CORPORATE

Be part of the fun and excitement of Australia’s fastest motor sport. Treat yourself to this
unforgettable experience in one of Hidden Valley Drag Strip’s exclusive Corporate Boxes.

Overlooking Hidden Valley Drag Strip the elevated open air platforms are the perfect place to
soak up the sights and the sounds and provide uninterrupted views from the start line to the finish
line.

The action does not stop there, be escorted on the Start line Experience when your hostess takes
you to the start line to feel the power and excitement from the best seat in the house.

Corporate hospitality packages include the following benefits;
VIP entry to designated corporate area for the chosen night
Selection of drinks
Selection of food platters including savoury bites and gourmet sandwiches
Start line Experience — get the best seat in the house, the opportunity to stand at the start
line of Hidden Valley Drag Strip

FOOD & BEVERAGE MENU

An array of five gourmet finger food platters to A selection of beverages will also be available
satisfy every taste bud. including;
Standard selection includes; Light beer

e Gourmet Sandwich Platter Mid strength beer

o Cold Meat Platter Heavy beer

e 2 X Hotand Savoury Platter House Wine
Soft Drinks

Water
Changes or additions may be included at extra cost. These must be ordered no less than 2 weeks from the event.



CORPORATE HOSPITALITY BOOKING FORM

CONTACT:

COMPANY NAME:

POSTAL ADDRESS:

SUBURB: STATE: POSTCODE:

PHONE: MOBILE:

EMAIL:

EVENT: EVENT DATE:

TICKET
QNTY

FRIDAY

SATURDAY

NOTE: Maximum 30 guests. If less than 20 guests you agree to co-share with other patrons. ANDRA Drag
Racing Series 2014 tickets - $200 per night.

ADDITIONAL BEVERAGE REQUIREMENTS: ADDITIONAL PLATTER REQUIREMENTS:

NOTE: Due to the wide variety of platter and drink options available all costs will be provided on invoice.

PAYMENT AND CONTACT DETAILS

Please complete this form and email to mail@hiddenvalleydrags.com or post to Hidden Valley Drag Strip, GPO
Box 3726 Darwin NT 0810.

A Tax Invoice will be issued for payment based on the number of guests

| have read and understood the Terms and Conditions

Signature: Date: / /



mailto:mail@hiddenvalleydrags.com

CORPORATE HOSPITALITY TERMS AND CONDITIONS

A contract for Corporate Hospitality shall be deemed to have been made between HIDDEN VALLEY DRAG
RACING ASSOCIATION (HVDRA) and THE BOOKING CLIENT (“the Client”) when the client has confirmed their
requirements by fax, letter, email or written order form and payment has been made to HVDRA.

1. All corporate requirements must be finalised 14 working days prior to the event. This includes full
payment of the Corporate Box and confirmation of the final number of guests in that box. Event
ticketing will not be issued until full payment has been received. After this date allocation of tickets
is final and there can be no exchange or transfer.

2. Corporate Hospitality bookings will only be accepted on the attached form.

3. Every reasonable effort will be made to adhere to the published corporate hospitality package and
menu samples however menu samples may change depending on availability of produce.

4, A Hospitality Host is provided at the entry to the Corporate Area however the Client is responsible
for the behaviour of the guests and any damage that may be incurred by patrons. HVDRA reserves
the right, without incurring any liability whatsoever to refuse entry or remove you or your guests
from the event for any conduct which we consider is inappropriate. Any additional costs incurred
for cleaning or damage to property will be charged to the Client.

5. Nosmoking is permitted in any Corporate Areas

6. No public activities, promotional advertising, brochure distribution or external signage is permitted
unless by prior arrangement with management. However, Corporate boxes may be tastefully
decorated internally on the basis any material installed must not damage paintwork or fittings and
must be removed at the end of the event.

7. Prior to entry to the corporate area guests must present a valid VIP ticket and wear the lanyard for
the duration of the event to enter the corporate area.

8. Race teams associated with the Client ARE permitted into the Corporate Box with a) the permission
of the Client; b) on the proviso the Client is present; c) that HYDRA has been advised.

9. Food and beverages are to be consumed within the Corporate areas only and must not be taken
outside this area.

10. All prices quoted are inclusive of GST.
11. Corporate boxes will be made available for the advertised times only. Should the Client wish to
prolong their stay costs for catering staff will be covered by the Client at an hourly rate of $55 per

hour.

12. Clients wishing to participate in the Startline Experience must sign an ANDRA Indemnity, have
enclosed footwear and not be under the influence of alcohol.

13. Where less than 20 guests have been booked for an area HVDRA reserves the right to combine or
cancel bookings and will notify the booking client of such changes.



CORPORATE HOSPITALITY CATERING MENU

Antipasto Platters

Dips & Crudite Platters

Cold Chicken Platters

Cold Meats Platters

Hot Savoury Platters

Fresh, grilled and marinated vegetables, assorted cheeses and
continental delicatessen small goods served with water crackers and
crusty bread

Assorted dips served with carrot, celery, capsicum, cucumber sticks
and water crackers.

Cold roasted chicken pieces, garnished with cherry tomatoes, stuffed
green olives, pickled onions and tasty cheese.

A selection of rolled ham, salami, corned silverside, kabana, turkey,
pastrami, prosciutto and roast beef, garnished with cherry tomatoes
and tasty cheese.

A selection of party pies, sausage rolls, samosas, quiches, vol au
vents, ham cheese scrolls, spinach & cheese scrolls, salami & spinach
& tomato scrolls, assorted pizzas, koftas, spinach & ricotta filos,
chicken & vegetable filos, chicken strudels and marinated chicken

wings, etc.

Sandwiches/Wraps Platters Sliced assorted meats, salad and vegetarian fillings served as point

Cheese Platters

Nori Roll Platters

Fruit Platters

Sweets Platters

Danish & Pastry Platters

sandwiches on freshly baked, thick sliced bread. For those watching
their carbohydrate intake, the same options on thin mountain bread.
Local and imported cheeses including brie, vintage, smoked, blue, tasty
and fruit cheese served with fruits, nuts and water crackers.

Salmon, chicken and vegetarian nori served with soy sauce and
wasabi. (please specify types of nori rolls you would like)

A selection of assorted fresh seasonal fruits.

A selection of assorted cakes, slices, biscuits, muffins, scones and
sweet pastries.

A selection of sweet pastry and custard & fruit filled danishes.

Hungry Hearts can prepare mouth-watering platters to make any occasion memorable.
All platters are individually prepared to order. If any item is unavailable due to circumstances beyond our
control, an item of the same value and quality will be substituted. All platters are designed to feed 8 to 10

people



