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An unforgettable conference and
corporate event destination in
Broome that will leave a lasting
impression. Choose the Mangrove
Hotel as your ideal location for
professional gatherings and

turn your envisioned event into a
reality. Our venue in Broome offers
three sophisticated indoor areas
complete with comprehensive
event services, along with a

range of outdoor alternatives

that provide breathtaking views

of Roebuck Bay, setting the
perfect backdrop for successful
conferences and corporate events.

Durack
Room

The Durack Room can comfortably
cater for large scale events up to 120
people and is sure to make each and
every event a time to remember. With
unbeatable views of Broome's turquoise
Roebuck Bay, the Durack Room features
its own private bar, balcony, dance
floor and bathroom facilities.

Venue Hire

FULL DAY COST (BHRS):
HALF DAY COST (4HRS):

Maximum Capacity
THEATRE STYLE:
CABARET STYLE:

U SHAPE:

BANQUET STYLE:
COCKTAIL STAND UP:

$700.00
$550.00




Dampier
Room

The convenience and style of the Dampier
Room exudes professionalism for your
corporate event needs. With the ability to
host up to 20 people per room.

Featuring state of the art audio visual
equipment, the Dampier Room will always
be the ultimate corporate pleaser.

Venue Hire

FULL DAY COST (8HRS): $450.00
HALF DAY COST (4HRS): $300.00
Maximum Capacity

THEATRE STYLE: 20

U SHAPE: 14
BOARDROOM STYLE: 12

Argyle
Room

For a much more intimate setting, the
Argyle Room features a private bar,
dance floor, balcony access and
premium audio visual equipment.

The Argyle Room can host up to 100
people and is certain to impress all
guests with its beautiful bay view.

Venue Hire

FULL DAY COST (8HRS): $600.00
HALF DAY COST (4HRS): $450.00
Maximum Capacity

THEATRE STYLE: 100
CABARET STYLE: 40

U SHAPE: 20
BANQUET STYLE: 60
COCKTAIL STAND UP: 100




Add Ons

Equipment Hire
DATA PROJECTOR:
VIDEQ CONFERENCING:
PA SYSTEM:

WHITEBOARD + MARKER:

FLIPCHART + STAND:

$150.00
$150.00
$185.00
$35.00
$30.00
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At the Mangrove Hotel, we are dedicated
to using only the highest quality
ingredients sourced from the Kimberley
region for our conference and corporate
event catering. Our menu packages
have been carefully designed to not only
showcase these exceptional components
but also to offer a versatile array of
options that cater to a variety of budgets
and tastes, ensuring a memorable
culinary experience for all attendees.
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Food Options

ALL DAY
TEA & COFFEE - $8.00 PER PERSON
FRUIT JUICES - $6.00 PER PERSON

COFFEE BREAKS
CHOICE OF ONE ITEM $12.00 PER PERSON
CHOICE OF TWO ITEMS $21.00 PER PERSON
CHOICE OF THREE ITEMS $32.00 PER PERSON

MIXED DANISH PASTRY
SWEET ASSORTED MUFFIN
BANANA BREAD & WHIPPED BUTTER
PORTUGUESE EGG TARTS
ASSORTED DONUTS
TROPICAL FRUIT SALAD & YOGHURT CUPS
YOGHURT PANNA COTTA GRANOLA, MIXED BERRIES
SMOKED HAM & CHEESE CROISSANTS
BACON & EGG MUFFINS, TOMATO RELISH
SMOKED SALMON, CREME FRAICHE & CAPERS, BAGEL




Working
Lunches

(MINIMUM 15 DELEGATES)

CLUB SANDWICH
CHICKEN BREAST, BACON, LETTUCE, TOMATO, MAYONNAISE

TANTUNI WRAP
DHUKKA SPICED LAMB, TOMATO, RED ONION, TZATZIKI

BANH MI
CHICKEN BREAST, PICKLED CARROT, CUCUMBER, CHILLI,
CORIANDER, MAYONNAISE

PROSCIUTTO FOCACCIA
HOUSE MADE FOCACCIA , BURRATA, PESTO, ROQUETTE

SALAMI TURKISH
SOPRESSA, LETTUCES, TOMATO, RED ONION, CAPSICUM,
WHIPPED SEMIDRY TOMATO

ROU JIA MO
BRAISED PULLED PORK BELLY, GINGER,
SPRING ONIONS, CORIANDER

MEDITERRANEAN MIX VEGETABLE SUB
WHIPPED CAPSICUM, EGGPLANT, ZUCCHINI, ONION,
CHEESE, BREAD

GREEN GODDESS WRAP
SPINACH, SLAW, TOMATO, RED ONION, CORN, AVOCADO,
GREEN GODDESS

$40.00 WORKING LUNCH INCLUDES: $45.00 WORKING LUNCH INCLUDES:
2X OPTIONS 3X OPTIONS
GARDEN SALAD GARDEN SALAD
ROSEMARY & SEA SALT CHIPS ROSEMARY & SEA SALT CHIPS
SOFT DRINKS FRESH FRUIT PLATTER

SOFT DRINKS




Working
Lunch Buffet

(MINIMUM 30 DELEGATES)

BUFFET MENU $57 PER PERSON

LAMB RENDANG ©F*
STEAMED COCONUT JASMINE RICE GFoFv
STIR FRIED SEASONAL VEGETABLES "'

GARDEN SALAD TOMATO, CUCUMBER, RED ONION,
GREEN GODDESS €V

FRESHLY BAKED ROLLS & BUTTER
CHEF'S SELECTION OF SWEETS

ROAST BEEF & PEPPER GRAVY GF0F
ROSEMARY AND GARLIC POTATOES &V
HERB BUTTER STEAMED VEGETABLES &
PINEAPPLE SLAW, HERB MAYONNAISE &%

FRESHLY BAKED ROLLS & BUTTER

CHEF'S SELECTION OF SWEETS

BELGIUM FRIES'
CHICKEN SCHNITZEL, HERB MUSHROOM CREAM

ROQUETTE, CHERRY TOMATO, PINE NUTS, BALSAMIC, REGGIANO
MIXED LEAF SALAD, TOMATO, CUCUMBER, GREEN GODDESS &

FRESHLY BAKED ROLLS & BUTTER
CHEF'S SELECTION OF SWEETS

ALL MENUS SERVED WITH COMPLIMENTARY SOFT DRINKS




Terms & Conditions

Final catering requirements and conference numbers are required 10 working days prior to the event. Charges will be based on
these, or on final head count, whichever is greater, but not less than advised 10 days prior. Should your numbers decrease or
increase, please inform us as soon as possible.

A 15% surcharge on the total account is applicable for all events held on a Sunday or public holidays.

= Whilst every endeavour will he made to maintain prices as printed, all prices are subject to alteration to allow for product
availahility and market cost variations.

» Goods and services tax is included in our pricing

« Prices are subject to a 5-10% increase per annum, excluding government or supplier introduced taxies/levies/surcharges

As Mangrove Hotel is fully licensed, function organisers or guests are not permitted to supply their own food or beverages
excluding the following:

« Gifts for clients or guests, not to be consumed on premises
« Birthday or celebration cake supplied by guest is excluded

« Under the liquor licensing laws of Western Australia we have a duty of care to all our clients and reserve the right of our duty
manager or suitably qualified employee to refuse service of alcohol to persons or the entire function he/she deems are
intoxicated and may do harm to themselves or other patrons or property.

« Persons under the age of 18 years old are not permitted to consume alcohol on the premise

Functions may begin and end at an agreed time, however;
* Music and entertainment must cease at 11pm and Noise restrictions will be in place from 10.30pm

* Alcohol will cease being served at 12 midnight unless prior arrangements have been made. Fees and surcharges do apply for
extended trading on liquor licensing.

« AlLDJ's and bands booked to perform at Mangrove Hotel must abide by the Environmental Protection (noise) Regulation of 1996.

« If the noise from your event disrupts other clientele or accommodation guest, Mangrove Hotel reserves the right to reduce
the volume.

 Management advise clients to book DJ's and hands who will comply with these regulations

* Music must cease by 11pm

« The hotel reserves the right to hook other functions in the same function room up to two hours before the scheduled function
commencement time and two hours after the scheduled functions finishing time. Additionally the hotel reserves the right to book
other functions in adjoining rooms at any time.




Get In Touch

47 CARNARVON STREET, BROOME 4725, WA
TEL: +61 (0)8 9192 1303
FAX: +61 (0)8 9193 5149

EMAIL: EVENTS@MANGROVEHOTEL.COM.AU

MANGROVE

HOTEL



