CORPORATE SUITE HOSPITALITY



general hospitality information

O’Brien Group Australia warmly welcomes you to the 2017 Battle of Brisbane.

Our team look forward to providing you with our customary high level of service and
hospitality, ensuring you & your guests can sit back and enjoy the experience.
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O’Brien Group Australia Contact Details
Phone: 07 5554 9000

Email: suncorporders@obga.com.au

Order Placement

~ A completed payment form must accompany any food or beverage pre-order.

~ To ensure accuracy in processing your order, we ask for all orders to be completed on
the order form provided and returned to our office via email prior to the specified due date.

~ Where adjustments are required in guest numbers or food items, an updated order form
must be emailed through to our office at least two (2) business days prior to the event.

~ In accordance with stadium policy, no food or beverages are permitted to be brought
into any corporate facility. This includes food or beverages purchased at any of the
stadium’s public catering outlets. To avoid embarrassment please adhere to this policy.

~ We strongly encourage you to pre-order all of your food requirements prior to event date.

~ Every effort will be made to achieve your preferred meal service time. Please allow a
ten (10) minute window either side of your preferred meal service time.

Special Dietary Requirements

~ O’Brien Group has designed an extensive range of menu options. Some of our menu
items contain ingredients you or your guests may be allergic to. Please advise if you
require special meals for guests with dietary requirements. We can provide meals to cater
for these guests if advised at least 48 hours prior to the event. A surcharge may apply
for some special requirements.

Host on the Day / Authorised Personnel

~ Your nominated host or authorised person will be required to sign dockets for all food and
beverages ordered during the event day. Please advise if there are any special restrictions
for ordering. All pre-ordered food and beverage will not require an authorised host.



general hospitality information

Corporate Suite Departure Time Dishonour Fee

~ All corporate suites are required to be vacated no later than one (1) hour after the fight ~ Should a credit card or direct debit transaction be dishonoured when processed, you will
concludes. Beverage service will conclude thirty (30) minutes after the fight concludes. incur a $100.00 dishonour / administration fee.

Responsible Service of Alcohol Cancellation Prior to the Event Day

~ O’Brien Group staff are accredited and actively practice Responsible Service of Alcohol in ~ Please note there will be no refunds issued for cancellations made within two (2) full
all corporate facilities. Effective management will ensure compliance with the Responsible business days prior to the scheduled event.

Service of Alcohol Legislation and assist in the safety and enjoyment of your guests. With
your support we can avoid the situation where we may be forced to withdraw alcohol service All prices are GST inclusive

from your suite. . . . . . .
~ All food and beverage prices quoted in this package are GST inclusive and are subject

~ Under Queensland State Liquor Licensing Laws, no alcohol may be removed from your to change without notification.
suite.

~ It is a policy of O’Brien Group not to serve alcohol in a suite without the accompaniment of
food.

Personal Steward

~ In complying with the Responsible Service of Alcohol guidelines all corporate suites will
be assigned a personal steward. There will be a personal steward charge of $250.

~ Where guest numbers are twenty (20) or more, two (2) personal stewards will be
allocated and a personal steward charge of $500 will apply.

Late Order Fee

~ In the event a catering order is received after the specified due date, a late order fee of
$50.00 will be charged. Late orders will be subject to availability and may be offered a
limited menu.



general hospitality information

Payment Terms and Conditions Catering Order Due Dates

~ Please refer to our payment options on page 12 or 13.

~ O'Brien Group accepts no cash payments in any corporate facility throughout the

i START
stadium, EVENT DATE ORDER DUE DATE

~ O’Brien Group will only accept one account and one form of payment per facility per TIME

event day. Pacquiao v Horn  Sunday 2nd July, 2017 3.00pm Tuesday 20th June, 2017
~ All credit card payments will incur a surcharge as outlined in the payment options.

Receipts

~ Once issued dockets from event day have been processed, the nominated payment
method will be charged for event day expenditure. A paid invoice will be sent to your
mailing address provided.

Invoice Enquiries

~ Any account enquiries should be directed to our Corporate Office on 07 5554 9000 or via
email to suncorporders@obga.com.au.

~ Please note that any enquiries must be addressed within thirty (30) days of the invoice
date.

Suspension of Payment Terms and Conditions

~ O’Brien Group reserves the right to suspend catering services should an amount remain
outstanding seven (7) days after the invoice date or within the agreed payment terms.

