
FUNCTiONS

themorrishotel.com.au   |   themorrishotelfunctions@alhgroup.com.au   |   9446 2424   |   2 Morris Road Innaloo

DETAILS
FUNCTION NAME: ........................................................................................

ORGANISER’S NAME: .................................................................................

EMAIL: ........................................................................................................... 

PHONE: .......................................... FUNCTION DATE: ................................

FUNCTION TIME: ................................    SET UP TIME: ..............................

FUNCTION FINISH TIME: ....................  FOOD SERVICE TIME: .................

BAR TAB LIMIT: $............  BYO CAKE    NUMBER OF PEOPLE............

OTHER:..........................................................................................................

SIGNED:......................................................................

PLATTERS
 MORRIS GRAZER  prosciutto | sopressa | bresaola | sicilian olives | local burrata | donnybrook

pumpkin dip | pepita seeds | dukkah | lemon olive oil | baby qukes | dutch carrots | local flat
bread (gfio, cn) 160

 DONNYBROOK PUMPKIN DIP  baby qukes | baby carrots | dukkah | pepita seeds | local flat
bread (vgn, gfio, cn) 45

 BANGER ROLLS (20)  cheese kransky sausage | pu� pastry | tru�le ketchup 75

 PUMPKIN & FETA ARANCINI (25)  salted ricotta | pecorino romano | aioli (v) 65

 MFC (Morris Fried Chicken)  spicy honey | mayo | pickled celery 60

 CHIPS  tru�le ketchup | aioli 35

PIZZAS (3 large pizzas per serve):

 MARGHERITA  red sauce | mozzarella | sliced tomatoes | oregano (v) 78

 MARIO’S  rose sauce | garlic local prawns | green garlic butter | mozzarella | fresh roquette
lemon olive oil (a) 83

 PEPPERONI  red sauce | hot honey | mozzarella 83

 CHICKEN PESTO  white sauce | mozzarella | onion | sun-dried tomatoes | pine nuts (cn) 83

 PUMPKIN  red sauce | mozzarella | donnybrook pumpkin | caramelised onion | roquette
goat’s chevre (v) 83

ALL YOU NEED TO KNOW
20 or more guests are all you need to host a 

function with us. Let us do all the hard work  for 

you!

There’s no room hire or cakeage fees & we can 

o�er a bar tab with wrist bands if that suits your 

event, decorating (no confetti please!) & delicious 

platters. A minimum of 1 platter per 10 persons is 

required.

We have ample parking in our main car park o� 

Morris Road & our smaller car park on Barnes 

Street has wheelchair access.

TERMS & CONDITIONS
Once booking is confirmed please arrange full payment of platters at least one week in advance. All minors must be

accompanied by a supervising adult. No outside food or beverages please & Responsible Service of Alcohol applies. Have fun & be safe!

SPACES
 THE TERRACE
outdoor, with access to the kids playground.

 THE PRIVATE DINING
indoor, has a variety of uses.

 THE PATIO
outdoor, with groups up to 20 & a big screen.

 THE FRONT BAR
has an outdoor feel. Maximum of 50 guests.

 THE HALL
indoor, for large groups. Maximum of 100 guests.

V = vegetarian   |   VO = vegetarian option   |   VGN = vegan   |   VGNO = vegan option   |   CN = contains nuts

GFI = gluten free ingredients   |   GFIO = gluten free ingredients option   |   DFI = dairy free ingredients

A = australian seafood

I = international seafood

M = mixed seafood
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