
 



 
 
 

 

 
 
 

SAINT PETER  
EVENT PACKAGE 2023 
 

 
Seated Lunch or Dinner Capacity – up to 18 guests. 
 

 
Lunch Menus       Dinner Menus 
Three-course menu  $140   Four-course menu  $160 
Four-course menu  $160   Eight-course tasting menu $195 
Eight-course tasting menu $195 
 
Lunch Minimum Spend     Dinner Minimum Spend 
January – October:     January – October: 
Monday    POA    Monday    POA 
Thursday - Sunday   $5,000    Tuesday - Sunday   $10,000 
 
November – December:     November – December:  
Monday    POA    Monday    POA 
Thursday - Sunday   $7,500    Tuesday - Sunday   $12,500 
 



 
 
 
 
 
Menu Supplements* 
Sydney Rock Oysters $7.50 per piece  
St Helens Short Spine Sea Urchin on Brioche $28 per piece 
*Subject to availability – menu supplements will be confirmed 7 days prior to the reservation.  
 
Our three and four course set menus are single choice menus. 
Our eight-course tasting menu offers one option per course and changes daily. 
A beverage pairing is available with the and eight-course menu, along with our full à la carte wine and 
beverage lists. 
 
TERMS 
 
DEPOSIT AND PAYMENT  
A deposit equal to 50% of the minimum event spend is required to confirm your booking, payable by 
the due date advised by your event planner or within 7 days of execution of the Event Agreement.  
 
Should the signed Event Agreement and 50% deposit not be received within this time period, the 
venue reserves the right to cancel all reservations held on the Client’s behalf. The venue requires the 
remaining balance (of the minimum spend) to paid at least 7 days prior to the event date. Any charges 
which accrued during the event must be settled in full at the conclusion of the event. 
Please note that the venue does not invoice clients after the event or accept personal cheques as 
balance payment for the event.  
Any variations in beverage consumption, any increase in confirmed numbers, extension of the event 
time & any other agreed additional costs incurred will be documented in written variations to contract 
and are payable the following business day after the event by credit card on file.  
Credit card or direct deposit are accepted. Any payments made using a credit card will incur a 1% 
surcharge.  
 



CONFIRMATION OF GUEST NUMBERS 
Final confirmation of guest numbers is to be made by the Client 72 business hours prior to the event 
date. If this is not adhered to by the client, the Minimum Spend stipulated in the Event Agreement will 
be invoiced. No food and beverage changes are to be made within 48 hours prior to the event.  
 
SERVICE CHARGE  
A 10% gratuity is calculated on the total food and beverage charges. Any additional service charge 
owed due to additional costs will be processed by the venue at the completion of your event unless 
your specify otherwise. 
 
DIETARY REQUIREMENTS 
The venue will cater for all dietary requirements with consultation at 7 days prior to event. Where 
more than 10% of the guests require special menus, an additional fee may apply depending on your 
specific requirements.  
 
STYLING AND DECORATIONS  
The Client must seek permission prior to the event date if the client wishes to bring in any styling and 
/or decorations. The client must also acknowledge the restaurants holds the right to style or activate 
any seasonal or promotional theming in the booked room and / or around the restaurant which may 
not be current at the time of booking. 
 
MUSIC, ENTERTAINMENT, AND NOISE LEVELS 
Regulations are in place with regards to noise levels, music, and entertainment. We reserve the right 
to lower noise levels if it results in disturbing other restaurant patrons or residents. Please note that no 
amplified music (i.e., live bands or disc jockeys) can be undertaken in the venue due to noise level 
restrictions. Dances floors are not permitted under any circumstances at Saint Peter. 
 
CLIENT RESPONSIBILITIES 
The client is expected to conduct their event in a legal and respectable manner and is responsible for 
the conduct of its guests. The client will be charged for any damage that occurs to the restaurant, the 
property, or its staff. Please also note that in line with Australian legislation relating to responsible 
service of alcohol, the venue staff and management reserve the right to terminate an event, refuse 
service to any guest deemed intoxicated, or take responsible action to assist any intoxicated guest 
from the premises.  
 
CANCELLATION / POSTPONING THE EVENT  
Cancellations and date changes must be made in writing. Cancellations and date changes made 
outside 14 days of the event date will be entitled to a full refund of the deposit paid. Cancellations and 
date changes made within 7 - 14 days of the event date will forfeit 50% deposit. Cancellations and 
date changes made within 7 days of the event date will forfeit 100% deposit.  
 
VENUE RIGHTS 
The venue reserves the right to remove from the premises any person behaving in an irresponsible 
manner. The venue assumes no responsibility for the loss or damage to any property belonging to the 
client or their guests. The client is responsible for delivery and collection of any external 
props/equipment at a time indicated by the venue. No food or drink is permitted into the premises 
unless prior permission has been obtained.  
 
I AGREE TO THE TERMS & CONDITIONS.  
 
For the venue –     For the organiser – 
 
Signature:       Signature: 
 
Name:        Name: 
 
Position:       Position: 
 
Date:        Date: 
 


