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Thank you for your interest in our function & conference facilities.

At the Goulburn Workers Club we will provide you with quality food and friendly service.
We have a variety of rooms to suit all occasions and group sizes.

We hope that this information will assist you in making your function a success.

Prices for all sit down meals and buffets include linen and a bread roll.

Should you require any further assistance or to make a reservation,

please do not hesitate to contact us.

Important Information

All bookings are subject to the Goulburn Workers Club hire agreement sheet

(at the back of this package).

All functions are subject to minimum numbers.

Prices are current and subject to change without notice, please confirm all pricing

at the time of confirming your catering.

Phone: (02) 4821 3355 Email: functions@goulburnworkers.com.au



—mooms & Capacities

Auditorium Max. capacity 380
Station Restaurant Max. capacity 60
The Deck Max. capacity 50
Garden Bar Max. capacity 30

Please note: Capacity may be affected by chosen set up style,
entertainment and catering requirements. Linen fees may apply.

Set up styles

Boardroom Style Banquet Style Round Table
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Entertainment and Audio Visual
Please chat with a functions team member about your entertainment and AV requirements



Severages

Tea & Coffee Continuous up to 4 Hours - $5.00pp
Note: Tea & coffee stations include instant
coffee and tea

Assorted Soft Drink - $10.00pp

Select from (1 flavour per 5 guests):
e Coke
e Coke Zero
e | emonade
e | emon Squash
e Soda Water w Fresh Lemon

Assorted Juice - $10.00pp

Select from (1 flavour per 5 guests):
e Orange
® Pineapple

Nespresso Coffee machine up to 4 hours - $9.50pp
(min 30pax, max 70pax. Dependant on availability)

Note: soft drink and juices are served in jugs and
are charged on a per person per break basis.

For your convenience, complimentary table water
can be provided

—ICK me ups

Table Mints - $1.00pp

Mixed Table Lollies - $2.00pp
Mint Chocolates - $1.00pp
Assorted Individually Wrapped
Arnott’s Biscuits (2) - $2.00pp

Share Bow! of Potato Chips — serves (4) - $9.00
Select from
e Original e Chicken e Salt & Vinegar e Doritos

All day conterence
Dackages

(min 10 pax)

$32.00pp - Option One — Half day
$39.00pp - Option One - Full day

$42.00pp - Option Two — Half Day
$48.00pp - Option Two — Full Day

On Arrival
Tea & coffee station

Morning Tea
One item from morning & afternoon tea list
(refer to page six) Tea & coffee station

Buffet Lunch
Option one — the light lunch
Option two - the corporate lunch

Afternoon Tea

One item from morning & afternoon tea list
(refer to page six)

Tea & coffee station

Opening or Closing

Cocktail Reception - $56.00pp

(min 30pax)

Based on one hour of tray service of:

Choice of four canapés - choice of 2 hot and 2 cold
Premium beverage package - sparkling, red & white
wine, standard and premium light beer,

soft drinks & mineral water

Add on
Nespresso Machine $1pp
(min 30pax, max 70 pax. Dependant on availability)



Sreakfast

(min 10 pax)
Tea & Coffee Continuous up to 4 Hours - $5.00pp

Plated Breakfast

Eggs Florentine* - $35.00pp

freshly poached free-range eggs,

English muffin, spinach & hollandaise sauce

Eggs Benedict* - $36.00pp
freshly poached free-range eggs,
English muffin, ham & hollandaise sauce

Eggs Atlantic* - $38.00pp
freshly poached free-range eggs, English muffin,
smoked salmon & hollandaise sauce

*All plated breakfasts are served with:
Bakery basket of mini fruit muffins, all-butter
croissants & freshly baked Danish pastries.
Seasonal fresh fruit platter, orange juice

and tea & coffee station

Individual Items

Ham & Cheese Mini Croissant - $6.50pp
Banana Bread with maple whip - $9.50pp
Bacon and Egg Roll - $8.50pp

