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Mortadella, prosciutto, sopressa salami,
preserves, cornichon, grissini, flatbread

Selection of Australian made cheeses,
nuts, preserves, crackers v

Mortadella, grilled peppers, crudites,
aged cheddar, olives, preserves, focaccia

Crispy eggplant, spiced cauliflower,
grilled vegetables, crudities, olives, hummus vg

Mushroom, olive, tomato

Garlic, herbs, rocket, parmesan

Pepperoni, grilled peppers, tomato

Selection of tropical fruits, berries vg, gf

Assorted cakes, tarts, slices v
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BOARDS

PLATTERS

SLAB STYLE SICILIAN PIZZA

MUSHROOM 
$120

CHARCUTERIE 
BOARD

20-30 PAX  $360

PETITE DESSERT 
PLATTER

$180

CHEESE BOARD
20-30 PAX  $300

GRAZING BOARD
20-30 PAX  $500

VEGAN BOARD
20-30 PAX  $300

FRUIT PLATTER
$180

GARLIC 
$120

PEPPERONI 
$150

APPROX 20 PAX
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A selection of grilled seasonal marinated vegetables, local artisan 
salumi, Australian & international cheeses with condiments & an 
assortment of Italian breads with single estate olive oil & aged 
balsamic gf

Treat your guests to a selection of sweet treats. Our chefs will 
curate a display of desserts to suit every palate. The dessert 
station will offer a variety of indulgent treats including mini tarts, 
layered cream desserts, chocolate cakes, and seasonal  
fruit-based sweets.

Glazed leg ham, brioche buns, aged cheddar, mustard, chutney, 
truffle mayonnaise, pickled onion & rocket gf

Chips, garlic aioli  $7.5PP PER ITEM

Pesto & parmesan focaccia  $7.5PP PER ITEM

Gourmet beef pie, tomato relish  $12PP PER ITEM

Indulge in a unique & interactive dining experience with our live 
chef, who will prepare a mouthwatering pasta dish right before 
your eyes. Our star ingredient? A massive wheel of Parmesan 
cheese!
Creamy cacio e pepe
Spaghetti pancetta & pea

ELEVATE YOUR DAY
FOOD STATIONS

ANTIPASTOANTIPASTO
GRA Z ING GRA Z ING 
STATIONSTATION

$35PP MIN 40PAX 

PASTA WHEELPASTA WHEEL
EXPERIENCEEXPERIENCE

$40PP MIN 60PAX 

D ESSERTD ESSERT
STATIONSTATION

$25PP MIN 40PAX

LATE NIGHTLATE NIGHT
BITESBITES

HAM FEASTERHAM FEASTER
$600 PER 30 PAX

We have a range of food stations available that can be setup on your day for your 
guests to help themselves to some amazing additional food items.

Make your dining unforgettable with a live chef-led station! Guests can mingle, 
customise their plates, and watch a skilled chef craft delicious dishes before their eyes. 
It’s more than just a meal—it’s an interactive, social experience that adds flavour and 
fun to your special day.

FOOD EXPERIENCE STATION
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BEVERAGE PACKAGES
C H E E R S M A D E E A S Y



STANDARD PACKAGE

Sparkling 
Woodbrook Farm Brut Cuvée, NSW

White Wine 
Alkoomi Semillon Sauvignon, WA

Red Wine 
Hesketh ‘Midday Somewhere’ Shiraz, SA

Tap Beer 
Local tap beer

Bottled Beer 
James Boag’s Premium Light

Non-Alcoholic Beverages 
Soft drink & juice

BAR CONSUMPTION

Bar Tab
A bar tab may be set-up for your guests. This provides you the option to choose a budget, 
the type of beverages to serve, in turn, offering your guests a wider variety.

Cash Bar
A cash bar is an available option for the event when you require attendees to pay  
their own way.
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3 HOURS $70PP 		  4HOURS $80PP

Sparkling 
La La Land Prosecco, NSW

White Wine 
Fat Bastard Chardonnay, CA USA
Cantina di Gambellara ‘Monopolio’ Pinot Grigio, Italy

Red Wine 
Rêverie Pinot Noir, France
Mountadam ‘550’ Shiraz, SA

Rosé
Marquis de Pennautier Rosé, France

Tap Beer 
Local tap beer

Bottled Beer 
Corona
Hahn Super Dry gf
Great Northern Zero

Bottled Beer Light
James Boag’s Premium Light

Non-Alcoholic Beverages 
Soft drink & juice

* Beverage package not available on Nepean Deck

PREMIUM PACKAGE
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3 HOURS $80PP 		  4HOURS $95PP



Glass of Veuve Clicquot upon arrival or for toasting
$25 per glass, per person

Espresso Martini, Passionfruit Martini, Gordons Pink Martini,  
Smirnoff Fruit Tingle served upon arrival, for dessert or throughout 

Veuve Clicquot 1.5L $320 per magnum
AIX 1.5L $180 per magnum

BEVERAGE EXPERIENCEBEVERAGE EXPERIENCE

CHAMPAGNECHAMPAGNE
TOASTTOAST

SIGNATURESIGNATURE
COCKTAILSCOCKTAILS

$20 PER COCKTAIL

MAGNUMMAGNUM
BOTTLESBOTTLES

Starting, or ending your special day with an experience that is extraordinary and 
uniquely you is what will make your day truly memorable. Let us help you create the 
ultimate expression of your special bond. The world is your oyster, so let’s get creative!

30 3131



FAQ'S

BUMP IN TIMES
Suppliers may commence setup 1 hour before your event start time, with all setup 
to be completed at least 15 minutes before guest arrival.

BUMP OUT TIMES
Suppliers may leave small items such as vases and candles overnight; however, 
they must be collected by 11:00am the following day.

ARE THERE ANY ADDITIONAL FEES?
Our minimum spend covers all standard setup and pack-down requirements. 
However, if any damages occur during your event, additional cleaning or repair 
fees may apply.

DO I NEED TO HIRE A STYLIST OR PLANNER?
Your Event supervisor will assist with setting up key elements on the day, including 
place cards, menus, bonbonniere, wishing wells, guest books, cake, and other 
small details. If you require more in-depth or personalised styling, our Event 
Coordinator can happily recommend trusted stylists and florists. 

IS BYO AVAILABLE?
BYO beverages are not available. All Events at The Log Cabin Hotel are required 
to use our in-house beverages. For further details, please speak with your Event 
Coordinator.

CAN I HAVE A BAND, DJ OR IPOD?
You’re welcome to have a band, DJ, or use an iPod with our in-house system. Please 
note that music agreements and Tech Riders apply. We recommend discussing your 
plans with your Event Coordinator before securing any external suppliers.

CAN I HAVE CANDLES?
Yes, as long as your candles are securely placed in votives or candle holders, you 
are welcome to use them throughout the room.

DO I NEED TO CONSIDER MY GUESTS WITH DIETARY 
REQUIREMENTS WHEN SELECTING MY MENUS?
No, our chefs will cater to all dietary requirements individually at no additional cost.

CAN CHILDREN ATTEND? 
Yes, children are welcome to attend your event as long as they are supervised by a 
responsible parent or guardian.

DO YOU PROVIDE CONTRACTOR/ CREW MEALS? 
Yes, contractor meals are available at an additional cost. Providing crew meals for 
suppliers is at the client’s discretion.

IS PARKING AVAILABLE? 
Complimentary parking is available for all guests and vendors. Parking coupons 
will be provided by your event supervisor on the day of the event. Each coupon 
includes a QR code to be scanned upon exit for complimentary parking. 

CAN I RESERVE A BOOKING DATE? 
Yes, you can reserve a booking date without any obligation. We usually hold 
reservations for one week. If we receive another inquiry for the same date during this 
time, we will contact you first, giving you the opportunity to confirm your booking

HOW DO I CONFIRM A BOOKING? 
Bookings are confirmed once we receive a deposit and a completed, signed copy 
of our Terms and Conditions of Business.

HOW LATE CAN OUR EVENT GO ON? 
The event must wrap up by midnight, with both music and beverage service 
concluding at that time.

IS YOUR VENUE WHEELCHAIR FRIENDLY? 
The Log Cabin Hotel has is fully accessible via Wheelchair. 

CAN MY GUESTS SMOKE AT THE VENUE?
The Log Cabin Hotel has a designated smoking area outside. 

HOW DO MY SUPPLIERS DELIVER TO LCH?
Suppliers can deliver to the venue via the designated delivery area at  
The Log Cabin Hotel. Please ensure they arrive during the agreed delivery time, 
and we recommend coordinating with your Event Coordinator to confirm any 
specific requirements for access, unloading and parking
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FAQ'S
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3-12 YEARS

ANTIPASTOANTIPASTO
GRA Z ING GRA Z ING 
STATIONSTATION

$35PP MIN 40PAX 
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20 Memorial Avenue, Penrith NSW 2750
events@thelogcabin.com.au

02 4711 3324 
www.thelogcabin.com.au

@thelogcabinhotel


