NAT]ONAL

The Bendigo National Hotel/Motel offers visitors all the character ano charm of one of Bendigo's flnest
hotels combined with the luxury of our modern, spaclous motel units. tdeally located only one Rilometre
from the city centre and directly opposite Bendigo's premicer tourist attractions, the Central Deborah
Gold Mine and our famous Talking Trams. Most of Bendigo's major attractions and the city night Life
are only a stroll away.

Whether staying for business or pleasure, we have the facilities to suit your needs and can assure you a
restful stay. If your event is a Staff Development or Well-Being Function, Committee or Leadership
meeting, Professional Development, Curriculum Day, Training Seminar or a Guest Speaker we can
provide you with a level of service well beyond the expected.

We Look forward to supporting and managing your future requirements with a fresh and professional
approach to create a successful and memorable event.

The Dlamond Room
Room Hire (Limdited equipment available) &0

The Pearl Room

Full Day (Greater than 5 hrs)
Half Doy (5 hrs or Less)

Room hire includes the following:

Room set up § break down (ced water § mints
USE OF STANDARD ERQUIPMENT AS FOLLOWS:-
. White boara . nternet access

Power boards § extension leads Registration table

Video/DVD Player Data PmJ' ector/screen

Data connectlon po’w»ts lectern

FLLP Chart

Additional Equipment § Services

Electronic whiteboara $115.00

Photocopying 20¢ per page
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Working Lunch Options

OPTION 1 $15.50 per
A selection of:- person
Assorted gourmet ples with tomato chutney
Assorted mint dime Stms, somosas § spr’mg rolls with sweet soy sauce
Gourvet shell volls

Leg ham, tasty cheese, mesculin, tomato § Spanish onion.

Danish feta cheese, roast capsicum, sun dried tomato, Spanish onion and

mesculin

Roast beef, seeded mustard, mesculin, cheese, Spanish onlon and tomato

Chicken breast, avocado, cheese, meseulin and mayonnaise

OPTION 2
A selection of gowrmet shell volls $12.00 per

Jugs of orange juice/Softdrink person

Additional Extras

Fresh fruit platter $3.50 per heaot

Morning / Afternoon Tea Options

Tea and coffee on arvival 4$2.50 per person

Tea and coffee all day ‘ $6.00 per person

OPt’Low one

FV@SM% made scones with stmwbengam, butter and cream. $6.50 per person
Freshly brewed coffee and assorted teas.

Optiow TWo

House made muffins, chocolate chip, white chocolate § vaspberry, 46.50 per person
Freshly brewed coffee and assorted teas.

Option Three

Assorted slices and cakes o ¥ 46.50 per person
Freshly brewed coffee and assorted teas. g




NAT[JONAL
Supper / Cocletall Mewnu

Select 5 pleces from the following:- $12.50 per person

Extra cholees $2.50 per cholee per head

Assorted Gowrmet Ples served with tomato chutiney
Marinated beef skewers
Gourmet mint quiches (vegetarian tncluded)
House made dips served with Turkish bread
Assorted mint somosas, dim sims § spring rolls served with sweet soy sauce
Marinated chicken skewers served with satay sauce
Prawn § sweet chilll wontons
Assorted gourmet sanowich trinngles
Assorted gourmet plzza trinngles

Salt § pepper calamart w sweet chilll dipplng sauce

Battered king prawns with tartarve sauce
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Functlom Mewnin 1

Main § Dessert $23.90 per person

Chotce of two from each section — served 50/50 alternating

Mains

Grilled Barramundl
Grilled barvamundi fillets served w seasoned chips, salad § housemadle tartare sauce.

Chicken Parmagiana
Crumbed chicken brenst, grilled § toppedt w bacon, napoli § melted tasty cheese, served w seasoned chips
§ salad.

Roast of the day

Roast pork served w rosemary chats § season vegetables.

Rump Steak
Aged rump steak cooked to Your liking served with a mustard herb butter, rosemary scented chats
and o medley of seasonal vegetables.

Desserts

Lemwmon Tart
Housemaoe Lemon tart sevved with bewg coull and double cream

Chocolate Mud cake w wmars bar sauce
ndividual chocolate mud cake served warm with a cream vars bar sauce and double cream

Blue berrg Cheesecake
ndividual bmeb@wg cheesecnle served with bewg coull and double cream.
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Fuwnctlon Menu 2

Soup § Main $£27.00 per person
Main § Dessert $32.50 per person
Soup, Main § Dessert $36.50 per person

Choice of two from each section — served 50/50 alternating

Dips are an optional extra—43.00 per person
Dlnner roll and butter are an optional extra—$1.50 per serve

Soup_

Soup of the day

Mains

Porterhouse

Dry aged porterhouse cooked to med/well served with a mustard herb butter, rosemary scented chats and
a wmedley of seasonal vegetables.

Chicken Breast

Crispy skin chicken breast w sage § prosciutto set upon warm Kipfler potato § sour cream salad w
buttered Shanghi, snow peas, carvots § peas finished w a vich chicken jus.

Salmon

Crispy skinmed Atlantic sabmon set upon a preserved lemon mash, shanght and a medley of seasonal
vegetnbles topped with a chive hollandaise sauce.

Lamb Rack

Rack of Lamb, oven baked, cooked to medivm, served on coleannon mash with Rosemary jus
accompanied with a medley of seasonal vegetables.

Desserts

Lemon Tart
Housemade Lemon tart sevved with b@wg coull and double cream

Apricot Crumble
cappuccino of apricot criumble topped with a vanilla bean ice cream

Chocolate Mud cake w wmars bar sauce
ndividual chocolate mud cake served warm with a cream vars bar sauce and double cream

Blue bewg Cheesecake
ndividual btuebewg cheesecake served with bewg coull and double cream.




