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VIP ]

(Banquet & High teas menus available)

This room is separated from the main restaurant
and sits at the front of the property.
16 guests capacity

3 hours between the times below
Lunch 11:00am - 3:00pm

Sessions
Dinner 5:00pm - 9:00pm
. Weekdays: $800
Mlsr;)ig;\lém Weekends: $1000
Public holidays/Special events: $1500
Extra hour $100 per hour

VIP 2

(High tea menu only)

Separated from the main restaurant, perfect for bridal
& baby showers or any small gatherings.

10 guests capacity

Strictly 3 hours
11:00am - 2:00pm

Sessions
2:30pm - 5:30pm

Weekdays: $500
Weekends: $600

Mininaura Spend
Public holidays/Special events: $700

VIP3 =

(Banquet & High teas menus available)

This private room is located inside the main oexe
restaurant. '
BT s o a8 L4
10 guests capacity o) a SO A
4 — S g ¥_",%-?;-" -
3 hours between the times below . e d // ¥ i
Sessions Lunch 11:00am - 3:00pm " - T rgme S : j
Dinner 5:00pm - 9:00pm 5 % -

. Weekdays: $400
Mg;)'gxam Weekends: $500
Public holidays/Special events: $600



Private High tea - S99 per person

High tea menus only

Gazebos

We have 5 Semi private
Gazebos in our garden

Seats 2 - 4 people

3 hours
11:00am or 2:30pm

Minimum spend $198

Garden 1

Seats 5 - 8 people

3 hours
11:00am or 2:30pm

Minimum spend $490

Garden 2

Seats 9 - 24 people

3 hours
11:00am or 2:30pm

Minimum spend $890




SUNROOM & GARDEN 5

Lunch 11:00am - 2:00pm ; 12:00pm - 3:00pm

Sessions X
Dinner 5:00pm - 8:00pm; 6:00pm - 9:00pm
Standing Capacity Sunroom - 150 pax ; Garden 3 - 70 pax
Seated Capacity Sunroom - 80 pax ; Garden 3 - 60 pax

Miniraura Spends
(this price quoted is a guide only, may vary for some days)

Lunch Dinner
Mon - Fri 2000 2000
Weekends & Public Holidays 2500 2500

A hire fee of $490 applies to all bookings, additional to the required minimum spend.

As our food and beverage packages vary according to your guest numbers,
please enquire for a bespoke quote




ALFRESCO AREA - prvate areo

Table

Sessions

Maxirwun Capacity

Extra Hour Fee

14th June -
3Ist Sep Lunch
Mon - Thurs 1600
Friday 1600
Weekends &
Public Holidays 3800
School Holidays 2000

(weekdays)

Long tables only

Lunch 11:00am - 2:200pm; 12:00pm - 3:00pm

Dinner 5:00pm - 8:00pm ; 6:00pm - 9:00pm

Weekend lunch session for high tea booking only *
Banguet menu is not applicable in this area **

48 guests
$500 extra 60mins

Mininaura Spends

Dinner Ist Oct - Lunch Dinner
13st June
1000 Mon - Thurs 1800 1500
1500 Friday 1800 1600
Weekends &
1800 Public Holidays 3800 2000
1600 School Holidays 2800 1800
(weekdays)
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FUNCTION ROOM - private areo

Table Round tables

Lunch 11:00am - 2.00pm; 12:00pm - 3:00pm

Sessions .
Dinner 5:00pm - 8:00pm ; 6:00pm - 9:00pm
Maxinur Capacity 60 guests
Extra Fees Extra hour: $500 extra 60mins / Include the decking for $150
Miniraum Spends
(this price quoted is a guide only, may vary for some days)
14th June - . ; 1st Oct - - ;
31st Sep Lunch Dinner 13st June LLunch Dinner
Mon - Thurs 1500 1200 Mon - Thurs 2200 1500
Friday 1500 1500 Friday 2200 1800
Weekends & 2700 Sat 2400 Weekends & 3300 Sat 2600
Public Holidays Sun 2000 Public Holidays Sun 2200
School Holidays 2000 1500 School Holidays 2600 1700

