


COCKTAIL PACKAGE $50.00pp

(Minimum 60 guests)

e Our Cocktail Package Includes:
Room Hire for 5 hours
Large Dance Floor
Linen Tablecloths
Your choice of coloured Cocktail Napkins
Silver knife for cutting the Cake
Tea light candles for the Cake table

Balloon Centerpieces (Your choice of colour, maximum 8 bunches)
Or Candle Centrepieces

Roving Microphone and Speaker System
Complimentary Parking (subject to availability)

Beverage Package #1 (5 hour duration)

Cocktail Menu (Based on 15 bites per person)

Antipasto Platter (Includes Cold Meats, Olives, Crudities,
Dips, Cheese and Crackers)

Cheesy Potato Balls (V)
Sweet Chilli Chicken Bites
Coconut crumbed Prawns

Thai Fishcakes
Chicken Kebabs
Spring Rolls (V)
Mini Beef Dim Sims
Spicy Meatballs

*Please note the menu can be tailored to suit your requirements




ELEGANCE PACKAGE $70.00pp

(Minimum 60 guests)

Our Elegance Package Includes:

Room Hire for 5 )2 hours
Dance Floor
Linen Tablecloths
Skirting and swagging for the Bridal Table (max 8)
Table runners
Candle centerpieces for the bridal table and guest tables
Linen Napkins
Silver Knife for cutting the Cake
Tea light Candles for the Bridal and Cake tables
Roving Microphone and Speaker System
Wishing Well (optional)
Bridal Arch (optional)
Complimentary Parking (subject to availability)
Your choice of food from Menu 1 or Elegance Buffet Menu
Beverage Package #1 (5 hour duration)

Dining Voucher to celebrate your first wedding anniversary

*We are happy to cater to any special dietary requirements



ROOM HIRE

Monday- Monday- Additional Saturday- Additional
Friday (up Friday (up Hour (Mon- | Sunday (5 Hour (Sat-
to 4 hours) | to 8 hours) | Fri) hours) Sun)
$200 $250 $60 $300 $80

Audio Visual
Data Projector and Screen $30.00
Roving Microphone and PA System $20.00

Entertainment
DJ’s range from $500-$850 for 5 hours
Jukebox from $250.00
IPOD (You are welcome to bring in your own IPOD and hook it up to
our in house PA System). There is no charge for this.

Decorations
Tea light holders with Tea light fr $1.50 each
Table Runners fr$2.00 each
Chair Covers with Sash fr$6.50 each
Skirting and swagging for the Bridal Table (max 8 guests) fr$85.00
Linen Napkins fr$1.50 each
Centerpieces fr $10.00 each
Wishing wells fr$10.00

Decadence Package - $150
Bridal Arch for Bridal Party Entrance
Cake Knife with ribbon
Wishing Well
Skirting for Bridal Table (maximum 8 people) and either swagging
or Table Runners
Table Scatters on guest and Bridal Tables
Tea light candles for the Cake and Bridal Tables
Roving microphone for speeches

Deluxe Package (Minimum 60 quests)

$12.00 per person
Chair Covers and Sashes
Skirting for the Cake and Bridal Tables
Table Runners for bridal and Guest Tables
Candelabra and tea lights for Bridal Table
Roving Microphone for speeches
Bridal Arch for Bridal Party Entrance
Wishing well
Table Scatters




MENU 1

2 Courses - $28.00 per person
3 Courses - $32.00 per person
(Minimum 30 people)

Bread Rolls and Butter

Entrée - Select two items to be served alternate drop
Smoky Bacon & Leek Soup or Creamy Pumpkin Soup (V)
Tiger Prawn Spring Rolls,

Salad Greens and Sweet Soy
Caesar Salad
(Add Prawns or Chicken for an additional $3.00 per person)
Thai Fishcakes
served with an Asian Salad and Sweet Chilli Sauce
Gnocchi
served with Spinach, Pumpkin and Walnut (V)
Vegetarian (V) or Chicken filled Rice Paper Rolls
with a Chilli, Lime and Soy Dressing

Mains - Select two items to be served alternate drop
Char grilled Rib Fillet
with a Red Wine and Mushroom Sauce
Slow cooked Lamb Shanks
on Parmesan Mash with a Tomato and Herb Sauce
Grilled Barramundi
with Sweet Chilli Hollandaise and crushed Macadamia Nuts
Pork Loin Cutlet
on Sweet Potato Mash with a Creamy Cider Sauce
Pan fried Breast of Chicken
with a Tarragon and Lemon Sauce
Medallions of Veal
with Gypsy Ham and Gruyere

Dessert - Select two items to be served alternate drop
Warm Apple Pie
with Brandy Custard
Individual Pavlova
with Fresh Fruit and Cream
Caramel Cheesecake
Sticky Date Pudding
with Butterscotch Sauce
Flourless Orange Cake
Chocolate Brownie
slice with Vanilla Cream and crushed Walnuts

