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Yungaburra Village ~ A Country Retreat

Yungaburra is a tranquil, picturesque village situated 720 metres above sea level, located
one hour’s drive from the city of Cairns on the Atherton Tablelands, Tropical North
Queensland, Australia.

The village of Yungaburra offers a wonderful base for your holiday, with the ultimate
lifestyle, perfect climate and its natural beauty. We experience warm summers for
approximately 10 months of the year. Our cool winters, allow us to enjoy crackling log
fires ~ the ultimate cosy experiencel

Yungaburra was established during its timber cutting era in the early 1900’s. It has many
of its original buildings, 24 being Heritage Listed. Yungaburra’s countryside was shaped
by many extinct volcanoes.

Minutes drive from Yungaburra is the twin Crater Lakes of Barrine and Eacham, also
unique rainforests with Kauri Pines and Giant Fig Trees. Experience wildlife spotting for
Platypus, Tree Kangaroos and a variety of over 196 birds! Lake Tinaroo is well known for
its water sports, barramundi fishing, all year round.

Yungaburra’s accommodation features many boutique and home-style B&B’s, lodges,
cabins and country style pubs. Our shopping offers a fascinating blend of local art, crafts,
books, gems, antiques, souvenirs, Aboriginal art and local timber craftsmanship.

The Chapel ~ The History Lives On

The Chapel was originally built in 1901 in Atherton as the Methodist Church. In 1960,
the new Uniting Church was built beside the old Church, which was no longer being used.
It was decided the Methodist Church be converted and used as the Uniting Church Hall.
For the next 41 years, the Church Hall was the centre of social functions.

In 1999, the Uniting Church Reverend and parishioners decided that the church hall
would go up for tender. Nick and Gina Crameri were the successful bidders. In 2002, the
church hall was relocated to Nick’s property in Yungaburra, next to his famous Nicks
Swiss Italian Restaurant.

The Church design was typical of its era, an old traditional Queenslander style building,
reflecting an elegant charm, restored to its present grace and beauty. Eleven months of
restoration revealed the Yungaburra Village Chapel. The Chapel now serves the
community of the Atherton Tablelands, Tropical North Queensland as the ideal venue for
wedding ceremonies, seminars, conferences, concerts and recitals.

Yangaburea Uillage Capel

Is the oldest building in Yungaburra/
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94«59@&% Wi%ya W ~ The Ceremony

(All denominations welcomed)

The Yungaburra Village Chapel, is for a modern or traditional wedding ceremony. You can
be married with your marriage celebrant or minister / reverend of your religion.
The Chapel can comfortably seat 110 guests.

Your chosen mode of transport to the Chapel may include horse and carriage, vintage car,
classic car, limousine, motorcycle, helicopter or even the arrival on an ultra light plane.

Arrive at the Chapel along the coble stone pathway, guided by the traditional old style
wrought iron lampposts. Your arrival can be announced by the sounding of an antique
Swiss bell, personally selected by you, from Nick’s private collection. Step inside to feel the
warmth of the polished Red Forest Gum timber floors, antique style pew seating and the
dynamic and colourful stained glass windows. Your background music may include the
use of the installed sound system, pianist, violinist or a small band of your choice. The red
carpet leads you to the altar decorated with romantic candelabras.

On completion of the wedding ceremony, the spacious verandah is the perfect area for
guests to gather and enjoy hors d’oeuvres and drinks prepared and served by Nick and his
staff.

For your perfect wedding day, it will be our pleasure to
create a wedding experience that is unique to you!
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94«59@&% Wi%ya W ~ Price Schedule

Chapel Hire $ 700.00
Wedding Rehearsal (7 Hour) Free
Wedding Package $ 550.00

Chapel and Nick’s Restaurant Reception Booking

(Catering costs are extra)

Wedding Rehearsal (7 Hour) Free

A Chapel Booking Fee is required for above of the options (Non-Refundable) § 350.00

Chapel inclusions and facilities:

Exclusive use of the elegantly restored historical Chapel for 2 hours

Seating for up to 100 guests, and there is standing room for an additional 20 guests
Built in sound system with a selection of music available