(weekdays) (weekdays)



CENTRAL AREA: Semi-onvate

Table Round tables

Lunch 11:00am - 3:00pm
Dinner 5:00pm - 9:00pm

Sessions

Maxiraun Capacity 120 guest
Extra Hour Fee $800 extra 60mins

Miniraura Spends
(this price quoted is a guide only, may vary for some days)

14th June - 1st Oct -

31st Sep Lunch Dinner 13st June Lunch Dinner
Mon - Thurs 7500 5900 Mon - Thurs 8500 6900
Friday 7500 6900 Friday 8500 7900
Weekends & Sat 7900 Weekends & Sat 8900
Public Holidays 12900 Sun 5900 Public Holidays 13900 Sun 7900
School Holidays 8900 5900 School Holidays 9900 6900

(weekdays) (weekdays)






NON ALCOHOLIC PACKRAGE

Free flowing non-alcoholic beverages
can be provided, including all soft
drinks, tea and juices

3 hours $15 pp

4 hours $19 pp

ALCOHOLIC PACKRAGE

The following drinks will be free flowing for
the duration package picked

3 hours $25 pp
4 hours $37 pp

Red Wines - Shiraz, Cabernet Sauvignon

White Wines - Sauv Blanc, Pinot Grigio, Moscato
Sparkling - Chardonnay Pinot Noir

Beers - 0% Great Northern, Tsingtao,

Asahi, Heineken

Juice - Orange, Apple

Soft Drink - Coke, Coke Zero, Sprite

Tea - Olinda Morning Dew

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




U-PACRAGES

CANAPE EVENT

Minimum 20 guests

For a more relaxed events style, our canape
menu encomipasses anarray of hot & cold
options to enhance your celebration.

10 canapes $59 pp
12 canapes $69 pp
3 COURSE MENU $69 pp

Not available for Sunroom & Garden areas

BANOUET DINNER

Not available for Sunroom & Garden areas

See Banquet menus at the end of this
package, starting from $51 per person

HIGH TEA OPTIONS

Up to date High tea menus can be seen on our website

Children $35 pp
Weekday 0 $69 pp
Weekend = $77 pp
Floral House $99 pp
Gazebo & Garden $99 pp
ORDERING A LA CARTE

For groups smaller than 20, please feel free to
order from our regular lunch and dinner
menu. For quicker service on the day of your
event, we kindly ask that you pre-order by the
Monday before your visit. Please note a
mMinimum spend still applies.



CANAPE MENU

- 3 e
e Prawn Cheese Balls e Teriyaki Chicken Sushi Roll df
e Mac & Cheese Croquette v e Pulled Pork Slider df
 Mini BBQ Pork Buns e Beef Spring Rolls df
O IRASEL PR e Lamb Cumin Spring Rolls df
* Wasabi Prawns e Truffle Chicken Prawn Wonton df

e Pork Siu Mai

e Prawn Dumpling

¢ Prawn & Chive Dumpling

e Pan fried Vegetable Dumpling v

e Peking Duck Rolls w Spring Onions & Cucumber

e Sweet Potato Croquette gf, df, v
e Pumpkin goat cheese Arancini v
e Truffle mushroom bouchees v

e Vegetarian Spring Rolls v

e Chorizo Croquette gf, df ¢ Mac & Cheese Croquette v
e Fresh Oysters w lemon gf e Vegetarian Money Bag v
e Smoked salmon & cheese on cracker, w caviar gf e Stuffed Tofu w gravy v

3 COURSE MENU:

Entree

(select one)

San ChoiBao or Twister Prawns

Mains

( select two for alternate drop)

Slow-cooked beef in a red wine sauce served with a green salad
Braised pork belly cubes in a sweet soy sauce with Bok choy
Stir-fried scallops with snow peas in XO Sauce
Wasabi mayo prawns with caramelized walnuts served with a green salad
Kung Pao chicken with Peanuts, Cucumbers, carrots and chili

Served with steamed Jasmine rice

pessert

(two petit dessert per person)

OTH Signature Wooden Dessert



FUSION STYLE

OLINDA TEA HOUSE & RESTAURANT



$51 pp

(minimum 6 adults)

Half price for kids aged 3-12 years

Entree

(served 2 per person)
Vegetarian Spring Rolls

Mains 1o share

Kung Pao Chicken with peanuts, cucumber, carrots

Salt & Pepper Calamari with shallots, garlic & capsicum

Twister Prawns (mayo, crumbs, dried shrimp, garlic, chilli)
Braised Pork Belly Cube in sweet soy sauce

Stir-Fried Beef Slices with Black Bean Sauce & Broccoli

Stir-Fried Eggplant, Potato & Capsicum in sweet soy sauce
Stir-Fried Seasonal Greens (Broccoli, Mushrooms, Bok Choy, Carrots & Snowpeas)
Steamed Jasmine Rice

Dessert
OTH Signature Dessert Wooden Stand

(two petit desserts per person)



$69 pp

(minimum 8 adults)

Half price for kids aged 3-12 years

Entree

(served per person)

Chicken San Choi Bao

Mains 1o share

Kung Pao Chicken with peanuts, cucumber, carrots
Salt & Pepper Calamari with shallots, garlic & capsicum
Twister Prawns (mayo, crumbs, dried shrimp, garlic, chilli)
Braised Pork Belly Cube in sweet soy sauce
Steamed Scallops on Vermicelli with minced garlic
Pan-Fried Honey Soy Eye Fillet Cubes with Oyster Mushroom
Battered Fried Sweet & Sour Pork with lychee, onion & capsicum
Stir Fried Eggplant, Potato & Capsicum in sweet soy sauce
Stir-Fried Seasonal Greens (Broccoli, Mushrooms, Bok Choy, Carrots & Snowpeas)
OTH Signature Fried Rice (Shrimp, Carrot, Egg, Peas & Spring onion)
Steamed Jasmine Rice

Dessert
OTH Signature Dessert Wooden Stand

(two petit desserts per person)



$89 pp

(minimum 8 adults)

Half price for kids aged 3-12 years

Entree

(served per person)

Chicken San Choi Bao

Mains 1o share

Kung Pao Chicken with peanuts, cucumber, carrots
Salt & Pepper Calamari with shallots, garlic & capsicum
Twister Prawns (mayo, crumbs, dried shrimp, garlic, chilli)
Braised Pork Belly Cube in sweet soy sauce
Steamed Scallops on Vermicelli with minced garlic
Pan-Fried Honey Soy Eye Fillet Cubes with Oyster Mushroom
Deep Fried Whole Barramundi with sweet & sour sauce
Stir-Fried Lamb Fillet with cumin & chilli
Stir Fried Eggplant, Potato & Capsicum in sweet soy sauce
Stir Fried Seasonal Greens (Broccoli, Mushrooms, Bok Choy, Carrots & Snowpeas)
Seafood Truffle Fried Rice
Steamed Jasmine Rice

Dessert
OTH Signature Dessert Wooden Stand

(two petit desserts per person)



$119 pp

(minimum 8 adults)
Half price for kids aged 3-12 years

Includes premium green tea

Entree

(served per person)

Chicken San Choi Bao

Mains to share

Ginger & Spring Onion Lobster served on a Noodle base
Kung Pao Chicken with peanuts, cucumber, carrots
Twister Prawns (mayo, crumbs, dried shrimp, garlic, chilli)
Braised Pork Belly Cube in sweet soy sauce
Steamed Scallops on Vermicelli with minced garlic
Pan-Fried Honey Soy Eye Fillet Cubes with Oyster Mushroom
Deep Fried Whole Barramundi with Sweet & Sour Sauce
Stir-Fried Lamb Fillet with Cumin & Chilli
Stir Fried Eggplant, Potato & Capsicum with Sweet Soy Sauce
Stir Fried Seasonal Greens (Broccoli, Mushrooms, Bok Choy, Carrots & Snowpeas)
Seafood Truffle Fried Rice
Steamed Jasmine Rice

Dessert
OTH Signature Dessert Wooden Stand

(two petit desserts per person)

Fruit Platter
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$75 pp

/L8R Minimum 8 adults
3-12% /% Half price for kids aged 3-12 years
&R 4 Includes Premium Green Tea

B AN
Assorted Four Cold Dishes

WAL ENRSE K
Slow Cooked Chicken Herbal Soup with Sea Cucumber
TR7%AElith
Steamed Murray Cod with Ginger, Onion, & Soy Sauce
BRI R S
Five Spiced Braised Lamb with Vermicelli in Soy Sauce & Chilli Oil
L HE B 1 X5
Crispy Fried Chicken with Peanuts & Chilli
FEHILLEE A
Braised Pork Belly Cubes with Sweet Soy Sauce
75 i 4 L
Pan-Fried Honey Soy Eye Fillet with Oyster Mushroom
b 22 7% e
Steamed Scallops & Vermicelli with Minced Garlic
PTBURER
Twister Prawns with Mayo, Dried Shrimp, Garlic & Chilli
i H A I 5
Stir Fried Seasonal Greens (Broccoli, Mushrooms, Bok Choy, Carrots & Snowpeas)
2ZHHIR

Steamed Jasmine Rice

1 =T Ly 1 s AR LT R R € S 3 DALY )
OTH Signature Dessert Wooden Stand
or
Boiled Glutinous Rice Balls in Fermented Glutinous Rice



$93 pp

F/P8p A Minimum 8 adults
3-12% /4 Half price for kids aged 3-12 years
AR ANERTT Includes Premium Green Tea & Apple Juice

S ESYAVIN -
Assorted Six Cold Dishes

ML EN RS E K
Slow Cooked Chicken Herbal Soup with Sea Cucumber
THAR L
Steamed Murray Cod with Ginger, Onion, & Soy Sauce
Five Spiced Braised Lamb with Vermicelli in Soy Sauce & Chilli Oil
LLIEEBR XS
Crispy Fried Chicken with Peanuts & Chilli
A AR
Braised Pork Belly Cube with Sweet Soy Sauce
b 22 7% e
Steamed Scallops & Vermicelli with Minced Garlic
TR ERER
Twister Prawns with Mayo, Dried Shrimp, Garlic & Chilli
B UMk &
Steamed Egg with Fresh Shrimps & Fish Roe
P U1y 5
Slow Cooked Beef Rib with Red Wine Sauce
BHETER
Spinach & Preserved Egg with Chicken Stock
IR
OTH Signature Fried Rice with Shrimp
22 Hi R

Steamed Jasmine Rice

B TSNS ZR (A ORE) BR TR R R 5
OTH Signature Dessert Wooden Stand
or
Boiled Glutinous Rice Balls in Fermented Glutinous Rice



$123 pp

F/L8 A2 minimum 8 adults
3-12%/h%F:4i half price for kids aged 3-12 years
SR ZEAERT Includes Premium Green Tea & Apple Juice

SEAE T
Assorted Six Cold Dishes

MEEENS RS E KD
Slow Cooked Chicken Herbal Soup with Sea Cucumber

ZEIF ()
Ginger & Spring Onion Lobster with Noodle Base

TRZ& ALyt
Steamed Murray Cod with Ginger, Onion, & Soy Sauce
BRI
Five Spiced Braised Lamb with Vermicelli in Soy Sauce & Chilli Oil
LLHE B X
Crispy Fried Chicken with Peanuts & Chilli
AN
Braised Pork Belly Cube with Sweet Soy Sauce
w22 7% e
Steamed Scallops & Vermicelli with Minced Garlic
TBURER
Twister Prawns with Mayo, Dried Shrimp, Garlic & Chilli
B UMK E
Steamed Egg with Fresh Shrimps & Fish Roe
A5 i 4 71 Bk
Pan Fried Honey Soy Eye Fillet with Oyster Mushroom
BHENR
Spinach & Preserved Egg with Chicken Stock
SRR EERD IR
Seafood Truffle Fried Rice
A S 1T
Steamed Jasmine Rice
EiS A
Fruit Platter

S PSSR (AL RL) 3R TR R ¥
OTH Signature Dessert Wooden Stand
or
Boiled Glutinous Rice Balls in Fermented Glutinous Rice



$169 pp -

/P10 A (minimum 10 adults)
3-12% /%P4 half price for kids aged 3-12 years.

