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Function Information and Hire Agreement

Thank you for your recent enquiry into hiring the Australian Italian Club function room.

We trust the following information will help you in the planning of your event.

We are committed to helping make your function enjoyable, memorable and affordable.

Our function room enables us to cater for any number up to 300 guests and is easily adapted to look fabulous for your function. 

We can provide a list of our recommended caterers who can offer a wide range of dinner cocktail menus as well as a full selection of buffet and corporate choices ranging from morning and afternoon teas to lunch and dinner menus.

They are happy to discuss individual alternative menu selections to meet your requirements.

Our facilities include:
Grassed area for outside wedding ceremonies
Fully equipped kitchen
2 polished dance floors

Full surround sound compatible with ipods

Designated smokers outside area

Enclosed BBQ area

Free WiFi

Bar Facilities
Full bar facilities are available to patrons.  The AIC practices the responsible serving of alcohol and we have a House Policy (attached). We ask for your assistance in the implementation of this policy. In terms of Liquor Licensing Act, offenders may be prosecuted by Tasmania Police and substantial fines are evident to both the licensee and the patron, hence our requirement for strict adherence.
Kitchen Facilities

We have a fully equipped commercial kitchen available for your event. We have an approved list of caterers. If using anyone other than our approved caterers, a Bond is payable. Hirers are responsible for ensuring that the kitchen is left clean and tidy. This includes all plates, cutlery, pots, pans, and washing of kitchen floor. Hirers need to supply their own tea towels, detergent, garbage bags and cooking oils. 
Decorating

The members of the AIC take enormous pride in the facility with significant moments and memorabilia are featured around the rooms. We understand that your function is a very special occasion and we only ask that you show the utmost respect when decorating and hosting your event.

To avoid floor damage please do not drag tables and chairs across the floor.
Access on the day can be from 9am to set up for your event. No permanent hanging of materials is permitted – thumbtacks, nails, staples etc. This must be organized with our staff.
Any decorations, left over food, wedding presents etc. must be removed on completion of your event unless prior arrangements are made with our staff.  
Bond

A security bond may be payable at the time of booking (at the club discretion) and this will only be refundable on satisfied inspection of the area used (inclusive of kitchen and function rooms) after the event.
Name____________________________________________________________

Residential Address__________________________________________________________

Email Address __________________________________________________________

Phone Number   Home____________________ Business__________________
Type of Function__________________ Date of Function ________________Start Time_________
Estimated Guest Number__________

Additional Requirements (Dry till, special drinks, music set up etc)
Name of outside Caterer (if applicable) __________________________________________________________________________________________

Function Deposit/Bond
1. A verbal or phone booking will only be held for 14 days.
2. The Hire form must be fully completed for all functions held at the AIC.
3. A booking is not deemed to be accepted until the form is filled out and a deposit/bond is paid.

4. A minimum payment of $100 is required payable on submission of this form to formally secure your function.
5. A minimum Bond of $100 may also be required if using a caterer that is not on AIC approved list. 

6. The remainder of the hire fee and bond (if applicable) is to be paid 14 days prior to the event.

7. In the event of a cancellation a full refund of the deposit will be available subject to a replacement booking being secured or at the discretion of the AIC management.

8. Final guest numbers are to be confirmed 7 days prior to the event.
9. Any additional charges incurred on the function date are to be finalised at the conclusion of the event.

10. Any damage caused during the event or excessive cleaning requirements is payable by the hirer. 
11. AIC will supply all bar staff. Drinks will be charged at current Club prices. 

12. Any special requests for drinks can be arranged at least 5 days prior to the event.

13. All music must be turned down at 12am.  Guests are asked to vacate the premises by 12.30am.

14. The AIC accepts no responsibility for any accident, damage, injury or loss of items arising from the hirer’s activity or use of the facility during or after the event.  

Duty of Care/Responsibility
It is the clubs aim to serve you and your guests in a professional, friendly and responsible manner.

Under the Liquor Act, The Australian Italian Club has a duty of care to all our clients and staff and this is detailed in our House Rules.                           
In addition to the Liquor Act, we do not allow any beverages to be taken onto the dance floors as spillage makes same unsafe.
Dancing on chairs and tables is strictly prohibited.
Any food bought onto the premises is to be the responsibility of the client. 
I, the client have read the agreement and attached House Rules and agree to all terms.
Hirer (print name)-______________________________________________Signature_______________________________________
AIC Representative___________________________________ Date       /      /
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HOUSE POLICY
This is a venue where you can come and enjoy yourself with family and friends — but not at the expense of others.
This is a controlled, safe and secure environment which observes the principles of the Responsible Serving of Alcohol Program.

We stock a wide range of alcoholic, low alcohol and non-alcoholic products.

The bar staff will happily advise you and serve you in a responsible, friendly and professional manner. 

( We will not serve liquor or allow the provision of liquor to any person under the age of 18 years. (We will ask you for proof of age if you look under 25 years of age) 

( We will not admit service, supply or allow the supply of alcohol to anyone who appears to be intoxicated. Furthermore, we will recognise the signs of intoxication and we will discourage service to the point of intoxication.  

( We will not permit drunkenness, fighting, abusive or obscene language or suggestions, unwelcome advances or physical contact directed at other patrons or staff. 

( We will not allow you to bring any alcoholic or non-alcoholic beverages into the venue. This is to ensure our staff can satisfactorily monitor consumption levels.

( Unattended drinks will be removed to prevent the potential for drink spiking. 

( Failure to observe these principles may lead to refusal of service and a request to leave the premises. 

( We will actively discourage patrons from drinking and driving. 

( Please respect our neighbours and leave quietly. 

( Failure to leave licensed premises when requested to do so may incur a substantial fine

Lou Degetto - Licensee

AIC Kitchen Induction
(AIC Representative to instruct Hirer or Caterer in the use of kitchen facilities)

Hirers or Caterers to complete;

Have you used AIC kitchen facilities previously?         ☐ Yes               ☐ No
Bain-Marie & Plate Warmer
☐
I have been instructed in the use of this item.

☐
I will not be using this item.

B/B/Q Plate & Grill
☐
I have been instructed in the use of this item.
☐
I will not be using this item.

Deep Fryer
☐
I have been instructed in the use of this item.

☐
I will not be using this item.

Dishwasher
☐
I have been instructed in the use of this item.

☐
I will not be using this item.

Exhaust Fans
☐
I have been instructed in the use of this item.

☐
I will not be using this item.

Fire Blanket
☐
I have been made aware of this item if required.

Fire Extinguishers
☐
I have been made aware of this item if required.

First Aid Box
☐
I have been made aware of this item if required.

Gas Stove
☐
I have been instructed in the use of this item.

☐
I will not be using this item.

Oven Gloves
☐
I have been instructed in the use of this item.

☐
I will not be using this item.

Pizza Oven
☐
I have been instructed in the use of this item.

☐
I will not be using this item.

General

☐
I am aware that I am responsible for ensuring that the kitchen is left clean and tidy.

☐
I am aware that I may seek assistance from AIC Representatives at any time including the lifting and moving of heavy items.

Hirer or Caterer (print name) _____________________________________________

Hirer or Caterer (signature) _______________________________________________

AIC Representative (signature) _____________________________________________
Date         /       /
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