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Welcome to the RED BAR - The Cambridge Hotel’s newly renovated cocktail lounge and
DJ bar. With an amazing $5 cocktail menu, a fantastic range of local and imported
beers, large plasma screen, piano, free jukebox, the Red Bar has something for
everyone.

This information package includes everything you need to know about booking and
running your event. Our functions coordinator is on hand to answer any questions you
may have, and the friendly Cambridge staff will ensure your night runs smoothly.

We look forward to helping you make your function a memorable evening.

Function Times
Friday and Saturday nights from 6pm — 12am. Earlier or later finishing times, or other
nights are available on request at an additional cost.

Room hire, confirmation and deposit

The Cambridge Hotel requires a minimum 3 weeks notice for functions bookings.
Tentative bookings will be held for two weeks from the date booked. If you wish to
secure your booking a $50.00 deposit must be received after the two weeks as
confirmation. Please note deposits are non-refundable should the booking be cancelled.
Guest numbers are to be confirmed no less than 2 weeks prior to event.

Full payment is required at the completion of your event.

Room Options

Package 1

Includes Room Hire from 6pm — 12am $150.00
1 bar staff
Free jukebox & plasma screen tv
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Bar Account

A 'dry till’ can be arranged if you would like to provide your guests with drinks. When
booking your function please discuss with our staff the type of packages we can offer.
Cash or credit card payments can be given at the beginning of the function. When the
limit is running low we will notify you, at which point you have the choice of increasing
the limit or changing to the cash bar.

Food

The Cambridge Hotel can provide food for your function, offering a variety of packages
(see attached menus). We can offer everything from pizzas, BBQs, to canapés and
cheese platters.

Food must be ordered 2 weeks prior to event with guest numbers finalised at the
same time. Please let us know in advance if any of your guests have food allergies so
we can be sure to cater to their needs.

You may bring your own cake (which can be stored in the hotel cool room).

Decorations

Room decorations are allowed but are to be kept to a minimum. Please discuss your
ideas with the functions staff and they will be more than happy to assist you. Please
only use Blu-Tac if attaching decorations to any fixtures and please take care when
removing Blu-Tac from painted surfaces. You will have access to the venue an
hour prior to your event at which time decorations can be set up.

Furniture

The Red Bar comes furnished with comfortable booths, bar stools, chairs and tables.

Please talk to our functions co-coordinator if you have any special requirements. You
are free to move the furniture to your liking but it would be appreciated if it could be
returned to its original position at the end of the night.

Dress Code

NB: Entry is at the discretion of Door Staff and Management.

Work boots, work-related clothing, rubber thongs, ill-fitting clothing, heavily branded
clothing (including board shorts), hats, all sharply studded jewelry, belts and/or clothing
and sunglasses will not be permitted. Attire must be fit with new regulations.

Music and Entertainment

As well as a free jukebox, The Red Bar offers a fantastic roster of DJ's to choose from to
suit any kind of musical taste. Please discuss your needs with the functions coordinator
who will work with you to find the perfect D] for your night. DJ’s can be hired from $80
per hour. You may provide your own D] must however they must supply their own
equipment. An iPod connection can be supplied — please confirm this with the functions
coordinator. A microphone can be supplied for speeches and a large screen TV and
DVD player are also available for photos or videos.
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Security

The Cambridge Hotel supplies ample security guards who patrol the venue all night.
Extra security can be hired at extra cost if you wish to have entry to the Red Bar from
Hunter Street. Please note that sound restrictions are in place and this door will not be
able to remain open for the duration of your function.

Insurance/Damage

The Red Bar and the Cambridge Hotel will not accept liability for any lost or damaged
items during a function. Any damage to the venue, equipment or furniture during the
night will be cleaned/repaired at the expense of the client.

Unacceptable Behaviour

Strict RSA regulations are in place in the hotel. Management of the Red Bar and
Cambridge Hotel reserve the right to refuse and exclude entry to any person to a
function deemed undesirable or intoxicated. No food or beverages of any kind are
permitted in to the function unless previously authorised by the Functions Coordinator.

