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At The Wﬂi"i"ﬂﬂbl/ Club we are piﬂou&/ of the fact that we make
Your W}cepﬁon as easy as poyyié[e,
The Waw&yu[ Club Function Room seats (50 p/m ina
modern and. 5‘@5;‘6 function centre.
We have a dedicated team whowill ensure that your-veception is tailored to your
individual 5'@/6 and is a m‘ﬂﬁf to remember.
The sweeping steps at the front of the. entrance to the function room lead into
our ][Oyz%" with stunning floral &ﬁjp/ayy and beautiful carpet that flows
fﬁmoyﬁ into the function room,
The warm & inviting colours of white, creams and jof/ look M@niﬁ‘cenfﬂmf will match with
all colour schemes.
The greenery and flower hoxes compﬁmenf the vaom peiﬂfec@,
The modern & J@ﬁyﬁ slimbime windows are enhanced with cream microvenitians fo ﬂiue you
that extra control of @ﬁﬁ@
Our air comﬁﬁom’nj Jyyfem ﬂiueyyou total control fo éeep the voom at the
pefﬂfecf temprerature.
The cei/i@ has an extensive down @ﬁﬁ@ J'yyfem which a//owyyou fo create
the @ﬁf ambience for any function,
A feature of the room is the bar with its stunning red gum bar top and
Ashwood bar and | pi//mﬂy,
The frarquetry floor has ;ﬂecen@ been restored to its 0@1‘%/ e@ance and
is one of the /a@eyf in the district.
Our facilities a&/apf to the needs of a variely of celelrations, such as we&/fﬁnﬂy, dinmer dances,

luncheons, engagements, business functions and social events,

Ploase feel free fo contact the Waw@uf Cluly reception to make an
appointment with our function manager.

Yvonne McKay Ph: 5623 1520
Function Moanager Email wglclubfunctions@hotkey.netau
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Wea/aé'nﬂ ?acé{:ge

Our [rices are Wofe&/ per person, and are ﬂf@ inclusive oﬁ
Your We&/&ﬁnj WMeal, pacé@e

Room /ayouf to suit your individual 5'@/6,
Chiffon &ﬁwpe&/ from the ceiﬁnﬂ
ﬁefuxe éacé&ﬁﬂop behind bridal table

Raised bridal table available on request for up to A peop/e

2x5 Tier candelnbras for the we&/&ﬁ@ table

Two /mﬂﬂe floral. arrangements to compﬁmenf the bridal table
All vound tables seating Soro quests with comfom‘aé@ pm/&/e&/ seats
White table cloths X serviettes to match the bridal, pm@
White chair covers with mafcﬁinﬂ bridal farty sash
A double mﬂcﬁmy in-the entrance is ﬁiﬂﬁ/iﬂﬁfe&/ with tulle X ormamental trees
Beauﬁﬂf/ﬂ:ﬂeene@ & flower hoxes to compﬁmenf the room
W;ﬂoogﬁf iron easel & decorated lectern ﬁw ﬂueyfy J'eaﬁnj X ﬂueyf hooks

Tea & coffee

’We&/fﬁ'nﬂy are our Jfﬁeciﬂ@ and we know how imﬁo:ﬂfanf it is that your :ﬂece/ﬁﬁon runs 5';44001%@
with quﬂﬁ'@ service and cm‘eri@ to make your f/ay Jpecia[ We /m'ﬁ[e ourselves on a ﬁem‘om/izeﬁ/
ﬂﬁﬁmﬂcﬁ to each weﬁ/ﬁﬁnﬂ and  offer  flexible options  to fulfill Your  requirements,

We have excellent cuﬁ'm@ choices with sumptuous food, oﬁ%m'nﬂ A ln Carte, Cocktail and Buffet
menus with ﬁﬂz’em@ dedicated staff. all which make The ’Wmﬂmyu[ Downtowner the ideal venue

for ‘Your Jpecm/ oceasion,

To secure your event please forward a deposit of $250 along with a signed copy of the booking form.

Final arrangements are made approximately two weeks prior to the date of your event, when full
payment is required.

PDF Created with deskPDF PDF Writer - Trial :: http://www.docudesk.com



~Hors O veuvres-

Crudities Platter-$60.00
Cheese, kabana, cockiail onions, dried ﬁﬂm’f, ce/e@ and carrot sticks, ﬁﬁ'/a & crackers
Gourmet Platter - $100
A selection of cocktail Jfﬂeciﬁc ﬁrye:ﬂfowf
Hot Savouries Platter~$80.00
%ﬂ@ /71’35', pm@ pmﬁey, /mm‘y sausnge rolls X mini qw’cﬁey

~Wea/aﬁry WMeal ﬁacé@f%

(Sit down meals based on choice of 2 served a/fe:ﬂmfe@ )

Menu 1
2 Course - Main & Dessert- §55.00
We&/fﬁ@ Cake used as dessert with ﬂmﬂm}% $50.00

Menu 2
3 Course - Soup, Main & Dessert- $60.00
Wedding Cake used as dessert with garnish- £55.00

Menu 3
3 Course Entrée, Main & Dessert- $64.00
We&/fﬁ@ Cake used as dessert with ﬂmﬂm}% $59.00

Menu 4
2 Course Buffet - $60.00

Menu 5
Cocktail ?M@ ~$45, a0

\S’mﬂcﬁmye may a/ﬂ/@ for groups less than 50,
Prices m@'ecz‘ fo cﬁanje All forices are GST inclusive

Please note that all items are m@'ecz‘ to modification and menus can be tailoved to suit your
individual needs or éu@ef constraints,

Our qmﬁ'ﬁeﬁ/ chef will be more than ﬁﬂ/ﬂ/ﬂy to talk about any Jfﬁeciﬂ/ request you may have,
Specz’a/ menu ofﬁﬁ'om' will be ﬁl"iﬁ'b’&/ ﬂccomﬁnﬂ/ :
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\S’oupf & Enfrees

~Home made é’ou/7~
Chicken & Sweet Corn Dotato X Leek
Ciﬂmmy ?Mmﬁéin French Onion Minestrone

Curried chicken and zucchini
Roasted Cﬂ/m’cum & Tomato

~Entrée-
Seafood Salad: A selection of seafood in a delicious tangy cocktail sauce served on a bed ofﬂ:ﬂeen salad,

\S’m‘@ Cﬁz’c&en,’ Cﬁicéen tenderloins marinated in coconut cream, turmeric, com'ﬂmér, cumim, sugar,

ﬁj'h sauce ﬂn&/ ﬂﬂl"ﬁa

Beef & Wﬂez‘aé[e Kebabs; Tender marinated diced beef skewered with mushrooms, cafsicum, /aineaﬁ/a/e
and onion, ﬂﬂl"m}'hb’&/ with salad. greens and sauce,

Chicken Caesar Salad-Baked chicken tenderloins served on éﬂ@ cos letfuce with o creamy Caesar
ﬁﬁﬂeyﬂ'nj with c:ﬂis/ﬁy bacon, shaved fparmesan and jmﬂﬁ'c croutons,

Warm Lamb Salad: Lamb pz’ecey tossed in a warm salod with y(yﬁmﬂf, rosemary and lemon &ﬁﬂeyﬂ’nﬂ,

Crumbed Prawns: Tmﬁ@ conted in seasoned breaderambs, jen@ fried Mnﬁ/jo/pﬁen brown & served
with fresh crisp lettuce, tartare sauce & lemon,

Chicken & Vejez‘aé[e Vol Au Vent: Chicken & mixeﬁ/ uejefaé/ey na creamy, white wine sauce fo/?/m/
with melted cheese and served with a small salad

Veﬂez‘aéﬁe Vol au vent : Ratatouille-roasted casicum, mushroom, onion, zucching, Wﬁ/ﬂm‘, Jzium'ﬁ na
rich tomato sauce ﬂmﬂm}'ﬁw/ with salod,

\\71‘/’&7][00&[ C:ﬂepe : Seallops, [prawns and J'ﬁ:ﬂim/ﬂ ma ﬂmﬂﬁ'c, cream and white wine sauce encased in a crepe

and L‘o/?/m/ with cheese and jm‘/ﬁeﬁ/ il ﬂo%n, served with a small side salod,
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Main WMeals

Roast Lamb, Bee]{ Pork,, Chicken or TWKey:
A selection 0][ mouth wafem'nﬂ roast weats each served with roast ﬁofﬂfoey, roast ﬁumﬁﬁin,
seasonal ueﬂefﬂé/ey X a/a/wﬂo/amfe condiments

Roast Chicken Breast

Tender chicken breast ﬁ'/ﬁez‘ served with a sage & orange sauce

Tender chicken breast ﬁ'/ﬁez‘ served with o cream, mushroom X bacon sauce.
Tender chicken breast ﬁ'/ﬁzf served with a jmﬂﬁ‘c, cream X J'ﬁm'm/ﬁ sauce,
Tender chicken breast ﬁ'/ﬁez‘ served with a mango X chillf salsa

Herbed Porterhouse: 200gr /wm‘e:ﬂﬁowe steak encrusted with breaderumbs, chives, /mm’@
and mustard served with chived /mfm‘o mash,

Tandoori Lamb: Slced lamb loin served with Greek y(yﬁmﬂf ,

Vegetarian Pasta; Seasonal’ me&//ey of ueﬂefaé/ey sautéed in ﬂmﬂﬁc butter with cither

cream & white wine sauce or a tomato m/ao/i sauce,
Dork Cutlet: 3009r /70:% cutlet served on sweet /m‘afo mash L‘o/?pep/ with pweeﬁ/ ﬂﬁﬁ/e sauce,

