DILLY DALLY

*MINIMUM 10 PEOPTE™

DICLY DALLY BANQUET — SHARED
S61 PER PERSON

breads, salumi selection, house pickles g+

broccoli, grains, sugar snap peas, pepitas g
tagliatelle. wild boar, mushroom, thyme

half chicken, greens, pickled shallots, chilli of
fried potatoes, buttermilk aioli gf«/v

cabbage salad, parmesan gf/v

ADD DESSERT $8 PER PERSON

tiramisu - savoiardi, coffee, mascarpone .

ADD CHEESE S12 P/P



DILLY DALLY

*MINIMUM 10 PEOPTE™

SET MENU
? COURSES S54 PER PERSON
3 COURSES S68 PER PERSON

INTREE [INDIVIDUAL CHOICT]

beef carpaccio, pickled mushrooms, pinenuts gf
CR
grilled prawns, blood orange, turnip, crustacean oil g¢f
CR

eggplant, tomato, ricotta, olive, salsa verde gf/v

MAINS
chicken breast, sweet potato, greens, pickled shallots, chilli
CR
pork belly, celeriac, witlof, snake-beans gf
CR

broccoli, grains, sugar snap peas, pepitas gf*/v

cabbage salad, parmesan gf/v

DESSERTS [INDIVIDUAL CHOICT]

chocolate torta, yoghurt sorbet, quince gf/v

OR
tiramisu - savoiardi, coffee, mascarpone v

OUR FAVOURITE BITS
S63/PERSON

5 SHARED COURSES for the whole table to enjoy

Chef’'s FAVOURITE CHOICES

from the menu & seasonal specials

ITEMS & PRICING ARE SUBJECT TO CHANGE DUE TO AVAILAB

gf



DILLY DALLY

CANAPE SELECTION

COLD

minimum of 25 items per canape

BEEF CARPACCIO. TAPENADE CRACKER [GF] 4.5
FISH CRUDO. HORSE RADISH CROSTINI 45
PICKLED MUSHROOM. SMOKED CURD [v] 3

STUFFED BABY PEPPERS. FETA CHILLI [oF] 45

L AMB TARTARE. GRILLED PEPPERS [GFI 4.5

HO T

minimum of 25 items per canape

ROAST PORK BELLY. TOMATO & CAPSICUM CHUTNEY [oF] 5
ARANCINI. MOZZARELLA. HERBS AlOLI [v] 4
GRILLED HALOUMI TOMATO SALSA [cFv] 4
ROAST ONION. MUSHROOM DUXELLES [GF] 5

SMOKEY FGOPLANT. PARMESAN. CROSTINI [6F] 4
CARAMELISED SHALLOT & GOATS CHFESE TART [6F] 5
GRILLED PRAWN. LEMON AIOLI [cF] 6
SALT & PEPPER CUTTLEFISH. SMOKED PAPRIKA [oF] 4
FRIED CHICKEN SPICY TOMATO [of] 4
L AMB RIBS. CHERMOULA [cF] 6
MARINATED BEFF SKEWER. BASIL DRESSING [0F] &

MENU ITEMS & PRICING ARE SUBJECT TO CHANGE DUE TO AVAILABLE SEASONAL PRODUCE



DILLY DALLY

CANAPE SELECTION

BIGGER BITS

minimum 25 per item

MACARONI. PORK RAGU 8
MEAT BALLS. SPICY SUGO
BRAISED LAMB. POLENTA [GF] 10
MUSHROOM RISOTTO [6Fl 8
FRITTO MISTO. AMOLI LEMON [6F] 10

O

SWEET

minimum 25 pieces
CHOCOLATE MOUSSE TART [GF] 5
PASSIONFRUIT GANACHE & BERRY TART [GF] 5
CANNOLI WHIPPED RICOTTA. ORANGE, CHOCOLATE
CARAMEL TRUFFLE [GF] 3.5

