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SOUT US

Nestled amongst the tranquil surroundings of
Dandenong Ranges, Olinda Tea House &
Restaurant will work with you to create a

specialised event, making your day unforgettable.

%

Our expert event manager is dedicated to
crafting seamless & joyous events, making us the

top choice for your special moments.

©

AN

Elevate your celebrations at our award-winning
mountain restaurant for wedding venue! Indulge
in the heights of culinary excellence and make

your special moments unforgettable.




PRIVATE HIRE

variety of rooms to choose from

PRIVATE ROOM

Surrounded by bush lands, the private gazebos of
Olinda Tea House are separated from the main
restaurant, giving you a private & specialised
experience. Suitable for smaller events.

CAPACITY 10to 16 people

FUNCTION ROOM

The private function room is surrounded by large
windows & bifold doors, which open onto the
outside area, creating a seamless flow indoor
reception to outdoor surroundings.

CAPACITY upto 55 people



PRIVATE HIRE

variety of rooms to choose from

MAIN ROOM

For events larger than 55 guests, the main
room hire is recommended. With a more
spacious space, you have the freedom to
arrange a dance floor or more.

CAPACITY 55to 120 people

OUTDOOR ALFRESCO

Overlooking the surrounding bush lands of Olinda
Tea House, this area is separated from the main
restaurant, ensuring a private and intimate event.
Suitable for smaller events like birthdays.

= T, oS T

CAPACITY up to 48 people



PRIVATE
ROOMVIP 1

There are three private rooms in Olinda Tea House,
separated from the main restaurant, This is the
biggest private room fitting max 16 guests. Deposit
of $100 will be taken to secure the room.

MAXIMUM CAPACITY: 16 PEOPLE

TABLE: ONE LARGE ROUND TABLE

SESSION: 3 HOURS BETWEEN THE TIMES BELOW
TIME : 11:00AM - 3:00PM / 5:00PM - 9:00PM
MINIMUM SPENDS

Weekdays: $800

Weekends/ Public holidays: $1000
10th Dec - 8th Jan & Special festivals: $1500
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PRIVATE
ROOMVIP 2

This is our floral house room fitting max 10 guests. This is
specifically for high tea only, suitable for small events like bridal
shower or birthdays. Deposit will also be taken to secure the room.
Birthday or Bridal packages available at page 18 for a great deal.

MAXIMUM CAPACITY: 10 PEOPLE Floral Workshops
TABLE: ONE RECTANGLE TABLE

SESSION: STRICTLY 3 HOURS Kids Workshop
MORNING: 10:30AM - 1:30PM Standard Workshop
AFTERNOON: 2:30PM - 5:30PM from $89
MINIMUM SPENDS Premium Workshop
Weekdays: $500

Weekends/ Public holidays: $600 Workshop available for a fin

10th Dec - 8th]‘an&’ Specml festivals: $700 activity to do while youre

here




PRIVATE
ROOMVIP 3

MAXIMUM CAPACITY: 10 PEOPLE
TABLE: ONE ROUND TABLE
SESSION: 3 HOURS BETWEEN THE TIMES BELOW

LUNCH: 11:00AM - 3:00PM DINNER: 5:00PM - 9:00PM
MINIMUM SPENDS

Weekdays: $400

Weekends/ Public holidays: $500

10th Dec - 8th Jan & Special festivals: $600




OUTDOOR ALFRESCO

Maximum capacity: 48 people

Table: Long tables

WEEKEND Lunch session for high tea booking only *
Session: strictly 3 hours

Lunch 11:00am - 2:00pm or 12:00pm - 3:00pm
Dinner 5:00pm - 8:00pm or 6:00pm - 9:00pm

Extra Hour Fee: $300 extra 30mins ; $500 extra 60mins

Minimum Spends

14th June - 31st Sep
e Weekdays: $1600 (Lunch) $1000 (Dinner) $1500 (Friday Dinner)
e Weekends/ Public holidays: $3500 (Lunch or High tea)/ $1800 (Dinner)
e School holidays: $2000 (Lunch) / $1600 (Dinner)

