FUNCTION
KIT
PLEASE CONTACT OUR FUNCTIONS
TEAM TO DISCUSS YOUR OPTIONS
FUNCTIONS@CASINOCANBERRA.COM.AU
(02) 6243 3710

NATURAL NINE

BLACK

RESTAURANT

ROOM 8

enjoy our pop chinese cuisine with a creative native australian twist. able
to cater to a range of dietary requirements, our chefs are pushing the
boundaries of cantonese cooking combined with native australian ingredients
to give you a truly memorable gastronomic experience for any occasion.

join david black as he curates and hosts a five-course degustation of
chinese regional influence for you and seven of your closest acquaintances
within natural nine’s private dining room, room 8.

62
100

sit down
cocktail

ROOM 8

PRIVATE DINING @ NATURAL NINE
treat your guests to a modern and exciting dining experience they won’t
soon forget in the comfort of your own private dining room. select off the
natural nine menu or let our chefs tailor a custom menu to suit your needs.
10

2

sit down

8

sit down

LOTUS ROOM
LEVEL 1
with its private bar and generous size, the lotus room is our definitive
function space. Whether it’s for a sit down dinner, a cocktail gala, birthday
extravaganza or presentation evening, the flexible lotus room—with almost
limitless seating options and decorative possibilities—is the perfect blank
canvas upon which to paint your next successful large-scale event.
144
180
220
310

cabaret
banquet
theatre
cocktail

ONYX LOUNGE

THE BOARDROOM

MAIN FLOOR

LEVEL 1

glittering chandeliers, intricate gold screens and comfortable seating adorn
the onyx lounge—the perfect venue for a small-scale cocktail party with that
casino vibe. Located on the main floor—onyx lounge features access to the
main bar and gaming tables all in front of the big screen..

designed for small meetings and workshops the boardroom provides
a private setting with a convenient central location. equipped with state
of the art technology including tv screen and video and teleconference
facilities, you can rest assured that your next event will be highly productive.
Available from 12 noon. (Earlier by prior arrangement only)

150

3

cocktail
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12
26

u-shape
boardroom
bocktail

BEVERAGE OPTIONS
PACKAGE

RED

BLACK

1 hour service

$25 pp

$37 pp

2 hour service

$34 pp

$49 pp

3 hour service

$43 pp

$58 pp

4 hour service

$52 pp

$67 pp

PACKAGE

RED

BLACK

BEER

WINE

NON ALCOHOLIC

SPIRITS

carlton dry

asahi super dry

sol

peroni

james boags light

james boags light

growers gate sparkling

dal zotto prosecco

growers gate sauv blanc

cantina tollo pinot grigio

growers gate shiraz

cantina tollo sangiovese

soft drink & juice

soft drink & juice

coffee & tea

coffee & tea
finlandia vodka
ford’s gin
old forester bourbon
johnnie red scotch whisky
bundaberg rum

4

BEVERAGE PACKAGE
choose the red or black drink package and the
length of service you require and we’ll take care
of the rest.
Minimum 50 guests.

BAR TABS
bar tabs are available for any type of functions.
Let us know your limit, as your function progresses
we can increase or adjust as you request.

CASH BAR
we can arrange a fully stocked bar of your
selection for your guests to purchase from
throughout your function.

ON CONSUMPTION
we can arrange a fully stocked bar of your
selection for your guests to choose from. While
the charge is only for what your guests consume.

COCKTAIL FUNCTIONS
CANAPES
PACKAGE

PRICE

TIME

4 canapes

$20 pp

1 hour

6 canapes

$24 pp

2 hours

9 canapes

$32 pp

6 canapes +
2 substantial

$38 pp

9 canapes +
3 substantial

$49 pp

chilli lime chicken wings

fragrant fried eggplant

shantung fried chicken

fried radish cake & chilli soy mayo

chicken dim sums

shiitake mushroom sticky

chicken & lemon myrtle taro cakes

chilli butter king prawns

popcorn chicken wontons

scallop & prawn siu mai

peking duck sticky rice

salt & pepper squid

smoked duck san cho boa

2 hours

citrus cured salmon

cheeseburger spring roll

3 hours

prawn toast spring rolls

kung pao lamb ribs

south coast oysters & ponzu

pork and cabbage dumplings

smoked eggplant bao

typhoon duck fried rice

fries with xo chicken salt

ants climbing a tree

kim chi fried rice

char sui pork bao

fried egg tofu in nyonya curry

satay pork fried rice

asam chilli squid & fragrant rice

soy braised pork belly

4 hours

SUBSTANTIAL

SWEET
CANAPES
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vegetable spring rolls

xo chilli soft shell crab

lamb rump & nian gao

smoked chicken & flatbread

hong kong beef kuey tiao

hainanese chicken & ginger jam

black pepper beef & crispy potato

yuzu cheesecake

lemon custard & pistachio crumb

strawberry gum sago

salted caramel fudge

red bean waffle & salted caramel

burnt almond marshmallow

nutella hong kong doughnuts

bitter chocolate orange tart

orange and almond cake

raspberry brownie

FEASTING MENUS

6

$65 pp

$70 pp

$75 pp

roasted wakame edamame

salt & pepper squid

fragrant eggplant

fragrant fried eggplant

prawn toast spring rolls

prawn toast spring rolls

popcorn chicken wontons

beef & celery dumplings

salt & pepper squid

salt & pepper squid

popcorn chicken wontons

grilled sesame lamb chops

lemon pepper chicken wings

pan fried pork bao

braised truffle beef bao

kim chi & pickled radish fried rice

typhoon duck fried rice

satay pork fried rice with iceberg lettuce

guang chow smoked chicken & flatbread

soy braised pork belly with wilted greens

black pepper beef eye fillet with crispy potato

seasonal vegetables in garlic sauce

chinese broccoli in oyster sauce

seasonal vegetables in garlic sauce

golden sandy yolk steam bao

lemon custard with sea coconut

white chocolate chilli pudding with

& pistachio crumb

vanilla icecream & milk crumb

PLATED MENUS
$85 pp

$69 pp

$65 pp

ENTRÉE + MAIN + DESSERT > ALTERNATE

ENTRÉE + MAIN > ALTERNATE

MAIN + DESSERT > ALTERNATE

ENTRÉES

MAIN

DESSERT

sake cured citrus salmon with fennel & radish salad

barramundi with shiitake braised clam
& winter melon

white chocolate chilli pudding with vanilla
icecream & milk crumb

charred sesame chicken with sesame wafer &
sugar snap peas

panna cotta with palm
sugar syrup & ginger snaps

spiced pressed lamb breast with
apple & cabbage and mustard jus

nashi pear & macadamia crumble with rosella
flower icecream

black pepper beef eye fillet with rosemary
duck fat potatoes and roast zucchini

buttermilk waffle with salted caramel and
burnt vanilla marshmallow

soy braised pork belly with wilted greens

bitter chocolate mousse with ginger bread
and persian fairy floss

king prawns with rice crackers
and fish sauce caramel
house smoked duck breast with chilli and cucumber
kangaroo loin with tea roast beetroot and xo wafer
wasabi beef with crispy noodles and herbs
soy egg noodles with pickled vegetables

tofu mince stuffed bitter melon with miso broth
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lemon custard with sea coconut & pistachio
crumb
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