Magnificent upright ebony Kawai Piano

Chapel interior decorated with Country style silk flowers

Walk on the red carpet

Candelabras with glittering candles creating a romantic soft mood

Use of an Antique Swiss Bell from Nick’s private collection to announce your arrival
Religious wooden cross (can be removed)

Feather pen for signing wedding certificate (can be removed)

Table & chair for signing wedding certificates (can be removed)

Spacious verandah area with panoramic views

Wheelchair accessible with assistance

Modern amenities on site

TYIIIIIXIYIIYIYIYNY

Optional Extras

e Nicks’ Restaurant is available for catering of drinks and refreshments
on the Chapel verandah.
ey Wedding co-ordinating contacts available
> We have a large selection of musicians including pianist, violinist or guitarist

available for live music at your ceremony.

Cancellation Policy
e Chapel Booking Fee of $350.00 is non refundablel
e Remaining balance will be deducted if wedding is cancelled as follows:

@ 121 ~ 180 days 25 %
o 61 ~ 120 days 50 %
o 1 ~ 60 days 100 %

Prices are valid fo 31 December 2008

All prices are subject to change without notice.
All prices are inclusive of GST.
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Nicks Swiss Italian Restaurant ~ Reception Venue

The Reception

Nicks’ Swiss Italian Restaurant is nestled in a pocket of lush green Tableland scenery
surrounded by native trees, shrubs and tropical fruit trees flowering all year, creating a
wonderful romantic wedding setting.

The Restaurant or the Bella Vista room can be used for day or night wedding, which can be
transformed into a relaxed casual or an elegant, stylish formal setting for your special day.

Nick’s Restaurant can seat up to 170 people. The Bella Vista Function Room located at the
front of the Restaurant can seat up to 50 people comfortably. The Restaurant and Function
Room have timber ceiling, large windows with picturesque views, crafted timber
furnishings, gracefully finished with a touch of European style and elegance.

Booking Arrangement

Appointment by prior arrangement would be appreciated, as you get the opportunity to see
our beautiful venue, photos and slide shows of other weddings.

Table Settings

The Restaurant has rectangular and round tables, seating six to ten guests. The timber
chairs are high backed with soft cushions. We provide white linen tablecloths and
serviettes for an elegant formal setting. For a smaller wedding, our custom made polished
timber tables with our placemats and serviettes creates a smart casual look.

The Bridal couple provides their own theme ~ e.g. colours, flowers, candles, centre pieces,
bonbonnieres and table setting layout. We will give you advice for the best table set up in
the Restaurant for the number of guests attending the wedding. When we set the tables on
the day, our staff are happy to assist with the decorating, so the venue looks perfect for
your special wedding day.

The Menu

Nick’s Restaurant team of chef’s concentrate on producing quality well presented dishes
giving attention to detail. We offer a range of suggested canapé, set menus and buffet
options for your special day. (Menus attached)

For larger Weddings, from 35 guests, we recommend buffet. The set menu, you may select
one dish of your choice for each course or have two choices per course served as alternate
drop.

We accommodate for people with special dietary requirements and cater for children.
(Children’s menu available)

Wedding Cake

We do not specialise in Traditional Fruit Cakes, Marzipan and Fondant icing. We offer a
range of cakes e.g. Chocolate Sacher Tortes, Macadamia Cakes, Black Forest and the
Profiterole pyramid. Prices of Cakes start from $110, depending on the number of guests
attending. If you bring your own Wedding Cake to our premises to be served as dessert, a
charge of $4 per person will apply. There is no charge for us to cut your Wedding Cake,
and have it served on a platter.

The Music

You are welcome to provide your own music on CD, which will be played on our sound
system with quality speakers throughout the Restaurant. The CD’s must be original and
not copied because the sound will be distorted. Alternatively, you can hire musicians or
DJ’s of your choice (We are happy to recommend if you need assistancel). Excessive loud music
played in our venue is not permitted.

Our professional services, courtesy, and advice will ensure to
create the perfect wedding day with wonderful lasting
memories that will stay with you for the rest of your lives.
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Beverage Options

Yodellers Bar

Nick’s Rustic Bar boasts Australian beers on tap and a great selection of imported beers. A
wide range of Australian wines and blend of cocktails is served using local fruits.

Bar Tab

Choose the price and drinks you want to be served on your wedding day from
our wine list, or we can specially order by prior arrangement.

» &

Standard Package

Draught on Tap

(XXXX Gold & Tooheys Dark Ale)
@
House White, Red and Sparkling Wines
@
Orange Juice and Soft Drinks

Rates set at:

2 hours $28.00 per person 3 hours $33.00 per person
4 hours $38.00 per person 5 hours $43.00 per person
> o &

Deluxe Package

Draught on Tap
(XXXX Gold & Tooheys Dark Ale)
&r
Large selection of standard Australian Beer
(XXXX Bitter, XXXX Gold, Victoria Bitter, Fosters Light Ice & Carlton Mid Strength)
&r
House White, Red and Sparkling Wines
&
Basic Spirits
(Bundaberg Rum, Bourbon, Scotch, Bacardi, Vodka & Gin)
&
Orange Juice and Soft Drinks

Rates set at:

2 hours $33.00 per person 3 hours $43.00 per person
4 hours $52.00 per person 5 hours $59.00 per person

Prices are valid fo 31 December 2008

All prices are subject to change without notice.
All prices are inclusive of GST.
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Cocktail & Hors d’oeuvre Menu

Each platter serves approximately 6~8 people, prices are per platter

Appetizers / Dips

&= Trio of Dips ~ § 25.00

Eggplant Puree, Olive Tapenade, Macadamia and Basil Pesto
served with Italian Woodfired Bread

&= Dip Platter ~ $ 29.00

a selection of crisp Tableland Vegetables and Crackers
served with Avocado Dip

Cocktail Style / Canapés

& Cheese Platter ~ $ 35.00

Gallo’s Brie Cheese, Swiss style Cheese, Parmesan Cheese,
Organic Mungalli Creek Fetta Cheese, and Crackers

& Savoury Pastries ~ $ 35.00

(21 Pieces)

Smoked Ham and Cheese Prussians, Parmesan Twisters,
and Spinach & Fetta Filo Pastry Triangles

&» Traditional Swiss Meat Platter ~ $ 39.00

Biindnerfleisch (Air dried Beef), Prosciutto Crudo (dried Ham), Salami, Swiss style Cheese,
pickled Vegetables and Olives served with Wood fired Bread

& Canapés Platter ~ § 55.00

(20 Pieces)

Fresh French Stick topped with Biindnerfleisch (Air dried Beef),
Salami, Curry Egg and Cheese

& Hot and Tasty ~ § 58.00

(20 Pieces)

Homemade mini Rissoles, Chicken Satay skewers, Vegetarian Spring Rolls,
and Calamari served with mild Mustard, Sweet Chilli Sauce, Soy Sauce, and Tomato Sauce

&» Seafood Platter ~ § 75.00

Oysters Natural (8), Calamari (12), Prawns (12), smoked Salmon (8 slices) served
with Tartare Sauce, Cocktail Sauce, and fresh French Stick

Prices are valid fo 31 December 2008

All prices are subject to change without notice.
All prices are inclusive of GST.
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Entrées
Entrées ~ $ 10.00 (er person)

& Cream of spiced Pumpkin

& French Onion Soup with Parmesan Crouton
& Swiss Style Barley and Vegetable Soup

& Minestrone Soup

& Garden Salad ~ a sclection of mixed Greens topped with roasted Pumpkin Seeds
served with French or Italian Dressing (Vegetarian Meal)

EanéeS ~ $ I 2.00 (per person)

& Seafood Chowder with Dill Cream

& Trio of Dips ~ Eggplant Puree, Olive Tapenade, and Macadamia and Basil Pesto
served with Italian Wood fired Bread (Vegetarian Meal)

& Nick's Caesar Salad ~ Cos Lettuce, Egg, crispy Bacon, Parmesan shavings, served
with our tasty French Dressing and topped with Croutons and Anchovies

Tableland Garden Salad with Fetta Cheese

Organic Mungalli Creek Fetta Cheese marinated with fresh herbs and Olive Oil
served on Italian Style Vegetable Medley and Salsa Verde

Entrées ~ $ 15.00 (per person)

& Avocado Salad with local Bamboo Shoots and Snow Pea Sprouts on mixed Greens
with Cucumber and Tomato Salsa (Vegetarian Meal)

¥

¥

& Mediterranean Salad with sun dried Roma Tomatoes
and Fetta, Virgin Olive Oil and Balsamic Reduction (Vegetarian Meal)

& Smoked Chicken and Mango Salad
on mixed Greens and Walsh River Pumpkin Seed Oil Dressing (Seasonal)

& Salad of Chicken Breast Medallions on mixed Greens with Basil,
Tomato and Salsa

& Swiss Style Meat Platter of Biindnerfleisch (Airdried Beef), Proscuitto, Salami,
and Cheese garnished with pickled Onions and Gherkens

& Ricotta and Spinach Ravioli with Mushroom or Tomato Sauce
gratinated with Parmesan Cheese (Vegetarian Meal)

Entrées ~ $ 18.00 (er person)

& Tableland Red Claw Salad on a bed of mesculin Lettuce topped with locally grown
Bamboo Shoots and drizzled with Walsh River Pumpkin See Oil Dressing

& Tableland Red Claw and Avocado Salad with Fetta Cheese and
Roma Tomatoes, Italian Herb Dressing

& Thai Style Beef Salad - thin slices of Beef Sirloin tossed with crisp Vegetables
and Coriander in mild Chilli and Lime Dressing.

& Smoked Tasmanian Salmon on Dill Pikelet with Cucumber
and Spanish Onion Salad, Horseradish Cream

& Salad of King Prawns, Smoked Salmon and Avocado
with Sun dried Tomato Mayonnaise
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Main Courses

(all Main Meals are served with locally grown Vegetables)

Main Courses ~ § 25,00 (per person)

& Roast Pork served with Crackling and Apple Sauce
on braised white Cabbage and Pumpkin Mash

& Roasted Mediterranean Vegetable Stack with Basil Pesto sauce
and topped with a Puff Pastry and Parmesan Twist (Vegetarian Meal)

& Linguini with English Spinach and Mushrooms
tossed in Basil Cream Sauce and Parmesan Cheese (Vegetarian Meal)

& Ricotta and Spinach Ravioli with Mushroom or Tomato Sauce
gratinated with Parmesan Cheese (Vegetarian Meal)

& Asian Style Wok fried Vegetables deglazed with Honey, Ginger and Soy Sauce

served with Kaffir Lime scented Rice (Vegetarian Meal)

Main Courses ~ $ 30.00 (per person)

& Glazed Chicken Breast on Mediterranean Vegetable Medley
with Virgin Olive Oil and Rosemary

& Pork Piccatta topped with glazed Mushrooms and Bacon
served on a bed of Spaghetti

&= Beef Stroganoff in a Capsicum, Mushroom, Gherkins, and Paprika Sauce
served with a fresh Herb Rice

Main Courses ~ § 35,00 (per person)

& Grain-fed Sirloin oven-roasted whole with herbs,
served sliced on one of the following sauces:
Red Wine, Mushroom, Bernaise or Green Peppercorn Sauce

& Char-grilled Veal Loin Steak with Green Asparagus
Artichoke Heart and sun dried Roma Tomato on Basil Pesto Dressing

&» Chicken Breast served with Gallo’s Brie
and Leek on Mushroom Sauce

& Roast Rack of Lamb on Sweet Potato Mash and Rosemary
scented Red Wine Sauce

Main Courses ~ § 38,00 (per person)

& Beef Wellington - Prime Fillet baked in Puff Pastry
with Champignon Duxelle and Sauce Bernaise

& Pink Lamb Loin on Mediterranean Vegetable Ragout
and Cabernet Sauvignon Glace

& Tasmanian Salmon Fillet with green Asparagus,
Tomato and Lemon Salsa

& Estuary Barramundi fillet served on Pommes Nature
and wilted young Spinach Lemon Myrtle Dill Sauce

Page 10



Desserts

Desserfs ~ $ 10.00 (per person)

&= Fresh Fruit Salad served with homemade Mango Sorbet

& Swiss Apple and Hazelnut Tart with Vanilla Ice Cream and Golden Syrup.

Desserts ~ § 12.50

& Homemade Meringue filled with Fruit Salad
Strawberry Ice Cream and a whirl of Cream

& Chocolate Cake “‘Sacher Torte’
with home made Vanilla Sauce

& Pavlova garnished with fresh tropical fruit
and Passionfruit Anglaise

& Rich Chocolate Mousse served on Almond Vacherin
and Coffee Bean Anglaise

& Homemade Macadamia Nut Cake served with
Choice of Ice Cream

Desserfs ~ $ 15.00 (per person)

& Cheesecake with macerated dried Apricots in Brandy Syrup

& Coconut and Passionfruit Ice Parfait
on Strawberry Coulis

& Tiramisu the Italian Dream

& Banana Parfait topped with Chocolate
and fresh Strawberries

Cheese Platfer ~ $ 15.00 (per person)

& A fine selection of Australian Cheese
served with Fruit, Nuts and Crackers

Petit Four Plafter ~ $ 4.50 (per person)

& A fresh homemade selection of delicious Biscuits

H'eSh]_}’ brewed Coffee and Teas ~ $ 3.00 (self serve per person)

Prices are valid fo 31 December 2008

All prices are subject to change without notice.
All prices are inclusive of GST.
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Nick’s Buffet Dinners

Opt]bn I~ $ 38.00 (per person)
Salads

Tossed Lettuce Salad
Coleslaw Salad
Potato Salad

Freshly baked assorted Bread Rolls and Buttfer

Hoft Dishes

Meat Dishes

Roast Pork with Apple Sauce
Chicken and Cashew Nut Stir Fry

Seafood Dish
Fish Fillets lightly crumbed and baked in the oven

Pasta and Rice Dishes

Penne Pasta with Napolitana Sauce
Pilaf Rice with Vegetables

Vegetable Dishes

Baked Potatoes topped with Parmesan Cheese
Roasted Pumpkin with Onions
4 Seasonal Vegetables

&r r &r

Dessert

Cheesecake with a seasonal Fruit
Pavlova with fresh Cream
Fresh Fruit Salad
3 Ice Cream flavours (Vanilla, Chocolate, Strawberry, and Mango)

&r r &r

Freshly brewed Coffee and a selection of Teas

Prices are valid fo 31 December 2008

All prices are subject to change without notice.
All prices are inclusive of GST.

Page 12



OpﬂOﬂ 2~ $ 45.00 (per person)
Salads

Tossed Lettuce Salad
Green Bean Salad
Coleslaw Salad
Beetroot Salad
Tomato Salad
Potato Salad

Choice of 4 Salads

Freshly baked assorted Bread Rolls and Buttfer

Hoft Dishes

Meat Dishes
Choice of 3 Meats
Roast Pork with Apple Sauce
Roast Lamb with Gravy and Mint Sauce
Chicken and Cashew Nut Stir Fry
Beef Stroganoff
Smoked Leg Ham with a Honey glaze

Seafood Dish
Fish lightly crumbed and baked in the oven

Pasta and Rice Dishes

Beef Tortellini with Carbonara Sauce
Penne Pasta with Napolitana Sauce
Pilaf Rice with Vegetables

Vegetable Dishes

Baked Potatoes topped with Parmesan Cheese
Roasted Pumpkin with Onions
4 Seasonal Vegetables

P &r

Dessert

Choice of 5 Desserts
Traditional Swiss Apple Pie
Cheesecake with a seasonal Fruit
Pavlova with whipped Cream
Fresh Fruit Salad
2 Ice Cream flavours (Vanilla, Chocolate, Strawberry, and Mango)
Pumpkin Citrus Cake
Sacher Torte (Chocolate Cake)

P &r

Freshly brewed Coffee and a selection of Teas
Prices are valid fo 31 December 2008

All prices are subject to change without notice.
All prices are inclusive of GST.
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OpﬂOﬂ 3~ $ 52.00 (per person)
Cold Dishes

Salad Choice of 4 Salads
Tossed Lettuce Salad
Green Bean Salad
Coleslaw Salad
Beetroot Salad
Tomato Salad
Potato Salad

Cold Meat and Cheese Choice of 2 Dishes
Smoked Ham
Salami
Prosciutto
Swiss Style Emmenthal Cheese

