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Function  Kit 2012 



Corporate Packages 
Room Hire Cost 
Board Room  
up to  3 hours $60  
up to 5 hours $85  
up to 10 hours $160 
Function Room 
Half Room 
Standard $110 | Night / Weekend $150 
Full Room 
Standard $220 | Night / Weekend $300 Morning OR Afternoon Tea  

 1. $2.50 per person – minimum 20 guests 
 Tea & coffee station   
 2. $3.30 per person – minimum 20 guests 
 Tea, coffee PLUS assorted biscuits 
 3. $4.40 per person – minimum 20 guests 
 Tea, coffee, juice PLUS assorted biscuits 
 4. $6.60 per person – minimum 20 guests 
 Tea, coffee, juice PLUS scones 
 5. $7.70 per person – minimum 20 guests 
 Tea, coffee, juice PLUS danishes 
 6. $9.90 per person – minimum 20 guests 
 Tea, coffee, juice PLUS danishes & fruit platter 
 7. $9.90 per person – minimum 20 guests 
 Tea, coffee, juice PLUS biscuits, scones & danishes 
   
  

 
Lunch 

A. $8.80 per person – minimum 20 guests 
Tea, coffee, juice PLUS assorted sandwich platter 
B. $11 per person – minimum 20 guests 
Tea, coffee, juice PLUS assorted sandwich & fruit platter 
C. $17 per person – minimum 20 guests 
Tea, coffee, juice PLUS roast lunch 

  
 



Room Hire Costs & Inclusions 

Full Room  
200 maximum seated 

400 maximum cocktail style 

Member Cost 
Monday – Saturday $400 

Sunday & public holiday $650 

Non Member Cost 
Monday – Saturday $500 

Sunday & public holiday $700 

 

Half Room  
60 maximum seated 

100 maximum cocktail style 

Member Cost 
Monday – Saturday $250 

Sunday & public holiday $450 

Non Member Cost 
Monday – Saturday $300 

Sunday & public holiday $500 
 

Inclusions 
Standard inclusions 

Microphone 
Lectern 

Internal PA system 
Dance floor 

Tables 
Chairs 

Outdoor garden area 
Ample car parking facilities 

 

Extras 
$300 Bond is required for all 
functions. This is refundable 

after your event if there are no 
extra cleaning charges or 

breakages. 
Security Guard is required for all 
evening functions. The  cost will 
depend on amount of people at 

your function. 
Linen – we have numerous 
packages available if linen is 

required 
 



Share Platters 

Basic 
(80 items) 

$110 per platter 
Spring rolls 

dim sims  
samosas  

spinach & fetta parcels 
mini pies 

 sausage rolls 

*Premium 
$16.50 per person 

(8 items per person) 

Selection of hot and 
cold chef prepared 

canapés 

*Deluxe 
$18 per person 

(10 items per person) 

Selection of hot and 
cold chef prepared 

canapés 
*minimum 40 people 

 
Sandwich  

$60 per platter 
(60 items) 

Fruit  
$60 per platter 

Cheese 
$130 per platter 

Footy 
(40 items) 

$60 per platter 
mini pies 

 sausage rolls 

Crudité 
(40 items) 

$40 per platter 
Vegetable sticks  
Breads & dips 

 
 

Cheese & Deli Board 
$180 per platter 

(40-50 people per platter) 

Selection of cheeses, cold & cured 
meats, semi dried tomato, marinated 

mushrooms, chargrilled capsicum, dips, 
breads and crackers 



Plated Meal Packages 

 
Basic Package $24.50 per person  

Alternate drop – please choose 2 of each course. 
 

       
           MAIN          DESSERT 
Honey Baked Ham                                 Christmas Pudding 
Roasted Chicken Maryland                  Pavlova 
Roast Turkey                                 Chocolate Mousse 
Roast Pork                                 Apple Slice 
Roast Beef                                 Cheesecake
   

 
All main meals served with seasonal vegetables   

              and  accompaniments. 
  

           
 

 

 
Premium Package $29.90 per person 
Alternate drop – please choose 2 of 

each course. 
 
 

      MAIN                            DESSERT 
Pork Sirloin                    Chocolate Mud  
Beef Sirloin                    Cheesecake  
Chicken Breast                    Profiteroles 
Grilled Snapper                     Pavlova 

 
 

 All main meals served with seasonal                
vegetables & accompaniments.                                                    

 
 Deluxe Package  

2 course $37 per person  
3 course $42 per person 

Alternate drop – please choose 2 of each course. 
 

    ENTRÉE                          MAIN                                  DESSERT 
    Prawns                   Grilled Salmon                     Berry Millefuillé 
    Scallops                   Eye Fillet                                Crepe Suzette 
    Pork Belly                   Chicken Breast                     Indi. Cheese Plate  
    Vegetable stack                    Risotto                                    Profiteroles
  
 
All main meals and entrees will be tailored to your liking by our                                                     
chef and served with seasonal vegetables and accompaniments.  
eg. You may prefer a prawn cocktail and mushroom risotto.

   
  



Buffet Packages 
 
Package One: $37 per person - Minimum 40 guests 

 
Choose any 3 hot or cold main selections 
Choose any 3 salads or vegetable selections 
Choose any 3 desserts 
  

 
Package Three: $45 per person - Minimum 40 guests 

 

Choose any 5 hot or cold main selections 
Choose any 5 salads or vegetable selections 
Choose any 5 desserts 
  
  

 
Package Two: $41 per person - Minimum 40 guests  
 
Choose any 4 hot or cold main selections 
Choose any 4 salads or vegetable selections 
Choose any 4 desserts 
  
  



Buffet Options 

 
 Cold Selection 

Salami & kabanas 
Chicken pieces 

Carved honey roasted leg of ham 
Roasted fillet of beef 

 
 

 
 Hot Selection 

Roast Beef  
Roasted leg of lamb 
Roasted pork loin 

Medallions of beef with creamy 
mushroom sauce 

Snapper with hollandaise sauce 
Lemon & tarragon chicken breast  

 

 
                 
                Salads 

       Pasta  
       Caesar  

Garden         
 Coleslaw 

Rocket, pear & parmesan 
Waldorf 

 
  

  

  

 
 Desserts 

Cheese & fruit platter 
Cheesecake with berries 

Grand Marnier filled profiteroles 
Chocolate mud cake 
Chocolate mousse  

Individual pavlova  with fresh fruits 
Fruit platter 

 
 

 
 

Vegetables  
Medley of seasonal vegetables 

Roast Potato 
Roast Pumpkin 

Potato Au Gratin 
Vegetable Ratatouille 

Broccoli & Cauliflower Mornay 
 

  

                       Bread 
              Freshly baked breads 
                      Bread Rolls 
 

  



Drink Packages 

Standard Drinks Package 
2 hours = $28 per person — Minimum 40 guests 

3 hours = $33 per person — Minimum 40 guests 

4 hours = $38 per person — Minimum 40 guests 

  
Package includes 
Draught Beer: Carlton Midstrength, Cascade Light, VB, Pure 
Blonde, and Carlton Draught  
Wine: Chardonnay, Shiraz and Brut Cuvee  (sparkling) 
Soft Drinks: Post-mix and Orange Juice 
  
Pre Dinner Drinks – minimum 40 guests 
1 hour = $12.50 per person 
  
Spirits will be available to your guests on a cash basis  unless 
specifically requested, in which case we recommend a bar tab 
  
Please note - Bar Tabs need to be pre-arranged  

  

http://www.dreamstime.com/register?jump_to=http://www.dreamstime.com/royalty-free-stock-photos-champagne-image1993128


Linen Options 

Basic  $11 per table 
Table cloth only (white) 
(decorations supplied by patron and installed by patron) 

 
 
Premium  $20 per table 
Table cloth  (white or black) 
Linen napkin  (colour or white) 
(decorations supplied by patron and installed by patron) 

 
 
Deluxe $4 per person  (min. 8 persons) 

Table cloth  (white or black) 
Linen napkin  (colour or white) 
Room decoration  
(decorations supplied by patron and installed by club) 
 

 


