
 

 

Thank you for your enquiry regarding the Murrumbidgee Turf Club’s Function Centres for your upcoming  

function or conference. 

 

There are three venues from which to choose from, the Members Lounge, Champagne Bar & Green Ridge Room.  

 

The grounds and newly constructed Deck area are also available for hire and offer an alternative to an indoor  

setting, or can be used in conjunction with the indoor venues.   

 

Please take the time to peruse the enclosed information sheets for the variety of venues available.  We are here to  

assist you in making your function a success and are able to discuss any queries you may have.   

 

We recommend that you take the time to come and view our venues as they must be seen to be appreciated to 

their full extent. Please contact the MTC Office to arrange a time to view these venues.   

 

The office hours are Monday to Friday 8.30am to 4.30pm.   

 

Kind regards 

 

 

 

Michelle Blacklock  

Promotions & Marketing Manager  

 

 

 

 

 

 

 

Bookings: Tentative reservations can only be held for a maximum of 14 days. 

Bookings are considered confirmed upon receipt of the required deposit which will be advised at the time of  

enquiry along with the original signed Terms & Conditions.  



MEMBERS LOUNGE 

Function rooms can be viewed by appointment 

Special Features 

 Air Conditioned/ heated   Dance floor 

 Elevator      Lectern & PA  

 Tables – round (seat 8-10), rectangle (seat 6-8) 

 Whiteboard  

 

Seating – The Members Area seats up to 150 people for sit-down meals; or stands 350 for cocktails. 

 

Bar Facilities 

 Dry till and/or guests pay for their own – full bar must be paid for on the night 

 Bar requirements must be finalised two weeks prior to function 

 Last drinks at midnight 

 Drinks on the lawn – extra fee of $110. No glass outside. Drinks will be provided in cans or plastic cups.  

 The MTC accepts Bankcard, Mastercard, VISA, EFTPOS, Cheque, or Cash. 

 

Catering – via Wagga Catering Services (ph Nathan on 0402 221 430) 

 WCS provides table linen (including tablecloths, serviettes, bridal table skirting & cake table).  

 Linen table cloths are not provided for finger food. 

 Range of menus 

 Menu requirements must be finalised with WCS two weeks before function 

 Final catering numbers to WCS required 5 working days prior to function 

 Catering component to be paid to WCS in full 3 working days prior to function 

 

Decorations – Decorating time to be arranged with the MTC. Please be aware that no decorations are to be done on a  

permanent basis i.e. no drilling holes in the walls or ceilings.  Please note that sticky tape is not to be used.  Dripless candles 

must be used to avoid the need to pay for damaged carpets. The MTC requests that low stick masking tape or string be used 

in placing decorations.  Please note that any damage must be paid for.   

 

Costs 

 Venue Hire - 6 hours or part thereof $300.  This amount is payable on booking confirmation.  

 Venue hire includes setup, cleanup & bar staff for the evening. 

 

Additional Costs 

 Beverage table service - $25 per hour per attendant (minimum 4 hours) 

 Less than 60 persons – extra $25 per hour for one bar attendant  

 Additional hours (over the 6 hour period)$25 per hour per bar attendant 

 Additional costs apply to Sundays - $60 extra and Public Holidays - $150 extra 

 Additional costs apply to use of entire grounds – price on application 

 

Cancellation Policy – 50% refund if cancelled more than 3 months before function. No refund for cancellation within 3 

months of function. 



CHAMPAGNE BAR INFORMATION  

Function rooms can be viewed by appointment 

Special Features 

 Historic Building   Air Conditioned/heated 

 PA system    Lectern  

 Tables – round (seat 8-10) 

 Whiteboard  
 

Seating - The Champagne Bar seats up to 250 people comfortably with room for a dance floor or stands 400 for cocktails. 
 

Bar Facilities 

 Dry till and/or guests pay for their own – full bar must be paid on the night 

 Bar requirements including alcohol must be finalised two weeks prior to function 

 Last drinks at midnight 

 Drinks on the lawn – extra  fee of  $110. No glasses outside. Drinks will be provided in cans or plastic cups.  

