
WEEKDAY	  GROUP	  MENU	  OPTIONS.	  

*All	  group	  bookings	  must	  be	  arranged	  well	  in	  advance	  of	  your	  arrival	  by	  contacting	  Seasons	  
restaurant	  on	  (03)	  9751-‐‑0168.	  
*Group	  bookings	  are	  for	  a	  minimum	  of	  15	  people,	  there	  is	  a	  minimum	  spend	  of	  $1,500	  for	  groups	  
requiring	  the	  entire	  restaurant.	  
*A	  20%	  deposit	  of	  the	  total	  estimated	  bill	  is	  required	  to	  secure	  the	  date	  and	  is	  not	  refundable	  if	  
cancelled	  within	  14	  days	  of	  the	  intended	  event.	  
*Group	  Lunch	  Bookings	  can	  be	  made	  for	  either	  12pm	  to	  2pm,	  or	  2:30pm	  to	  4:30pm.	  
	  
	  

Seasons	  restaurant	  is	  pleased	  to	  offer	  a	  number	  of	  menu	  packages	  for	  groups	  
planning	  a	  trip	  to	  Cloudehill.	  	  Whether	  your	  group	  is	  after	  a	  quick	  morning	  or	  
afternoon	  tea	  or	  wishes	  to	  enjoy	  the	  views	  across	  Cloudehill	  Gardens	  over	  a	  
three-‐‑course	  lunch,	  Seasons	  Restaurant	  can	  provide	  an	  enjoyable	  menu.	  
	  

Morning	  or	  Afternoon	  Tea	  
$12	  	  
Freshly	  baked	  scone	  with	  jam	  and	  cream;	  tea	  or	  coffee.	  
$13.50	  	  
A	  selection	  of	  two	  Seasons	  cakes	  served	  alternately;	  tea	  or	  coffee.	  

*Morning	  tea	  groups	  are	  required	  to	  leave	  by	  11:30am,	  Afternoon	  tea	  groups	  are	  
required	  to	  leave	  by	  4:30pm.	  

	  
Two	  Course	  Lunch	  Options	  

	  
$30	  	  
MAINS:	  
Seasons	  Pasta	  or	  Quiche,	  with	  fresh	  garden	  salad	  and	  garlic	  bread	  served	  
alternately.	  	  
DESSERT:	  
Freshly	  baked	  scone	  with	  jam	  and	  cream;	  Tea	  or	  Coffee.	  
	  
$35	  
MAINS:	  
Choice	  of	  Seasonal	  Vegetable	  Tart;	  Chicken	  Burger;	  or	  Pasta	  of	  the	  Day,	  with	  
fresh	  garden	  salad	  and	  garlic	  bread.	  	  	  
DESSERT:	  
Bakewell	  Tart	  or	  Hazelnut	  and	  Coffee	  Cream	  Roulade	  with	  fresh	  berries	  served	  
alternately;	  Tea	  or	  Coffee.	  
	  

Seasons	  Three	  Course	  Lunch	  
$50	  
ENTRÉE:	  
Soup	  of	  the	  day	  served	  with	  garlic	  bread	  
MAINS:	  
Choice	  of	  slow	  roasted	  pork	  belly	  served	  with	  sautéed	  apple,	  pickled	  cabbage	  
and	  crispy	  pan-‐‑fried	  potatoes;	  or	  fish	  of	  the	  day.	  
DESSERT:	  
Bakewell	  Tart	  or	  Hazelnut	  and	  Coffee	  Cream	  Roulade	  with	  fresh	  berries	  served	  
alternately;	  Tea	  or	  Coffee.	  


