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Welcome to the Bombala RSL Club and thank you for con-

sidering us as a venue for your function. We offer our pro-
fessionalism and packages in the spirit of

ensuring a successful event.

e are here to help make your function successful and with

this in mind, we welcome your input.

Although we have extensive menu packages, the Chef wel-
comes the opportunity to customise any menu or prepare
items to your personal taste. With our

experience, we are available to offer advice on most aspects
of your function to ensure the occasion is

celebrated to your best expectation. Please read this menu
as a guide, as we are very flexible in what we can offer you,

customising the menu or pricing options to suit your needs.

Should you need clarification on any aspect, please do not

hesitate to contact the Club.



Room Seating Capacities

~ Room |  Dinner | Receptionwith | = Cocktail
o e Dancing |

Auditorium 150

110 200

- 100

Room Features and Hire

# If you do not wish to clean up decorations after a func-

tion there is a $55 cleaning fee.

A“dltorlum Maximum 4 hours $55*
T e Full Day $110*

Large function room with bar,
stage and dance floor ¥

Dlnmng | Maximum 4 hours $44*
Room i Full Day $88*

Ideal for intimate
dinner parties

.' Mam Free Access to all facilities in the main

bar - TAB, keno, dance floor,
Austar, Sky Channel

* If your function requires the Auditorium Bar to be
opened there is no Hire Charge. (A minimum of 70 peo-
ple attending is required for the bar to be opened.)
Alternatively tray service can be arranged.

¥ Digital speaker system for ilPods and cordless public

speaker system available for use.
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Auditorium & Back
X1t
Restaurant

Men’s
Toilet

Auditorium

Restaurant

Auditorium Function Bar

Men’s and Ladies Toilets
via Main Bar

Front ATM BZT
*———  Entrance |

Jables:

Square - seats maximum 10 people

l:_iv_‘ill -
.

Rectangle - seats maximum 8 people, but 6 is comfortable

Qo
000




Main Bar

Back entrance from

(Wheelchair access)

Caveat Sireet

v

f.adies

Toilets

Dance Floor

Disabled

7 Toilet

vy
=
8 =
¥
3 g 3
2 £f
3
=
M
. Gaming
Ladies &
Toilets
Men’s
Toilets <
B
Auditorium
& Al
Restaurant e Foye

Main Enfrance
Off
Maybe Street

f

Main Lounge

k4

A

%

Men’s
Toilets

TAB

Pool
Table

Board Room

Offices

Caveat Street



Club Facilities
Main bar and auditorium function bar
Dry till facilities with 30 day accounts to approved
customers
Disabled toilet and lift facilities
Courtesy bus
Outdoor terrace
ATM/EFTPOS
Extensive TAB facilities
Keno
Two bowling greens
Four large screen TV's
Austar
Sky Channel
Pool table
Entertainment
NPL Poker

On street parking in Maybe and Caveat Streets



Function Packages available

dhe Club offers in each package:

. Buffet or seated menu’s
Serviette in choices of colours
Cutlery and crockery
Square or rectangle table seating

@dditional function options at extra cost:
Hot and cold canapés with tray service
White linen table clothes
Dressed cake table
Dressed present table
Helium balloons

. Table service from the bar

Please speak to us when booking about these additional
options available.

PDietary Choices

On your invitations include a simple request that your
guests inform you of their particular dietary needs when
they RSVP. Once we have this information we will
endeavour to provide suitable cuisine for these guests.



eatering Packages

Finger Food options:
~ Cabonossi, cheese , pickled onions and crackers $2 pp

Package 1: $5 per person 2 pieces each

~ Spring rolls ~ Mini meat pies
~ Tempura chicken crackles  ~ Salt and pepper squid
~ Spicy battered wedges

Package 2: $8 per person 2 pieces each

~ Assorted gourmet meat pies

~ House made meatballs

~ Assorted gourmet quiches

~ Panko crumbed prawn cutlets

~ Herb and garlic marinated prawn twisters

Package 3: Hand made $10 per head 2 piece each

~ Parmesan and herb crumbed calamari with lime aioli
~ Sun dried tomato and bacon risotto balls

with hollandaise
~ Satay chicken skewers  ~ Spicy pork quesadilla

** Please note: finger food does not constitute a meal

(A platter feeds approx 30)