 The MTC accepts VISA, Mastercard, Bankcard, EFTPOS, Cheque, or Cash. 
 

Catering – via Wagga Catering Services (phone Nathan on 0402 221 430) 

 The WCS provides table linen (including tablecloths, serviettes, bridal table skirting & cake table).  

 Linen table cloths are not provided for finger food functions 

 Range of menus 

 Menu requirements must be finalised with WCS two weeks before function 

 Final catering numbers to WCS required 5 working days prior to function 

 Catering to be paid in full to WCS three working days prior to function 
 

Decorations – Decorating time to be arranged with the MTC. Please be aware that no decorations are to be done on a per-

manent basis i.e. no drilling holes in the walls or ceilings.  Please note that sticky tape is not to be used.  Dripless candles 

must be used to avoid the need to pay for damaged carpets. The MTC requests that low stick masking tape or string be used 

in placing decorations.  Please note that any damage must be paid for.   

 

Costs 

 Venue Hire - 6 hours or part thereof $300.  This amount is payable on booking confirmation.  

 Venue hire includes setup, cleanup & bar staff for the evening. 
 

Additional Costs 

 Beverage table service - $25 per hour per attendant (minimum 4 hours) 

 Less than 60 persons – extra $25 per hour for one bar attendant  

 Additional hours (over the 6 hour period)$25 per hour per bar attendant 

 Additional costs apply to Sundays - $60 extra and Public Holidays - $150 extra.  

 Additional costs apply to use of entire grounds – price on application 

 

Cancellation  

50% refund if function cancelled more than 3 months before function.  

No refund for cancellation within 3 months of function 



GREEN RIDGE ROOM  

Function rooms can be viewed by appointment 

Special Features 

 Air Conditioned/heated 

 Lectern & PA  

 Whiteboard  

 Tables- round (seat 8-10) 

 

Seating – The Green Ridge room is the perfect venue for your next function.  This venue will hold 100 guests 

comfortably for cocktail style or 50 guests seated with amble space outdoors on the lawn also.  

 

Bar Facilities 

 Dry till and/or guests pay for their own – full bar must be paid for on the night 

 Bar requirements must be finalised two weeks prior to function 

 Last drinks at midnight 

 The MTC accepts Bankcard, Mastercard, VISA, EFTPOS, Cheque, or Cash. 

 

Catering – via Wagga Catering Services (ph Nathan on 0402 221 430) 

 WCS provides table linen. Linen table cloths are not provided for finger food. 

 Range of menus 

 Menu requirements must be finalised with WCS two weeks before function 

 Final catering numbers to WCS required 5 working days prior to function 

 Catering component to be paid to WCS in full 3 working days prior to function 

 

Decorations – Decorating time to be arranged with the MTC. Please be aware that no decorations are to be done 

on a permanent basis i.e. no drilling holes in the walls or ceilings.  Please note that sticky tape is not to be used.  

Dripless candles must be used to avoid the need to pay for damaged carpets. The MTC requests that low stick 

masking tape or string be used in placing decorations.  Please note that any damage must be paid for.   

 

Costs 

Venue Hire - 6 hours or part thereof $200.  This amount is payable on booking confirmation. Venue hire includes 

setup, cleanup & bar staff for the evening. 

 

Additional Costs 

 Beverage table service - $25 per hour per attendant (minimum 4 hours) 

 Less than 60 persons – extra $25 per hour for one bar attendant  

 Additional hours (over the 6 hour period)$25 per hour per bar attendant 

 Additional costs apply to Sundays - $60 extra and Public Holidays - $150 extra 

 Additional costs apply to use of entire grounds – price on application 



THE DECK 

 

Located next to the Trainers Bar this is the ideal place for your pre-dinner drinks. This area has private 

bar facilities, TV’s and can be utilized for seated or cocktail functions. 

