The Warmgu/ Cluly Downtowner
Athenaeum Room




The Wmﬂmgu[ Cluby Function Room has had a major
S i~ renovation that is now camp[%‘e, The renovation has seen the
% removal of /91'//&””5' in the function room and ofoenep/ it up into
what is now 4 150 p/m' modern and. J@ﬁyﬁ function centre,

At The Wmﬂmyu/ Club we are prom/ of the fact that we make
Your receﬁﬁon as ensy as /ooyj'ié/e, We have a dedicated team that will ensure that your
zﬂecepfion is tailored to your individual 5@/3 and is a nyﬁf to remember.

The new sweeping steps at the front of the entrance to the function room lead into the
renovated foyer with stunning floral &/isfz/ayy and beautiful carpet that flows fﬁ:ﬂmgﬁ into
the function room,

The warm X inuiﬁnﬂ colours 0][ white, creams and j()/ﬁ/ look m&yniﬁcanfﬂm/ will match
with all colour schemes.

The new greenery and flower hoyes cam/aﬁmenf the room perfec@.

The modern & J'fyﬂ'yﬁ slimbine windows arve enhanced with cream microvenitians to ﬂiue
You that extra control of @ﬁﬁnﬂ,

A new air comﬁ'ﬁom'nﬂ Jyyfem ﬂiueyyou total control fo éeep the room at the perfecf tem~
frerature,

The new ceiﬁ'ry with its extensive down /iﬂﬁfi@ Jyyfem a//awyyau to create the @ﬁf am-
bience for any function.,

A feature of the room is the new bar with its stunning red gum bar top and Ashwood bar
X pi//am'. The frarquetry floor has %ecen@ been restored to its a@z'na/ e@ﬂnce and is one
of the /mﬂﬂeyf in the district

Please feel free to contact the clubs reception to make an apfointment
with either of our fanction team.

Fanchon Marager Email: wglclubfunctions@hotkey.net.au T ction Co-Chrioatr




Deluxe Wedds ing

| % Package- $450.00

Room /ayam‘ to suit ‘your individual J'fy/e,

Deluxe bhackdrop behind bridal table
White linen chair covers for bridal table
All round tables seating 8 or 10 quests with comfortalbly padded seats
White table cloths & serviettes to matoh the bridal party
A double archway in the entrance is highlghted with tulle & ornamental tres
Two large floral arrangements to compliment the bridal table
2x5 Tier candelabras for the wedding table
Wrought ivon easel & decorated lectern for quests seating & quest hooks

Raised bridaltable available on request for up to 8 peopl

Balloons on roof ever dance floor (optional)

Beﬂuﬁfu/ﬂiﬂeme@ & flower boxes to camﬁﬁmemf the room

Ten & Coffee




~Hors O veuvres-

Crudities Platter-$20.00
Mixed Sandwich Platter- $45.00
Hot Savouries Platter- $50.00

~Wb’ﬁ/ﬁ6'l:}7 Meal Pacéaﬂﬁ

2 Course Main & Dessert- §33.00
We/&ﬁ'nﬂ Cake used as dessert with ﬂmﬂnijﬁ $30.00

3 Course é’wp, Main & Dessert- §36.00
We&/p/i@ Cake used as dessert with ﬂmﬂm}ﬁ $34.00

3 Course Entrée, Main & Dessert- $40.00
We&/fﬁnj Cake used as dessert with jarniy# $35.00

(Sit down meals based on choice of 2 served ﬂ/fernﬂfe@ )

2 Course Buffet A- §35.00

2 Course Buffet B~ $40.00
Smﬂcﬁmye may ap/)@ for groufs less than 50,




Caterin

~Soup~

Chicken & Sweet Corn
Dotato & Leeck
C;ﬂeamy Wumpéin
Minestrone
Roasted Caﬁyicum & Tomato
S/orinj Vejez‘aéé
&wamy Tomato
Cream 0][ Chicken
Thick Veﬂez‘aéé

~Entrée-

Seafood Salad
Selection of seafood in a delicious tangy cocktail sauce served on a bed of salad.

Sm‘@ 7333}[ or Chicken
Tender frieces of beef or chicken served on a bed of vice with a delicions satay sauce,

Warm Chicken or Lamb Salad
Chicken or Lamb /w'ecey tossed in a warm salod with a uina@:ﬂeffe &ﬁﬂeﬂ'inﬂ,
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~ Entrée-

Crumbed Prawns
”Hﬂeyﬁ@ coated in seasoned breaderumbs, ﬂen@ fried unﬁ(go/ﬁ[en brown &

served with fresh crisp lettuce, tartare sauce & lemon.,

Chicken & Veyez‘aé[e Vol au vent
Chicken & mixe/ Ufyefaé/ey na creamy white wine sauce foppe&/ with melted cheese,

Veﬂez‘ariﬂn Crepe
Fresh seasonal ueﬂefﬂé/eyﬂen@ sautéed in a homemade tomato X herb sauce wmpﬁe&/
in a tender crepe then foppe&/ with cheese and ﬂ:ﬂi//e&/ @ﬁ@ omfi/ﬂoﬂ//en brown,

