






ROOM HIRE

An obligation free tentative booking can be held  for a period of seven (7) days, payment of your  booking fee will secure your date.

Function

Room 1

Function

Room 2

Both Rooms

Weekday (Room Only)

Weekday (Finger-food / corporate)

Weekday (Dinner / Banquet)

$200 

$250

$350

$200

$250

$350

$300

$400

$600

Weekend (Room Only)

Weekend (Finger-food / corporate)

Weekend (Dinner / Banquet)

$300

$350

$400

$300

$350

$400

$500

$600

$700

Function

Room 3

Meeting Room

1

Meeting Room 

2

Both Meeting 

Rooms 

Weekday (Room Only)

Weekday (Finger-food / corporate)

Weekday (Dinner / Banquet)

$150

$200

$300

$70

$100

N/A

$70

$100

N/A

$100

$150

N/A

Weekend (Room Only)

Weekend (Finger-food / corporate)

Weekend (Dinner / Banquet)

$200

$250

$350

$100

$150

N/A

$100

$150

N/A

$150

$200

N/A



Room Hire inclusions 

• Room set to your specifications as per floor plan 

• Lectern & hand-held microphone 

• Display tables 

• Water station 

• Extension leads 

• Power boards 

• Registration table 

• Mints 

• Whiteboard (on request) 

• Tea Coffee station 

• Data projector / Screen (function 1 & 2) 

• Digital displays (T.V’s) in all rooms
• Internet connection 

• Video conferencing – meeting room 1 & 2  

Optional Extras can be arranged 

• Flip chart $25.00

• Dance Floor $150.00

• Stage & skirting $50.00

• Chair covers & sashes $5.50 each 

• Cake cutting, served with cream $2.00 per person

• Security guards $250.00

• Freshly brewed coffee and assorted teas $2.50 per person

Plus $200.00 Bond (refundable) upon  inspection- available 3 days after function

*To be eligible for member’s price you must  be a full member of the Club for no less than  3 months.

Members discount will apply to room hire *ask for pricing 

Not for Profit Groups * please enquire about our discounted rate 

Availability is restricted by trading hours; public holidays incur a 10% surcharge on all food ordered. 



MENU SELECTION

• Sit Down

• Buffet

• Finger Food

• Breakfast

• Kids

SIT DOWN MENU

cost

2 course
Main/Dessert

$42

2 course
Entrée/Main

3 course
Entrée/Main/Dessert

$45

$52

Entrées

Choice of two, Served 50 /50

Antipasto Plate

Kalamata olives, artichoke hearts, chargrilled egg plant, 

semi dried tomato, prosciutto wrapped asparagus, 

grissini bread, pesto dip and beetroot dip

Leek and Mushroom Chicken Tart

Sauteed chicken breast, Swiss brown mushrooms, leek, 

tarragon, and Dijon mustard mixed with sour cream encased 

in a pastry shell and baked

Bulgogi Lettuce Wrap

Thinly sliced eye fillet steak marinated with soy sauce, 

palm sugar, apple cider vinegar, garlic,  salt and pepper, , 

seared and served in a butter lettuce cup, topped with a 

pear and onion puree garnished with diced red capsicum 

and shallots.

Smoked Atlantic Salmon and Prawns With Avocado Salsa

A refreshing salsa of avocado, red onion, chives, tomato and 

lemon juice layered with smoked Atlantic salmon topped 

with cooked prawns then drizzled with an olive oil, lemon 

juice and chive dressing.

Vegetable shashlik

Cauliflower rosettes, baby squash, red capsicum, cherry 

tomato, and button mushroom, grilled on a bamboo skewer 

served on saffron rice topped with satay yoghurt sauce 

consisting of peanuts, selected spices sweet soy lime juice 

honey and yoghurt.

Seared Scallops

Seared roe off scallops served on a puree of sweet corn, 

shallots, garlic, white wine ,salt and pepper, topped with 

crispy prosciutto and parsley.

Roasted Pumpkin and Goats Cheese Arancini

Al dente arborio rice combined with roasted pumpkin and 

goats cheese, double breaded and fried served on a bed of 

robust tomato relish

Rock Melon Bruschetta with Goats Cheese and Prosciutto

Toasted sour dough baguette, spread with citrus infused 

goats cheese, topped with prosciutto and shaved rock 

melon drizzled with honey



Mains

Choice of two served 50 / 50
Chicken Saltimbocca

Fresh chicken breast topped with  shaved parmesan 

cheese and sage then rolled and wrapped with thinly 

sliced prosciutto and oven baked to cook through served 

on a bed of mashed sweet potato finished with a creamy 

garlic sauce  with steamed greens

Atlantic Salmon

Pan fried Atlantic salmon served on a quenelle of garlic 

mashed potato with steamed broccolini topped with our 

house made hollandaise sauce

Cajun Pork Cutlet

Pan sealed pork cutlet with a Cajun style meat rub, 

oven baked to cook through served on a bed of 

parsnip puree topped with sweet potato shards and a 

bacon infused sour cream

Sirloin Steak 

Tender grass fed porterhouse steak cooked to medium, 

served on a potato gratin with fried cauliflower and 

roasted beetroot finished with a tangy Dianne sauce

Spiced Pork Belly.

Slow cooked pork belly seasoned with selected spices, 

served on a bed of braised purple cabbage topped with 

baked apple served with sauteed zucchini and smashed 

garlic roasted potato with a caramelised onion and apple 

jus.

Marinated Chicken Breast

Plump fresh chicken breast pan fried to cook through 

served on a bed of garlic mashed potato with a creamy 

honey and seeded mustard sauce with steamed Dutch 

carrots, roasted beetroot and steamed asparagus

Barramundi Caprese

Grilled barramundi fillet topped with vine ripened 

tomato, fresh basil and bocconcini cheese finished with 

a balsamic and brown sugar reduction with a side of 

roasted carrot, potato, beetroot and parsnip

Marinated Lamb Back Strap

Succulent lamb back strap marinated with red wine, olive 

oil, lemon juice, garlic, rosemary, salt, and pepper, cooked 

to medium served on a raft of seasoned cous cous and 

ratatouille

Prawn and Scallop Brochette

Plump roe on scallops and green prawns wrapped with 

middle bacon rashers then skewered with brown onion 

and capsicum then grilled to cook through served with 

steamed basmati rice topped with our house made 

hollandaise  with a fennel and orange side salad

Beef Wellington

Pan sealed eye fillet steak topped with house made chicken 

liver pate, sauteed mushrooms, wrapped in tender puff 

pastry and baked till golden topped with a wild mushroom 

jus served with steamed asparagus and baby squash with 

scallop potato



Desserts

Choice of two served 50/50

Crème Brulé

Crème brulee is a baked creamy egg and vanilla 

custard with a brittle sugar top simple but velvety 

smooth classic dessert.

Tiramisu

Luxuriously creamy layers of lady finger biscuits, 

mascarpone, coffee, and Frangelico served with rich 

Chantilly cream.

Flourless chocolate cake (GF, V)

A moist flourless cake with creamy rich bittersweet 

chocolate flavours

Sticky date pudding

A rich buttery pudding with brown sugar and tender 

dates served with a creamy butterscotch sauce and 

vanilla bean ice cream.

Lemon Curd Tart

A buttery short crust pastry case filled with a show 

stopping tangy sweet lemon curd served with 

Chantilly cream

Baked New York cheesecake

A buttery biscuit base topped with a rich dense 

cream cheese filling slowly baked to velvety smooth 

served with Chantilly cream

Apple crumble tart

Buttery short crust pastry cases filled with sweet 

apples topped with a crumbly oat and butter crust 

served with vanilla custard and cream

Children’s Menu

Children 0-5 Free

5 -12 Years - $15.00 per child

• Roast with Chips & Salad

• Fish and Chips

• Chicken Nuggets & Chips

Followed by

• Frog in the Pond; or

• Ice Cream sundae



BUFFET MENUS

cost

2 course
Main/Dessert

$42

2 course
Entrée/Main

3 course
Entrée/Main/Dessert

$45

$52

Entrées

Choice of two, Served 50 /50

Antipasto Plate

Kalamata olives, artichoke hearts, chargrilled egg plant, 

semi dried tomato, prosciutto wrapped asparagus, 

grissini bread, pesto dip and beetroot dip

Leek and Mushroom Chicken Tart

Sauteed chicken breast, Swiss brown mushrooms, leek, 

tarragon, and Dijon mustard mixed with sour cream encased 

in a pastry shell and baked

Vegetable shashlik

Cauliflower rosettes, baby squash, red capsicum, cherry 

tomato, and button mushroom, grilled on a bamboo skewer 

served on saffron rice topped with satay yoghurt sauce 

consisting of peanuts, selected spices sweet soy lime juice 

honey and yoghurt.

Bulgogi Lettuce Wrap

Thinly sliced eye fillet steak marinated with soy sauce, 

palm sugar, apple cider vinegar, garlic,  salt and pepper, , 

seared and served in a butter lettuce cup, topped with a 

pear and onion puree garnished with diced red capsicum 

and shallots.

Smoked Atlantic Salmon and Prawns With Avocado Salsa

A refreshing salsa of avocado, red onion, chives, tomato and 

lemon juice layered with smoked Atlantic salmon topped 

with cooked prawns then drizzled with an olive oil, lemon 

juice and chive dressing.

Seared Scallops

Seared roe off scallops served on a puree of sweet corn, 

shallots, garlic, white wine ,salt and pepper, topped with 

crispy prosciutto and parsley.

Roasted Pumpkin and Goats Cheese Arancini

Al dente arborio rice combined with roasted pumpkin and 

goats cheese, double breaded and fried served on a bed of 

robust tomato relish

Rock Melon Bruschetta with Goats Cheese and Prosciutto

Toasted sour dough baguette, spread with citrus infused 

goats cheese, topped with prosciutto and shaved rock 

melon drizzled with honey



Buffet Cold Dishes

Fresh baked dinner rolls and butter portions  on the

table.

Select 4 Salads

• Coleslaw

• Creamy Pasta Salad

• Seeded mustard potato salad

• Diced beetroot with lime vinaigrette

• Fresh garden salad,

• Asian Slaw,

• Roasted Vegetable Cous Cous,

Buffet Hot Dishes

Roast Meats choice of 2

• Rosemary roasted boneless leg of lamb

• Roasted pork with apple sauce

• Mustard encrusted roast beef

Vegetables choice of 3

• Roasted herb and garlic potatoes

• Creamy Mashed Potato

• Medley of steamed vegetables

• Cauliflower and Broccoli Au Gratin

• Roasted pumpkin

• Honey sesame carrots 

• Fried Chips 

Wet Dishes

choice of 3

Ground beef and two cheese lasagne

Al’dente pasta sheets layered with ground beef  and 

tomato sauce, tasty cheese and parmesan  cheese 

topped with a cheesy white sauce then baked till golden

Lamb Korma

Tender diced lamb slow cooked with selected aromatic 

spices and served with  steamed basmati rice

Fried rice

Wok fried long and short grain rice garnished  with 

marinated pork, egg, peas, spring onion  and chicken 

stock

Butter Chicken

Tender skin off chicken thigh slow cooked with 

tomato, garlic, ginger, onion, cream and authentic 

Indian spices including cardamon, chilli, turmeric 

and cumin, this is a mild dish.

Beer battered fish fillets

Bite sized fish fillet pieces coated with seasoned  flour and 

dipped in beer batter and deep fried  to golden

Honey chicken

Chicken thigh deep fried in a soda water batter 

served on a bed of crispy fried  noodles finished with 

a rich honey sauce



Wet Dishes Cont.

choice of 3

Sweet soy chicken stir-fry

Fresh sliced chicken breast wok fried with  garden fresh 

vegetables and hokkien noodles  finished with a mild 

sweet chilli sauce

Butter Chicken

Tender skin off chicken thigh slow cooked with 

tomato, garlic, ginger, onion, cream and authentic 

Indian spices including cardamon, chilli, turmeric 

and cumin, this is a mild dish.

Salt & pepper squid 

Tender pineapple cut squid marinated, then coated in 

salt & pepper seasoned cornflour 

Combination Noodles

Chow mien noodles tossed with onion capsicum and 

carrot with a combination of fried beef chicken and 

prawns in a teriyaki sauce.

Desserts

Choice of two served 50/50

Massaman Beef Curry

Trimmed lean beef cubes slow cooked with onion, 

peanut, garlic, red chilli, ginger and coconut milk with 

selected spices including cumin, coriander, cinnamon, 

nutmeg and cloves.

Vegetable Lasagne

Al Dente pasta sheets layered with Napoli sauce 

selected vegetables mozzarella and parmesan cheese 

then baked.

Crème Brulé

Crème brulee is a baked creamy egg and vanilla 

custard with a brittle sugar top simple but velvety 

smooth classic dessert.

Tiramisu

Luxuriously creamy layers of lady finger biscuits, 

mascarpone, coffee, and Frangelico served with 

rich Chantilly cream.

Flourless chocolate cake (GF, V)

A moist flourless cake with creamy rich 

bittersweet chocolate flavours

Sticky date pudding

A rich buttery pudding with brown sugar and 

tender dates served with a creamy butterscotch 

sauce and vanilla bean ice cream.

Lemon Curd Tart

A buttery short crust pastry case filled with a show 

stopping tangy sweet lemon curd served with 

Chantilly cream

Baked New York cheesecake

A buttery biscuit base topped with a rich dense 

cream cheese filling slowly baked to velvety 

smooth served with Chantilly cream

Apple crumble tart

Buttery short crust pastry cases filled with sweet 

apples topped with a crumbly oat and butter crust 

served with vanilla custard and cream

Prices and menu items are subject to change  without notification



FINGER FOODMENU’S

Finger Food – Option 1 

Selection 6 Items

$14.00 per person

Additional $2 per person for vegan options 

• Cocktail spring rolls

• Crispy vegetable Samaos

• Mini Dim Sims

• Assorted Sandwiches

• Party Pies/ Sausage Rolls

• Chicken strips

• Tempura Battered fish

• Fresh Fruit platters

Hot Finger Food Platters

$100 per platter - serves 10

Nibble Platters

$80.00 per platter - serves 10

Chips, Nuts, dips, pretzels, kabana & cheese

Mixed Sandwiches

$80.00 per platter - serves 10

Assortment of Fresh Fruits

$80.00 per platter - Serves 10

Petite Sweets Platter

$90.00 per platter - serves 10

Tea / Coffee Station

$40.00 per station

Finger Food – Option 2

18.00 per head (15 person min)

Grazing table- a large table style platter with a 

selection of

• Fresh Fruit Platter

• Assorted Sandwiches 

• Deli Meats

• Cheeses

• Dips

• Biscuits

• Nuts

• Dried Fruits

Grazing Platter

$140.00 per platter - serves 10



BUFFET BREAKFAST

Please Choose Your Buffet Combination:

• Continental Breakfast & Baker’s Corner

$20.00 per person

• Baker’s Corner & Hot Breakfast

$28.00 per person

• Continental Breakfast, Baker’s Corner  & Hot 

Breakfast $30 per person

Continental Breakfast

• Selection of Mixed Cereals

• Fresh Fruit Platters

• Variety of Yoghurt’s

Fresh from the Bakery

Please select 3 items

• Mini Croissant’s 

• Mini Danishes (Variety)

• Lemon & Blueberry bread

• Zucchini & Chia Bread 

• Date & Walnut bread (Vegan)

• Banana Bread (GF option upon 

request)

• Petite Raspberry & Apple 

Almandines (GF)

• Morning glory muesli slice 

Hot Buffet

• Eggs – please select one

(Poached – Fried – Boiled – Scrambled)

Hot selection

Please select 5 items

• Crispy Bacon Rashes

• Baby Beef Chipolatas

• Herb grilled Tomatoes

• Homemade Baked Beans

• Hash Browns

• Sautéed mushrooms

• Buttermilk pancakes

• Bacon, egg and cheese tart

• Vanilla bean & mixed berry porridge

• French Toast 

• Spinach, feta & egg frittata

All Buffets Include:

• Freshly Brewed Coffee and Tea

• Variety of Juices

• Iced Water

• Toast (Jam, Vegemite or Peanut butter



Children’s Menu

Children 0-5 Free

5 -12 Years - $12.00 per child

• Roast with Chips & Salad

• Fish and Chips

• Chicken Nuggets & Chips

Followed by

• Frog in the Pond; or

• Ice Cream sundae

Extras

Hors D’oeuvres
A selection of hot and/or cold savouries may be  served 

prior to your dinner at a cost of $5.50 per  person (GST

inclusive)

Cheese & Greens

Cheese platters may be served at an additional cost of 

$5.50 per person (GST inclusive)

Fresh Seasonal Fruit platters

Fruit platters may be served at an additional cost of 

$5.50 per person (GST inclusive)
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