\4—
Includes Premium Green Tea,
Unlimited Soft Drinks Juice &

One Bottle Premium Red Wine

BafEmEE, TIRIERRT,
—REETE
LProspera McLaren Vale

SEAENTO
Assorted Six Cold Dishes

MR E S E K
Slow Cooked Chicken Herbal Soup with Sea Cucumber

JERRAUNZ (25 e+ XU
Steamed Fresh Lobster with egg white & Stir Fried Salt Pepper Chilli for Legs

THZARAK
Steamed Parrot Fish with Ginger, Onion, & Soy Sauce
Five Spiced Braised Lamb with Vermicelli in Soy Sauce & Chilli Oil
LLHE R X
Crispy Fried Chicken with Peanuts & Chilli
LRI AR N
Braised Pork Belly Cube with Sweet Soy Sauce
A5 it 4k = kL
Pan-Fried Honey Soy Eye Fillet with Oyster Mushroom
i 22 7% e L
Steamed Scallops and Vermicelli with Minced Garlic
TBURER
Twister Prawns with Mayo, Dried Shrimp, Garlic & Chilli
Deep Fried Scallop with Golden Sweet Potato & Mayo
TP
Stir-Fried Green Beans with Pork Mince
(ERUS T2
Stir-Fried Bamboo Pith with Spinach
BRI EERD IR
Seafood Truffle Fried Rice
22 H R
Steamed Jasmine Rice
ESHY

Fruit Platter

SiEe s PSSR (AL RL) 3R TR IR ¥
OTH Signature Dessert Wooden Stand
or
Boiled Glutinous Rice Balls in Fermented Glutinous Rice



$258 pp -

2/P10 A (minimum 10 adults)

Includes Green Tea & Coffee,
3-12% /MZF4 half price for kids aged 3-12 years.

Unlimited Soft Drinks Juice &

One Bottle Premium Red Wine
b RS,

24k )\ TSI FePRE M, BEBET;‘\?,?-,

Assorted Eight Cold Dishes — SIS

Prospera McLaren
Vale Shiraz

MBEAEG S E KD
Slow Cooked Chicken Herbal Soup with Sea Cucumber

JeAPWIZ  (H e+ )
Steamed Fresh Lobster with egg white & Stir-Fried Salt & Pepper Chilli for Legs

Ll hEnE i
Braised Premium Wild Large Abalone
HRR RN
Steamed Coral Trout with Ginger, Onion & Soy Sauce
Five Spiced Braised Lamb with Vermicelli in Soy Sauce & Chilli Oil
)E% =9l
Crispy Fried Chicken with Peanuts & Chilli
I EERBHIARYE A
Braised Pork Belly Cube with Sweet Soy Sauce
VE L B 7
Braised Soy Pork Hock with Abalone
A5 B 5 Wk
Pan-Fried Honey Soy Eye Fillet with Oyster Mushroom
ATBURER
Twister Prawns with Mayo, Dried Shrimp, Garlic & Chilli
b PR B
Sea Salt Baked Tiger Prawns
Deep Fried Scallop with Golden Sweet Potato & Mayo
PrEEp\a R
Stir-Fried Bamboo Pith with Spinach
Ly NI
Seafood Truffle Fried Rice
22 HR
Steamed Jasmine Rice
R
Fruit Platter

B R SESZR (NI RL) B TRERR 1
OTH Signature Dessert Wooden Stand
or
Boiled Glutinous Rice Balls in Fermented Glutinous Rice



