugar dressing 

exotic mushroom risotto, truffle oil
Dessert:

spanish doughnuts – chocolate fudge sauce (1)
rochefort cheese on walnut bread (1)
mini passionfruit cup cakes (1)

SIT DOWN FUNCTION MENU

Please select one or two items from each course.  

If you select two items these are served alternately to your guests.

selection of canapés on arrival available for $10 per person

Two course menu and canapés $75 per person

 Three course menu and canapés $90 per person

Two Courses   ~ $65 per person


Three Courses  ~ $80 per person
True choice of two menu items additional $10 per person

All menu items are subject to seasonal change
canapés on arrival

Vietnamese style spring rolls, iceberg lettuce, bean shoots and classic accompaniments

Smoked salmon and goats curd tartlets

Duck and native plum dumplings, hoisin dipping sauce

entrée

house cured Atlantic salmon, Lebanese tomato salad, goats curd, caviar dressing

West African spiced zucchini, goat’s cheese fritters, baby beet salad, minted yoghurt sauce

ham hock and pinot noir terrine, celeriac remoulade, lentil vinaigrette

blue swimmer crab cake, baby spinach and egg salad, ginger balsamic dressing

main course

served with mixed garden salads to share per table
Moroccan style new season lamb shank, artichokes, potatoes, peas and saffron
baked free range chicken breast,  sweet corn felafel crust,  new season vegetables

300g char-grilled Hopkins river scotch fillet, spanish onion roasted tomato salad, béarnaise sauce

Bluestone’s fish of the day – for example: 

dory fillets pan-fried, watercress, avocado, preserved lemon and dukkah spiced salad, lemon vinaigrette

chermoula spiced spring vegetable and chickpea tagine, fresh herbs and harissa


dessert

strawberry pavlova , almond praline, rose water syrup

chocolate panna cotta, poached cherries
sticky mandarin pudding, vanilla ice-cream

selection of cheeses served with quince paste and walnut bread 
OR
the “bluestone dessert plate”  a selection of our favourite desserts

served on a platter in the middle of the table
OR
“roving dessert” – a selection of the following desserts served canapé style:
For example: 

melon sticks with grand marnier, vodka and icing sugar for dipping (2)
spanish doughnuts – chocolate fudge sauce (1)
mini passionfruit cup cakes (1)
T2 tea and espresso coffee to finish

Restaurant and Catering Victoria Awards of Excellence – Finalist Best Pizza Restaurant 2006, 2007

Restaurant and Catering Victoria Awards of Excellence – Finalist Best Hospitality Website, 2005-2007

Visa Awards for Excellence - Finalist Best New Restaurant 2001

Australian wine list of the Year Awards – Recommended 

Age Good Food Listed 2003 - 2008

3AW Melbourne Dine Out Guide Listed 2004 - 2007

B E V E R A G E   O P T I O N S

There are 3 options available for your beverages:

· pre-arrange a drinks tabs for your party with or without a pre-set limit

·  guests may purchase their own drinks on the evening

·  we can arrange all inclusive beverage packages 

B E V E R A G E S   O N   C O N S U M P T I O N 
If you purchase beverages on consumption drink prices for 2008 are as follows:
Glass of House Wine De Bortoli Sparkling, Red or White $7.50

Bottle of House Wine $30

Basic Spirits $8.00, Deluxe Spirits $8.50+

Shooters $8.00+ and special theme cocktails $16

Pot of Carlton Draught $4.20 Stella Pots $6.50 Little Creatures Pale Pots $5.00
Boutique Australian Beers $7.00-9.50

Imported Beers $8.50

Soft drinks $3.50 and Juice $4.00

Tea or Espresso Coffee $3.80
BEVERAGE PACKAGES

beverage packages are for duration of 3 hours for cocktail parties or 4 hours for a sit down /lunch dinner. 

packages can be extended hourly for $10 per person

beverage packages can be tailor made to include your favourite wine, cocktail and/or beer

a cash bar can be arranged on request ~ whereby guests purchase their own beverages

a beverage tab may be organised with or without a pre-set limit.  In this case beverages including wines, 

cocktails and beers are to be pre-selected from our extensive  wine and drinks list

we are licensed until 1am Monday to Saturday, and until 11.30pm Sunday

WINE  PACKAGES
all wine packages include:
an Australian sparkling wine, Australian white wine and an Australian red wine.

