
                 
 

                 
 
 
 
Dear Friend, 
 
Thank you, for your interest in our services. 
I hope that the following information will be helpful. 
 
The Coach & Horses Hotel, with its large rear car park, is conveniently 
located on Maroondah Highway in Ringwood. 
 
We offer impeccable service as well as quality food and beverages. 
 
Our prices are extremely competitive and likely to suit your needs. 
 
The Coventry Room has a capacity for up to 190 guests seated or 
alternatively 300 standing and our facilities are suitable for all occasions. 
 
Cocktail parties, Birthdays, Weddings, Engagements, Dinners, Meetings, 
Shows and Special Events are all catered for and suited to your 
requirements.  
 
Should you have any queries, please do not hesitate to give me a call and 
arrange a time to catch up.  
 
Looking forward to hearing from you soon. 
 
 
Staff & Management 
Coach & Horses Hotel 
 
 
 
 
 
 
 
 
 
 
 

 
 



 
Terms & Conditions 

 
Please be advised that when making a reservation for a private function you are accepting our 
terms & condition set out below.   
 
Unfortunately, as per our Company Policy, we are unable to hold 18th birthday 
parties here at the Coach & Horses. 

 
1. Menu selections should be confirmed with the venue 14 days prior to your function. 
 
2. Final numbers need to be confirmed 14 days prior to your function. Catering costs are based 

on the confirmed number of guests & will be invoiced accordingly. 
 
3. To make a booking you need to pay a total of $450 which must be paid within 24 hours of 

booking which consists of: 
• A $250 room hire fee which is a non-refundable deposit and will be deducted from the 

final invoice. 
• And a $200 cash security bond which is refundable provided that not damage has been 

done to the room, or that there have been no problems with the function/guests. 
We also require a copy of these signed terms and conditions at the time of booking your 
function. 

 
4. Any damage to equipment or property is the responsibility of the person(s) whom made the 

function booking and will incur the cost of any replacements and/or repairs required (above 
and beyond the $200 security deposit).  No adhesives are to be used on the walls. 

 
5. Management reserve the right to refuse service and/or entry to guests attending a function, 

based on behaviour, intoxication or conduct. 
 
6. Management reserve the right to terminate a function based on the behaviour, intoxication 

or conduct of guests. 
 
7. All functions have five (5) hour duration with 1am being the latest finishing time. 
 
8. Music stops fifteen (15) minutes before scheduled ending time. 
 
9. Bar will close thirty (30) minutes before scheduled ending time. 
 
10. All prices are in G.S.T inclusive  
 
11. Cheque payments are not accepted. 

 
It is house policy that after the function is finished that 

NO clients are let into the rest of the venue. 
 
I/We          (Name) 
 
Of              (Address)  
Agree that I / We have read, understood & accepted the above terms & conditions. 
Name:       
Signed:        
Date:         
 
 



 
 
 

 

FFoorrmmaall  DDiinnnneerr  PPaacckkaaggeess  
 

Please select one of the following designs to meet your individual style & 
taste. 

 
MMeennuu  OOnnee  
2 Courses 

Soup & Main Course 
Or 

Main & Dessert 
 

$30 per Person 
 

MMeennuu  TTwwoo  
2 Courses 

Entree & Main Course 
 

$35 per Person 
 

MMeennuu  TThhrreeee  
3 Courses 

Soup, Main Course & Desert 
 

$40 per Person 
 

MMeennuu  FFoouurr  
3 Courses 

Entree, Main Course & Desert 
 

$45 per Person 
 

Options 
 

Tea / coffee and choc mints 
$1.50 per Person 

 
All meals are served on a 50/50 basis. 