1st Oct - 13st June (10th Dec - 8th Jan excluded)
* Weekday: $1800 (Lunch) $1500 (Dinner) $1600 (Friday Dinner)
* Weekend/ Public holiday: $3500 (Lunch or High tea)/
$2000 (Saturday Dinner) / $1700 (Sunday Dinner)
e School holidays: $2800 (Lunch)/ $1800 (Dinner)

10th Dec - 8th Jan
* Weekday: $2800 (Lunch) $2200 (Dinner)
* Weekend/ Public holiday: $3500 (Lunch or High tea)/ $3000 (Dinner)




-UNCTION
ROOM

MAXIMUM CAPACITY

55 PEOPLE

TABLE 5 ROUND TABLES

or set up upon request

SESSIONS

3 hours between the times below
LUNCH 11:00AM - 3:00PM

DINNER 5:00PM - 9:00PM

EXTRA HOUR FEE

$300 extra 30mins; $500 extra 60mins



MINIMUM SPENDS

14th June - 31st Sep
e Weekdays: $1300 (Lunch) $1300 (Dinner) $1600 (Friday Dinner)
* Weekends/ Public holidays: $2700 (Lunch or High tea)/
$2500 (Saturday Dinner) / $2100 (Sunday Dinner)
e School holidays: $2000 (Lunch) / $1500 (Dinner)

1st Oct - 13st June (10th Dec - 8th Jan excluded)
e Weekday: $2000 (Lunch) $1600 (Dinner) $2000 (Friday Dinner)
e Weekend/ Public holidays: $3500 (Lunch or High tea) /
$2700 (Saturday Dinner) / $2300 (Sunday Dinner)
e School holidays: $2600 (Lunch)/ $1800 (Dinner)

10th Dec - 8th Jan
e Weekday: $3000 (Lunch) $2600 (Dinner) $2800 (Friday Dinner)
e Weekend/ Public holiday: $3900 (Lunch or High tea)/ $2900 (Dinner)




MAXIMUM CAPACITY
120 PEOPLE

TABLE 6 - 12 ROUND TABLES
or set up upon request

SESSIONS 4 HOURS

LUNCH 11:00AM - 3:00PM

DINNER 5:00PM - 9:00PM

N 2 _ -
B

EXTRA HOUR FEE
$500 extra 30mins ; $800 extra 60mins




MINIMUM SPENDS

(this price quoted below is a guide only, may varies for some days)

14th June - 318t Sep
* Weekdays: $7500 (Lunch)/ $4900 (Dinner) / $5900 (Friday Dinner)
e Weekend / Public holidays: $11900 (Lunch)
$8900 (Saturday Dinner) / $6900 (Sunday Dinner)
¢ School holidays: $7900 (Lunch) / $5900 (Dinner)

1st Oct - 13th June (10th Dec - 8th Jan excluded)
* Weekday: $8500 (Lunch)/ $5900 (Dinner) / $7500 (Friday Dinner)
» Weekend / Public holidays: $12900 (Lunch)
$ 9900 (Saturday Dinner) / $7900 (Sunday Dinner)
¢ School holidays: $9900 (Lunch) / $7500 (Dinner)

10th Dec- 8th Jan
* Weekday: $11900 (Lunch)/$8900 (Dinner) / $9900 (Friday Dinner)
e Weekend/Public holiday: $13900 (Lunch)
$10900 (Saturday Dinner) / $9900 (Sunday Dinner)







MINIMUM SPENDS

(this price quoted below is a guide only, may varies for some days)

14th June - 31st Sep
¢ Weekdays: $8900 (Lunch)/ $6900 (Dinner)
$8900 (Friday Dinner)
e Weekends / Public holidays: $14900 (Lunch)

$10900 (Saturday Dinner) / $8900 (Sunday Dinner)
e School holidays: $8900 (Lunch) / $7900 (Dinner)

1st Oct - 13th June (10th Dec - 8th Jan excluded )
* Weekday: $9900 (Lunch)/ $7900 (Dinner)
$8900 (Friday Dinner)
¢ Weekend/ Public holiday: $17900 (Lunch)
$10900 (Saturday Dinner)/ $9900 (Sunday Dinner)
e School holidays: $10900 (Lunch) / $ 8900 (Dinner)

10th Dec- 8th Jan
 Weekday: $13900 (Lunch) / $9900 (Dinner)
e Weekend/Public holiday: $15900 (Lunch)
$ 12900 (Saturday Dinner) / $11900 (Sunday Dinner)




OUTDOOR
GARDEN PICNIC

$65 pp garden picnic

MAXIMUM CAPACITY
6 - 24 PEOPLE

TABLE
ONE TRESTLE TABLE small group
TWO LONG TABLES biggroup

SESSIONS
strictly 8 hours
11:00AM - 2:00PM / 3:00PM - 6:00PM

MINIMUM SPEND
Min guests of 6 adults




GARDEN
HIGH TEA

$99 pp garden / gazebo high tea

MAXIMUM CAPACITY
2 - 24 PEOPLE

TABLE
PRIVATE GAZEBQ small group 2-4 guests
PRIVATE AREA biggroup from 5 guests

SESSIONS
2.5 hours

12:00PM - 2:30PM / 2:30PM - 5:00PM

MINIMUM SPEND
Min guests of 5 adults




BIRTHDAY BLISS PACKAGE |_||G|_| | . A

¢ Minimum 6 guests $139 pp pAC KAG’ ES

¥ 4inch birthday cake

¥ Floral House or Garden High Tea

¥ A mimosa or Peach mocktail on arrival
¥ Private hightea session for 3 hours

BRIDAL BLISS PACKAGE

¥ Minimum 6 guests $169 PP
¥ A bottle of Sparkling

¥ Floral House or Garden High Tea
¥ Floral Arrangement Workshop

¥ Private hightea session for 3 hours



STANDARD PACKAGE $379

Private table for two in garden
LOVE signage on table

Flower petals as decor

Three course set menu
Portable speaker for own music
Bottle of Sparkling Wine in ice
Private Rocking Chair

Will You Marry Me Sign

Two hours proposal experience

PROPOSAL
PACKAGE

L 2K 2K BX X 2R BE 2R IR

PREMIUM PACKAGE $799

Private table for two in garden
LOVE signage on table

Flower petals as decor

Candles on table

Three course set menu

Private Rocking Chair

Portable speaker for own music
Bottle of Moet & Chandon in ice
Petals scattered along walkway
Three hours proposal experience
Will You Marry Me Sign

Stylist Balloon Arch Decor

L 3K BK 2K BE BE BX BX X B BX AKX




BEVERAGE PACKAGE

At Olinda Tea House & Restaurant, there are many options when it

comes to choosing your beverages for your event.

Non Alcoholic Package

A generous amount of non-alcoholic beverages can be provided, including

soft drink, tea coffee and juice for $15 per person

Alcoholic Beverage Package

Choose from our standard or premium beverage package. Prices are quoted
per person for a set duration. If guests wish to purchase beverages outside

the agreed duration, they are welcome to do so.

Standard Alcoholic Package

Two Hours $29 pp Three Hours $35 pp  Four Hours $39 pp

One Red Wine

Shiraz, Cabernet Sauvignon One Juice
Orange, Apple

One White Wines

Chardonnay, Pinot Gris, Moscato

One Beers/Cider One Soft Drink

Cascade Premium Light, Crown Coke, Coke Zero,

Lager, Tsingtao Chinese Beer, Sprite, Fanta

Heineken, Apple Cider



BEVERAGE PACKAG

Premium Alcoholic Package

Two Hours $39 pp Three Hours $45 pp  Four Hours $49 pp

Two Red Wine
Shiraz, Cabernet Sauvignon

Two White Wines
Chardonnay, Pinot Gris, Moscato

Two Beers/Cider

Cascade Premium Light, Crown
Lager, Tsingtao Chinese Beer,
Heineken, Apple Cider

Bar Tab

A nominated amount can be set on the bar tab. Once the bar tab has been
reached guests are to purchase their own beverages. Alternatively, you
are welcome to have an open bar tab to have an open bar tab and a
nominated person may pay the balance at the end of the event. A bar tab
can be set for non-alcoholic and/or alcoholic beverages. Soft drinks,

juice, tea, wines, beers, cider and spirits can be included in the bar tab.

One Sparkling
Chandon Brut,
Prosecco

One Juice
Orange, Apple

One Soft Drink
Coke, Coke Zero,
Sprite, Fanta

Bar is closed half an hour prior to the conclusion of all events.



OUR MENU

Olinda Tea House prides itself in offering a sensory experience never to forget. Serving a range
of unique, high quality dishes, we can cater for any style and dietary requirements. Whether
you’re interested in our banquets, canape menu or high tea menu, our experienced chefs will
work with you to design a tailored degustation menu using only the finest ingredients.

IMPORTANT NOTICE

CELEBRATION PACKAGE

This celebration package is not for
weddings. It is only for special events like
birthdays, gatherings, any kind of events
that are not weddings. We have a separate
package for weddings exceptionally.
Please contact us for more details and our
wedding manager will contact you and

discuss more about the wedding package.



MENU PACKAGES

Canape
Party

from
$49 pp

menu at
page 24

Outdoor

Garden Picnic

$65pp adults
$35pp children

more info
at page 16

Lunch
Dinner

2 course 3 course
$55pp  $69 pp

menu at
page 25

High Tea
Options

$33pp children
$66pp weekday
$73pp weekend

$99pp Floral House
$99pp Gazebo / Garden

Banquet
Lunch/Dinner

from
$49 pp

menu starts
from page 26

High Tea
Packages

$139pp Birthday Bliss
$169pp Bridal Bliss

more info
at page 18

High Tea menu can be found on our website, click here



https://www.olindateahouse.com.au/high-tea-2/

CANAPE PACKAGE

We appreciate your interest in choosing Olinda Tea House & Restaurant as the venue
for your upcoming celebration. Our space is well-equipped to accommodate cocktail
functions for up to 150 guests. Ideal for events such as birthdays. Our venue offers a
sophisticated ambience. Our canapé package, starting at $49 pp, encompasses an
extensive array of hot & cold options to enhance your celebration. Drink package is
recommended along with canape packages for your guests to enjoy the celebration.

Canape Package A $49 pp Canape Package B $59 pp Canape Package C $69 pp
choose 8 canapes choose 10 canapes choose 12 canapes

CANAPE MENU

Teriyaki Chicken Sushi Roll df
Pulled Pork Slider df
Chorizo Croquette gf, df
Prawn Cheese Balls
Beef Spring Rolls  df
Vegetarian Spring Rolls df, v
Lamb Cumin Spring Rolls df
Fresh Oysters wlemon gf
Mac & Cheese Croquette
Sweet Potato Croquette gf, df, v
Vegetarian Money Bag v
Stuffed Tofu w gravy v
Mini BBQ,Pork Buns
Boxing Chicken df
Twister Prawns
Wasabi Prawns
Pork Siu Mai
Prawn Dumpling
Prawn & Chive Dumpling
Pan fried Vegetable Dumpling
Truffle Chicken Prawn Wonton df
Steamed Scallops w Garlic & Vermicelli gf, df
Peking Duck Rolls w Spring Onions & Cucumber
Smoked salmon & cheese on cracker, baby pea mash w caviar gf



COURSE PACKAGES

Treat yourself to an exquisite 2-course meal of your choice, including entrée
& main, or main & dessert. There will be an option for 3-course meal
including an entrée, main, and dessert. Unlike banquet style where dishes are
served whenever ready to be shared, this course package will serve dishes at
the same time as each individual will be having their own dish to enjoy.