Buffet Options

Christmas Party Madness Buffet package
$32 Per head

To start:
~ Roasted garlic bread
~ Hot and cold seafood platters for each table:
Pacific oyster, prawns, smoked salmon, salt and pepper squid,
herb and garlic marinated prawn twisters,
tempura battered scallops

Main:
(Choose 2 of the below options)

Lemon pepper rubbed roast pork loin
Rosemary and red wine infused Roast leg of lamb
Slow roasted grain feed sirloin of beef
Roasted herb and garlic chicken Maryland's

All mains served with seasonal green, pumpkin, roast potato,
gravy and bread roll

Dessert:
(Choose 2 of the below options)
Mini Baked New York cheese cake
Rich chocolate mud cake
Lemon lime citrus tart
Fresh fruit salad with vanilla syrup
Christmas pudding with warm custard and cream
All desserts served with whipped cream and berry coulis



Buffet Options continued

Roast Dinner Buffet Package
$28 per head

Salads:
~ Sun Dried tomato, fetta, sweet potato and spinach
~ Fresh garden salad
~ Rich tomato, ham and sweet chilli pasta salad

Main:
(Choose 2 of the below options)

Lemon pepper rubbed roast pork loin
Rosemary and red wine infused Roast leg of lamb
Slow roasted grain feed sirloin of beef
Roasted herb and garlic chicken Maryland's

All mains served with seasonal green, pumpkin, roast potato,
gravy and bread roll

Dessert:
(Choose 2 of the below options)
Mini Baked New York cheese cake
Rich chocolate mud cake
Lemon lime citrus tart
Fresh fruit salad with vanilla syrup
Christmas pudding with warm custard and cream
All desserts served with whipped cream and berry coulis



Sit Down Set Menus

Roast Dinner Package
$22 per head

Choose 2 of the below options in each course

Main:

Lemon pepper rubbed roast pork loin
Rosemary and red wine infused Roast leg of lamb
Slow roasted grain feed sirloin of beef
Roasted herb and garlic chicken Maryland's

All mains served with seasonal green, pumpkin,
roast potato, gravy and bread roll

Dessert:
Mini Baked New York cheese cake
Rich chocolate mud cake
Lemon lime citrus tart
Fresh fruit salad with vanilla syrup
Christmas pudding with warm custard and cream
All desserts served with whipped cream and berry coulis



Sit down menus continued

Alternate drop menu package:
$28 per head
Roasted garlic bread for each table

Choose 2 of the below options from each course:

Char grilled Emerald Valley grain feed Sirloin with
chasseur sauce

Lime tempura battered Aussie barra with tangy aioli

[Grilled Chicken breast topped with a creamy
Mersey Valley sun dried tomato cheese sauce
Portuguese spiced pork medallions topped
with hollandaise

Monaro crumbed lamb cutlets with red wine jus

Dessert:

Mini Baked New york cheese cake
Rich chocolate mud cake
Lemon lime citrus tart
Fresh fruit salad with vanilla syrup
Traditional apple berry crumble

All desserts served with whipped cream and berry coulis



Sit down menus continued

Number of attendees:

A little bit fancy Package
$38
Choose 2 of the below options from each course
Entrée:

Chefs soup of the day with roasted garlic Turkish bread
Tandoori spiced lamb rump on a fetta, sweet potato and sun dried tomato
couscous salad
Parmesan and herb crumbed calamari with lime aioli
Sun dried tomato and bacon risotto balls with hollindaise
Trio of dips with grilled Turkish bread

Main:
Oven baked salmon steak on oven roasted Tuscan
vegetables with hollandaise sauce
Fillet mignon with a sweet sherry mushroom gravy on a bed of smashed
garlic butter chats
Oven baked chicken breast stuffed with prawns topped with garlic cream
sauce on a sweet potato mash
Stuffed rack of Jamb on creamy mash topped with a
chasseur sauce
Oven baked pork cutlet topped with bernaise sauce on a bed of oven
roasted butternut pumpkin

Dessert:
Sticky date pudding with butterscotch sauce
Mini Baked New York cheesecake
Rich chocolate mud cake
Lemon lime citrus tart
Fresh fruit salad with vanilla syrup
Traditional apple berry crumble