Tea and Coffee are self serve with dessert

We are happy to tailor a menu just for you



MENU 2

2 Courses - $32.50 per person
3 Courses - $38.50 per person
(Minimum 30 people)

Bread Rolls and Butter

Entrée - Select two items to be served alternate drop
Sliced Smoked Salmon
with Potato Salad, Capers and Creme Fraiche
Onion Tartlet
with Goats Cheese, Spinach and Balsamic (V)
Savoury Beef Roulade
with Seeded Mustard Sauce
California Rolls
with Pickled Ginger and Soy Sauce
Smoked Chicken
Pine nut, Roquette and Pesto Salad
Golden Crumbed Camembert
with Spicy Plum Sauce (V)

Mains - Select two items to be served alternate drop
Roast Noisette of Lamb
with Spinach and Pine Nut seasoning with a Rosemary and Mint Jus
Chicken Breast
filled with Avocado and Camembert served with crispy Bacon
Crispy skinned Salmon Fillet
with wilted Spinach and an Asian Sauce
Char Grilled Eye Fillet
with a Brandy and Pepper Sauce
Moroccan Lamb Fillet
with Tzatziki on Potato Gratin
Seafood Paella
with Chorizo

Dessert - Select two items to be served alternate drop
Macadamia and Chocolate Tart
Lemon Meringue Pie
Individual Tiramisu
Death By Chocolate
Hummingbird Cake
with whipped Cream Cheese
Cream Caramel

Tea and Coffee are self serve with dessert

We are happy to tailor a menu just for you



ELEGANCE BUFFET MENU

$32.50 per person
(Minimum 30 guests)

Freshly baked Bread Rolls and Butter
Continental Meat Platter

Hot Selection
(Please select 2 items)

Beef or Vegetable Lasagne
Chicken with Bacon and
Mushrooms
Spinach and Ricotta Ravioli with
Pumpkin and Blue Cheese Sauce
Mustard Lamb with a Cream
Sauce
Beef and Guiness Casserole
Honey and Soy Chicken

*Wet dishes are served with Rice

Vegetables

Roast Potatoes or Potato Bake
Steamed seasonal Vegetables

Sauce

Gravy

Salads
(Please select 3 items)

Caesar Salad
Garden Salad
Greek Salad
Potato and Bacon Salad
Pasta Salad
Roast Pumpkin, Roquette and
Feta Salad

Desserts
(Please select 2 items)

Home Made Apple Pie
Pavlova with Forest Fruits
New York Baked Cheesecake
Chocolate Mudcake
Fresh Fruit Platter
Flourless Orange Cake
All desserts are served with

Coulis and/or Cream

Tea and Coffee is self serve with dessert

Add Seafood for an additional $12.50 per person (includes prawns, oys-
ters and bugs)



DECADENCE BUFFET MENU

$36.50 per person
(Minimum 30 guests)

Freshly baked Bread Rolls and Butter
Continental Meat Platter

Hot Selection
(Please select 2 items)

Beef or Vegetable Lasagne
Braised Pork with Creamy
Mushroom and Masala Sauce
Butter Chicken
Beef with Red Wine Sauce
Fish Fillets with Lemon Butter
Sauce
Chicken and Cashew Stir Fry

Salads
(Please select 3 items)

Caesar Salad

Garden Salad

Greek Salad

Potato, Bacon and Seeded Mus-

tard Salad

Pasta Salad

Roast Pumpkin, Roquette and

Feta Salad

Roast
(Please select 1 item)

Roast Beef with Mustard
Herb roasted Chicken

Roast Rosemary Lamb
Roast Pork with Crackling

Honey Glazed Ham

Vegetables

Roast Potatoes or Potato Bake
Steamed seasonal Vegetables

Sauce

Gravy

Desserts
(Please select 3 items)

Sticky Date Pudding
Caramel Cheesecake
Lemon Meringue Pie
Chocolate Mousse or Chocolate Brownie
Tiramisu
Fresh Fruit Platter
All desserts are served with Coulis and/or

Tea and Coffee is self serve with dessert

Add Seafood for an additional $12.50 per person (includes prawns, oys-
ters and bugs)



BEVERAGES

Please note the bar will cease to operate 15 minutes prior to the
end of your function.