 

COSTING:  

Hire of the Deck for pre -dinner drinks, where the Champagne Bar is being used in conjunction $180 

(additional $300 for the use of the Champagne Bar). 

 

Hire of the Deck only as function area, not used in conjunction with Champagne Bar $300 

 

Hire of the Deck for sole use on a race day $1250. Subject to availability. Excludes Gold Cup Carnival 

 

(Table cloths and decorating not included. These can be hired at an additional cost) 

 



GARDEN AREAS  

 

The Garden Area is becoming an ever increasingly popular venue whether for your wedding ceremony,  

or pre-drinks prior to moving into one of our indoor venues.   

 

The options are many and varied whether held under the large trees or trackside in a marquee. The choice is 

yours.  

 

If you are hiring the Members Lounge, you are welcome to use the grassed area out the front of the Grandstand 

for your ceremony at no additional cost. 

 

If you are hiring the Champagne Bar, you are welcome to use the grassed area out the front of this venue for 

your ceremony at no additional cost. 

 

 

 



AVAILABLE FOR HIRE 

The MTC has a range of products available for hire, prices are as below. 

 

 White Chair Covers  $3.30 each  

 Black Chair Covers  $3.30 each  

 Red Chair Sash   $1.20 each  

 Silver Chair Sash   $1.20 each  

 White Chair Sash   $1.20 each  

(The above prices do not include the covers or sashes being put on. The cost includes all laundry) 

 Black Table cloths   $15 each  

 Black Easel    $40  (2 available)  

 Glass Cake Domes  $15 each (25 available. Flowers not included) 

 Silver table number stand $3 each  



BEVERAGE PRICE LIST AS OF 1ST JULY 2015 

 

White Wines      Glass  Bottle Beers – On Tap 

Lindemans Early Harvest Sauv Blanc $5.50  $25  Middie Hahn Premium Light  $3.50 

Harefield Sauv Blanc     $5.50  $25  Middie XXXX Gold   $3.70 

Wolf Blass Chardonnay   $5.50  $25  Middie Tooheys New    $4.00 

Wolf Blass Mascato    $5.50  $25  Middie Tooheys Old   $4.00 

Upside Down Sauv Blanc   $5.50  $25  Middie Tooheys Extra Dry  $4.00  

Rosemount Pinot Grigio    $5.50  $25      

Fifth Leg Whipper Snapper Sauv Blanc $6.50  $30   

Secret Stone Sauv Blanc   $6.50  $30  Beers – Bottled/Cans 

Devils Lair Chardonnay   $6.50  $30  Hahn Premium Light Can  $4.50  

Fifth Leg Chardonnay    $6.50  $30  XXXX Gold Can    $5.50  

      Tooheys New Can   $6.00 

      Tooheys Extra Dry Can   $6.00 

Red Wines          Tooheys Old Can    $6.00 

Lindemans Early Harvest Rose  $5.50  $25  Boags Premium Bottle   $6.00  

Wolf Blass Yellow Cab Sav   $5.50  $25  Summer Bright Bottle  $6.00 

Harefield Shiraz     $5.50  $25  

Rosemount Merlot/Shiraz   $5.50  $25  

Coonawarra Cab Sauv    $6.50  $30  Spirits 

Devils Lair Fifth Leg Shiraz   $6.50  $30  Full Nip (inc mixer)   $7.50 

           Half Nip (inc mixer)   $4.50 

           Johnny Walker Mid-strength  $7.50 

Sparkling Wines         Bundaberg Rum Mid-strength  $7.50 

Wolf Blass Cuvee Brut    $5.50  $25  Bullet Bourbon Mid-strength  $7.50 

Jewel – Yellow or Pink    $5.50  $25  Captain Morgan Mid-strength $7.50 

Cottontails White Bubbles   $5.50  $25  Smirnoff Ice Mid-strength  $7.50 

Wolf Blass Moscatto    $5.50  $25  Vodka Apple & Elderflower  $7.50 

Riccadonna     $6.50  $30   

Rosemont O      $6.50  $30  Non Alcoholic      

Yellowglen Peacock Lane   $6.50  $30  Softdrink – glass/can   $2.50  

Seppelt Fleur De Lys    $6.50  $30  Bottled Water    $2.50 

           Orange Juice    $2.50   

Vintage Range - Bottle Only            

Chandon       $50  

Seppelt Salinger Vintage    $80            

Moet & Chandon     $80 

      

