


Located on historic Lydiard Street in the heart of Ballarat, Craig’s

— - = Royal Hotel is the legendary Australian gold-rush era Grand Hotel.
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Built in 1862 on the site of Bath's Hotel, Ballarat's first officially licensed

pub. Craig’s has been a goldfield icon since Prince Alfred & Duke of

A

Edinburgh joined us in its ornately decorated rooms in 1867 & Dame

Nellie Melba famously sang from its balcony in 1908.

Host to Prince, Princess & Prime Ministers over its 160 year history,
the hotel is a frue icon of the Victorian period. Now, after 5 yedars of
extensive restoration, the mognificen’r occommodo’rion, dining, meeting
& banquet facilities are re-establishing Craig’s as the finest boutique

heritage hotel in the region.

PH (03) 53311377
E FUNCTIONS@CRAIGSROYALHOTEL.COM.AU
A 10-14 LYDIARD ST, SOUTH, BALLARAT EAST VIC 3350
FB /CRAIGSRH

INSTA @CRAIGSROYALHOTEL
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The
/Qeac{ing Koom

Located on the historic Lydiard Street,
overlooking Her Majesty's Theatre, the
Reading Room boasts an elegant balcony
with views of one of Ballarat’'s most historic

|cmo|mc1rks.

Imagine a formal dinner around the antique
dining table, a meeting fo form a new go|c|
mining company, or cocktails with Nellie
Melba prior to a local performcmce -
anything is possible in the Reading Room.
Exquisi’re|y decorated & adorned with
e|egcm+ fixtures, the beoufy & grace of this
split level room make it a popular choice for
sophisfico‘red wedding ceremonies,

pre—dinner drinks, & intimate dinners.
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Deep under Craig’'s wonderful edifice is
a confrasting bluestone & timber ce||or,
which in years gone by has set the scene
for much joyous imbibing. Now a private
sefting for dinner parties, mystery nigh’rs,
wine dinners, 21st Birthday celebrations

with a classic rustic feel.

The Cellar is a unique location for a
reception or pre—dinner drinks with a

difference.




g’zana/ lining
Koom

This specfocu|or & opu|en’r room was
decorated in the late 19th century -
Empire style with its high ceilings & fine
wallpapers. Featuring stunning mirrors
giHed to the Hotel after hosfing the

confederate recruitment ball in 1865.

The Grand Dining Room is the per]cecf
location for an elegant wedding

reception.




The

Priinces Koom

The legendary Prince’'s room was specially
prepared for Royalty in 1867 when Queen
Victoria's second son, Prince Alfred, Duke

of Edinburgh visited Ballarat. The room is
decorated with rich wallpapers & a most
mognificenf cei|ing installed at the beginning

of the last century.

Even a simp|e affair can take on the
atmosphere of a regal event in the Prince’s
room. This room is ideal for wedding
ceremonies, cocktail receptions, or an infimate

seated function.




The
/gent eys Koom

Located within the earliest part of the
hotel bui|o|ing, dofing from the 1860s, is a
spectacular venue for dinners & conferences
with beautiful Victorian architectural

features.

In-house av equipment & restaurant standard
catering available, make this an easy choice

for your next event.
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WELCOME COCKTAIL ON ARRIVAL
DRINKS
Offer your guests a special cocktail to
enjoy whilst mingling between ceremony
& reception. Speak to our event/functions
manager for current cocktail list.

BUBBLES ON ARRIVAL

BEVERAGE 3 HOUR PACKAGE
HOUSE BEER, WINE, SOFT DRINK
4 HOUR PACKAGE

HOUSE BEER, WINE, SOFT DRINK

5 HOUR PACKAGE

HOUSE BEER, WINE, SOFT DRINK
5 HOUR PREMIUM

PACKAGE

BEER, WINE, SPIRITS, SOFT DRINK

PLEASE ASK FUNCTIONS & EVENTS
MANAGER FOR CURRENT BEVERAGES IN PACKAGES




ning 2 ackages

ALTERNATE 2 COURSE MEAL
SERVE MENU SERVED ALTERNATIVELY

3 COURSE MEAL
SERVED ALTERNATIVELY

CAKEAGE
SERVED AS DESSERT

COCKTAIL CHOICE OF 3, 5 OR 7 CANAPES
EVENTS PER PERSON

Pick from our Canape menu below with choices from

Grazing, Cold or Hot.

We can cater for 10-150 people.

Contact our friendly team for further information.




Canape Wenu

GRAZING

COoLD

HOT

MINI WAGYU BEEF & BACON CHEESEBURGER
BEETROOT & GOATS CHEESE RISOTTO BOWLS

CHAR SIU PORK MINI-BAHN
CRISPY PICKLED VEG, CHILI, CORIANDER

BEER BATTERED FLATHEAD TAILS
CHIPS, TARTARE

ORECHETTI RAGU, SHAVED PARMESAN PASTA BOWLS

CONFIT CHERRY TOMATO & GOATS CHEESE TARTLET

PEKING DUCK PANCAKES
HOISIN, SPRING ONION, CUCUMBER

DARK RYE BRUSCHETTA
BEETROOT, GOATS CHEESE, WALNUTS & ROCKET

ASSORTED NORI ROLLS
WASABI, SOY, PICKLED GINGER

GRILLED CIABATTA
BLACK OLIVE PESTO, PROSCIUTTO, BRIE

SWEET, SMOKED PULLED PORK TOSTADA
SLAW & JALAPENO CHEDDAR

SLOW BRAISED BEEF & BURGUNDY MINI SHEPHERD'S PIE

LAMB & CHORIZO MEATBALLS
MINT CHIMMI CHURRI

CRAIGS BUFFALO WINGS
BLUE CHEESE SAUCE

WILD MUSHROOM & PARMESAN ARANCINI
GARLIC AlOLI

HOUSE MADE VEGETABLE SPRING ROLLS



Set / Main Menu

ENTREE

MAINS

DESSERT

WARM ROASTED VEGETABLE TART (V)
DUKKHA CRUSTED GOATS CHEESE, SPICY BEETROOT RELISH

ASPARAGUS CRISPY PROSCIUTTO, BRIE, GRILLED CIABATTA

SOUTHERN FRIED CHICKEN DRUMETTES (GF)
HONEY MUSTARD MAYONNAISE

CHICKEN BREAST (GF)
FILLED WITH LEEK & CAMEMBERT, POTATO ROSTI & MUSTARD SEEDED CREAM

FILLET OF BEEF (GF)
GARLIC MASH, LOCAL SWISS BROWN MUSHROOMS & RED WINE JUS

GRILLED SALMON (GF)
LEMON SCENTED RISOTTO, WILTED SPINACH, CITRUS DRIZZLE

MEDITERRANEAN VEGETABLE STACK (V) (VEO)
BASIL & PERSIAN FETA & BALSAMIC GLAZE

STICKY SLOW COOKED BEEF SHORT RIBS (GF)
GREENS & SLAW

STICKY DATE PUDDING (V)
CARAMEL CREAM SAUCE & STRAWBERRIES

LEMON MERINGUE TART (V)
CARAMELIZED LEMON ZEST

ETON MESS (GF) (V)
FRESH BERRIES, CREME FRAICHE & VANILLA SEEDS

PLEASE ENQUIRE REGARDING FURTHER DIETARY REQUIREMENTS

MENU SUBJECT TO CHANGE*
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Sparkling Wine or Orange Juice on arrival

$75 PER ADULT

TEA &
COFFEE
SELECTION

PETITE
FOUR

SCONES

SANDWICHES

SAVOURY

$30 PER CHILD

13 &
UNDER

SELECTION OF T2 TEAS

ROASTING WAREHOUSE - PLUNGER COFFEE

5 X PETITE FOUR

HOUSE MADE SCONES

SERVED W/ JAM & CREAM

3 X ASSORTED GOURMET SANDWICHES

2 X SAVORY CANAPES

3 X SANDWICHES
1 X SCONE
1 X SAVORY

3 X PETITE FOURS

Dietary’s can be catered w/ prior notice

Please note, our high tea menu changes weekly. We can guarantee that your function will be
catered to with beautifully hand made treats, both sweet & savoury.
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EDRlNK STANDARD
ine, Beer & Soft Drink

CLASSIC 3 HOU
$145PP PACKA

TANDARD DRINK
H ine, Beer & Soft Drink
X]ENL&; TWO COURSE
E

ELEGANT 4
$180PP P

NATIVE SERVE

DIAMOND !FS’AHCC}%%(REEPREMMM DRINK
$260PP Ho Wine, Beer, Spirits &

CANAPES (45 MINUTES)

MENU: ALTERNATIVE 3 COURSE
ENTREE | MAIN | DESSERT”

CAKEAGE

OPTIONAL EXTRAS
- COCKTAILS







Ou’z gQQ to you

At Craigs Royal Hotel we want your
Wedding doy to be a treasured memory in
which you will always hold with your partner.

As part of our Wedding pc:ckc:ge here at
Craigs Royal Hotel we want to offer a
comp|imen+ory nigh’r stay on your

Wedding day or return to us on

your | year anniversary to reminisce on your
specio| doy which you shared in our hotel.

With 35 gorgeous rooms & a charming
Royal suite providing the perfect
accommodation solution for our bride &
groom & family.

We will do all that we can at
Craig’s Royal Hotel to make sure your stay
with us is everything you want & more.

INCLUSIONS

Farmers Platter
Mumm Bottle of Champagne

Early Check In




~ Wec[a!ing Eiz}ay Inelusions

- Highly experienced & dedicate wedding

reception co-ordinator on the special day
« The set up of small personal items
- White table linen & White linen serviettes
. Gitt table
+ Cake table & cutting knife
« Cutting & serving of your wedding cake
(* $6.5PP if not included in choice of package)
« Table numbers
« Microphone Lectern
- Staff will greet & provide directions to

guests on arrival

* An additional 15% applies on Public Holidays.
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get n touc

FUNCTIONS AND EVENTS MANAGER

EMAIL: functions@craigsroyalhotel.com.au
PH: (03) 5331 1377

WEB: www.craigsroyalhotel.com.au



