bookings@margaritadaze.com.au
02 43431044

MARGARITA DAZE
Group Bookings

Welcome to Umina's best beachside hangout, the
doorstep to an endless waterfront horizon where
socialising is encouraged from sunrise to sunset.

Our diverse indoor and outdoor spaces are perfect for
up to 150 guests. Our stunning beachside location on
the NSW Central Coast is just 1.5 hours north of
Sydney.

With various accommodation options nearby and the
Palm Beach Ferry just minutes away Margarita Daze
offers a fantastic setting for your special occasion.

MARGARITADAZE.COM.AU

345 TRAFALGAR AVENUE, UMINA BEACH



GROUP MENUS

GRAZING PLATES ON ARRIVAL
ASSORTED PIZZAS
CHIPS WITH GARLIC AIOLI

SWEET POTATO FRIES WITH CHIPOTLE AIOLI

SELECTION OF SALADS

GRAZING PLATES ON ARRIVAL

ROSEMARY & SALTBUSH CRUSTED ROASTED LEG OF LAMB
BAKED WHOLE FILLET OF SALMON WITH LEMON & FRESH HERBS
HERB ROASTED POTATOES
SEASONAL GREENS
SWEET POTATO FRIES

GARDEN SALAD
*Group menus are required for groups of 30+ people and include

extended booking duaration of up to 4 hours & complimentary cakage



GROUP MENUS

ADD ON TO GROUP MENUS
GRAZING FOR APPROX. 30 PEOPLE

Sydney Rock oysters - $180 per platter
Smoked duck spring rolls - $180 per platter

Wild mushroom, fennel & provolone arancini - $180 per platter

Fish tacos with spicy slaw, pico de gallo, fresh coriander - $210 per platter
Haloumi tacos with spicy slaw, pico de gallo, fresh coriander - $210 per platter
Tempura prawn cutlets - $210 per platter

Satay chicken skewers - $210 per platter

Wagyu beef sliders with pickles, cheese and house sauce - $210 per platter

*Platter order only, minimum $45 p.p. spend required for groups 30+
Package includes extended booking duaration of up to 4 hours & complimentary
cakage

CHOICE OF:

CHICKEN NUGGETS & CHIPS
FISH & CHIPS
TOMATO PASTA
HAM & PINEAPPLE PIZZA

WITH A SOFT DRINK
& |ICE-CREAM




BEVERAGES

PACKAGES COCKTAIL JUGS ON ARRIVAL

3 HOURS - $75 PER PERSON / 4 HOURS - $85 PER PERSON $10 PER PERSON (CHOOSE 2)

WINES COCONUT MARGARITA

Selection of house sparkling, white and red wines 1800 Coconut, lime juice, pineapple juice and sugar syrup
APEROL SPRITZ

TAP BEER Aperol, prosecco, soda and fresh orange slices

Kirin, James Squire Ginger Beer, Byron Bay Larger, Hahn Super Dry, DAZED PUNCH

Stone & Wood Pacific Ale, Stone & Wood Green Coast Crisp Vodka, Licor 43, peach schnapps, elderflower, lime juice, mint, passionfruit,
strawberries, pineapple juice and sparkling wine

SOFT DRINKS & JUICES DAZED PIMMS CUP

Pimms, Gordon'’s gin, loads of fresh fruit and ice, topped with lemonade
DAZED SANGRIA
Licor 43, red wine, juice and summer fruits, topped with lemonade

*All people in the booking over 18 must be included the packages, minimum 10 people



BOOKING, CONFIRMATION AND PAYMENT
A deposit of $10 per person is required to secure a group booking. Your event is only confirmed once this deposit has been received. If payment is not received on time we reserve the right to cancel the booking and make
the venue available to other guests. Packages must be paid for 72 hours prior to the event. All additional food and bar tabs must be finalised by the conclusion of the event.

CANCELLATION & POSTPONEMENT
Cancellation or postponement 7 days or less prior to the event date will incur loss of deposit.

GUARANTEED NUMBERS, MENU SELECT
Final guest numbers are required 72 hours prior to the event date and this is the amount that will be charged for. Menu selection is required 7 days prior to the event.

DECORATIONS
You may bring balloons or flowers - confetti and glitter are not allowed. Decorations may not be attached to walls or windows or be displayed in a way that obstructs the views of other guests. All decorations left at the end of
the function will be disposed of unless otherwise arranged. Access to tables for decoration no more than 15 minutes before the booking time and only by prior arrangement

BAR TABS
You may set up a consumption bar tab for your guests with any set limit. This can be for just beer and wine or you may wish to allow spirits and cocktails as well.

RESPONSIBILITY

1. The event organiser assumes responsibility for all damage caused by them or any of their guests, invitees or other people attending the event, whether in the function space or in another part of the venue. Any damage or
vandalism to the venue or grounds will be charged according to management.

2. General and normal cleaning is provided, but additional charges may be payable if the function has created cleaning needs above and beyond normal cleaning.

3. Margarita Daze will take all necessary care but will not accept responsibility for damage or loss of any client’s property in the venue before, during or after a function.

4. The client is responsible to conduct the function in an orderly manner and in full compliance with the rules and House Policy of the venue management and all applicable laws. We reserve the right to intervene if a
function’s activities are considered illegal, noisy or offensive.

5. Margarita Daze reserves the right to refuse the service of alcohol to any guests it considered to be intoxicated or behaving in an offensive manner.

6. Margarita Daze will take all due care, but does not accept responsibility for any items brought into the venue by the client or their guests. It is the individuals' responsibility to ensure the security of their own possessions.

FOOD ALLERGIES

Margarita Daze is happy to assist with appropriate meals for guests with food allergies. Margarita Daze take all reasonable precautions to identify ingredients that may cause an allergic reaction for guests with food allergies.
However, the risk of contamination for foods containing ingredients including but not limited to milk, eggs, gluten, seafood and peanuts means we cannot guarantee a total absence of these ingredients, and you must
communicate this to event guests.

LICENSING

Guests are required to adhere to all licensing laws and regulations. Margarita Daze is a licensed premise; any minors in attendance must be made aware to management and accompanied by a parent or legal guardian at all
times. Events are not allowed to bring their own food or drinks onto the premise. Margarita Daze practices the Responsible Service of Alcohol and requires that guests respect and adhere to the laws relating to intoxication
and responsible behaviour.



