e BIRTHDAYS
e CORPORATE FUNCTIONS
e COCKTAIL PARTIES
e ENGAGEMENTS
e GOLF DAYS
e WAKES

Warragul Country Club
41 Sutton Street, Warragul VIC 3820

Phone: 03 5623 2135 Fax: 03 5623 1677

Email: enquire@warragulcountryclub.com
‘Web: www.warragulcountryclub.com



mailto:enquire@warragulcountryclub.com
http://www.warragulcountryclub.com/

Function Room/ Main Bar Area

g?zom Hire:

$150.00 (Please note that our function room is not available for hire on Friday
nights and restrictions may apply on certain days)

apacity:

Main Bar Area — 70 seated
120 standing cocktail

Function Room - 50 seated
60 standing cocktail

eatures:

Direct access to bar

Jukebox (23,000+ songs) or iPod & iPod dock available (or bring your own iPod)
Disco Lighting

Cocktail menu available (see attached menu)

2/3 Course meal menu available (other options available- see attached menu)
Outside courtyard access

Oher options:

Balloon decorations- $50.00 fee — or decorate yourself
Scrolling photo presentation- $50.00 fee
Tea & Coffee Station- $50.00 fee

@asiness Meetings:

Projector screen
Lecturn

Whiteboard

Wireless Microphone

Wireless Internet
(all at no extra charge)




ocktail Menu

Cold Options:

-Selection of potato chips, corn chips, nuts & dips-
$3 per guest

-Sandwich-
Assorted fresh sandwiches (serves 10)

$39 per platter

-Cheese-
Selection of cheeses including vintage cheddar, brie & blue. Served with kabana,
assorted fruit & crackers

$40 per platter

-Fruit-
Fresh watermelon, pineapple, cantelope, honeydew & berries

$45 per platter
-Sushi/California Rolls-

Teriyaki chicken, salmon & duck rolls with wasabi & a light soy

$99 per platter

-Petit Fours-
Mixed variety of 40 bite sized handmade desserts

$90 per platter

Hot Options
-Standard-

Minimum order of 2
Mixed beef party pies, party sausages rolls, mini pizzas, honey mustard chicken strips,
BBQ pork fingers
Serves 8-10 guests

$56 per platter (under $7 per person)

-Deluxe-
Minimum order of 2
Mini quiches, mixed filled volauvents, vegetarian croquettes, curry bites, samosas,
gourmet pies, risotto balls
Serves 8-10 guests

$64 per platter (under $8 per person)

-Platinum-
Minimum order of 4
Portugese chicken scrolls, Thai vegetable pie, crab roll, pizza fingers, sweet potato &
cashew moneybags, caramelised onion tart, beef wellington, Thai chicken pie

$70 per platter (Serves 4-6)




2 or 3 Course Menu

-Entrée-
Salt & Pepper Calamari

Pineapple cut calamari, dusted with a light seasoning and flash fried. Served on salad
greens and drizzled with a citrus mayonnaise.

Soup of the Day
Check daily specials list.

Sweet & Sour Chicken

Chicken Tenderloins coated in o light crispy batter and fried. Served with fragrant rice
and topped with sweet & sour sauce.

-Main-
Galliano Chicken

Plump chicken breast simmered through a creamy Galliano sauce. Served with
seasonal vegetables and topped with a fanned avocado.

Seafood Crepe
Melody of seafoods with a béchamel sauce, wrapped in a home made crepe and baked.
Finished with a prawn and bacon skewer and a seafood sauce.

Herb & Parmesan Crusted Lamb Backstrap
Tender lamb backstrap crumbed with Italian herbs & parmesan. Grilled and served
upon creamy mash & topped with a tomato relish.

Spinach & Ricotta Filo
Creamy Ricotta and baby spinach encased in filo pastry and baked. Topped with a
cheddar cheese sauce.

-Dessert-

Lemon Meringue Pie
Creamy lemon curd in a shortcrust pastry. Topped with a sweet meringue and torched.
Served with fresh cream and strawberries.

Pina Colada Mousse
A tropical mix of fresh pineapple, coconut & mint, topped with a creamy coconut and
Malibu mousse.

Frangelico Créme Brulee
The old favourite done our way with hazelnut liqueur.

2 Course - $30 per guest
3 Course - $37 per guest




% alternative option is our budget menu which consists of

the choice of 3 main meals.

-Chicken Schnitzel-
Crumbed chicken breast grilled & drizzled with rich gravy
Served with Chips & salad

-Fish & Chips-

Coated in our crispy batter. Finished with tartare sauce & a lemon wedge

-Roast of the Day-

Please check chefs daily specials list. Served with vegetables.

$19.90 per guest - minimum of 20 guests.

W

% the Country Club, we also cater for wakes, with the

following platter options.

-Sandwiches & Cakes-
$7.90 per person

-Sandwiches, Cakes & Hot Fingerfood-
$10.90 per person

gz;om Hire:

$150.00 (includes tea & coffee station)

apacity:

Main Bar Area — 70 seated
120 standing cocktail

Function Room — 50 seated
60 standing cocktail

A photo presentation can be arranged at a cost of $50.00
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For further information or bookings, contact:
Ken Glover — Functions and Events Manager
Phone: 03 5623 2135

Email: enquire@warragulcountryclub.com
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Terms & Conditions

We request that you review the following terms & conditions, sign and forward the form together with
your deposit to the Club.

L

2.

All function guests must abide by the Warragul Country Club dress code
Neat casual at all times

Tentative Booking

A tentative booking will only hold the required date for a period of 14 days, upon which the date
held, will be released if not confirmed. A tentative booking is a date requested and held without a
deposit.

Confirmation
Confirmed guests numbers and food payment is required 14 days prior to function date

Deposits & Refunds
A full deposit of $150.00 is required once function date is confirmed
Night functions will require a further $300 bond deposit payable at confirmation of booking. Any
property damage will be charged against the bond deposit. It is the responsibility of the function
hirer to ensure guests do not behave improperly or damage club property.
business functions do not require bond
Room Hire Deposits are non refundable
Bond deposits will be deducted from the final bill.

Liquor

The Warragul Country Club practices Responsible Serving of Alcohol. An intoxicated or unruly
person will be asked to leave the premises, as per our legal requirement.

No liquor is permitted to be brought into the club.

No liquor is permitted to be taken out of the club.

Any person under 18 years of age will not be permitted to consume alcohol on the Clubs premises.
It is the responsibility of the function hirer to ensure persons under 18 years are not given liquor
by other guests. Any person under 18 consuming alcohol will be asked to leave the premises, as
per our legal requirement.

Decorations
No glue, nails or tape are to be used.

Any damage to the building, furniture or property during the function and immediately following,
will be the responsibility of the client who booked the event, including repairs or replacements.

Lost Property

It is the responsibility of the client to be responsible for their own property. The Warragul
Country Club takes no responsibility for damaged or lost property.

Payment

Payment of the function tab or any bills incurred will be payable on the night once function is
completed. Invoices can be issued upon prior request.

By Signing below you agree to the above Terms & Conditions set out by the Warragul Country Club

Warragul Country Club




