











FOOD

Our food offering is inspired by the multi-cultural melting
point that is New York City. Alongside staple dishes we have
a rotating menu of seasonal items that are designed for
sharing. ltems are subject to availability.

25pp
Mozzarella Sticks Selection Menu
Deep fried mozzarella with a Select 5
sweetjam sauce (Veg) $5 per additional ltem

Reuben Sandwich Canapé Style
Smoked brisket pastrami, sauerkraut, secret sauce, swiss cheese
on toasted rye

Fried Chicken Bites
Buttermilk brined tender fried chicken pieces served with assorted
dipping sauces

Croquettes
Seasonal crumbed croquette with matching dipping sauce.

Mini New York Hot Dogs
Mini Vienna hot dogs, brioche bun, cornichons, and shaved
parmesan

Fried Pickles
Brooklyn pickles, battered and deep fried, Served with assorted
dipping sauces

Seasonal Options*
As our menu is seasonal, any additional choices will be provided to
you at the time of booking.




CRAZINCTABLE

$300 per 20 PAX
$15 per additional person

The grazing table is a great option for functions and provides
guests with instant food on arrival for them to consume at
their leisure. The grazing boards include an assortment of
meats, cheeses, olives, pickles, bread, fruits and dips.




BOOKINC FORM

Date of fUNCHION: .uiiiiieieeice e CREDIT CARD DETAILS (TO SECURE BOOKING ONLY)
Time of fUNCTION: L.t

Visa Mastercard
Company Name (If applicable) ...
Company Address (If applicable): ... *Please note: we do not accept amex*
Phone NUMDbEr: . ..o, CardRolder MOMIE: e
E NGl Card MU e
Style of TUNCHION: ..oivii EXPINY dOte: covviiiiiii e
Number of guests: ... Cardholder sigNatUre ... ..o
Special requirements/NOtes: ...........uvviiiiiiiiiii OV et
............................................................................................... | agree with the terms and conditions below (please tick)
............................................................................................... SIGNGEUTE oo



TERMS AND CONDITIONS

1. A booking confirmation form acknowledging the following
terms and conditions must be completed and emailed to
info@brklyn-adl.com

2. All functions must adhere to the minimum spend as agreed
upon at the time of booking and outlined in the confirmation
booking form.

3. Credit card details are required in order to secure a booking.
4. All pricing is inclusive of Goods and Services Tax (GST).

5. Adeposit of 10% or a minimum of $500 is required to be paid
within 7 days of the booking confirmation.

6. All cancellations are to be made in writing or email and no less
than one week prior to the booking

/7. If the entire booking is cancelled less than one week prior to
the functions, the credit card will be charged at 50% of the
total amount agreed upon.

8. If the entire booking is cancelled less than 48 hours prior to
the function the credit card will be charged 75% of the total
amount agreed upon.

9. An invoice may be arranged to be paid within 3 business
days of an event conclusion. This must be agreed upon and
discussed at the time of the initial booking

10.

11.

12.

13.

14.

Clients are responsible for any loss sustained to the venue
including damage to the premises, its fittings, equipment
and surrounding areas. The organizers of the functions are
also responsible for damage caused by their guests, outside
contractors or agents during the event.

BRKLYN will accept no responsibility for any damage or loss
of property left on the premises prior, during or after the
function. This responsibility lies solely with the client.

BRKLYN reserves the right without liability to exclude

or manage patrons who breach any policies or legal
responsibilities whilst on or prior to entering the venue. If
security is required to manage the function, this will be
charged to the client directly. (You will be advised at the time
of booking).

All staff at BRKLYN are trained in the liquor licensing
accredited Responsible Service of Alcohol (RSA) and by law
may refuse to serve alcohol to any person that is deemed to be
intoxicated and may in certain cases request that they vacate
the premises.

All menu items are subject to chang



