Dear Guest,

Thank you for your enquiry to hold a function at Ripples at Milsons Point. Ripples is available for
evening functions only (6.30pm-11.30pm). We can accommodate up to 70 guests for a sit down
function or 80 guests for a stand up cocktail style function. The sit down menu allows your guests to
choose their meal from 3 entrees, 3 mains and 2 desserts.

Our 3 course sit down dinner or cocktail style menu with accompanying beverage package starts at
$130 per head (inclusive of room hire and GST). Children (12 years and under) and service meals
are $40 each all year round. Minimum spend requirements apply dependent on the time of year and
day of the week. Please contact our functions team on (02)9460 0048 to obtain a quote.

The menus shown are current and are subject to change depending on seasonal produce in order
for our chefs to prepare dishes from the best produce available. We can also cater for a range of
dietary requirements.

Our head sommelier has created several beverage packages for your consideration. Premium
beverage packages are available on application.

We have a list of preferred suppliers who can assist you in organising a cake, flowers, music,
photography and local hotel accommodation.

To make a booking we require a deposit of $2000 with the balance to be paid 14 days prior to the
function. A tentative booking will not be held without a deposit. Payments can be made by cheque,
cash, EFT or credit card (credit card payments incur a 2-3% fee). Please note that the prices quoted
above are current for 2012 and may be subject to change in 2013.

Bookings cancelled within 3 months of the booking date incur loss of full deposit. The deposit less
10% will be refunded if the booking is cancelled 3 months or more prior to the booking date. If the
booking is transferred more than a month prior to the date 10% of the deposit is withheld. If the
transfer is less then a month prior to the booking 50% of the deposit is withheld.

For further information or to make a booking contact Romy Hewett, our functions and marketing
manager, on 02 9460 0048 or email romy@aquadining.com.au

2010 Restaurant & Catering NSW Awards for Excellence ‘BYO Restaurant’ — Winner
2009 Restaurant & Catering NSW Awards for Excellence ‘BYO Restaurant’ — Finalist
2008 Restaurant & Catering NSW Awards for Excellence ‘BYO Restaurant’ — Finalist
2007 Restaurant & Catering NSW Awards for Excellence ‘BYO Restaurant’ — Finalist
2006 Restaurant & Catering Australia National Awards for Excellence ‘BYO Restaurant - Winner
2006 Restaurant & Catering NSW Awards for Excellence ‘BYO Restaurant’ — Winner
2005 Restaurant & Catering Australia National Awards for Excellence '‘BYO Restaurant ‘- Winner
2005 Restaurant & Catering NSW Awards for Excellence ‘BYO Restaurant’ — Winner
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sit down menu

nibbles
mixed olives & grissini

focaccia w mediterranean relish, baba ganoush & basil pesto

starters
spinach salad w roast pumpkin, pinenut , basil & feta
betel leaf salad 4 ways, pork, prawn, spiced beef, trout

natural oysters x 5

mains
tempura prawns w teriyaki sauce, jasmine rice & asian salad
pan seared ocean trout, coriander rice, asian salad & chilli jam

lamb tenderloins w garlic mash & red wine jus

side

rocket, apple, walnut & parmesan salad

sweets
assorted cheese plate, crackers

vanilla panna cotta w raspberry caramel & fairy floss

*Menu subject to change & variation depending on the availability of seasonal produce*

Romy Hewett

functions & marketing manager ripples cafe milsons point

. . . Olympic drive
ripples cafe milsons point Milsons Point

ripples at chowder bay - aqua mine NSW 2061 Australia
— the beach house

p +61 2 9964 9998
f +61 2 9964 9098
romy@aguadining.com.au

romy@aquadining.com.au




Cocktail menu

cold

Tartare of yellowfin tuna, chilli, fennel and lemon

Sand crab and fresh coconut salad, chilli, lime and coriander

Freshly shucked oysters with cucumber, campari and verjuice

Peking duck crepes, hoi sin, cucumber and snow pea sprouts

Mini boxes of glass noodle salad with prawns

Shredded chicken, green pawpaw, cucumber and mint on a betel leaf
Baby spinach salad, egg, pine nut, olive and crisp crouton

Char grilled haloumi, chilli jam and asparagus

Crisp vegetable and noodle rice paper rolls, noc cham

Grilled bruschetta, fresh ricotta, lemon, mint and tomato

hot

Seared scallops in the half shell with seaweed and Vietnamese dressing
Pancetta wrapped prawns with smoked tomato dressing

Steamed chicken and ginger dumplings, tamarind sauce

Grilled lamb medallions, lemon, sage and romesco

Salt and pepper squid with noc cham

Prawn tempura with preserved lemon aioli

Tandoori spiced chicken skewers with cucumber raita

Yamba prawns in a spicy coconut batter, chilli raisin jam

Moroccan spiced lamb and pine nut fillo with harissa sauce

Grilled ginger prawn skewers with chilli sambal

Prawn and pea samosa with a mango chutney yoghurt

Tempura of crab filled zucchini flower with a sesame and tahini dressing
Mini warm corn and chive risotto cake with cured ocean trout
Demitasse of smoked scallop chowder, tomato and chilli oil

Pizette with buffalo mozzarella, prosciutto and sage

Half shell scallop, baked with goat’s cheese hollandaise
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Smoked mozzarella arancini, tomato and caper sauce
Tartlet of spinach, feta and fontina cheese
Bhaji samosa with coriander yoghurt

Crisp tortilla with semi dried tomato, fresh goat’s cheese and fontina

< < < < <

Tempura zucchini flower filled with Persian style feta, tapenade

V=Vegetarian
desserts
White chocolate marquise with gold leaf

Mini lamingtons with hot chocolate sauce
Chocolate and caramel truffles
Mini chocolate dipped ice creams

Select 4 canapés from either list (Additional canapés are $9 per person)
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Substantial Pails

cold

Crisp fried soft shell crab with fennel coleslaw and sesame dressing
Chicken larb with lettuce, roast peanut, chilli oil and lime
Rare Thai beef salad, bean shoots, wild rocket and shiitake

hot

Fresh pea, lemon and prawn risotto

Tempura of fresh fish and chips

Thai chicken curry with steamed rice

Beef goulash with creamy mash

Prawn laksa with noodles, tofu and quail egg

Risotto with confit duck leg, braised eschallot and parsley

Braised veal with champagne, mushroom and chive sauce

Braised beef with bordelaise sauce and new potatoes

Pan fried gnocchi with tomato sauce, buffalo mozzarella and pesto \

Select 3 dishes from either list
Additional pails are $11 per person
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beverage package

the beverage package will be available for the duration of your 5 hour function

(beverages are subject to change)

Sparkling Wine

NV Lou Miranda Estate ‘Leone’ Sparkling Brut

White Wine

2011 Lou Miranda Estate ‘Leone’ Sauvignon Blanc, Adelaide Hills
2010 Lou Miranda Estate ‘Leone’ Chardonnay, Barossa Valley

Red Wine

2008 Lou Miranda Estate ‘Leone’ Shiraz, Barossa Valley
2008 Lou Miranda Estate ‘Leone’ Cabernet Sauvignon, Barossa Valley

Select one white and red wine to be served.
NV Lou Miranda Estate ‘Leone’ Sparkling Brut will also be available.

Local Beer
Crown Larger
Cascade Premium
Cascade Light

Imported Beer
Stella Artios
Asahi

Select two heavy beers, either local or imported to be served,

Cascade light will also be available.

Fruit juices, soft drinks, Imported still and sparkling water, coffee and tea will be

available.

**Beverage Package upgrades are available upon request**
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Proposed Itinerary for a sit down function

6.30pm Arrival of guests

Beverages are served

6.45pm Guests take their seats

Orders are taken

7.00pm Olives and dips are served

7.30pm Entrees are served

8.30pm Mains are served

9.30pm Speeches and cutting of the cake (if this applies)
10.00pm Desserts are served

10.30pm Coffee, tea, truffles and fingers of the cake are served
11.30pm Concludes
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Preferred wedding suppliers
*Note that you are under no obligation to book through our
preferred suppliers*

e Marriage Celebrants
Beh-rose Bilimoria 9440 9053/ 0409 983 152
behrose@weddingsbybehrose.com.au
www.weddingsbybehrose.com.au
Pauline Fawkner 9798 7785/ 0416 102 593
Pauline@paulinefawkner.com.au

e AV & Event Services
Andrew Dudley from Egg & Spoon 0422 206 353
andrew@eggnspoon.com.au
WWW.eggnspoon.com.au

e Music & Entertainment
Joanna Cruickshank from NHM Entertainment
p 02 9569 5990
e Joanna@nhmentertainment.com.au
w www.nhmentertainment.com.au

e Flowers and Table decorations
Ria Gradon from Pollen Productions
p 02 9029 0692 / 0403 798 598
E ria@pollenflowers.net
W www.pollenflowers.net

e (Cakes and Chair covers
Edna Reed from Vanmae cakes 9871 1599
91 Oakes Road Carlingford
e.reed@bigpond.com

e Photography
GM Photographics 9960 4600
www.gmphotogrphics.com.au

e Boat transfers
Christine Cooke from Rosman Ferries
p 9955 3458
e christine@noakes.net.au
W WWW.rosman.com.au
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