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Quote – Small Functions
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16 May 2010
 Ms /Mrs/Mr Wok
 Wok St

 Wokville

 Ph: 

 Mb: 

 E

	Quote No. 
	10_Name_Function_Date_pgenq

	Day, date of function
	

	Final menu confirmation date
	

	Event
	

	Venue address
	TBC
	Melways Ref:  TBC

	Truck unload location
	TBA

	Access from unload to set-up


	Set-up Location - Dry option
	Set Up - Wet option

	
	TBC


	TBC



	Guests arrival time 
	TBC

	Wok set up time
	TBC

	Staff arrival time
	TBC

	Serving time 
1hr per serving time
	Entrees
	Mains
	Desserts

	
	TBA
	TBA
	TBA

	Number of serves
	

	Special requirements


	


	No Of Serves:
	Description
	Sample

	20 - 24
	Entrees / Mains / Dessert   $ 70.00 per person
	20  serves   $ 1400.00

	25 - 35
	Entrees / Mains                  $ 55.00 per person 
	30  serves   $ 1650.00

	36 - 49
	Entrees / Mains                  $ 40.00 per person
	40  serves   $ 1600.00

	25 - 35
	Entrees / Mains / Dessert   $ 65.00 per person
	30
  serves   $ 1950.00

	36 - 40
	Entrees / Mains / Dessert   $ 50.00 per person
	40 serves    $ 2000.00

	
	Standard Set   Standard Set Up Fee
	             $150.00


SAMPLE MENU 

ENTREE
Prawn & Potato Wraps (A, HOT, GF, DF, NF)
Golden fried prawns wrapped in shredded potato and served with sweet chilli sauce.

Rice Paper Rolls (A,COLD,DF,NF,VE) 

Hand  rolled rice paper filled with prawn Asian vegetables & served with hoi sin dipping sauce.

Five Spice Somosas (B, HOT, DF, NF)
Hand turned pastry with Indian Marsala curried vegetables.

Mains

(served directly from the wok or to the table for an additional charge)

All main courses are stir-fried with seasonal wok-cooked vegetables.  

Guests are able to select various combinations of all dishes. 
Gang Keow Whan (Thai)

Marinated beef strips with ginger, coconut & mild green curry with bok choy, coriander, mushrooms and steamed Jasmine rice.

Prad Gratium Prik (Malay)

Quickly tossed vegetables & chicken fillets with sweet Vietnamese basil, palm sugar soy glaze & hokkien noodles.

Singapore Noodles with Prawn & Chicken (Char Kway Teow) 
Tossed quickly with shallots, bean sprouts and light soy sauce and vermicelli.

DESSERT!!

Banana or Pineapple Fritters & Ice Cream

Our most popular dessert, ripe bananas are deep fried in tapioca batter and rolled in cinnamon & shredded coconut, with vanilla ice cream.
All dishes can be created as Nut Free (except Pad Satay)

All dishes can be created with your choice of beef, chicken, pork, prawn* (*additional charge for prawns).

Gluten Free dishes are served with rice noodles, vermicelli or steamed Jasmine rice.

All dishes can be made as Gluten Free except Black Bean, Pad Thai & Prad Gratium Prik.

All dishes are Dairy Free.

All dishes can be made as Vegetarian except Pad Thai

Vegan, Halal & other requirements happily accommodated for. 

Kosher friendly menu additional charge.

Noodle Options are Hokkien, Udon, Vermicelli (GF) or Rice Noodles (GF)

MINIMUM FUNCTION CHARGE MAY APPLY $1400 + Set up Fee $150.00 Wedding service fee is $300.00 

Terms and Conditions
1. Menu prices are valid for 30 days and are subject to seasonal variation.

2. Minimum function charges Monday – Thursday incl $1200.00 Friday-Sunday incl $1400.00

3. Balance to be paid on day of function, payments after function date incur a 5% surcharge

4. Courses are served within an hour of each other. Additional staff fees apply when serving time exceeds one hour between courses (Fees: Approx $75.00 per hour).

5. All Flying Wok equipment can be pre-set  in the morning of the function for $150.00

6. A 30% deposit is required to confirm your booking.  Final confirmation of numbers and menu is required one week prior to the function.

7. Payment must be paid on day or before function a 5% fee will apply if settled after function date
8. A standard $150 administration fee applies to functions with equipment hire costs, payable with the deposit for the function or immediately after the decision hire equipment has been made. Kindly note that this fee is non-refundable should the client not wish to go ahead with the equipment hire. Upon completion of the function with equipment hire, the $150 is deducted from the final invoice, and 20% added to the total of the equipment hire invoice to cover administrative costs.

9. Additional waiter staff are available at $31.00 per hour Floor waiter minimum 3hrs (we do not supply bar staff)

10. Marquee hire is available at $150.00

11. Above ground set up (eg on terrace, Level 1, upstairs incurs a charge of $300.00)
12. Emergency Phone No.s  0433 755 935(Anton)      
Price includes noodle boxes, serviettes, chopsticks/forks and garbage removal.

Please note that all American Express transactions will incur a 5% surcharge. 

All cash transactions are eligible for a 5% discount off the total cost of the function. This discount applies to private clients only.

ACT NOW to secure your booking.  Bookings are confirmed upon receipt of deposit at 30% of the total quoted. Payable via credit card, cash, cheque or BPAY. 

Please note as your deposit secures our services and we hold this day for you, it is not refundable, though may be re-allocated to an alternative date within 12 months. Thank you. 

*Final Menu Confirmation date is the last day  Flying Woks accepts changes to menu, serving times, location & number of serves. Flying Woks can not guarantee that changes requested after this date can be made.
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**

**Please email or phone us with a receipt number/reference for all Bpay payments.

deposits and payments paid by Bpay are only processed when Flying Woks receives notification of payment.  







Biller code : 20206


Ref : 119 712 024
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