Oven Baked 00@ Fillets: Oven haked &47@ ﬁ//ez‘y fop/?ep/ with fomato, onion &
a herl breaderumb ﬁﬁ"ﬂﬁ'fﬂﬂ,

Zs’a@ Rack Of Lamb; Roasted. Eﬂ@ rack of lamb marinated in lemon, fresh rosemary,
red wine & roasted jmﬂﬂ'c,

*m@'ecz‘ fo aum’/ﬂéiﬂ'@ and forice

Al meals served with roasted and steamed seasonal ueﬂefaé/ey and
served on an alfernate basis

Our function manager can offer alternative choices upon request
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Dessert

Assorted Individual Cheesecakes sz’c@ Date ?Mﬁ/pﬁnj with Butferscotch Sauce
&‘mwéemy or ﬁmpéemy Roulnde [ﬂf] Mini Pavlovas with cream and berries [ﬂf]
Fresh Fruit Salnd. Lemon Meringue Pie

Hot Chocolate ?Mﬁ/ﬁﬁ'nj with Chocolate Sauce
?(pp[e & B/Meéer@ Crumble with Créme Flnﬂ/m’ye
Bmfey s chocolate mousse in chocolate cups

“all desserts served with wﬁz’/ﬂ/ae&/ cream
’We&/fﬁ'nﬂ Caée served. with a éemy coulis and’ wﬁi/ﬂ/aef/ cream
The meal concludes with Tea & Coffee and chocolates

Cockizil Wedd ing

KWit's a less formal yfy/e you are /mﬁmﬂ for, w@ not try a cocktail, party. Or mayée if you'reorganizing a

divmer dance or reunion, it's on@ supper you're wanting for your quests, we have a fi nﬂer food menu to suit

youmfy/e and éw@eﬁ

We can arrange a floor /zfan to suit your function. From /mye 10 seat tables to more intimate tables of 4
orb. From /arye  groupss to more forivate affairs we m/a/;f our faciﬁfy to your celebration,

Wandering Menus Wandering Menus
Choose 4 Choose 4
to be served over the course ofyomﬂ function to be served over the course ofyomﬂ function
Crumbed fprawns Mini beef émyem'
?Mmpéin & Feta risotto bites Noodle Boxes
73&7@ cim‘cﬁey Mini fish & cﬁi/ﬁy
Country we@ey served with sour cream Fried rice bowls
and sweef chilli sauce Veyez‘aé[e samosas
A selection of chinese delicacies which Chicken satay sticks
include mini spring rolls, mini dim sims and wontons Mini gourmet pies
served with a soy ﬁﬁ’/ﬂ/ﬁ’nﬂ sauce A selection of ﬁﬁ'ﬁy
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Buffet

-2 Course -

Choice of 4 Main Meals & 2 Desserts

~Main Meals-
Roast Beef
Roast Lamb
Roast Chicken
Roast Pork
Fried Wﬁiﬁnﬂ
Tortellini Carbonara
L’amﬂne
Sweet & Sour Pork
Beef Bmyum@ Casserole
Koyemmy Lamb Casserole

All served with a/ﬁ/wﬂo/wﬂmfe condiments

~Dessert-
Chocolate, \S’L‘mwéemy or French Vanilla Mousse
Fresh Fruit Salad & Cream
Pavlova & Cream
Assorted Cheesecakes
Wine Trifle

The meal concludes with Tea & Coffee and chocolates

Our function manager is here to assist with the frior p/&mninﬂ and to
attend to every (ittle detail for you on the &/@
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General Information

Confirmation and bookings

Confirmation of your wedding date, together with a'deposit of $250 is required
within fourteen days of your request. Confirmation cannot be guaranteed un-
less your deposit has been paid.. The $250 will be retained after the function
as a security deposit against loss or damage of Warragul Downtowner
property. The security deposit held, less any charge for loss or damage if
applicable, will-be returned within seven working days.

Entertainment

At the Warragul Downtowner we provide regular entertainment throughout the
year consisting of live acts from solos to duos and full bands. We also have
connections with a fantastic array of local talent that have previously played at
our venue and we are happy to organise the band of your choice at no booking

fee (please discuss-with Management)

Beverages

No food or drink is to be brought on to the premises without agreement.
Beverages may be purchased on a consumption use basis or we can organise
a bar tab or wine package to suit your taste and budget.

*All employees at the Downtowner practice responsible service of alcohol.

Final Numbers & Payment
Final numbers should be known 2 (two) weeks prior to your reception.
Full payment is required 7 (seven) days prior to your event date.

All cancellations must be in writing and acknowledged by the Downtowner in
writing.

The total amount that is held by the Downtowner at the time of cancellation will
be forfeited.

Final Numbers
Final arrangements are made approximately two weeks prior to the date of
your event.

Smoking
Smoking is only permitted in the designated smoking room.

PDF Created with deskPDF PDF Writer - Trial :: http://www.docudesk.com