Mini Danish pastries w/ assorted

fruit & custard fillings - $7.00pp

Toasted Sandwiches - $7.00pp

Select from:

e Cheese

e Ham & Cheese

e Ham, Cheese & Tomato

Informal Stand up Continental

Breakfast - $30.00pp

Bakery basket of mini fruit muffins,

All-butter croissants & freshly baked danish pastries
Eggs benedict tortilla basket

Orange juice

Tea & coffee station

Buffet Breakfast - $45.00pp

Free range scrambled eggs

Caramelised forest mushrooms

Slow roasted roma tomatoes, fresh herbs
Grilled chipolatas

Grilled bacon

Selection of sauces & mustards

Bakery basket of mini fruit muffins,
all-butter croissants & freshly baked danish pastries,
seasonal fresh fruit platter

Orange juce and tea & coffee station

Add on
Nespresso Machine $1pp (min 30pax, max 70 pax.
Dependant on availability)



\orming

& afternoon tea

(min 10 pax)

Freshly Cut Cake Squares - $7.00pp
Scones w jam & cream - $7.00pp
Assorted Mini Danishes - $8.00pp
Melting moment - $6.50pp

Caramel slice - $6.50pp

Frittatas - $3.00pp

Ham & Cheese Croissants - $6.50pp
Cocktail sausage roll - $2.50pp
Cocktail pie - $2.50pp

Mini Quiches - $4.50pp

House Platters - serves 10
Seasonal Fresh Fruit - $70

Crudites & Dips - $70

Antipasto - $99

Cheese & Fruit - $175

Sweset treats - $70

Warm Scones w/- jam & cream - $70
Sandwiches (1.2) - $85

—inger Food

Build your own platter (each platter feeds 10)

Choose 3 from the following - $125 per platter
Choose 4 from the following - $150 per platter

Vegetarian Spring Rolls (2)
Vegetarian Samosas (2)

Spinach and Feta Pastries

Zucchini & Fetta Fritter w/ mint yoghurt
Battered Fish Cocktails w/ tartare
Crumbed Calamari w/ aioli

Cocktail Beef Pies

Cocktail Sausage Rolls

Lemon & Oregano Chicken Skewer
Pizza Bites

BBQ Chicken Pieces



VWorking lunch

(min 10 pax)

The Light Lunch - $18.00pp

Selection of gourmet filled pointed sandwiches on

white & multigrain breads
Seasonal fresh fruit platter
Chilled orange juice

The Corporate Lunch - $26.00pp

Selection of gourmet filled sandwiches & wraps

Seasonal fresh fruit plater

Chef’s selection of hot savoury bites
& dipping sauces

Chilled orange juice

Add a Salad Bowl

Penne pasta, pesto

& sautéed capsicum (v) - $4.00pp
Greek salad (gf) - $4.00pp

Caesar salad, bacon, boiled egg,
croutons - $6.00pp

Green beans, snow peas,

spanish onion (gf,v) - $4.00pp

Mixed green leaf salad (gf,v) - $3.00pp

Canapes

(min 10 pax)

4 items (2 hot, 2 cold) - $31.00pp
6 items (3 hot, 3 cold) - $44.00pp

Cold

Prawn tobikko nigiri (gf)

Tandoori lamb potato bites (gf)

Mini tomato & bocconcini quiche (v)

Dill & potato cake, smoked salmon

& herbed sour cream

Sweet corn pancake, crisp pancetta & avocado aioli
Vegetable ratatouille tartlet (v)

Hot

Wagyu beef pie, tomato chutney

Mini angus burger, brioche

Peri peri chicken skewer, herb mayo (gf)
Mushroom arancini ball & capsicum aioli (v)
Beetroot & fetta tartlet (v)

Prosciutto wrapped asparagus tip,
hollandaise dip (gf)

Asian style, crisp salt & pepper calamari

Substantial Canapés - $10.00pp per item
Lemon chermoula prawn, cous cous & yoghurt
Mediterranean pasta salad, crisp basil (v)
Tempura battered fish & chips, lime aioli
Chicken risotto, forest mushroom,

spring onion (gf)



_unch & dinner

(Min 10 pax)
Build your own 2 or 3 course option
(All meals are served with bread roll and butter)