2 course 4 $55pp 3 course 4+ $69 pp

2/3 COURSE LUNCH/DINNER MENU

Entree

(select two for alternative drop)

Chicken San Choi Bao
Twister Prawns
King Prawn Dumpling (3)

Main Course
(select two for alternative drop)

Kung Pao Chicken with Peanuts

Black Pepper Beef with Broccoli

Kung Pao Prawns with Peanuts
Diced Chicken with Oyster Sauce
Stir-Fried Prawn with Snow peas

Stir-Fried Scallops with Snow peas
Braised Pork Belly Cube with Sweet Soy Sauce
Stir-Fried Eggplant Potato with Special Soy Sauce

served with seasonal greens as side

Dessert

Chocolate mousse, Mango pudding



$51 pp (minimum 6 adults)
half price for kids aged 3-12 years

Entrece

Vegetarian Spring Rolls

Mains to share

Kung Pao Chicken
Salt & Pepper Calamari
Stir Fried Seasonal Greens
Stir Fried Beef with Black Bean Sauce
Twister Prawns w mayo, crumbs, dried shrimp, garlic, chilli
OTH’s Famous Braised Pork Belly Cube with Sweet Soy Sauce
Stir Fried Eggplant with Potato, Capsicum and Sweet Soy Sauce

Steamed Jasmine Rice

Dessert

Olinda Tea House’s Signature Dessert Stand
(one petit dessert per person)



$69 PP (minimum 8 adults)
half price for kids aged 3-12 years

Entrece

Pork San Choi Bao

Mains to share

Salt & Pepper Calamari
Kung Pao Chicken w peanuts
Steamed Scallops and Vermicelli with Minced Garlic
Twister Prawns w mayo, crumbs, dried shrimp, garlic, chilli
OTH’s Famous Braised Pork Belly Cube with Sweet Soy Sauce

Stir Fried Honey Soy Eye Fillet Cube with oyster Mushroom

Battered Fried Sweet & Sour Pork with Lychee, onion, capsicum
Stir Fried Seasonal Greens
Stir Fried Eggplant with Potato, Capsicum and Sweet Soy Sauce
OTH Fried Rice & Steamed Jasmine Rice

Dessert

Olinda Tea House’s Signature Dessert Stand
(one petit dessert per person)



$85 PP (minimum 8 adults)
half price for kids aged 3-12 years

Entrce

Pork San Choi Bao

Mains to share

Salt & Pepper Calamari
Roasted Lamb Ribs w Cumin and Chili
Steamed Scallops and Vermicelli with Minced Garlic
Steamed NZ Ora King Salmon w black bean sauce
Stir Fried Prawns with Snow Peas
Kung Pao Chicken w Peanuts
Stir Fried Seasonal Greens
Battered Fried Sweet & Sour Pork with Lychee, onion, capsicum
OTH’s Famous Braised Pork Belly Cube with Sweet Soy Sauce
Stir Fried Honey Soy Eye Fillet Cube with oyster Mushroom

Stir Fried Eggplant with Potato, Capsicum and Sweet Soy Sauce

OTH Seafood Black Truffle Fried Rice

Steamed Jasmine Rice

Dessert

Olinda Tea House’s Signature Dessert Stand
(one petit dessert per person)



$115 PP (minimum 8 adults) half price for kids aged 3-12 years ~—

includes premium green tea

Entrece

Pork San Choi Bao

Mains to share

Ginger and Spring Onion Lobster with Noodle Base
Steamed NZ Ora King Salmon w black bean sauce
Steamed Scallops and Vermicelli with Minced Garlic
Battered Fried Sweet & Sour Pork w Lychee, onion, capsicum
OTH’s Famous Braised Pork Belly Cube w Sweet Soy Sauce
Stir Fried Honey Soy Eye Fillet Cube w Oyster Mushroom
Stir Fried Eggplant with Potato, Capsicum and Sweet Soy Sauce
Battered Fried Salt Pepper Calamari
Sea Salt Baked Tiger Prawns
Kung Pao Chicken w Peanuts
Stir Fried Seasonal Greens

OTH Seafood Black Truffle Fried Rice
Steamed Jasmine Rice

Dessert

Olinda Tea House’s Signature Dessert Stand
(one petit dessert per person)
Fruit Platter



$71 PP (minimum 8 adults)
EDS AR, 3-12%5 /M ZFEM half price for kids aged 3-12 years

GES UGS
Assorted Four cold dishes
B E S E K

Slow Cooked Chicken Herbal Soup w Sea Cucumber

HAR L
Steamed Murray Cod with Ginger Onion Soy Sauce
A 22 7% T
Steamed Scallops and Vermicelli with Minced Garlic
B UMk &
Steamed Egg with Fresh Shrimps and Flying Fish Roes

L HE B3

Crispy Fried Chicken with Dried Chilli and Peanuts
FEHIZLYE N

Braised Pork Belly Cube with Sweet Soy Sauce
A b gs - Bk
Pan Fried Honey Soy Eye Fillet w Oyster Mushroom & Asparagus
VDR ER
Twister Prawns w mayo, dried shrimps, garlic chili
o — f5F
Stir Fried Eggplant with Potato with Special Soy Sauce
s HLVE I B
Stir Fried Seasonal Greens
22 HR
Steamed Rice

SR TEREEINAL R B AR ¥ (BERLMRL)
Olinda Tea House's Signature Dessert Stand for Sharing or
Boiled Glutinous Rice Balls in Fermented Glutinous Rice



$89 PP minimum 8 adults
half price for kids aged 3-12 years E/L8R AL, 3-12%5 /NZEM

FES LS
Assorted Four cold dishes
MEEENS S E KD
Slow Cooked Chicken Herbal Soup w Sea Cucumber
w2275 e
Steamed Scallops and Vermicelli with Minced Garlic
Steamed Fresh Oyster w Ginger Onion Sauce
HAAED
Steamed Murray Cod with Ginger Onion Soy Sauce
B UMk &
Steamed Egg with Fresh Shrimps & Fish Roes
LBl 3G
Crispy Fried Chicken with Dried Chilli and Peanuts
2 Bl 457 WAL
Pan Fried Honey Soy Eye Fillet w Oyster Mushroom & Asparagus
PEHILLRRIA
OTH Braised Pork Belly Cube with Sweet Soy Sauce
LLIHEHE o HE
Roasted Lamb Ribs with cumin chili
JATPERER
Twister Prawns w mayo, dried shrimps, garlic chili
Tl
Stir Fried Green Beans w pork mince
Spinach and Preserved Egg with Chicken Stock
T8 BREBEEDR + 250
Seafood Fried Rice with Black Truffle + Steamed Rice

Fifh4 Premium Signature Green tea

AR TSI ZR (B PTRL) B8R PR ¥
Olinda Tea House's Signature Dessert Stand for Sharing or
Boiled Glutinous Rice Balls in Fermented Glutinous Rice



$119 PP (minimum 8 adults)
FESRARE, 3-12%5 /M ZEM half price for kids aged 3-12 years
B EEm= Includes Premium Green Tea

R Ay A
Assorted Six cold dishes
WEALEN RS E KD
Slow Cooked Chicken Herbal Soup w Sea Cucumber
LA RS (HK)

Ginger and Spring Onion Lobster with Noodle Base

WALt
Steamed Murray Cod with Ginger Onion Soy Sauce
Steamed Scallops and Vermicelli with Minced Garlic
B UMk
Steamed Egg with Fresh Shrimps and Flying Fish Roes
Steamed Fresh Oyster w Ginger Onion Sauce
LLIEE R X5
Crispy Fried Chicken with Dried Chilli and Peanuts
75 i 2l - Bk
Pan Fried Honey Soy Eye Fillet w Oyster Mushroom & Asparagus
PBHILLE N
OTH Braised Pork Belly Cube with Sweet Soy Sauce
Stir Fried Lamb Fillet w Cumin and Chili
VB URER
Twister Prawns w mayo, dried shrimps, garlic chili

Spinach and Preserved Egg with Chicken Stock
TR BRBEEEDR + 25 HR
Seafood Fried Rice with Black Truffle + Steamed Rice

AR
Premium Fruit Platter
A EE SR (AL PTRL) BR PSR 1
Olinda Tea House's Signature Dessert Stand for Sharing or
Boiled Glutinous Rice Balls in Fermented Glutinous Rice



$159 PP (minimum 10 adults) Z/L10E A2

\4
3-12% IV ZFEM half price for kids aged 3-12 years.
AN Includes Premium Green Tea,
Assorted Six cold dishes Unlimited Soft Drinks Juice &
. S DU One Bottle Penfold 389 Wine
Burdock chicken S,;.(;up yv‘abalone & scallops SRR FIRIRET,
EES- Y4 R Bin380
Steamed Fresh Lobster w egg white FrETn
Deep Fried Scallop w Golden Sweet Potato & Mayonnaise
e 2278 e L
Steamed Scallops and Vermicelli with Minced Garlic
¥ ik K ip
Sea Salt Baked Tiger Prawns
HARRR
Steamed Parrot Fish with Ginger Onion Soy Sauce
i8> &L
Crispy Fried Chicken with Dried Chilli and Peanuts
15 i1 271 Bk
Pan Fried Honey Soy Eye Fillet w Oyster Mushroom & Asparagus
HDERAHRIAR A
OTH Braised Pork Belly Cube with Sweet Soy Sauce
TBURER
Twister Prawns w mayo, dried shrimps, garlic chili
THilYZ=
Stir Fried Green Beans w pork mince
Stir Fried Lamb Fillet w Cumin and Chili
BEIR

Spinach and Preserved Egg with Chicken Stock
FH: BRHEEEDR + 200
Seafood Fried Rice with Black Truffle + Steamed Rice
AR
Premium Fruit Platter
AR RS SZR (R NRL) BRI ER B ¥
Olinda Tea House's Signature Dessert Stand for Sharing or
Boiled Glutinous Rice Balls in Fermented Glutinous Rice



—_

$188 PP (minimum 10 adults) /MO A2
3-12% 11V F half price for kids aged 3-12 years.

24K\ F ik Includes Green Tea & Coffee,
Assorted Eight cold dishes Unlimited Soft Drinks Juice &
. S DU One Bottle Penfold 407 Wine
Burdock chicken soup w abalone & scallops SRR FIRRET,
FEASLLIFE: 3 5% o
Lucky bag (prawn, crab, bamboo shoot, mushroom, carrot, herbs) TrER
RIS ES
Lobster with edible Bird’ s Nest
AR AR
Steamed Coral Trout with Ginger Onion Soy Sauce
T RN
Sea Salt Baked Tiger Prawns
i &rteal
Deep Fried Scallop w Golden Sweet Potato &Mayonnaise
Steamed Fresh Oyster w Ginger Onion Sauce
HERBHIAR Y% A
OTH Braised Pork Belly Cube with Sweet Soy Sauce
i8> &L
Crispy Fried Chicken with Dried Chilli and Peanuts
A5 it 271 Hikz
Pan Fried Honey Soy Eye Fillet w Oyster Mushroom & Asparagus
Stir Fried Lamb Fillet w Cumin and Chili
TBUERER
Twister Prawns w mayo, dried shrimps, garlic chili
THilYZ= 5
Stir Fried Green Beans w pork mince

Spinach and Preserved Egg with Chicken Stock
FH: BMREREEDR + 2 AR
Seafood Fried Rice with Black Truffle + Steamed Rice
AR
Premium Fruit Platter
A EOLENSZR (AL RL) 3R TR ER R
Olinda Tea House's Signature Dessert Stand for Sharing or
Boiled Glutinous Rice Balls in Fermented Glutinous Rice



$258 PP (minimum 10 adults) ZE/L10REA
3-12% 1Vt half price for kids aged 3-12 years.