TERMS OF SERVICE

Confirmation & Deposits

For Private areas/rooms (VIP 1,2 & 3 and Garden areas 1 &2) a $100 deposit is required at the time of
booking to secure your event date and space

For the Function, Alfresco, Sunroom & Garden 3 a $500 deposit is required at the time of booking to
secure your event date and space

For the Central area, a non-refundable $1000 deposit is required at the time of booking to secure
your event date and space

Your event will only be confirmed once the deposit has been secured

Minimum spend Commitments

By making any payment, you acknowledge and accept the minimum spend amount, which will apply
regardless of final guest numbers or consumption. Any shortfall in the minimum spend will be treated
as venue hire fee

Minimum spends must be paid 2 weeks prior to your event date with any remaining balance above
the minimum spend can be paid on the day

Guest Numbers & Food Orders
Menu selections must be confirmed 10 business days prior to the event
Final guest numbers must be confirmed 7 business days prior to the event
Dietary requirements must also be communicated at this time
Olinda Tea House will cater based on finalised guest numbers; any decreases after this point will not
result in cost reductions

Cancellations for Private areas/rooms

7 Days+ Notice: Full deposit refunded
Under 7 Days Notice: Full deposit retained

Cancellations for Function/Alfresco/Sunroom & Garden 3
1 Month+ Notice: Full deposit refunded
14+ Days Notice: Full deposit retained
Less than 14 Days Notice: You are also contracted to pay your full minimum spend requirements

Cancellation for Central Area bookings

Any cancellation will result in the loss of the initial deposit
Less than 14 days Notice: You are also contracted to pay your full minimum spend requirements

Decorations & Bump in times & Additonal fees

Decorations must be approved and cannot use strong adhesives unless specified otherwise.
No Confetti, glitter, rice or any “like” products may be thrown anywhere on the

Olinda Tea House property. A failure to abide by this will result in a $250 fee.

Bump in times must be pre-approved if prior to your allocated event time

Cakeage: $3.50 per guest (maximum fee of $30)

Entertainment

All performances must be pre-approved in writing and should not disturb other guests
Olinda Tea House reserves the right to control the volume of entertainment






	Function’s
	at OTH
	Private

	VIP 1
	(Banquet & High teas menus available)
	This room is separated from the main restaurant and sits at the front of the property. 16 guests capacity

	VIP 2
	(High tea menu only)
	Separated from the main restaurant, perfect for bridal & baby showers or any small gatherings.
	10 guests capacity

	VIP 3
	(Banquet & High teas menus available)
	This private room is located inside the main restaurant.
	10 guests capacity

	Garden 1
	Seats 5 - 8 people
	Minimum spend $490


	SUNROOM & GARDEN 3
	Lunch
	Dinner
	Mon - Fri


	ALFRESCO AREA - private area
	Table
	Long tables only
	Sessions
	Maximum Capacity
	48 guests
	14th June -  31st Sep
	Lunch
	Dinner
	Mon - Thurs
	1600
	1000
	Friday
	1600
	1500
	Weekends & Public Holidays
	3800
	1800
	School Holidays
	2000
	1600
	1st Oct –  13st June
	Lunch
	Dinner
	School Holidays


	FUNCTION ROOM - private area
	Maximum Capacity
	60 guests
	Extra Fees
	Extra hour: $500 extra 60﻿mins / Include the decking for $150
	Minimum Spends
	(this price quoted is a guide only, may vary for some days)


	CENTRAL AREA : Semi-private
	Table
	Round tables
	Sessions
	Maximum Capacity
	120 guest
	Extra Ho﻿ur Fee
	$800 extra 60﻿mins
	Minimum Spends
	(this price quoted is a guide only, may vary for some days)
	Lunch
	Dinner
	Mon - Thurs
	7500
	5900
	Friday
	7500
	6900
	12900
	Sat 7900 Sun 5900
	School Holidays
	Lunch
	8500


	BEVERAGES
	MENU PACKAGES
	Banquet

	menu
	套餐菜单
	Banquet

	menu
	menu
	menu