Freshly baked assorted Bread Rolls and Butfer
Hoft Dishes

Meat Dishes Choice of 3 Meat Dishes
Roast Pork with Apple Sauce
Roast Lamb with Gravy and Mint Sauce
Baked Chicken Cacciatore
Beef Stroganoff
Smoked Leg Ham with a Honey glaze

Seafood Dish Choice of 2 Seafood Dishes
Fish lightly crumbed and baked in the oven
Calamari with Tartare Sauce
Cooked Prawns with Cocktail Sauce

Pasta and Rice Dishes Choice of 3 Pasta or Rice Dishes
Beef Tortellini with Carbonara Sauce
Ricotta and Spinach Ravioli Boscaiola
Penne Pasta with Napolitana Sauce
Elbow Pasta with Bolognaise Sauce
Pilaf Rice with Vegetables

Vegetable Dishes
Baked Potatoes topped with Parmesan Cheese
Roasted Pumpkin with Onions
4 Seasonal Vegetables

P &P

Dessert Choice of 5 Desserts
Traditional Swiss Apple Pie
Cheesecake with fresh seasonal Fruit
Pavlova with fresh Cream
Fresh Fruit Salad
3 Ice Cream flavours (Vanilla, Chocolate, Strawberry, and Mango)
Macadamia Cake
Sacher Torte (Chocolate Cake)
Tiramisu

P &P

Freshly brewed Coffee and a selection of Teas
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Birds ‘n’ Bloom Cottages ~ The Bridal Suite

The perfect setting to start your special day! Birds ‘n’ Bloom Cottages are privately situated
next to the Chapel. Our themed luxurious self-contained cottages are two and three
bedrooms with superior comfort and stylish décor.

Our bridal suite features a double therapeutic aroma spa with essential oils, cosy log
fireplace, timber decking verandahs, fully equipped kitchen and laundry facilities,
undercover parking, peaceful setting with beautiful gardens. Cottages are nearby to Nick’s
Restaurant and a short stroll to Peterson Creek to view the platypus. Delicious breakfast
basket can be provided as an Optional extra.

Tariff Schedule

Refer to www.bnbcottages.com for the latest tariff updatel

Or call Gina on 07 4095 3330

Inclusions:

¥ ¥ YT Y¥YP YRRV

¥

¥

Self-contained Cottages with fully equipped modern kitchen and laundry facilities
Includes Continental Breakfast

Fresh Fruit and Chocolates on arrival

Premium teas and coffee (plunger provided), hot chocolate, milk, sugars and honey
Two Televisions per cottage, video and CD library and quality stereo system

Queen size beds — luxury posturpedic mattresses with superior linen provided
Double therapeutic spa with a selection of essential oils in Bridal suite

Cosy wood fireplace in lounge room and oil heaters in all bedrooms with fleece
woollen blankets for the cooler months

Large balconies with privacy and panoramic views

Beautiful gardens and located on a quiet street

A fully cooked Breakfast can be made fo order. (Optional)
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Enquiry Date: / /120__

Booking / Confirmed Date: / / 20 __ on booking fee payment!

Please print the following details!

Wedding Of:

Grooms Name: Brides Name:

Grooms Parents: Brides Parents:
Postal Address:

City:

State: Postcode:

Phone Home: Work: Fax:
Mobile: Email:
Date of Ceremony: / 120 Time of Ceremony:

Approximate Number of Guests:

2 Hours plus 1 Hour rehearsal Free $

Less Chapel Booking Fee $ 350.00
Booking Agreement:

&

Lo
Lol

Your booking is confirmed when the Agreement is signed and Chapel Booking Fee
is paid!

Chapel Booking fee of $ 350.00 is non-refundable should wedding be cancelled!
Final payment is required 30 days prior to the wedding date.

Extra Cost for Chapel:

&

&

Additional Hour for Chapel $50.00 $

Chapel cleaning of rose petals $20.00 $

(Confetti or Rice not permitted)

Chapel Drinks Yes O No O Undecided O $

Chapel Hors d’oeuvres Yes O No O Undecided O $
Total Balance $

Chapel Policy:

&

4

¥ Y ¥ @

A wedding at the Yungaburra Village Chapel is at the agreed time schedule. Time
schedule may be extended by prior arrangement.