Minimum amount of 60 people 
 
 
 
 

 

 
 
 
 



  
   
    
  
 

     
 
 
 
  FORMAL DINNER  PACKAGES 
 
 
 

ENTRÉE 
 

Choice of two served 50/50 
 

 
Chicken and sweet corn soup w/ vermicelli noodles 
 
Pumpkin and almond soup 
 
Antipasto plates 
Selection of marinated veg and cold meats 
  
Deep fried camembert w/ plum sauce 
 
Dips and Turkish bread 
 
Salt and pepper squid w/ coriander and sweet chilli aioli 
 
Chicken satay skewers w/ turmeric rice pilaf 
 
Pumpkin and brie cheese aranchini w/ petite garden salad 
 
 
 
 
 
 
 
 
 
 



 
 

      
 

MAINS  
 

Choice of two served 50/50 
 
Lamb noisettes w/ red wine jus 
Tender lamb medallions marinated in oregano, garlic and lemon juice 
char grilled served medium rare 
 
Teriyaki char grilled porterhouse  
250gm served medium topped w/ creamy mustard sauce 
 
Atlantic salmon fillet  
w/ creamy chive and garlic sauce 
 
Roast pork served w/ pan gravy, apple sauce and crackling 
 
Roast lamb served w/ pan gravy and mint jelly 
 
Garlic butter chicken mignon topped w/ creamy mushroom 
sauce 
chicken breast encasing garlic butter and mozzarella cheese wrapped 
w/ smoked bacon 
 
Mushroom chicken mignon 
Chicken breast encasing field mushroom fast and mozzarella cheese 
wrapped w/ smoked bacon 
topped w/ pan gravy 
 
Barramundi fillet w/ creamy dill and caper sauce 

 
Chicken camembert, macadamia and spinach delight w/ 
creamy garlic parsley and white wine sauce 
Chicken breast w/ bone on filled w/ spinach and macadamia nuts 
 
Chicken and avocado filo swirl topped w/ hollandaise sauce 
 
 
ALL MAINS ARE SERVED W/ SEASONAL VEGETABLE 
 
 



 
 
 
 
 
 
 

 
 
 

DESSERTS 
 

Choice of two served 50/50 
 

Individual Butterscotch Mousse 
 

Individual Orange Mud Mousse 
 

Individual Flourless Orange 
 

Individual Apple Crumble 
 

Fruit Tart 
 

Strawberry Cheese cake 
 

Strawberry Tart 
 

Flourless Chocolate Mud cake 
 
 

 
All Desserts served with Chantilly Cream 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 
 
 

 
 
 
 

 

Cocktail Menu. 
 

Sho Mai 
Curry Puffs 

Samosas 
Dim Sims 

Spring rolls 
Assorted Vol au vents 

Party Pies& Sausage Rolls 
Assorted Mini Pizzas 

Tempura Prawn Skewers 
Prawn Skewers with Satay Sauce 

Panko Calamari Rings 
Sesame Prawn Toast 

Chipolatas 
Chicken Satay Skewers 

Honey Soy Chicken Wings 
Risotto Balls 

Spinach and Ricotta triangles 
Spicy Meatballs 
Fish Gourjons 

 
4 Selections $14.95 / 6 Selections $16.95 

(min catering 70) 
 
 
 
 



 
 

 
 
 
 
 

ASSORTED PLATTERS 
 

Corporate 
 

CAKE PLATTER (20 PEOPLE) = $65 
 

ASSORTED DANISHES  (20 PEOPLE) = $50 
 

DIPS AND CRUDITIES  (20 PEOPLE) = $60 
 

SANDWICH PLATTERS (20 PEOPLE) = $60 
 
 
 
 
Tea & Coffee      $1.50 per head 
 
 

MINIMUM OF 20 PEOPLE 
 
 
 
 
 
 

 
 
 

 
 
 
 



 
 
 
 
 

 
 
 
 

 
PRICE LIST 

 
 
 

ROOM HIRE * (Thursday to Sunday)  $250 
 

BOND                                                            $200 
 
 

ROOM HIRE * (Monday to Wednesday) $150 Maximum 25 people 
No Staff required 

 
DECORATIONS (100 Balloons, Candles and Tables) $220 

 
 

BALLOONS (100 of your choice)   $170 
 
 

DJ (Two weeks notice necessary)    UPON REQUEST 
 
 

JUKEBOX (Two weeks notice necessary) UPON REQUEST 
 
 

DIGITAL PROJECTOR $250 UPON REQUEST & 
AVAILABLITY 

 
 

COFFE/TEA      $1.50 per Person 
 
 
 
 
 
 

* Includes Room hire, security, cleaning and set up 
 

 