All guests under the age of 18 must be accompanied by a legal guardian and are not
permitted in the premises after 10pm. Please advise our Functions Co-coordinator if you
intend on having minors at your event. Any person under the age of 18 will be refused
entry or removed from the premises after 10pm.

Payment

The Cambridge Hotel accepts cash, cheque, eftpos or direct debit for functions
payments. Please contact our functions coordinator for payment details.

We would like to take this opportunity to thank you for choosing the Red Bar for your
function. Please do not hesitate to contact our Functions Coordinator if you have any
further enquiries.

I acknowledge that I have read, understood and accept the above terms and conditions.

Name

Signature

Date / /

Cambridge Hotel Functions

p: 02 4962 2459

f: 02 4927 6752

e: functions@yourcambridge.com



CATERING MENUS

Package 1: Antipasto and Cheese Platters

A selection of fresh locally produced cheeses, cured meats, roasted vegetables,
sun-dried tomatoes & olives. This is accompanied by a trio of dips, dried fruit, roasted
nuts and garnish with a variety of freshly baked breads and crisp lavosh.

Small $45
Large $65

Package 2: BBQ Menu

Snags
Two sausages per person
Onions
Assorted Sauces/Condiments
Bread Rolls
$5 pp (minimum 30 people)

Everything
One sausage and homemade burger per person
Tossed green salad
Potato salad
Onions
Assorted sauces/condiment
Bread Rolls
$10pp (minimum 20 people)

(Vegetarian sausages and burgers are available upon request)



Package 3: Pizza Menu

Please select from the following $10 pizzas

Aphrodite

Haloumi cheese, rosemary and olives with a drizzle of olive oil and lemon

Old skool

Smoked ham, pineapple and cheddar on a rich tomato base

Trippin’ pig
Bacon, mushroom and mozzarella on a rich bbq base

The Pumpkinator

Roasted pumpkin, spinach and fetta ‘bombs’ on a rich tomato base

Sausage fest

Chorizo, roast potato and onion with cheddar on a rich tomato base

Rita

Fresh tomato and basil base with fresh mozzarella

Glasshouse special

Chicken, mushroom and mozzarella on a smoky bbq base

Vamp delight

Garlic and two cheese pizza

Popeye

Spinach & ricotta with red onion, fetta and olives

Meet the devil

Pepperoni, capsicum, jalapenos and chilli flakes with mozzarella on a rich tomato base



Package 4: Finger Food

Sample Menu 1
A creative mix of cold gourmet goodies such as:

Smoked salmon tartlets w capers, créme fraiche & dill
Homemade nori rolls served w pickled ginger and wasabi
Caramelised onion lavosh w fresh goats cheese and basil

Roast beef on crunchy bruschetta w rocket and hollandaise sauce

Lavash pin wheels w leg ham, roma tomato and swiss cheese; smoked salmon, creamed
cheese, and baby salad leaves; roasted lamb and tomato kasundi; roasted vegetables,
pesto, and feta
Served with a cheese platter, accompanied by a trio of dips, dried fruit, roasted

nuts and garnish with a variety of freshly baked breads and crisp lavosh.

$10 pp (minimum 20 people)

Sample Menu 2
A creative mix of hot and cold goodies including:

Baby steak sambo’s
Home made pizzas w roast pumpkin w fetta; chicken w pesto; leg ham w pineapple
Mini meat pies & sausage rolls w tomato sauce
Spicy Mexican bite-size nachos
Baby hotdogs w tomato sauce & American mustard
Mini gourmet burgers w onion marmalade

Served with a cheese platter, accompanied by a trio of dips, dried fruit, roasted
nuts and garnish with a variety of freshly baked breads and crisp lavosh.

$15pp (minimum 20 people)

Each package can be tailored to suit prices and tastes.

Special requests are always welcome and packages are negotiable.