DParmesan Cheese Coated Chicken Tenderloins

Oven baked chicken tenderloins coated in farmesan cheese and breaderumbs with thai sweet
chilli noodles and’ ueﬂefﬂé/ey,

Seafood Crepe

Sm//b s, pmwm' am/ J'ﬁm'mp ma creﬂmy jmﬂﬁc wﬁz’fe Wine sauce encmw/ ma c:ﬂeﬁe ﬂm/ fop/aeﬁ/

with cheese and ji/'i//z%/ till j()/f/en. served with a small side salad,
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~Main Meals-

Roast lambh, Bee/{ Dork, Chicken or Tm%ey

A selection of mouth watering roast meat served with roast frotatoes,
seasonal ueﬂefaé/ey X ap/wopm‘a te condiments,

Roast Chicken Breast
Tender chicken breast fillet served with a rich brown /emij/ﬂze,

Tender chicken breast ﬁ'//efyerve&/ with a creanmy hacon X mushroom sauce.
Tender chicken breast ﬁ'/[ef served with a creanmy J'ﬁm'mp X ﬂmﬂﬁc Sauce,

Beef We/ﬁ'nﬂfm
Tender fillet of heef encased in rolled foastry {illed with a delicate

mushroom pm‘e served with seasonal ueﬂefﬂéfey,
Tandoori Lamb with Greek yoyéwfyem/e/ with ugefaé[%’,

DPork Mmymﬂife
Tender medallions 0][ pmﬂé marinated in a delicate array 0][
J/?icey then served with seasonal uggefaé[ey,
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~Main Meals-

Vegetarian Pasta
Seasonal’ me//ey of ueﬂefaéfey sautéed in ﬂmﬂﬁc butter with either cream &

white wine sauce or a fomato mpoﬁ' Sauce,

DPork Loin Medallions
Crumbed, /90:% loin medallions rolled in pmﬂmemn cheese then
5‘81/'1/:%/ wiz% a ﬁ/um sauce &K aﬁp[e sauce,

Oven Baked ﬁo:y Fillets
Oven baked &/0@ ﬁ'/[efy faﬁpeﬁ/ with tomato, onion X
a herl breaderumb ﬁﬁﬂeyﬂ'nﬂ,

73&:@ Rack Of Lamby
Roasted éﬂ@ rack of lamb marinated in lemon, fresh rosemary,
red wine & roasted ﬂmﬂﬁ'c,

Please note that all items are m@'ecz‘ to modification and menus can be tailored to suit your individual
needs or éw@ez‘ constraints, Our quﬂ/iﬁ'e&/ chef will he more than ﬁapﬁy to talk about any Jpecia/ request
Youmay have. \S’peciﬂ/ menu apﬁony will be /m’ce/ ﬂccomﬁ'@@,
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~Dessert-
Cheesecakes
Apple & Peach Crumble
Strawherry or Raspherry Roulnde & Cream
Sticky Date Pudding with Butterscotch Sauce
Hot Chocolute Pudding with Chocolate Sauce & Cream
Paviova & Cream
Apple & Blucherry Cramble with Créme Znglaise
Fresh Fruit Salad & Cream

WMousse~ Chocolate, Sfmwéemy or French Vanilla




Caterin

-2 Course Buffet A-

Choice of 3 Main Meals & 3 Desserts

~Main Meals-
Roast Bee/[
Roast Lamb
Roast Chicken
Roast Pork
Chicken Breast with a Creamy White Wine Sauce
Veﬂez‘ﬂrmn Pasta
Qoyemmy Lamb Casserole
Sweet & Sour Pork
Beef ﬂmyum@ Casserole

All served with appmﬁm’m‘e condiments

~Dessert-

Fresh Fruit Salad & Cream
Pavlova & Cream
Chocolate or \S’fmwéemy Mousse
Zl/)/]/g & Peach Crumble
Wine Trifle




s Caterin
7N 9
3 -2 Course Buffet B~

Choice of 4 Main Meals & 4 Desserts

~Main Meals-
Roast éee}[

Roast Lamb
Roast Chicken
Roast Pork
Fried Wﬁiﬁ@
Tortellini Carbonara
L’m&yne
Sweet & Sour Pork
Beef ﬂulyum@ Casserole
Royemmﬂy Lamb Casserole

All served with ﬂpp:ﬂopriﬂfe condiments

~Lessert-

Chocolate, &‘mwéemy or French Vanilla Mousse
Fresh Fruit Salad & Cream
Pavlova & Cream
Assorted Cheesecakes
Wine Trifle




The ’K/arrqgu/ Club Qowmbommer

@% 55 Victoria Street Warmﬂu/
Ph: 231520

Emall; wglclubfuncions@hotkeynet.au

fﬁyyﬁ/ will be /O/em'eﬁ/ to discuss and advise You on any
questions you may have for your J/yecia/ /ay.
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