
Christmas 
FUNCTIONS 2017 

Celebrate the Festive Season in the heart of the hills  

at the  

INN Mahogany Creek 
 

we’ve got Christmas 2017 covered.  

BOOK NOW: 

reservations@theinn.com.au 

08 9295 1118 

INN Mahogany Creek 

4260 Great Eastern Highway 

Mahogany Creek, 6072 



Byfield Room 

The Byfield Room is a lovely area of the Inn for small intimate functions.  

Featuring original stone cladding this has true hills character for atmospheric 

dinners. 

 

Set menu maximum 25 guests 
 

 

 

Incognito 
Incognito is our largest function room,  with space for your guests to dine in 

hills style, and dance the night away. With feature beams and a great mix of 

the traditional with modern comforts. 
 

Buffet maximum 98 guests 

Set menu maximum 98 guests 

Cocktail maximum 150 guests 

 

The Waterfall Garden 
Our Secret Garden, perfect for cocktail sundowners and evenings under the 

arbor. 

 

Cocktail maximum 35 guests  

 

The Deck 
Our stunning alfresco decked area to the front of our beautiful stone clad Inn 

is nestled underneath native pines trees and is the perfect setting for large 

cocktail parties, or alfresco dinners under the stars. 

 

Set menu maximum 50 guests 

Cocktail maximum 80 guests  

 

VENUES 



COCKTAIL PARTY 

Festive Canapes 
 

 

Vegetarian Arancini, Smoked Aioli, Parmesan 

Prawn Cocktail, Marie Rose Sauce 

Rare Angus Beef, Horseradish Cream, Crouton 

Smoked Salmon Mousse Tart 

Kangaroo and Vegetable Kebab, Tomato Chutney 

Peking Duck Spring Rolls, Sweet Chilli and Lime Dipper 

 

Mini Meal 
Pulled Pork and Coleslaw Slider 

 

$49.00pp 
Minimum 30 guests  

 
 PRICE FULLY INCLUSIVE OF: 

*Private alfresco venue (area will be decided dependent 

on guest numbers but please advise if you have a  

specific preference and we will do our utmost to  

accommodate you!)  

 

*Staffing to service your guests for the duration of the 

function 

 

FESTIVE CANAPE MENUS 



INDOOR PRIVATE BANQUETS 

SET MENU ONE 

Entree 
 

Mediterranean Individual Antipasto Plate, Charred 

Bread 

 
 

Main 
 

Pork Belly with Crispy Potatoes, Cauliflower Puree  

and Red Currant Jus 

ALTERNATING WITH 

Northwest Barramundi, Roasted Sweet Potato,  

BBQ Corn and Pineapple Salsa 

 
 

Vegetarian & dietary requirements available on request 
 
 

Dessert 
Iced Banoffe Terrine with Double Cream, Caramel 

Syrup and Banana Praline 
 

Tea and Coffee             

 

  $59.00pp                                         
Minimum 15 guests  

SET MENU TWO 

Entree 
Chilli Calamari Salad, Thai Caramel Dressing with 

Roasted Peanuts 

Or 

Beetroot, Goats Cheese and Rocket Tart with  

Vincotto Dressing 
 

Main 
Roasted New Season Garlic Lamb, Pistachio and 

Lemon Cous Cous, with Tzatziki Dressing 

Or 

Prosciutto Wrapped Chicken, Parsnip Mash, Grilled 

Peach, Goats Curd and Pecan Salad 

 
 

Vegetarian & dietary requirements available on request 
 
 

Dessert 
Chocolate and Hazelnut Pudding, Christmas  

inspired Ice Cream and Vanilla Anglaise 

 
 

Tea and Coffee             

 

   $69.00pp                                         
Minimum 20 guests  

SET MENU THREE 

Entree 
Chicken Roulade with Semi-dried Tomato and Brie, 

Cumberland Sauce and Waldorf Salad 

Or 

Seared Scallop with Zucchini Roesti, Prosciutto Crisp 

and Saffron Aioli 

Main 
Treeton Farm Eye Fillet, Caramelized Shallots, Potato 

Galette with Truffle Mushroom Butter 

Or 

Seared Duck Breast, White Bean Puree, Watercress 

Salad and Blueberry jus 

 
Vegetarian & dietary requirements available on request 

 

Dessert 
Chocolate and Hazelnut Pudding, Christmas inspired 

Ice Cream and Vanilla Anglaise 

Or 

Iced Banoffe Terrine with Double Cream, Caramel 

Syrup and Banana Praline 
 

Tea and Coffee             

   $79.00pp                                         
Minimum 30 guests  

 PRICE FULLY INCLUSIVE OF: 
*Private function room or garden area (area will be decided dependent on guest numbers)  

*Staffing to service your guests for the duration of the function 

*Christmas Bon Bons per person and Christmas Table Centrepieces  



 

BEVERAGES ON CONSUMPTION: 

Beverages can also be served on a consumption basis with the bill being settled at the  

conclusion of the function by the organizer. 

 

Please select up to 1 x sparkling wine, 2 x white, 2 x red wines and 3 x  bottled beers or ciders to  

offer your guests from our full wine list.  

 

CASH BAR: 

You also have the option of having a tab on our main public bar for your guests. We will distribute wristbands 

to your guests to identify them. 

 

Once the tab has been reached, you can choose to extend, or guests can continue to purchase drinks        

individually from the bar. 

 
 

 

Chat your preferred option over with our friendly functions staff to choose the best service  

CASH BAR & CONSUMPTION 



ACCOMMODATION 

 

 

ACCOMMODATION 

Eat, drink and be merry for a while longer by extending your celebration to include an         

overnight stay in our fully refurbished accommodation.  

Sunday – Friday night     Saturday night                                       
Price includes full cooked breakfast in our restaurant  Price includes full cooked breakfast in our restaurant 

Terrace Rooms:  $195.00     Terrace Rooms:  $250.00                                        

Triple Deluxe Rooms: $230.00     Triple Deluxe Rooms: $280.00                                  

Queen Rooms:  $195.00     Queen Rooms:  $250.00                                         

Heritage Room:  $220.00     Heritage Room:  $270.00 

 

 
 

  