ANTIPASTO PLATTER
SCLECTION 0F CLREZ WMEATS 63 _LI0 YISOTAB.LS CL VIS, FOCACCIY
B0/ 120

8-12 people / 12-20 people

CHEESE PLATTER
STLLCTION OF LOCAL CICESLL HOUST 104 LS. CONZIMINTS. 63 SSINI SRLSI FOTAC
80 /120

8-12 people / 12-20 people

MENU ITEMS & PRICING ARE SUBJECT TO CHANGE DUE TO AVAILABLE SEASONAL PRODUCE



DILLY DALLY

TERMS & CONDITIONS

Confirmation of booking
Tentative bookings will only be held for up to 7
days, after which time your booking will be
expired without notice and the area will be
available to other enquiries.
The terms and conditions form must be signed
and returned to Dilly Dally to secure the booking
date and area.
Deposits or prepayment may be required for
functions at the discretion of management at
Dilly Dally.

Payments
We do not offer itemised / separate billing. All
food & beverage will be charged to the one
table and is to be paid for as one. This applies to
all group bookings & functions of 13 or more.
Payment in full must be received at the end of
your function, unless organised prior to your
function with management.
Failure to make payment will result in your
credit card being debited for the full amount of
your bill (as authorised by the signature on the
credit card details supplied with the function
terms and conditions).

Food & Beverage Selections
All food and beverage selections must be
finalised 7 days prior to the date of your
function.

Final Numbers & Minimum Spend
Final numbers must be confirmed 7 days prior
to your group booking or function.
For set menu functions where you do not
achieve your confirmed final numbers we will
waive any charge for the first 3 guests who do
not arrive. If more than 3 guests do not arrive
you will be charged for the extra no show
guests.
For functions on a beverage package where you
do not achieve your final confirmed numbers

we will waive any charge for the first three
guests. If more than 3 guests do not arrive you
will be charged for the extra no show guests.
Canape orders will be charged at the confirmed
amount 7 days prior to the function without
exception.

If your function is organised with a minimum
spend and does not reach the minimum spend,
you will be charged the difference as room hire
on your final invoice.

Cancellations
Cancellations must be made at least 14 days
prior to your function date to receive a full
refund of your deposit if applicable.

Unforeseeable circumstances
Dilly Dally will endeavour to provide the
required services contingent on being able to do
so. We will not accept liability in the case of
business interruption i.e. major mechanical
failure of any circumstances that may inhibit the
trading capacity of the venue.
In such circumstances Dilly Dally reserves the
right to cancel any booking without notice at
any time and will refund any payments made to
us.

Priority Entrance
We can only provide priority entrance to your
function from the starting time reserved.
If your function exceeds the amount of guest
you had originally catered for, we
cannot guarantee entrance due to the strict
capacity legislation.

Dilly Dally Function Staff

Function staff are trained to our high standards to
ensure all functions provide a high level of
service, if you feel that you would like to have



DILLY DALLY

TERMS & CONDITIONS

additional staff exclusively for your function we
can organised additional staff at a charge of
$40.00 per staff member per hours (Minimum 2
hours per staff).

Duty of care
Dilly Dally is managed in such a way as to
provide a safe and pleasant environment for
both our guests and staffs.
All guests attending a function held at Dilly Dally
will be served in accordance with our own
house policy and code of conduct.
We insist on customers maintaining a certain
standard of behaviour and reserve the right to
refuse service to the customer approaching
and/or showing signs of intoxication as per the
RSA legislation. By law, once a customer is
refused service they must leave the venue.

Client Liability
Dilly Dally does not accept responsibility for lost,
stolen or damaged goods during or after your
function. However, we will make every
endeavour to recover any lost property should
this occur.
Should there be any damage to our property or
additional cleaning during your function, these
additional costs
will be passed onto your final invoice.

Identification
One of the following forms of identification
must be shown upon request before entering
the venue:
Current Valid Australian Drivers Licence
Current Passport
Proof of age card
Under WA Law, all guests who are under the age
of 18 years must be accompanied by their own
parents or a legal guardian. All guests must be
over the age of 18 to consume any alcohol.
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TERMS & CONDITIONS

Credit card Authorization Form

Name

Contact Number

Email Address

Postal Address

Date of Function

No. of Guests

Contact person at the function

Credit card type

Name on credit card

Please sign below that you understand in full the Terms & Conditions stated in this
documentation.

Name:

Signature:

Date:




