






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

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. 

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



MENUS

2 Course - Main / Dessert $35.00

3 Course - Soup / Main / Dessert $38.00

3 Course - entrée/ Main / Dessert $39.00

Soup

Served alternate
Creamy Pumpkin (V)  

Potato & Bacon 

Moroccan Vegetable (GF, Vegan)

Chicken & Sweet Corn 

Entrée

Served alternate

Christmas Plate

All served the same

• Turkey

• Ham

• Beef

• Roast potatoes

• Roastpumpkin

• Seasonal green vegetables

• Traditional condiments

• Bread Rolls / Butter Portions

Dessert

Choose two (served alternate)

Plum Pudding

Christmas favourite served with brandied  custard

Individual Pavlova’s
Served with Chantilly cream, fruit and  

passionfruit pulp

Fresh Fruit Salad

Fresh seasonal fruit tossed through a  passionfruit pulp 

served with whipped cream

Sticky Date Pudding

Served with ice cream and house made butterscotch 

sauce

Black Olive, Cherry Tomato, Leek & Feta Tart 

Short crust pastry shell filled with braised leek, black 

olive tapenade and marinated cherry tomato’s, 
topped with crumbled feta and balsamic reduction 

Roasted Vegetable Frittata 

A delicious egg-based dish with seasoned roasted 

vegetables, served with a side of corn relish

 

Thai Fish Cakes 

Authentic Thai fish cakes with tender white fish 

chopped coriander and Asian spices, pan fried and 

finished with a coriander, ginger and lime dressing 

Sweet Potato & Cashew Taquito (V)

Sweet potato, roasted cashews, currants and 

aromatic spices wrapped in a flour tortilla and fried, 

served with a side of tomato and corn chutney 

Thai Vegetable Spring Rolls (V)

A tantalizing fusion of fresh crunchy vegetables, 

Asian spices, and a delicate crispy wrapper, 

garnished with Asian sauce and julienne vegetables



MENUS - BUFFET

2 Course - Main / Dessert $35.00

3 Course - Soup / Main / Dessert $38.00  

3 Course - entrée/ Main / Dessert $39.00

Soup

Served alternate

Creamy Pumpkin (V)  

Potato & Bacon 

Moroccan Vegetable (GF, Vegan)

Chicken & Sweet Corn 

Entrée

Served alternate

Black Olive, Cherry Tomato, Leek & Feta Tart 

Short crust pastry shell filled with braised leek, black 

olive tapenade and marinated cherry tomato’s, topped 
with crumbled feta and balsamic reduction 

Roasted Vegetable Frittata 

A delicious egg-based dish with seasoned roasted 

vegetables, served with a side of corn relish

 

Thai Fish Cakes 

Authentic Thai fish cakes with tender white fish chopped 

coriander and Asian spices, pan fried and finished with a 

coriander, ginger and lime dressing 

Sweet Potato & Cashew Taquito (V)

Sweet potato, roasted cashews, currants and aromatic 

spices wrapped in a flour tortilla and fried, served with a 

side of tomato and corn chutney 

Thai Vegetable Spring Rolls (V)

A tantalizing fusion of fresh crunchy vegetables, Asian 

spices, and a delicate crispy wrapper, garnished with 

Asian sauce and julienne vegetables

Main

Buffet

• Roast Beef with seeded mustard

• Roast Turkey with cranberry sauce

• Roast Lamb with mint sauce

• Roast Pumpkin with caraway seeds

• Roast potatoes

• Seasonal Vegetables

• Cauliflower with cheese sauce

• Salads – Garden, beetroot, coleslaw

• Ham Platter

• Chicken Platter

Desserts

Alternate Drop

Pavlova

With fresh fruit & cream

Plum Pudding

Christmas favourite served with  brandied 

custard

Fresh Fruit Salad

Fresh seasonal fruit tossed through a  passionfruit 

pulp served with whipped cream

Sticky Date Pudding

Served with ice cream and house made butterscotch 

sauce



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

$100.00 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

Mini Sweets Platter

$90.00 per platter - serves 5

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



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

• Ice Cream sundae

Prices and menu items are subject to change  without

notification.

Extras

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

prior to your dinner at a cost of $6.50 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 

$4.00 per person (GST inclusive)

BEVERAGES

Consumption charge Bar

A full or limited bar may be offered to guests  and 

charged on a consumption basis, with the  account to be 

settled upon conclusion of the  function.

Consumption Cash Bar

Members of your party may purchase drinks for  

themselves throughout the function

Additional Costs

• Centrepieces / Decorations are a personal  choice, 

So we suggest that you source  your own

• Table Cloths – (Room only hire)

• Place –cards

• Linen Napkins
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