 



CONFERENCE LUNCH MENU OPTIONS 

 

 

OPTION 1 – HOT AND COLD WORKING LUNCH 

Assorted fresh cut sandwiches 

Fresh fruit platters 

Satay chicken kebabs 

Mini ham and tomato quiche 

Mini beef pies 

Tempura battered fish pieces 

PRICE PER PERSON $16.50 G.S.T. INCLUDED 

 

 

OPTION 2 – GOURMET LUNCH ON THE GO 

Mini chicken Caesar wraps 

Sliced gourmet baguettes with smoked salmon, roasted turkey and medium rare beef sirloin 

Mini beef and bacon sliders 

Warm roasted vegetable, caramelised onion and goats cheese tarts 

Char grilled French trimmed lamb cutlets with tomato chilli relish  

Crunchy cashew crusted chicken fillet kebabs 

PRICE PER PERSON $22.50 G.S.T. INCLUDED 

 

 

 

 

 

MORNING AND/OR AFTERNOON TEA OPTIONS 

 

Warm sweet Danish pastries 

Assorted muffins 

Fresh baked scones with jam and cream 

Variety of cakes and slices 

 

 

Choose 1 of the above options to be served with tea, coffee, basket of fresh fruit and assorted sweet biscuits 

 

Orange juice may be added for an additional $2.00 per person per service session 

 

PRICE PER PERSON $7.50 G.S.T. INCLUDED 



 

CATERING OPTIONS FOR WAKES 

 

 

OPTION 1 – suitable for morning and afternoon teas  

Assorted sandwiches 

Variety of cakes/slices 

Scones, jam & cream 

Tea and coffee 

PRICE PER PERSON $11.00 G.S.T. INCLUDED 

 

 

 

OPTION 2 – suitable for a light lunch 

Assorted sandwiches (at least 1 round per person) 

Cold ham and vegetable quiche triangles 

Fresh fruit platters 

Variety of cakes/slices 

Scones, jam & cream 

Tea and coffee 

PRICE PER PERSON $13.50 G.S.T. INCLUDED 

 

 

 

OPTION 3 – suitable to substitute lunch 

Assorted baguettes 

Fresh fruit platters 

Gourmet variety mini pies (hot) 

Chicken tandoori kebabs (hot) 

Lamb kofta kebabs (hot) 

Mini bacon and tomato tartlets (hot) 

Crumbed calamari rings (hot) 

Tea and coffee 

Platter of sweet slices 

PRICE PER PERSON $16.50 G.S.T. INCLUDED 



FINGER FOOD 

CASUAL PARTIES 

 

COLD 

Assorted double deck club sandwich fingers 

Antipasto platter of continental meats, marinated vegetables, cheeses and sourdough 

Fresh fruit platter  

Mini gourmet baguettes with: Turkey and camembert 

     Leg ham and mustard 

     Med-rare beef and horseradish 

     Smoked salmon and aioli 

Char grilled bruschetta with roast vegetable relish and crumbled feta 

Sliced French stick with smoky prosciutto and fresh asparagus 

Mini chicken Caesar wraps 

3-cheese and dried fruit platter 

Trio of dips and biscuits 

Shaved lamb fillet on fresh baguette with tomato chutney 

 