All desserts served with whipped cream and berry coulis

2 course available from $34



Conference package

(Please tick options required below)
Basic tea and coffee station with biscuits $3 per head

Sandwich Platter (platter serves approx 20):
Pick 4 types for each platter $3 per sandwich
It is recommended that you allow at least 1 sandwich

Per guest
* Roast beef with seeded mustard and tomato
* Curried egg and lettuce
* Corned silverside and pickles
* Ham cheese and tomato
* Tuna lettuce and red onion
* Creamy chicken, mayo and lettuce
* Plain salad

Fruit platter $65 ( serves 30 guests)
Half fruit platter $32.50 ( serves 15 guests)

Mixed slice and cake platter $75 ( serves 30 guests)

Half slice and cake platter $37.5 (serves 15 guests)
Cheese platter $60 (serves 20 - 30 guests)
Half cheese platter $30 (serves 10-15 guests)

Mixed platter Fruit, cheese, crackers, nuts $80
(serves 30 guests)

Half mixed platter $40 (serves 15 guests)



Function Agreement
Your Copy
Please return “Booking Form Booklet”

Name/Organisation:
30 Day Account (Approved customers only) [Payment at conclusion of function

Address:

Telephone Number:

Date/s: Time:

Function type: Number of People attending function:

Bar open: Yes/ No If yes, what time?

Is a meal being served at the function?

Which Menu Package?
All catering must be provide by the Club Restaurant.

Tea and Coffee Station set up for Wakes: $85 [

Hire Fees: (GST inclusive)

Full Day Half Day (maximum 4 hours)
Auditorium $1100] $55 [
Boardroom $ 88 $44 [1]

Cleaning Fee $ 55 if applicable O
Room set up requirements:
U Shape OClassroom OTheatre OCafe

Equipment needed:

O Whiteboard  $11perday 0O Lecturn N/C

O Projector Screen$11 per day O Cordless Microphone N/C

0 Television 51cm$11 per day 0 Extension Cord N/C

O VideoPlayer $11 per day 0 PPower Board N/C

0O DVDPlayer  $11 per day [0 Registration Table N/C
[0 Presenters Table N/C

Please discuss additional options at time of booking:

Linen Table clothes Dressed cake table

Dressed present table Music requirements

Please read and sign the Function Booking Terms and Conditions overleaf.



Function Booking Terms and Conditions
1. All catering must be through the Bombala RSL Club Restaurant. Direct @ 6458 4466

2. The Club and Caterer require a realistic indication on numbers attending your function
14 days prior. We ask for final numbers and function details to be confirmed 7 working
days prior to the function taking place. Charges will be based upon this number. If you fail
to advise the Club of any decline in numbers within 7 working days of the function, you
will be charged according to the original numbers indicated at the time of booking or the
number in attendance, whichever is greater.

3. No food or beverage may be bought into the function with the exception of celebration
cakes. If the cake is to be used as dessert there will be a $2 p/p cakage fee.

4. If you are decorating the Auditorium, either you must pay the cleaning fee of $55, or
remove the decorations yourself as soon as possible after the function.

5. No smoking is allowed whatsoever inside the Club. An outdoor terrace is situated off
the main bar.

6. A thirty-day account is available to pay the above fees to approved customers. We
guarantee a function quotation for a period of three months. Whilst we endeavour to
maintain all prices printed, to meet rising costs we may have to make price changes at
our discretion.

7. 1f you wish to cancel the booking please contact the Club at least 48 hours before the
event.

8. Tentative bookings will be held for 14 days. If not confirmed after this time rooms may
be re-booked.

9. All guests must comply with the Club’s dress regulations of neat, clean and tidy dress.
Please consult the Club if you are considering fancy dress event and talk about any
restrictions.

10. The client and guests will be financially responsible for any damages or loss sustained
by the Club. Tablecloths that are damaged or missing will be charged to your account at
$40 each.

11. The Club does not permit items or decorations to be attached to walls, ceilings, glass,
furniture or any other Club furniture or fittings without prior approval from the Club.

12. People under the age of 18 attending a function must be under the supervision of a
responsible adult at all times if alcohol is being served. You must tell the Club if there will
be people at the function who are under 18.

I have read the Terms and Conditions and I agree to comply.

Hirer signature Bombala RSL Function Coordinator

Date:




