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We have everything you need for
the perfect event
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Make this Christmas one to
remember at Rosana by
Holiday Inn Werribee.

’-: Whether you're planning a festive
A feast or end of year celebration
with colleagues, a cocktail party
with friends, or a sparkling
celebration with the whole family,
our versatile event spaces and
stylish restaurant set the
perfect scene.

With sweeping city views from the
Moonah Terrace, flexible ballrooms,
and a warm, welcoming team who
love to bring the holiday cheer,
we'll take care of every detail so
all you need to do is relax and
celebrate.

Add in delicious menus, seamless
AV, and a lively atmosphere, and
you've got yourself a Christmas
that truly shines.
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DIMENSIONS AND
CAPACITY PLANS

STYLE BANOQUET COCKTAIL ([@VANSVANS =0
0% 0% o e

. .. .. .. .. ' .. .‘.
EVENT ROOM Room Size ® ®
PRE-FUNCTION AREA 158m? - 135 -
LATHAM 142m? 60 60 48
SPOONBILL 147m? 60 60 48
PEREGRINE 202m? 80 120 64
LATHAM + SPOONBILL 289m? 130 120 104
PEREGRINE + LATHAM 344m? 140 180 112
MOONAH TERRACE 142m? - 120 -
CHEETHAM BALLROOM 491m? 250 300 200

ROSANA RESTAURANT 80 120 -




—LATED MENU

3 COURSE MENU ($85.00p0)
INCLUDES ALTERNATIVE SERVE,
CHOICE OF TWO PER COURSE.

ENTREE

» Smoked Salmon Roulade, Poached Prawn, horseradish créme fraiche, beetroot glaze,
candied walnuts, & orange-dill salad

» Ham hock terrine, piccalilli, toasted hazelnuts & tarragon mayonnaise

« Buffalo mozzarella, heirloom tomatoes basil & olive soil

- Marinated prawns with mango salsa, pink grapefruit, fennel & avocado mousse

MAINS

» Lamb rump, sweet potato, honey glazed carrots & broccolini
- Pan fried salmon with lemon herb crushed potatoes, asparagus & sauce vierge
» Mushroom ravioli, sautéed spinach, asparagus, ricotta & porcini cream
» Honey and clove roasted champagne ham, maple glazed sweet potato,
mushy peas, spiced apricot, ginger & mustard pickles

DESSERTS

« Classic Christmas pudding with brandy anglaise, vanilla bean ice cream

» White chocolate & raspberry pavlova — berry compote, fresh cream

« Dark chocolate delice with salted caramel, hazelnut praline, berries, vanilla ice cream
« Sticky date pudding with toffee sauce, hazelnut praline, vanilla bean ice-cream
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A REFINED DINING EXPERIENCE $85.00PP

MINIMUM 50 PAX

ARTISAN BREADS &
FESTIVE ANTIPASTI

« Freshly baked French baguettes & handcrafted artisan
loaves.

» House-made basil pesto & kalamata olive tapenade.

« Curated selection of marinated mediterranean
antipasti.

SEASONAL SALAD

» Wild rocket, crisp green apple & shaved Parmigiano
Reggiano with apple cider vinaigrette.

*Roasted beetroot, citrus segments & ash-coated goat’s
cheese with toasted walnuts & honey dressing.

CHRISTMAS FEAST
CARVING STATION

« Chef carved beef sirloin and Christmas ham with
caramelized onion reduction & red wine jus.

« Seasonal roasted vegetables with garden herbs.

« Duck fat roasted potatoes.

MAINS

« Steamed market fish with braised fennel, vine-ripened
tomato, capers & herb oil.

« Herb-roasted free-range chicken breast with salsa verde
&

roasting juices.

« Spinach & ricotta ravioli with brown butter, sage &
Meredith feta.

FESTIVE DESSERT
SELECTION

« Christmas pavlova wreath with fresh berries &
Chantilly cream.

« Traditional Christmas trifle.

» House-made Christmas mince tartlets.

FRESH SEAFOOD
DISPLAY ADD - ON

ADDITIONAL $60PP

- Fresh Sydney rock oysters (Natural), Australian king
prawns, green lip mussels & Tasmanian smoked salmon
served with mignotette dressing, seafood sauce and
fresh lemon wedges.
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2 HOURS OF CANAPES AND 2 HOUR BEVERAGE
PACKAGE $90.00PP. MINIMUM 50 PAX

FESTIVE COCKTAIL SUBSTANTIAL ITEMS
O N A R R |\/A |_ - Japanese Karaage chicken bao with kimchi mayonnaise

and spring onion.
- Fish fingers with tartare sauce and lemon
« Crispy lamb belly with chimichurri.

COLD CANAPES
« Smoked salmon, blini creme fraiche, chives STAN DARD BEVE RAG E
- Rare roast beef crostini, pickled eggplant, fetta P AC KAG =

and dried olive

A carefully curated selection of wines, sparkling wine,
local and imported beers, soft drinks and juices served
throughout the event.

HOT CANAPES

« Salt and pepper squid, salsa verde
« Peking duck pancakes with hoisin, cucumber
and shallots

DESSERT

« Chefs selection of Christmas desserts




DRINK

PACKAGES

STANDARD PACKAGE: 2 HOURS $38.00PP, 3 HOURS:$48.00PP

OR 4 HOURS: $58.00PP

PREMIUM PACKAGE: 2 HOURS $44.00PP, 3 HOURS: $54.00PP

OR 4 HOURS: $64.00PP
SOFT DRINK PACKAGE:

1-2 HOURS $10.00PP OR 2-4 HOURS $15.00PP

STANDARD PACKAGE
INCLUDES:

« Tatachilla Sparkling Brut, McLaren Vale

« Tatachilla Sauvignon Blanc, McLaren Vale
« Pizzini Pinot Grigio, King Valley

« Tatachilla Shiraz Cabernet, McLaren Vale
« Great Northern Beer

» Corona

« James Boags Premium Light

« Pepsi / Pepsi Max

» Lemonade / Sunkist

« Juices: Apple, Orange and Pineapple

SOFT DRINK PACKAGE
INCLUDES:

« Pepsi / Pepsi Max
« Lemonade / Sunkist
« Juices: Apple, Orange and Pineapple

PREMIUM PACKAGE
INCLUDES:

« Seppelt '"The Drives' Sparkling Brut, Great Western
» Squealing Pig Sauvignon Blanc, Marlborough
 Rare Penny Chardonnay, Barossa Valley

« Petronio Riesling, Yarra Valley

« Pizzini Pinot Grigio, King Valley

« Saltram 1859 Shiraz, Barossa Valley

- Max Petronio Pinot Noir, Glenburn

« Pizzini Sangiovese-Shiraz, King Valley

« Grant Burge Benchmark Merlot, Barossa Valley
« Upside Down Rosé, Marlborough

» Heineken Lager

« James Squire 150 Lashes

« 5 Seeds Crisp Cider

+ James Boags Premium Light

 Heineken 0.0%

» Pepsi / Pepsi Max

+ Lemonade / Sunkist

« Schweppes Tonic/ Soda/ Ginger Ale

« Juices: Apple, Orange and Pineapple
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MEETING & FUNCTION
ROOMS

From a business meeting to a wedding, or a
conference to a banquet, our three meeting rooms,
outdoor terrace and restaurant have the flexibility

for a host of functions, including theatre or seminar-
style events. Our open lobby is a perfect spot as a
break-out area, or a place to meet beforehand. Take
advantage of the unlimited WiFi and latest built-in AV
facilities with drop-down screens and projectors in

all rooms, and lecterns and in-room buffets are
available to suit.

FACILITIES

From our prime location in the heart of Werribee,
you're close to local businesses, and well-placed

to enjoy all the region’s attractions. Plentiful onsite
undercover parking makes it easy to come and go

as you please. And to jump start your morning or
unwind after a long day, our 24 hour gym is fitted-out
with all the latest equipment and free weights. If your
wardrobe also needs a workout, our guest services
can take care of that.

ACCOMMODATION

You'll find exactly what you're looking for with

150 guest rooms offering King, Twin or Accessible
accommodation. Most importantly, a great night'’s
sleep is a given with super comfy mattress toppers on
all beds and a selection of pillows for all tastes, from
soft to firm. Just be sure to set the alarm.

FOOD & BEVERAGE
OPTIONS

For great food and drink until late, head to our lively
open lobby. Start the day with a fresh breakfast
selection at Rosana Bistro & Bar. Lunch and dinner
are delicious and flavourful Australian cuisine, with
spectacular views of Wyndham Harbour. The Rosana
Bar's cocktail menu makes a refreshing change,

or choose from a good selection of local Victorian
wines, and beer on tap. And, being Melbourne, there's
always great coffee to have here or on the go.




HG BUSINESS
REWARDS

EARN POINTS TO USE FOR
REWARD NIGHTS & MORE

Whether you’re planning a birthday party or end of year event, you’ll earn 3 points
for every $1 USD spent. And these points turn into rewards redeemable for reward

nights, digital downloads, items from our online catalogue... and a whole lot more.

IHG Business Rewards is simple. All points that you earn can be managed together
under one THG One Rewards account.

With IHG® Hotels & Resorts, you can choose from over 6,000 participating hotels
in over 100 countries worldwide. Downtown or out of town. Mountainside or
beachside. We give you the world.
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For bookings or further details on parties and social gather, please contact the team:
ROSANA BY HOLIDAY INN WERRIBEE

T:(03) 8731 3030
E: meetings.melws@ihg.com

HOLIDAYINN.COM/WERRIBEE

ROSANA BY HOLIDAY INN WERRIBEE
Level 8, 22 Synnot Street, Werribee VIC 3030