Entrée

Antipasto plate (gf,v) - $8.00pp

Oven dried tomato, buffalo mozzarella, pesto, pine
nuts, rocket & balsamic dressing (v) - $12.00pp
Smoked salmon, grilled asparagus, celeriac
remoulade (gf) - $15.00pp

Spanish style potato, chorizo salad, crystal bay
prawn,tomato dressing (gf) - $15.00pp

Peking duck, Asian greens & orange salad,
toasted almonds (gf) - $16.00pp

Roast Pork Belly house apple sauce

& roasted baby carrots - $16.00pp

Salt & Pepper Squid lemon & aioli - $20.00pp

Mains

Roast salmon fillet, basil pesto, ratatouille

& kipfler potatoes (gf) - $23.00pp

Spinach & ricotta ravioli in a walnut

cream sauce - $25.00pp

Balsamic, honey roasted chicken supreme,
ratatouille & citrus reduction (gf) - $25.00pp
Tender pork sirloin, braised red cabbage, sweet
potato puree & caramelized apple cider
dressing (gf) - $28.00pp

Grilled chicken supreme pumpkin puree, green
beans & herb butter - $36.00pp

Grass fed beef, Paris mash, honey roasted
heirloom carrots, forrestier sauce (gf) - $36.00pp

Dessert

Caramel swirl NY Cheesecake - $12.00pp
Chocolate berry tart w candied orange - $16.00pp
Mixed berry paviova with vanilla cream - $16.00pp
Tiramisu - $20.00pp

Blueberry apple crumble, anglaise

(served warm) - $22.00pp

Australian cheese, port pear jam,

lavosh (gf) - $26.00pp

Extras

Tea & coffee station - $5.00pp

Nespresso Machine - $9.50pp

(min 30pax, max 70pax.

Dependant on availability)

Share bowl of assorted green leaf salad - $3.00pp
Share bowl of steamed vegetables - $4.00pp



Chidren's Menu

(available for Guests Under 12 Only)

Finger Food Option

Party Platters - $12,00pp

Included for each child:
e 2 Chicken Nuggets ® 2 Cocktail Frankfurts
¢ 1 Party Pie ® 1 Sausage Roll

Plated Meals
(Only available where an adult alternate service menu has been selected)
Main Only - $15.00pp 2 Course $20.00pp

Entree

Garlic Bread

Main

Spaghetti Bolognese

Chicken Nuggets w/ chips, vegetables and tomato sauce
Cheeseburger w/ chips and vegetables

Battered Fish w/ chips and vegetables

Dessert Options available on request

Children Under 3 - $5.00pp
Small Bowl of Hot Chips or Vegetables



Suffett

(min 10 pax)
Menu - $45.00pp

Hot Buffet

Select two choices from below:

Thai chicken curry, jasmine rice (gf)
Traditional beef or vegetarian lasagne
Braised beef burgundy, pilaf rice (gf)
Lamb korma, turmeric rice (gf)
Chicken cacciatore, penne pasta bake
Spinach, feta quiche (v)

Cold Buffet

Penne pasta, pesto & sautéed capsicum
Cumin spiced tableland pumpkin, chickpea
& country valley yogurt

Seasonal fresh fruit platter

Selection of bread rolls
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Extras (min 10 pax)

Ocean Platter - $19.00pp
Freshly shucked oysters & ocean prawns

Cold Platter -$13.00pp per item
Herb crusted leg of ham, pineapple

& mangochutney

Haloumi cheese tartlets, wilted greens
& slow roast tomatoes (v)

Smoked salmon frittatas

Dessert - $9.00pp per item

Mixed petit tartlets

Mini lemon meringue pie, Chantilly cream
Mixed eclairs and lamingtons



—unction agreement

1. Tentative Bookings

1.1 Tentative bookings may be held for a maximum of five days providing that no other bookings come

in for the same date and room.

1.2 In the circumstance that another booking does come in during your tentative booking time frame, the club will

make every effort to contact you to give you first preference. If you do not confirm and pay for your room within 24 hours,
your tentative booking will be forfeited.

2. Bookings & Cancellations

2.1 Bookings will only be accepted upon completion of your hire agreement and full payment of the room hire fee associated
with the room you have booked.

