
Booking Name:_ _______________________________________

Booking Time:_ ____________No. People ($95pp):______________

Postal Address:_________________________________________

__________________________ Post Code:_ ________________

Daytime Phone:_______________ Fax:______________________

Mobile:______________________________________________

Email:_______________________________________________

Full Menu Payment: $___________________
I authorise Nick’s Restaurants to deduct the above amount from my Credit Card. I have read 
and understand the Booking Terms and Conditions for Melbourne Cup 2011.

TYPE OF PAYMENT

 Visa    M/C    AMEX    Diners    CHEQUE    CASH

Card Number:____________________________________________

Authorisation No:__________________________________________

Card Expiry:______________________________________________

Name on Card:____________________________________________

Signature:_ ______________________________________________
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It’s the race that stops the nation. Each year on the first Tuesday in 
November, Australians from all corners of the globe gather to watch 
the running of the Melbourne Cup – arguably one of the most 
thrilling horse races in the world.

Sydney, surf lifesavers and sensational seafood; NICK’S BONDI 
BEACH PAVILION offers the ultimate in seaside dining and a 
stunning setting to enjoy the energy and fun of the Melbourne Cup.

There will be plenty of big screens to watch the on-course action, 
as well as games and sweepstakes.

Tuesday 1ST November, 2011

MENU INCLUSIONS: Menu items are seasonal and may change subject to availability. 

Special dietary requirements can be catered for, however we must be advised at the time 

of booking.

BEVERAGES: Beverages are not included in the package price. We will charge on 

consumption from our wine list on the day. All major credit cards and cash are accepted. 

Cash Bar and Split Billing is not available.

PAYMENT AND CANCELLATION DETAILS: No bookings will be confirmed without Full 

Pre-Payment. A 100% Cancellation Fee will apply after the 25th of October.

GETTING THERE: VIA TRAIN; from central Sydney, take the Eastern Suburbs and Illawarra 

line trains from Central, Town Hall or Martin Place to Bondi Junction (10min). From there, a 

bus (lines 380, 381, 382, L82, 15min), taxi or walk to Bondi Beach 2km downhill. VIA BUS; 

Buses run to Bondi Beach in approximately 10 minute intervals from Bondi Junction and the 

City during peak times. VIA TAXI; from the city cost around $35 and take about 25min. 

booking form
T: 1300 989 989  F: (02) 9365 4144

nick’s BONDI BEACH PAVILION

nick’s BONDI BEACH PAVILION

I would like to receive information from Nick’s 
on events and promotions.

BOOKING TERMS AND CONDITIONS. Please note, the menus listed are subject to confirmation. Menu items are seasonal 
and may change based on availability. Beverages are not included in the package price and will be charged on consumption 
from our wine list on the day. No specific seating can be guaranteed. It is at the restaurants discretion to allocate tables. No 
bookings are confirmed unless full pre-payment is received. Cancellations made with in 2 weeks of the booking date will 
incur a 100% cancellation fee.

$95 per guest
Sweeps | Big Screens 
Waterfront Views | Prizes and more

On Arrival
	 Tuna Sashimi with an Apple and Celeriac Salad
	S moked Salmon with Crème Fraiche, Golden Caviar and Dill

Entrée
	 Grilled Giant King Prawns
	S erved on a Rocket and Fennel Salad with a Light Garlic Butter

Or	 Seared Queensland Scallops
	S erved on a Sweet Corn Puree Topped with Golden Caviar

Or	 Dry Aged Prosciutto Salad
	S erved with Sauteed Asparagus, Chick Peas, Spinach and Tatsoi Leaves

Main
	 Prime Tenderloin of Beef
	S erved on Creamy Mash Potato, with a Tempura Oyster and Truffled Bernaise Sauce

Or	 Grilled Atlantic Salmon Fillet
	S erved on a Polenta Bed with Vine Ripened Cherry Truss Tomatoes and Salsa Verde

Or	 Beer Battered King George Whiting Fillets
	S erved with Chips and Homemade Tartar Sauce

Dessert
	 White Chocolate and Pink Grapefruit Mousse
	S erved with Pistacchio Praline and Passionfruit Sauce

Or	 Effie’s Bougatsa
	 Traditional Greek Custard Filled Pastry served Warm

Or	 Chef’s Selection of Australian Cheeses