24K\ F ik Includes Green Tea & Coffee,
Assorted Eight cold dishes Unlimited Soft Drinks Juice &
fl:%ﬁ@ fh ﬂF mﬁﬁi@fﬁ One Bottle Penfold 407 Wine
Burdock chicken soup w abalone & scallops FCPREZINE, TPRERERR T,
AR R FEBin407—HE
Braised premium wild large abalone
RIS ES
Lobster with edible Bird’ s Nest
AR AR
Steamed Coral Trout with Ginger Onion Soy Sauce
T PP 5L
Sea Salt Baked Tiger Prawns
b &rteal
Deep Fried Scallop w Golden Sweet Potato & Mayonnaise

Steamed Fresh Oyster w Ginger Onion Sauce
HERBHIAR Y% A
OTH Braised Pork Belly Cube with Sweet Soy Sauce
i8> &SP
Crispy Fried Chicken with Dried Chilli and Peanuts
A5 it 2“1 Hikiz
Pan Fried Honey Soy Eye Fillet w Oyster Mushroom & Asparagus
Stir Fried Lamb Fillet w Cumin and Chili
TBURER
Twister Prawns w mayo, dried shrimps, garlic chili
THilYZ
Stir Fried Green Beans w pork mince
BHEIR
Spinach and Preserved Egg with Chicken Stock
T8 BREEEEOR + 225 H R
Seafood Fried Rice with Black Truffle + Steamed Rice
SR
Premium Fruit Platter
S TELENRZR (RERLMRL) A BRI e s 77 44 58
Olinda Tea House's Signature Dessert Stand for Sharing
AND Peach gum with bird nest soup



TERMS OF SERVICE

Cancellation:

for private room bookings

For groups of more than 10 people or private room hire, we do need a $200 deposit
to secure the booking. The deposit is fully refundable if cancelled more than two
weeks prior to the booking date. We will charge a 50% deposit if the booking is
cancelled within two weeks.

for functions or big groups

6 months or longer notice = cancellation fee is equivalent to the non-refundable
booking fee of $250.

less than 6 months notice = cancellation fee is equivalent to 50% of the partial
payment which includes any fees and deposits made.

Less than 3 months notice = the cancellation fee is equivalent to the full amount
paid to Olinda Tea House at the time, including any fees and deposits made.

Reschedule:

For the booking of more than 20 guests, you need to reschedule one week prior,
otherwise we will charge 50% deposit, for the booking of 20 guests or under
(Exclude private room hire), you can reschedule 48 hours in advance.

Final numbers:

Your final numbers are required 72hrs in advance; if we are notified of a decrease in
numbers up until 24hrs prior to your scheduled arrival time a $18 per head charge
to the variance in numbers will apply (this excludes special event days where full
charges will still apply) If notification has not been received of any changes to your
confirmed guest numbers 24 hours prior then full payment will be required for any
missing guests.

Credit Card Request:

A credit card will be requested at the beginning of the event to cover any extra
cost if any (e.g extra time, bar tap, etc). Extra time fees are all shown below.
Cleaning fee applies in case of confetti, rice, glitter, rose petals and /or fresh
herbs/ flowers thrown outside the venue. The cost would be $119.



+
+
+
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+

03 9751 0556 (landline)

04 5899 6666 (mobile)

olindateahouse.com.au

wechat olindateahouse

contact@olindateahouse.com.au

86A Olinda-Monbulk Road, Olinda VIC 3788

OLINDA TEA HOUSE & RESTAURANT


https://www.instagram.com/olindateahouse/
https://www.facebook.com/olindateahouse/
https://www.pinterest.com.au/olindateahouse/?actingBusinessId=1090715740912228593
https://www.youtube.com/@olindateahouse
tel:(03)97510556
mailto:contact@olindateahouse.com.au