2.2 Without receipt of your hire agreement, it will be assumed that upon payment of your room hire fee that you agree to all
terms and conditions within this document.

2.3 Bookings are made with minimum numbers taken into consideration, a function may be moved at the Clubs discretion
to an area other than the room originally booked.

2.4 Cancellation of your booking must be submitted in writing, fees may be applicable dependent on timelines

3. Numbers & Catering Information

3.1 Final menu selections along with a realistic indication of numbers must be provided 7 days prior to your event.

This number will become the minimum for billing purposes and a reduction in numbers will not be accepted past this time
3.2 Firm confirmation of numbers & dietary requirements must be provided minimum 7 days prior to your booking

3.3 All dietary requirements can be catered to with the appropriate notice. (refer clause 3.2) Any dietary requirements that arise
during the event that cannot be accommodated within the selected menu, an alternative option may be arranged at the
additional expense of the individual or organiser.

3.4 No food or beverages of any description may be brought into the club. The organizer of each event will assume the
responsibility of informing guests of the clubs food safety requirements. Celebration Cakes are the exception to this term.
3.5 Due to health legislation, food items must be cleared by a staff member within two hours of the service time to comply with
health and safety regulations. The venue takes no responsibility for the quality or safety of any food taken from the premises.
4. Account Settlement

4.1 All accounts must be paid in full on the day of the event. We will accept cash, bank cheque, visa, mastercard or
eftpos - personal cheques will not be accepted unless prior

arrangement has been made with management.

4.2 If full payment/remittance advice of the outstanding balance is not received within the specified time (refer clause 4.1)
the booking will be cancelled at the discretion of management & any monies previously paid will be forfeited.

5. Privately Booked Entertainment

5.1 Any form of privately booked entertainment ie band, DJ, jukebox etc, must be approved by the Functions Manager

to ensure the room allocated is able to accommodate the service.

5.2 Bands, DJs, Jukeboxes etc, must be set up and sound check completed minimum 1 hour prior to your guest’s arrival.
Please ensure that you notify your entertainer of this requirement.

5.3 Pack down of any equipment used in conjunction with privately booked entertainment must be completed at the
conclusion of the function. Please ensure that you notify your entertainer of this requirement.

6. Setup/Packdown of room decorations

6.1 Pending availability, access to the room prior to your function start time may be applicable for decorations

6.2 Any decorations outside of the menu inclusions listed in this pack may be arranged at the organisers expense.

6.3 Sticky tape is not permitted to be utilised to hang or attach decorations to any surface of a room

6.4 A $50 cleaning fee will be charged should you wish to use table confetti/scatters as part of your decorations

6.5 Any decorations provided by the organiser must be packed up and removed from the room at the conclusion of the
function. Any items left in the room overnight will be disposed of.

6.6 A cleaning fee of $200.00 will be charged for any room left in an unacceptable state

7. Damage and conduct

7.1 The club will not accept responsibility for the loss or damage of any personal property.

7.2 Organisers will be financially liable for any damage to the club or club equipment which is caused by the organiser

or invited guests.

7.3 All guests must comply with any club regulation or rule including but not limited to signing in of visitors and club guests
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—UNction agreement (continued)

7.4 Goulburn Workers Club abides by responsible service of alcohol, responsible gaming and harm minimisation principles.

The club reserves the right to refuse service to any intoxicated or underage guest.

7 .5 The organiser must not permit an unreasonable level of noise that would affect any other function or meeting in any adjoining room.
7.6 The club may terminate this agreement, cease the function and remove the members or invited guests that in the opinion of the
duty manager, are conducting themselves in a manner that contravenes this agreement.

8. Minors

8.1 A function may not be booked by someone under the age of eighteen without confirmation that a parent or guardian representative
over the age of twenty-five will be present during all meetings and correspondence with the under-age organiser(s)

8.2 Minors are only permitted to enter the club with a parent or guardian over the age of twenty-five.

They may be present on club premises under the supervision of a parent or responsible guardian over the age of twenty-five

at all times whilst your function is taking place.

8.3 For the duration of any underage based function ie school formal or 18th birthday, a ratio of 1 parent or guardian

over the age of twenty-five to every twenty guests that

are under age is required.

8.4 For School formal and graduation events only, providing the supervising parents or guardians attending the function are present
at the club and in the designated room, under age guests may enter the club via the McKell Reception entrance unaccompanied and
proceed directly to the room booked.

8.5 Under age guests may not leave the premises at the conclusion of an event without the presence of a parent or guardian

9. Club Access

9.1 Access to the room before your booking start time may be available only by prior arrangement with the Functions Manager

or Coordinators.

9.2 The club does not begin trading until 10am. Prior arrangement must be made with the Functions Manager or Coordinators should
you wish to access the club before this time.

9.3 An early access fee of $25 for every half hour prior to 8.30am will apply

9.4 Due to security reasons, guests attending a function may not use the clubs facilities until trade begins at 10am.

10. General Information

10.1 All functions are non-smoking.

10.2 Fire regulations do not permit any fire escape/exit to be blocked at any time.

11. Advertising of function

11.1 The organiser agrees that it is a term and condition of this booking that no advertising of a function will be permitted

without the approval by the club management (approval may be refused at the club’s discretion).

12. Tray service can be offered at a rate nominated by our Functions Manager

13. BarTabs

13.1 Bar Tabs may be arranged prior to your function through the Functions Manager. A credit card or full cash payment

for the monetary limit of the tab must be provided prior to the bar tab being opened

13.2 Full payment for any bar tab will be required before the cessation of your function

Please sign and date below to acknowledge you have read and understood the
terms & conditions of your booking.

Name (print)

Signature Date
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—unction package agreement

FUN G ON NI e e e e
Date of BOOKING .v..vvvi, Room Booked........oocoovvi
EXDECTEA GUEST NUMIDET e
Event Start TIMe ..o FINISN TIME L.vvee e
Desired Arrival Time for Setup .....oovviviiiiiieinn, (final time TBC 7 days prior pending other bookings)
Primany CONTACT NAMIE ... e e
PH MOBIIE ..
Mailing / BillING AGOIESS ..o e e
Al A S S e
SIONEA 11 DAt e

For Office Use Only - Contact on the day (if different to above)
BooKed DY, .., Room Invoice No

ROOM HIre CNarge ......ooiie i)
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Decorations and equipment for nire

Table Linen - $2.50pp

Linen Tablecloths are available in Black or White

Linen Napkins are available in Black, White, Red, Green,
Royal Blue, Charcoal or Beige

White or Black Chair Covers - $7.00pp
Available for Functions of up to 100 people

Table String Lights - $5.00 per table
Gold String Lights for tables

Balloon Arch - $50.00
Colour White | Balloons not included

Candle Holders - $10.00 per table
Assortment of candle holders including tealight, votive or pillar available

Centrepiece bases - $5.00 per table
Round wooden or mirror bases available

Candy Bar - $110.00
Setup includes linen, 10 glass jars and candy bar lights (lollies not included)

Metal Arch - $50.00
Metal frame and base supplied to which decorations can be added

Hanging Backdrop - $170.00
White Bridal Table Backdrop

Free Standing Backdrop with Lights - $220
White Bridal Table Backdrop with Lights

Digital Photo Booth - $300
Personalised for your function
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Sreferred Suppliers

Cakes

Cakes for Charlie

0402 794172
Facebook.com/cakesforcharlie
www.cakesforcharlie.com.au

Cindy’s Creative Cakes

0434 400 990

cindy.davisb@bigpond.com Facebook.com/
cindyscreativecakes

Wendy'’s IceCream Cakes
0408 918 952

Cookies

Cookie Delight
02 4821 9005
Suzanne_david_4 @msn.com
Facebook .com/cookiedelight

Jumping Castles

Castle Kingdom

0422 785 371

02 4871 3250
castlekingdom1@gmail.com
www.facebook.com/CastleKingdom

Jim’s Jumping Castle Hire
0437 042 784
chantell .kelly@jimscastles.com.au

DJ
James Baker

0401 518 068
Baker Productions

15



Goulburn VWorkers



