3 Canapés with pre-dinner drinks

3 course set menu

5 hour beverage package

Place cards, menus (3 per table)

Tea lights on tables

Linen for tables, coloured napkins if required

Personalised wedding table service

Seating plans

Lights on the lake

Photographs on the golf course with motorised carts provided
Dance floor

Cutting of cake (and dressing if required)

Baby Grand Piano (if required)

Exclusivity of venue (fee wavered for hiring of club)

Audio system/lectern

Foyer floral arrangement

Complimentary parking for up to 110 cars

Ladies powder room for Bridal party

Close proximity to domestic and international airport

Meals for sub-contractors i.e. photographer or band members

Priority Taxi booking

All Wedding packages are based on a maximum of 5 hours only.
If you require extended time, charges will apply
Deposit Essential




A quiet haven just 15 minutes from the City, The Australian Golf Club was

founded in 1882 and is the oldest golf club in Australia.

With spectacular views of the golf course from every room, ample on-site parking
and professional, personalised service The Australian Golf Club is the perfect

venue for your special day.

Executive Chef, David Lee and his team cater for fine dining and buffet events for
up to 170 guests and cocktail functions for up to 200. We are happy to
recommend, arrange or assist with photographers, musicians, flowers and all of

the details required making your wedding day a memorable one.

To come and see the Club or to make a booking, contact us on (02) 9663 2273

or email MOSullivan @australiangolfclub.com

Function Room Information

Our beautiful, fully air-conditioned Clubhouse Caters for Weddings of between 60
(minimum) and 200 guests.

Dinner only -Maximum 200 guests
Dinner/Dance -Maximum 150 guests

Cocktail -Maximum 200 guests




The function rooms are available for a five-hour period. The earliest possible
guest arrival time if 5:30pm with the bar to close no later than 11:30pm. All
guests must vacate the Club by midnight.

You may elect to extend your reception by 1 hour at an additional charge of

$5.00 per person per hour. This must be arranged prior to your function.

Table Décor

Our function rooms have round tables seating of 8’s or 10’s, set with quality white
napery, cutlery, crockery & glassware to suit menu and beverage selection. Table
top sizes are: for a round 10 1.8m in diameter / height is 75cm and 70cm in

width, for a round 8.1m in diameter / height is 75cm and 70cm in width.

Client Services

We are more than happy to assist in sourcing a range of services to compliment

your wedding.

Menus
Our Menus range from stand-up cocktail party to a formal sit-down dinner or buffet.
If you have any special requirements our Function Coordinator and Chef are more

than happy to assist you.

$160.00 per person

Alternative Serve $5.00 per person extra
Prices include GST. Please note:

A Surcharge of 10% applies to all food on
Sundays and Public Holidays




Wedding Ceremony
Arrival of Guests
Arrival of Bridal Party
Photos

Drinks and Canapés Service

Guests move into Dining Room
Bridal Party Announced v\.‘
Entrée Service

Main Course Service

Toast to Bride & Groom
Groom Responds
Dessert Service

Best Man Speaks

Any other Speeches
Cutting of Cake

Bridal Waltz

Dancing

Coffee & Cake Service

Dancing

Departure of Bride & Groom

= /
o




Please select three from each of the following sections

Cold Canapé Selection

Salmon caviar crostini with dill cream fraiche
Peking duck crepe with hoi sin sauce

Cured ocean trout with ginger & shallots
Marinated scallops with sweet chilli on croutes
Tangy Thai prawn skewers

Nori rolls with soy sauce

Vietnamese rice paper rolls — duck or vegetarian
Goat's cheese and tomato salsa tart

Cherry tomatoes with crab and tarragon mayonnaise

Hot Canapé Selection
Crumbed button mushroom with blue cheese
Prawn tempura with soy and ginger dipping sauce
Mini lamb kebab with tzatziki dipping sauce
Atlantic salmon skewers with lime dill dressing
Lemon grass chicken sticks with sweet cucumber dipping sauce
Chicken and prawn wantons with sweet chilli sauce
Mini chicken & leek pie
Prawn spring roll with Vietnamese dressing
Club made mini quiche varieties
Seared scallop with chilli Thai dressing
Oyster shots with the following: choose one
Bloody Mary
Lime, ginger & chilli

Citrus squeeze & flaky salt




BUFFET MENU
Soup

Please select one from the following

Button mushroom and English spinach (v)

Leek and potato with crab meat and toasted sippets (v)
Chicken and artichoke heart with diced vegetables
Fresh minestrone with toasted sippets and parmesan (v)
Cream of shellfish with fish pieces and chive sour cream

Served with Fresh Bread

Main Course

Please select two from the following

Choice of roasted lamb, beef, turkey or pork served with roasted vegetables
Thai chicken curry with potato and coriander

Beef stroganoff with button mushrooms and steamed rice

Chicken noodle stir-fry with dry shrimps and sweet soy

Veal escalope with olive and tomato sauce

Selection of cold meats, pickles, chutneys and mustards

Please select one from the following

Whole baked Atlantic salmon with lemon and chervil hollandaise

Blue eyed cod gratin with Mersey Valley cheddar and tomato concasse
Fresh king prawns with lime, lemon and cocktail sauce (cold)

Gravalax with dill and mustard sauce (cold)

BBQ octopus with kalamata olives and feta cheese (cold)

Whole baked snapper with ginger shallots and sweet wine

Pumpkin and spinach lasagna with mozzarella cheese (v)

Stir fry rice noodle with fresh Asian greens and ginger soy sauce (v)

Please select one from the following

Curry, lentil and vegetable ragout with coconut cream (v)

Penne pasta with mushroom, cherry, tomato, basil and olive caper sauce (v)
Italian layered eggplant with roasted vegetable and fresh tomato sauce (v)

Vine-ripened tomatoes stuffed with wild rice and artichoke hearts (cold)




Buffet Menu Continued
Salads

Please select three from the following

Roma tomato with goat's cheese and basil pesto

Muscling salad with cucumbers, Spanish onion and sweet balsamic dressing
Roast potato and sweet potato with pine nuts and basil dressing

Caesar salad with anchovies and shaved parmesan

Sautéed button mushrooms with bacon and mustard cream dressing

Pineapple and mandarin with sour cream and coconut

Brown rice and diced vegetables with egg and soy dressing

Baby English spinach with feta cheese, roasted red peppers and balsamic dressing
Pasta and red salmon with a chilli mayonnaise dressing

Greek salad with iceberg lettuce, olives, feta cheese, onion and oregano dressing

Dessert

Please select two of the following

Créme caramel with whipped cream

Fresh fruit salad with cointreau dressing

Mini fruit tartlets with seasonal fruits

Chocolate jelly slice with poached cherries
Treacle tart with double cream

Rhubarb and apple crumble

Creme brulee with raspberry and sponge bottom
Profiteroles with chocolate and vanilla filling
Selection of Australian cheeses and biscuits
Tea & Filtered Coffee included




Our Function Menu

Please select one choice from each course

Entrée

Tartlet of fresh sautéed king prawns, wild rocket and avocado salsa

Roulard of spring’s fresh smoked salmon with mascarpone and lime dressing

Rare Thai beef salad with crispy shallot and coriander dressing

Butter flied breast of quail on mushroom and zucchini rosti, ginger & port glace
Antipasto plate of pacific oyster, seared scallop, crab meat tart & farmed tiger prawn
Trio of pacific oysters, Thai citrus dressing & eschalot vinegar & turkish fingers
Baked baby beetroot and eschalot caramelized tart, balsamic reduction

Capriccio of grain fed angus beef fillet, grand pedano and rocket salad, olive bread
Terrine of fresh seafood with mixed leaf salad and watercress dressing

Roast butternut pumpkin tart with goat’s cheese & pine nut pesto

King prawns on avocado gateaux with rocket and mixed cress salad

Fresh smoked Tasmanian salmon with onion rings, baby capers and lemon scented toast




Main Course

Please select one course from each course

Grain fed beef fillet, sautéed garlic spinach

served with chateau potatoes & sauce béarnaise

Pan roasted lamb rump on ratatouille, baby roasted potatoes, rosemary jus

Medallions of pink veal, pine nut and avocado filling, wrapped in puff pastry with vine tomato soubise

Rack of pink lamb, wild mushroom & Eggplant Ragout, lyonnaise potatoes

Angus beef fillet, blue cheese stuffed mushroom, served with Potato crush

Roasted blue eye cod on stir fry seasonal vegetables, saffron & chive dressing

Barramundi & ocean trout stack with avocado & spinach Layer, citrus oil & Leaf salad