Beers

(Please select two beers to be served on tap)
Carlton Mid, Hahn Premium Light, Hahn Super Dry, Tooheys New,
Tooheys Old, Tooheys Extra Dry, VB, XXXX Bitter, XXXX Gold)

Beverage Package #1
$23.00 per person
Beverages served for 5
hours
Tap Beer
House Red and White Wine
Soft Drinks
Orange Juice

Beverage Package #2
$28.00 per person
Beverages served for 5
hours
Tap Beer
Premium Red and White
Wine
Sparkling Wine
Soft Drinks

Beverage Package #3
$38.50 per person
Beverages served for 5
hours
Tap Beer
Premium Red and White
Wine
Sparkling Wine
Basic House Spirits
Soft Drinks




TERMS AND CONDITIONS

BOOKINGS

Tentative bookings will be held for seven (7) days, after which time the room hire fee is required to
secure the venue. It is the clients responsibility to confirm the tentative booking otherwise it is
automatically cancelled after the seven (7) day period.

In the event a second party becomes interested in the date/room you will be contacted and asked
to make a decision within 24 hours otherwise the date/room may be released.

A signed copy of our terms and conditions is required to confirm all bookings along with a deposit
of $300.

ROOM HIRE

Your room hire fee is not a deposit on catering as this is a separate cost.

Closing times on all functions are as follows: Sunday to Thursday 9.30pm & Friday and Saturday is
12am.

FINAL NUMBERS

Confirmation of the number of guests attending your function is required at least (7) days prior to
the event.

Charges will be based on the final numbers advised at this time or the numbers on the night,
whichever is greater.

PUBLIC HOLIDAYS
A surcharge of 15% applies to all public holidays to both room hire and catering. Please ask for a
separate quote if you would like to hold your wedding on a Public Holiday.

PAYMENT METHOD

The account for the catering is to be paid in full seven days prior to the function once final guest
numbers have been confirmed. Credit card details will be required on file for security reasons
should you wish to have a bar tab.

CANCELLATIONS

All cancellations must be made in writing to the Function Manager. The following cancellation fees
apply.

CANCELLATION REFUND AMOUNT

3 months - 6 months Full refund

30 days - 3 months 70% of deposit refunded after re-booking of the room

29 days - 8 days 50% of deposit refunded after re-booking of the room

7 days - 49 hours No refund on deposit and 50% of other expenses
refunded

48 hours or less No refunds

DRESS CODE

All guests attending functions must abide by the Clubs Dress Code. This includes, but is not
limited to, no singlets, thongs or hats.



ENTERTAINMENT

All entertainment in the function room must be kept to an acceptable level. If the volume of music
is deemed to be excessive staff have the right to intervene and ensure an acceptable level is
maintained throughout the duration of the function.

DECORATIONS

The organizer of the function shall remain financially responsible for any and all items of linen that
may not be accounted for on conclusion of the event. This includes, but is not limited to, chair
covers, sashes, table runners, linen napkins and tablecloths.

PRICES
While we endeavor to maintain all prices as printed, they are subject to change. Please consider
this when booking your event well in advance.

SMOKING

The Clubs designated smoking areas must be observed by all guests. For the function room the
designated smoking area is located outside the room and to the left where a seating area and
ashtrays are located for the convenience of our guests. No drinks are to be taken outside the
function room.

CHILDRENS MENU PRICES

Children under three (3) years of age are free of charge. Children under twelve (12) years of age are
50% of the package or menu price, with the exception of finger food packages where no discounts
apply. Children are welcome at the club. Children must be accompanied by a responsible adult at
all times.

FOOD AND BEVERAGES

Capalaba Sports Club is a licensed venue therefore guests are not permitted to bring their own
beverages or food of any type onto the premise. A minimum amount of food is applicable to all
functions, please discuss this with the Function Manager.

OTHER POLICIES
Strictly no confetti, party poppers, glitter or rice to be used on the premise. Scatters are accepted.

LICENSING AND RSA POLICY REQUIREMENTS

All guests of the Capalaba Sports club including those attending functions are subject to the clubs
house policy regarding responsible service of alcohol. All guests are subject to ID checks and if
unable to produce valid ID (Australian driver’s license, 18+ card or passport) they may be refused
service. In the event of underage drinking or supply of alcohol to underage persons both the
underage individual and the individual who is found to be supplying the person with alcohol will be
asked to leave the premises.

In the event of guests being found unduly intoxicated or disorderly, in accordance with the clubs
house policy, that guest will asked to leave club premises.

As part of our house policy, and in conjunction with our legal obligations to provide responsible
service of alcohol, we require a minimum amount of food be purchased when holding events at the
club. This amount is based on the number of guests and will be advised by the Function Manager at
the time of your booking confirmation. As a requirement of the club and licensing, every under 18
year old is to be accompanied by a parent or legal guardian at all times.



LOSS AND DAMAGE TO PERSONAL PROPERTY

The Capalaba Sports Club will not accept responsibility for any loss or damage of property or mer-
chandise left on the premise prior to, during or after the function. The client will be held responsi-
ble for property loss or damage to the Capalaba Sports Club and shall be financially responsible for
such property loss or damage.

| accept the above Terms and Conditions of the Capalaba Sports Club.

Client Name Date

Signature

Manager Date