Final numbers of guests are required 3 days prior to the commencement of the
function.

Rose petals are permitted by prior arrangement ~ a cleaning fee applies

Confetti or rice are not permitted in the Chapel or outside the building.

Smoking is allowed on verandah, please use ashtrays supplied!

Whilst due care is taken in regards to customers belongings, Yungaburra Village
Chapel cannot be held responsible for any damage, or loss of personal property
left on the premises.

If the customer, and or, the customer’s guests cause damage to the Chapel, the
undersigned will be held liable.

I/ We, have read, understood and agree to comply with the above ‘Agreement’.

Name (Please Print).

Signature: Date: / 20
Name (Please Print).

Signature: Dafte: / / 20
Nicks Restaurant Reception:

Reception Required Yes [ No O Undecided O

Bird ‘n’ Bloom Cottages:

Accommodation Required Yes O No O Undecided O
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Q _
&

PAYMENT DEPOSIT FORM FOR CHAPEL / RECEIPT

For Inquiries  Contact Nick or Gina ~ Phone + 61 (07) 4095 3111

Yungabuma Viflage Chapef

33 Gillies Highway

1901 Restored Heritage Building

YUNGABURRA QLD 4834 Fax + 61 (07) 4095 3816

Payment by Cheque [ 1 Australia Post Money Order ] Cash ]

Please Mail Cheque or Many Order with this Form Payable to:
Nick Crameri

33 Gillies Highway

YUNGABURRA QLD 4884

Cheque Number: Cheque Amount: §
Received Date: ___/ ___/ 20__ Co-ordinafor Signature:
Credit Card

Please Fax, Post or Scan & Email this Form together with your
Credit Card details and Signature

MasterCard L] Amex L] visa [
Diners ] JCB ]

Insert Card Number: . . .

Expiry Date: / Amount to Debit: $

Card Holder Name (lease print) .

Authorization & Cardholder Signature (Essential) .

Direct Deposit ~ Bank Details

Please Fax, Post or Email this Form together with your details

Bank Name Suncorp
Bank Branch: Atherton
Bank Account Name: Nick Crameri
Bank Branch Number: 484 — 799
Bank Account Number: 037182520
Date Deposited: __ / ___ / 20_____ Amount Deposited: §

Receipt or Reterence Number:

Booking Fee ] Final Payment ]
Please Confirm Date of Chapel Hire: /___ /20 Time:

Retain a copy of this document for your records!
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Venue Hire Charges

A venue hire charge may apply for the exclusive use of Nick’s Restaurant.

Reception Setup Fee

& 20 ~ 50 Guests Setup Fee $ 150.00
& 51 ~ 120 Guests Setup Fee $ 250.00
& 121 ~ 250 Guests Setup Fee $ 350.00

Reception Booking Fee (Non-Refundable)

& 4 ~ 50 Guests Booking Fee $300.00
& 51 ~ 120 Guests Booking Fee $500.00
& 121 ~ 250 Guests Booking Fee $800.00

Account Settlement

Prices and menu are subject to change if any unforseen circumstance occurs beyond our
control. A reception booking fee will secure your wedding reservation and is fully
redeemable against the total account. Final numbers of guests are required 3 days prior
to the wedding day for catering purposes.

Prepayment of the estimated account is required 3 days prior to the wedding day. Final
settlement of the total amount maybe arranged to be paid on the night or the following
day of the wedding. We accept cash, bank cheques, direct deposit, Eftpos, Visa and
Mastercard. Payment made by American Express or Diners Card will apply a 3.5%
surcharge. A Payment Advice and Receipt Form is attached!

Reception Booking Agreement:
& Your booking is confirmed when the Agreement is signed and the Reception
Booking Fee is paidl
~ Reception Booking fee is non-refundable should the wedding be cancelled!

Nick’s Restaurant Policy:

& A schedule needs to be prearranged for catering times of the meals.
& Confetti or rice is not permitted in the Restaurant,
outside the buildings and in the gardens.
&  Whilst due care is taken in regards to customers belongings,
Nick’s Restaurant cannot be held responsible for any damage,
or loss of personal property left on the premises.
& If the customer, and or, the customer’s guests cause damage to the
Restaurant, the undersigned well be held liable.