Crispy skin atlantic salmon with prawn & snow pea risotto, grand pedano & verde drizzle

Twice roasted duckling, truffle mash & shitake mushroom glace

Breast of corn fed chicken on moroccan cous cous with green beans & sultana’s

Medallion of pink veal with date and artichoke heart stuffing on potato gratin served with bordelaise

sauce

All main courses served with seasonal vegetables or salad




Dessert Menu

Please select one course

Trio of mini chocolate ganache, lemon curd & strawberry tart

Poached pear & almond frangipani, vanilla bean angliase and double cream

Flourless chocolate mousse tart, cream fresh & berries

Mango sponge bottom créme brulee with chantilly cream

Coffee mocha pannacotta, mixed berry coulis, cats tongue wafer

Terrine of club made Ice Cream, strawberry syrup, and pistachio water

Chocolate cake terrine with raspberry ice cream with warm chocolate sauce

Steamed maple syrup sponge pudding with warm grand marnier anglaise & double whipped cream

Tea Coffee and Petit Fours




BEVERAGE PACKAGES

Package One

Seppelts Fluer De Lys, Great Western, VIC
Rosemount Road Classic Dry White NSW
Rosemount Road Classic Dry Red NSW
Draught Beers including Stella Artois

Soft Drinks

$35.00 per person

PackageTwo

Seppelt Fluer de Lys, Great Western, VIC
Matua Valley Sauvignon Blanc, Hawkes Bay, NZ
Geoff Merill Shiraz 2003 McLaren Vale, SA
Draught Beers including Stella Artois

Packaged Beers including Crown lager

Soft Drinks

$45.00 per person

Basic spirits may be added to either package for an additional $5.00 per person




Member Sponsored Function
Terms & Conditions

. Sponsor

All functions must be sponsored by a current Member (The Sponsor
Member) and that the Member will be responsible for payment and
meeting all other terms and conditions.

. Deposit

A non refundable deposit of $500 (for functions above 30 people) or $200
(for functions below 30 people) is required along with a signed copy of this
agreement. A function will not be reserved until this is finalised.

. Payment

Payment in full may be made on the day of the function by cash or
cheque. Alternatively, the amount payable may be charged to the Sponsor
Member’s House Account. In this case, the client is still required to sign a
copy of the account at the conclusion of the function. Charges to house
accounts must to be settled within thirty days.

. Confirmation of Numbers

This must be received by 12.00 pm, seven days prior to the function. The
client will be charged for this number of guests or the actual guests
served, whichever is greater.

Cancellation Policy

Deposits are non refundable. Cancellations made after the Confirmation of
Numbers (see condition 4) has been received will be charged at the rate of
20% of the quoted cost per guest for food. The Sponsor Member will also
be charged for any costs or expenses incurred by the Club resulting from
the cancellation of services such as entertainment, equipment hire,
security, etc.

. Room Hire &Surcharges

The Room Hire may vary from $300 - $1000 depending on the size of
function and the rooms booked.

After five hours (golf not included), a surcharge of $5 per guest per hour is
applicable based on number of confirmed guests.

A surcharge of 10% applies to all food on Public Holidays.




7. Consumption
No food or beverage is to be brought onto the premises for consumption
without Club approval.

8. Children —under 16
Full meals can be provided for children but they will be charged at the
adult price. Speciality meals are available for children at $25.00 each but
must be pre organised with coordinator.

9. Entertainers and Contractors
The Musicians Award stipulates that all entertainers must be provided with
a meal. These are provided at a charge of $25 each.

10.Hired Equipment
All equipment being used must first have Club approval. Clients are
responsible for all costs associated with set up, break down and delivery
of all hired equipment. The Club must be advised of all deliveries prior to
arrival.

11.Displays and Signage
All signage must be approved by the Club. Signage is not to be nailed,
screwed, stapled or adhered to any part of the Club.

12.Security
The client will incur the cost of any additional security for a private
function, deemed necessary by the Club.

13. Damages
The Sponsor Member will be responsible for any damages incurred due to
this function.

14.Smoking
Smoking inside any areas of the Clubhouse is strictly prohibited.

15.Car Park Security

The Club will not be held responsible for any damage to vehicles in the
Club car park.

Sponsor Members SignatUre: ... e e e e e