Catering agreement

~ By completing and signing the payment terms and catering order form, you agree to the
above terms and conditions.



corporate menus



seafood & barbeque dining

On Arrival

~ Honey leg ham & vintage cheddar mini croissants

Lunch

Fresh Seafood Selection
~ Fresh ocean king prawns served with lemon wedges & seafood sauce

~ Tasmanian smoked salmon

Barbeque Selection served with freshly baked bread rolls

~ Grilled Black Onyx eye fillet with brandy pepper cream sauce
~ Traditional lamb & rosemary sausage - with a hint of thyme & roasted garlic

~ Inglewood roasted chicken breast with barbequed sweet corn & smoky paprika butter

Gourmet Salad Selection
~ Heirloom tomato salad with Spanish onion, basil, balsamic & olive oil

~ New potato, fire roasted onion with mustard & chive sour cream

Half Time
~ King Island beef pies with tomato dipping sauce
~ Australian cheese selection with fig paste, dried fruits & wafer biscuits

$118.50 per person

$217.50 per person food & a 4.5 hour platinum beverage package

(please order for all guests in your suite)



gourmet satay package

On Arrival

~ Honey leg ham & vintage cheddar mini croissants

Lunch
Marinated Satay

~ Chicken skewers with roasted pepper & garlic skewers served with pickled onion
salad, salted cucumber & a mint & chive yoghurt

~ Marinated beef satay served with black bean & corn slaw, lime chipotle & peri peri
sauce

~ Grilled Mediterranean vegetable & haloumi skewers served with garlic yoghurt

~ Salt & pepper ocean king prawn satay served with red chilli jam dipping sauce

Gourmet Salad Selection
~ Heirloom tomato salad with Spanish onion, basil, balsamic & olive oil

~ New potato, fire roasted onion with mustard & chive sour cream

Half Time
~ King Island beef pies with tomato dipping sauce
~ Australian cheese selection with fig paste, dried fruits & wafer biscuits
$90.50 per person
$189.50 per person food & a 4.5 hour platinum beverage package

(please order for all guests in your suite)



platinum beverage package

Upgrade your experience by adding a 4.5 hour platinum beverage package to either

of the menus.

Beer & Cider

Heineken

James Squire 150 Lashes Pale Ale
Kirin

XXXX Summer Bright

XXXX Gold

Hahn Ultra

James Squire Orchard Crush

Wine Selection

Sirromet Vineyard Selection Sauvignon Blanc

Sirromet Vineyard Selection Chardonnay

Sirromet Vineyard Selection Pinot Gris

Sirromet Vineyard Selection Shiraz

Sirromet Vineyard Cabernet Sauvignon

Sirromet Vineyard Selection NV Sparkling Chardonnay Pinot Noir

Non Alcoholic

Coca Cola Soft Drinks
Mt Franklin Water

Goulburn Valley Orange Juice

Conditions:

~ The beverage package will be served for 4.5 hours from 10.00am - 2.30pm

~ The platinum package can only be purchased in conjunction with menu 1 or 2
~ Beverages outside the package are available for purchase

~ Food & beverage package prices are exclusive of steward charges



Beverages on Consumption

beverages

The O’Brien Group together with their official suppliers & sponsors of the Battle of Brisbane
have selected a diverse range of beverages to be stocked in your corporate suite as a

starter pack.

Premium Beer Selection
Heineken
James Squire 150 Lashes Pale Ale
XXXX Summer Bright
XXXX Gold
Kirin

James Squire Orchard Crush

Wine Selection
Sirromet VS Sauvignon Blanc
Sirromet VS Shiraz

Sirromet VS Pinot Noir Chardonnay

Non Alcoholic
Coca Cola Soft Drinks
Mt Franklin Spring Water

12
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You will only be charged for those beverages consumed in accordance with the beverage

price list on page 10.



corporate menu - beverage list

Premium Beers & Cider Spirits (700ml bottles)
O $9.90 Bundaberg Rum $101.30
James Squire 150 Lashes Pale Ale $9.90 Jim Beam Bourbon $101.30
e $9.90 Canadian Club $101.30
XXXX Summer Bright $8.70 Johnnie Walker Scotch $101.30
XXXX Gold $7.80 Smirnoff Vodka $101.30
T $7.70 Gordon’s Gin $101.30
James Squire Orchard Crush $9.90

White
Non Alcoholic Sirromet Vineyard Selection Sauvignon Blanc $45.80
Coca Cola Soft Drinks $5.10 Sirromet Vineyard Selection Chardonnay $45.80
Mt Franklin Spring Water $5.30 Sirromet Vineyard Selection Pinot Gris $45.80
Goulburn Valley Orange Juice $5.10 Sirromet Signature Collection Chardonnay $59.00
Pre-mixed Spirits Red
Bundaberg Rum & Cola $12.80 Sirromet Vineyard Selection Shiraz $45.80
Jim Beam Bourbon & Cola $12.80 Sirromet Vineyard Cabernet Sauvignon $45.80
Canadian Club & Dry $12.80 Sirromet Signature Collection Cabernet Sauvignon $59.00
Johnnie Walker Scotch & Cola $12.80 Sirromet Signature Collection Shiraz Viognier $59.00
Smirnoff Ice $12.80

Sparkling

Sirromet Vineyard Selection Pinot Noir Chardonnay $45.80

Sirromet Signature Collection Pinot Noir Chardonnay $59.00
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suite payment information

Section A - Contact Details

Corporate Suite Number: Company / Organisation Name:

CoNtact PerSON: POSI I O
PhoNe NUMDO . Fax Number:
Mobile NUM DO . EMail AUrESS:
Postal Address: Post Code:

Section B - Authorised Personnel

Only the following persons are authorised to order food & beverages from your corporate facility during the Battle of Brisbane. We understand
that persons ordering food & beverages will be asked to identify themselves.

PrINt NaME: et SIONA UL .
PrINt NaME: et SIONA UL .
T ol N F= T TSP SIONATUN .

Section C - Corporate Catering Agreement
1. I/ We accept all charges from O'Brien Group Australia Pty Ltd for all food and beverages ordered

2. I / We acknowledge and agree with the terms and conditions contained in this document and will comply with all conditions on acceptance of
this application

SIgNAtUre: ..o Date:  /__ _ [2017

11



suite payment information

Section D - Payment Options — Please indicate your preference

Option 1 - Credit Card Option 2 - Direct Debit

Option 1 - Credit Card

Corporate Suite Number:

All credit card payments will incur a surcharge. Visa 1.5%  Mastercard 1.5%  Amex 2.75%  Diners 2.75%

Card type: Visa D Mastercard D Amex D Diners |:|

cara nurmber: [J[ [ I LIV CICTEIE] COCJL L expiry pare: ]| |[ ][]

I confirm and declare that there are sufficient funds available in my credit card account to meet my obligations to O'Brien Group Australiaand | am

aware a $100.00 dishonour fee will apply if sufficient funds are not available.

Cardholder’s Name: Signature:
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suite payment information

Option 2 - Direct Debit - Authority Form

Corporate Suite Number:

Name of Client giving DDA:

Name of Debit User: O’Brien Group Australia Pty Ltd APCA User ID Number: 065910

Authorise you to arrange funds to be debited from my / our account at the financial institution identified below and as prescribed below through the
Bulk Electronic Clearing System (BECS). The payment is for “Corporate Catering at Suncorp Stadium”.

I / We request that you debit my/our account in accordance with our Agreement..
This authorisation is in accordance with the attached Terms & Conditions.

Signature: Date:

Direct Debit - Bank Details

Name of the Financial Institution: Accounts Payable Name:

BsB: Account Number: ..~~~

Credit Card Authority

A compulsory credit card authority is required to secure your catering order(s). It will be held as security only unless nominated as your preferred
payment method in Section D - Option 1.

Card Type: Visa D Mastercard D Amex D Diners D

Card Number: DDDD DDDD DDDD DDDD Expiry Date: DDDD

Cardholder’s Name: Signature:
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suite catering order form

Company / Organisation Name:

Suite Number: Arrival Time:

Host Name:

DESCRIPTION

PRICE

UNIT

PREFERRED
DINING TIME

DIETARY REQUIREMENTS

DINING PACKAGES

Seafood & Barbeque Dining (food only) $118.50 Persons
Seafood & Barbeque Dining & 4.5 hour platinum beverage package | $217.50 Persons
Gourmet Satay Package (food only) $90.50 Persons
Gourmet Satay Package & 4.5 hour platinum beverage package $189.50 Persons
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corporate suite checklist
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