Cancellation Policy
~ Reception Booking Fee is non-~refundablel

~ Remaining balance will be deducted if wedding is cancelled as follows:

@ 121 ~ 180 days 25 %
& 61 ~ 120 days 50 %
o 1 ~ 60 days 100 %

I/ We, have read, understood and agree to comply with the above ‘Agreement’.

Name (Please Print).

Signature: Dafte: / / 20

Name (Please Print).

Signature: Dafte: / / 20

Q .
,i// _\_______________________________________________________________________________________________________________________________________________
&
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PAYMENT DEPOSIT FORM FOR RESTAURANT / RECEIPT

For Inquiries  Contact Nick or Gina ~ Phone + 61 (07) 4095 3330

Nick’s Swiss Italian Restaurant

Ura— ,' ' 33 Gillies Highway
Swiss Italian Restaurant YUNGABURRA QLD 4884 Fax + 61 (07) 4095 3816

Payment by Cheque [ 1 Australia Post Money Order ] Cash ]

Please Mail Cheque with this Advice Form Payable fo:

Nick’s Swiss Italian Restaurant
33 Gillies Highway
YUNGABURRA QLD 4884

Cheque Number: Cheque Amount: §
Received Date: ___/ ___/ 20__ Signature:
Credit Card

Please Fax Post or Scan & Email this Form fogether with your
Credit Card details and Signature

MasterCard L] Amex L] visa [
Diners ] JCB ]

Insert Card Number: . . .

Expiry Date: / Amount to Debit: §

Card Holder Name (lease Print) .

Authorization & Cardholder Signature (Essential).

Direct Deposit ~ Bank Details
Please Fax, Fost or Email this Form fogether with your details

Bank Name ANZ
Bank Branch: Atherton
Bank Account Name: Nick’s Swiss Italian Restaurant
Bank Branch Number: 014 - 503
Bank Account Number: 3515 36704

Date Deposited: / /20____ Amount Deposited: $

Receipt or Reterence Number:

Retain a copy of this document for your records!
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BOOKING - CONFIRMATION & DEPOSIT / PAYMENT - RECEIPT FORM

For Inquiries  Contact Nick or Gina  Phone + 61 (07) 4095 3330

¢,a? Birds ‘n’ Bloom Cottages
BB”.B OD OS Mn Hosts: Gina and Nick Crameri
33 Gillies Hwy, YUNGABURRA QLD 4884

COTTAGES Fax: + 61 (07) 4095 3816

Enquiries & check-in are through: Nick’s Restaurant
Cottages are located in a quiet streef near the Restaurant & guests are chaperoned fo the cottage!

Confirmed Reservation Dates /___ /20 - /___ /20
— Days@$ perday = Total Amount: §

Less Deposit: $ Balance Due: §

Arrival Time: Check-ouf Date / / 20 Time:
Check-in time is from ~1:30 pm Check-out time up to ~10:30 am
Phone Home: Fax:

Mobile or Contact Number 1 or 2 days before arrival:

Print Name: Signature Required.:

Cheque or Australia Post Money Order
Please mail this form with your Cheque or Money Order Payable to:

Postal Address:  Gina Crameri
PO Box 1013
ATHERTON QLD 4883

Cheque Number: Cheque Amount: §
Credit Card
Please Fax, Post or Scan & Email this Form together with your details
MasterCard [ Visa [

Pre—arrangement for Diners or Amex Cards is required!

Insert Card Numper: . . .

Expiry Date: / Amount to Debit: §

Card Holder Name (lease Print) .

Authorization & Cardholder Signature (Essential)

Direct Deposit ~ Bank Deftails
Please Fax, Post or Email this Form together with your details

Bank Name Westpac
Bank Branch: Atherton
Bank Account Name: Gina Crameri (T/A Birds ‘n’ Bloom Cottages)
Bank Branch Number (BSB): 034 - 160
Bank Account Number: 17-2026
Date Deposited: __ / __ / 20____ Amount Deposited: §

Receipt or Retference Number:

Retain a copy of this document for your records!
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