carlton draught, carlton light, juices and soft drinks.

beverages are served on trays by waiting staff on arrival for both cocktail parties
 and pre-dinner drinks, and served to the table during sit down events
Package 1 House Package $40 per person:
De Bortoli Willowglen Sparkling Wine

De Bortoli Willowglen Semillon Chardonnay

De Bortoli Willowglen Semillon Sauvignon Blanc

De Bortoli Willowglen Cabernet Merlot

Package  2  $45 per person:

De Bortoli Willowglen Sparkling Wine

Cape Mentelle Georgiana Sauvignon Blanc

Marmaduke Shiraz Grenache

Package  3  $50 per person:

2006 Taltarni Brut Sparkling

Cape Mentelle Georgiana Sauvignon Blanc

Marmaduke Shiraz Grenache

Package  4  $55 per person:

2006 Taltarni Brut Sparkling

Green Point Sauvignon Blanc

Green Point Chardonnay

Green Point Shiraz
The following beverage packages can be added onto the above wine packages:
MINERAL WATER PACKAGE

Unlimited San Pellegrino Sparkling Mineral Water and Panna Still Mineral Water available for 

$9 per person for the duration of the event




SPIRITS PACKAGE

If you wish to include house spirits for the duration of your function in your package

 it is available for $10 per person

Bluestone house spirits are:

Plymouth Gin

Wyborowa Vodka

Chivas Regal Scotch Whiskey

Wild Turkey Bourbon

COCKTAIL  PACKAGES


Bluestone can create cocktails to suit any colour or themed event

Cocktails are the ideal way to offer your guests a little extra on arrival or as an alternative to dessert 

Standard Cocktail Package:
$8 per person includes one standard cocktail per person for example:

Tequila sunrise - Tequila, orange juice grenadine over ice
Kir Royale -  Australian sparkling, cassis liqueur
Cosmopolitan -  vodka, grand marnier, cranberry and fresh lime
Deluxe Cocktail Package:

$15 per person please select one cocktail from our extensive designer cocktail list for example:

Pomegranate and Passionfruit Martini -  vodka and liqueur combined with fresh passionfruit
Pretty in Pink -  fresh strawberries, midori and butterscotch liquor make this drink rich but elegant
Express Curess - dark chocolate, vanilla vodka, kahlua and café diemme espresso coffee.
BEER PACKAGES

Boutique Tap Beer Package $3 per person:
(available for events in the lounge bar only)
Little Creatures on tap

Stella Artois on tap

Boutique Bottled Beer Package $8 per person:

Crown Lager

Boags Premium

Cascade Light

Pure Blonde

Imported Bottled Beer Package $12 per person:

Stella Artois

Asahi

Corona

Cascade Light

GENERAL INFORMATION

our prices include:

chef’s selection of canapés on arrival

a three or two-course meal with bread, dukkah spices and olive oil

green salads on the tables to share with main courses

tea or espresso coffee

white table linen and tea candles

two display floral arrangements – colour themed to your choice if required
we can cater for up to 140 guests for a sit down function and for up to 220 for a stand up event

in our restaurant or lounge bar 

for exclusive use of our restaurant 2008 & 2009 we require a minimum food and beverage spend: 

Monday and Tuesday lunch or dinner $6000

Wednesday and Thursday lunch or dinner $8000

Friday and Saturday lunch $8000 

Friday and Saturday dinner $10,000

Sunday lunch or dinner $10,000 

for exclusive use of our lounge bar 2008 & 2009 we require a minimum food and beverage spend: 

Monday and Tuesday lunch or dinner $5000

Wednesday and Thursday lunch or dinner $7000

Friday and Saturday lunch $7000 

Friday dinner $8000

Saturday dinner $7000

Sunday lunch or dinner $10,000 

for exclusive use of our private dining area 2008 & 2009 we require a minimum food and beverage spend:

Monday to Friday lunch $2500

Monday to Thursday dinner $3000

Friday and Saturday dinner $3500
for exclusive use of both our restaurant and lounge bar 2008 & 2009
we require a minimum food and beverage spend:

Monday and Tuesday dinner $10,000

Wednesday and Thursday lunch or dinner $14,000

Friday and Saturday lunch $15,000 

Friday or Saturday dinner $16,000

Sunday lunch or dinner $18,000 

Please note all minimum spends exclude dates in late November and early December 

Minimum spends for these times are available on request 

we accept payment by company cheque, Diners, American Express,

credit card payments of $1001.00 an above will incur a 2% surcharge

we can tailor make a menu to suit your theme or budget

additional vegetarian options are available on request

our menus are subject to seasonal changes

all prices are inclusive of GST 

public holidays will be subject to a 15% surcharge

final numbers are required two working days prior to your event

settlement of your account is required on the day of your function or prior

FUNCTION TERMS & CONDITIONS FOR BLUESTONE RESTAURANT BAR
as at 15th September 2008
1. Tentative dates will be held for a 7-day period. On the 7th day we shall endeavour to contact you but if unsuccessful we are in no way obliged to continue holding the dates.

2. Confirmation of a booking must be made within 14 days of the original reservation. If not confirmed Bluestone Restaurant Bar reserve the right to cancel the booking and allocate the venue to another client.

3. A minimum deposit/part payment of $1000 is required at the time of confirmation. This amount will be deducted from your final account

4. Anticipated final numbers are requested seven (7-10) days prior to the function date. Final numbers are required two clear working days prior to your function. This number will represent the minimum number of guests we will cater and charge for.

5. Minimum spend: Should the minimum spend fall below Bluestone Restaurant Bar minimum requirement for either the restaurant or bar, the invoice will be payable on the minimum requirement. 

For Exclusive Use of  Our Restaurant We Require A Minimum Food and Beverage Spend:   Monday and Tuesday Lunch or Dinner $6000,  Wednesday and Thursday  Lunch or Dinner $8000,  Friday and Saturday Lunch $8000 ,  Friday or Saturday Dinner $10000   Sunday Lunch or  Dinner $10000  (excluding late November and early December – please enquire for minimum spends during this period)   

For Exclusive Use of Our Lounge Bar We Require A Minimum Food and Beverage Spend:   Monday and Tuesday Lunch or Dinner $5000,  Wednesday and Thursday  Lunch or Dinner $7000,  Friday and Saturday Lunch $7000 ,  Friday Dinner $8000, Saturday Dinner $7000,  Sunday Lunch or  Dinner $10000  (excluding late November and early December – please enquire for minimum spends during this period)   

For Exclusive Use of Both Our Restaurant & Lounge Bar   We Require A Minimum Food and Beverage Spend:   Monday and Tuesday Lunch or Dinner $10,000,  Wednesday and Thursday  Lunch or Dinner $14,000,  Friday and Saturday Lunch $15,000 ,  Friday or Saturday Dinner $16000   Sunday Lunch or  Dinner $18,000  (excluding late November and early December – please enquire for minimum spends during this period)   

6. Full payment is required on or prior to the day of your event

7. Functions held on Public Holidays and Sunday will incur a 15% surcharge on top of the total cost of food and beverages.

8. All prices are inclusive of GST.  An official GST tax receipt is available on request

9. Payment by American Express and Diners Club credit cards will incur  a surcharge of  2% for amounts above $1001 (no surcharge applies for Visacard or Mastercard payments)

10. The Management reserves the right to exclude or eject any and all objectionable persons from the Bluestone Restaurant Bar premises without liability.

11. Organisers are financially responsible for any damage sustained to Bluestone Restaurant Bar premises and/or equipment of Bluestone Restaurant Bar, by the Organiser, attendees contracted by the Organiser, the Organiser’s Guests, Invitees or other persons attending the function whether in the room reserved or any area or part of the Bluestone Restaurant Bar.

12. Bluestone Restaurant Bar does not accept any responsibility for damage or loss of merchandise left at Bluestone Restaurant Bar prior to or after the function.  Organisers should arrange their own insurance and/or security.

13. Bar service in all areas of the Bluestone Restaurant Bar will cease no later than 1.00am Monday to Saturday and no later than 11pm on  Sunday and Public Holidays.  The premises must be vacated with in ½ an hour of the bar closing.

14. D.J.’s and all entertainment are required to conclude no latter than 1am in the Bar Monday to Friday and no later than 11pm Sunday and Public Holiday’s.  DJ’s must use Bluestone’s sound system to amplify all music and microphone’s.  Bluestone accepts no responsibility for the quality of music or DJ sound when guests arrange there own entertainment.  Any damage caused by an independent entertainer will be at the cost of the client/guest booking the event

15. No microphone is permitted to be used in our upstairs restaurant after 7pm.  No live music  is to be played in our upstairs restaurant after 7pm

16. No food or beverages of any kind will be permitted to be brought in for consumption at the function by the Organiser or any of the Organiser’s Guests unless prior arrangements have been made with the approval of Bluestone Restaurant Bar.  

17. If food items are brought onto the premises and served, Bluestone Restaurant Bar accept no responsibility for their production & service in relation to Victoria’s food & safety program.

18. Performance of this Agreement is contingent upon the ability of the Bluestone Restaurant Bar Management to complete same, and is subject to labour troubles, disputes, strikes or picketing, accidents, Government (Federal, State or Local) requisitions, war, pending war, restrictions upon travel, transportation, food, beverage or supplies and other causes whether enumerated herein or not, which are beyond the control of Bluestone Restaurant Bar.  In no event shall Bluestone Restaurant Bar liability be in excess of the total amount of the food and beverages contracted thereof.

19. Confetti, glitter and rice are not permitted to be thrown inside or outside Bluestone Restaurant Bar                 

20. In the case of cancellation, Bluestone Restaurant Bar will refund the full deposit of your function if cancelled up to 8  weeks prior to the function.  If cancellation occurs within 8 weeks of your event, Bluestone Restaurant Bar will retain the full deposit received

21. Cancellations prior to 8 weeks of the event will be required to pay an additional 50% of the agreed minimum spend if the original  date is not re-booked.

22. All prices are current and subject to change in accordance with the Consumer Price Index.

23. All menus are subject to change according to seasonal availability.

24. Advertising, endorsement, and client product display must gain permission from Bluestone Restaurant Bar before using either logo or name.

25. Bluestone Restaurant Bar is a NON-SMOKING venue

FUNCTION APPLICATION FORM BLUESTONE RESTAURANT BAR

Date of  function : Day
Date


Name of Organisation (if applicable): 


Name of person organising the event:


Position Held in the Organisation: 


Telephone Numbers: Business :
Mobile :
After Hours :


Email address:


Times required:  From:
am  / pm To:
am  / pm

Area/s  required for function____________________________________________________ 
Purpose for which venue is required:


Minimum Numbers of guests or minimum spend as advised by bluestone restaurant bar
_____________

Number of guests expected 
      minimum: _____________ maximum: _____________
A part payment (deposit) of $
   
          
, (being a minimum of $1000 for exclusive events) must accompany this form to confirm this booking. Cheques are to be made payable to “Bluestone Restaurant Bar”

Details for credit card payment
Credit card type:
Mastercard
Visa

American Express

Diners

NB: Credit card payments of $1001 or more will incur a 2% surcharge    

Date: 




Full name on card: 










Card Number: 





Expiry Date: 



Amount to charge to card: 

  Cardholders Signature: 




Direct Debit payments
can be made to the following account – please complete following details

Date payment made: 


Branch payment made from: 




Name of account paid from: 



  Amount Paid: 




Message on bank transfer: please enter the date of your event, and if space your booking name

BSB: 033000    Account No: 942963        Account Name: McLean Hospitality Pty Ltd

Bookings are considered tentative until receipt of the required deposit and this Booking Application Form. Tentative bookings may be re-allocated without notice or liability if they shall laps over 14 days of the original reservation

I acknowledge having received a copy of the general terms and conditions. I further comply with all aspects of ALL 25 such conditions on acceptance of this application.

Signature
         Date

Name (please print)




         Position





⁮  Please tick if you require a receipt to be posted

NB: Bluestone would like to draw specific attention to condition number 14 as per below:
D.J.’s and all entertainment are required to conclude no latter than 1am in the Bar Monday to Friday and no later than 11pm Sunday and Public Holiday’s.  DJ’s must use Bluestone’s sound system to amplify all music and microphone’s.  Bluestone accepts no responsibility for the quality of music or DJ sound when guests arrange there own entertainment.  Any damage caused by an independent entertainer will be at the cost of the client/guest booking the event