HOT 

Lamb kofta kebabs with minted yoghurt dipping sauce 

Mini bite sized beef pies 

Petite beef and bacon burgers 

Cocktail spring rolls 

Ham and tomato mini quiche 

Roasted vegetable filo tart 

Tempura battered whiting fillets with tartare sauce 

Mini roast beef and gravy rolls 

Satay chicken kebabs 

Assorted gourmet pies – lamb, chicken, beef 

Individual petite pizzas 

Char grilled meatballs with sweet chilli sauce 

Honey and soya wingettes 

Curried vegetable pastry triangles 

Thai chicken and ginger sausage rolls with honey chilli sauce 

Nacho boat with sour cream, salsa, real meat, cheese and guacamole 

Butternut pumpkin and caramelised onion shot 

BBQ chicken and chorizo skewers 

Breaded prawn cutlets 



OPTION 1 – minimum 30 people (suitable for a light lunch) 

Choose 5 items to be placed on service table at a designated time 

PRICE PER PERSON $18.50 G.S.T. INCLUDED 

 

OPTION 2 – minimum 30 people (suitable for lunch or light dinner) 

Choose 8 items to be either placed on service table or walked around by wait staff over a 1½ hour period 

PRICE PER PERSON $27.50 G.S.T. INCLUDED 

 

OPTION 3 – minimum 50 people (suitable for meal substitute) 

Choose 11 items to be walked around by wait staff over a 2½ hour period 

PRICE PER PERSON $42.00 G.S.T. INCLUDED 

 

OPTION 4 – ADD ON 

Add tea, coffee and assorted sweet slices to any above option 

PRICE PER PERSON $4.50 G.S.T. INCLUDED 
 
 



FORMAL COCKTAIL FINGER FOOD MENU 

 

FIRST COURSE  

 

Crisp mini filo basket with tomato, olive and garlic salsa with crumbled feta and basil 

Fresh Coffin Bay oysters on spoons with avocado and lime aioli and salmon pearls 

Rare roasted lamb fillet on crostini with roasted tomato, rocket and feta 

Tempura battered prawns with honey, sesame and chilli sauce 

Smoked salmon and dill crepe pinwheels with cucumber relish 

King prawn and avocado nori rolls with sweet soya  

Crab and caramelised onion pastry triangles 

Scallops wrapped in prosciutto with chilli lime butter 

Smoked chicken, mushroom and Brie tartlets 

Lamb and herb meatballs with mint infused yoghurt 

Roasted pumpkin and pine nut risotto balls 

Wagyu beef meatballs with tomato chilli jam 

Baby spinach, Camembert and caramelised red onion tarts 

Sesame and parmesan discs with roasted mini Roma tomatoes 

 

SECOND COURSE  

COLD 

King prawns with avocado and mango salsa in crisp tortilla cup 

Nori rolls – Californian and vegetarian 

Rare beef on baguette with horseradish cream 

Mini gourmet turkey, camembert and cranberry club sandwiches 

Shaved fillet of lamb on mini bruschetta with a beetroot relish 

 

HOT 

Cajun king prawns on toothpicks 

Mini French trimmed lamb cutlets with tomato relish 

Gourmet pastry rolls of chicken and ginger 

Wagyu beef meatballs 

Smoked chicken and sundried tomato tartlet 

Tandoori lamb pastry pillow 

Warm goats cheese and caramelised onion tarts 

Chicken satay tenderloin kebab with peanut sauce 

Roasted tomato and red pepper shot with chive cream 

Tandoori chicken tenderloin skewer with coriander yoghurt dip 

King prawn and bacon skewer with spicy plum sauce 
    Crab and camembert pastry puffs 



DESSERT COURSE  

 

Mini creme brulee tartlets 

Coconut and passionfruit pannacotta on chinese spoons with roasted  pineapple salsa 

Mini chocolate eclairs 

Petite french cream cheesecake 

Lemon curd tarts with raspberries 

Iced profiteroles  

Rich chocolate mousse shots 

Tropical fruit salsa cup with sugared yoghurt cream  

Individual black forest trifle 

 

OPTION 1 – suitable for luncheon or light evening meal 

Choose 3 items from first course 

Choose 4 items from second course 

(Served over 1 ½ hour period) 

PRICE PER PERSON $28.50 G.S.T. INCLUDED 

 

OPTION 2 – suitable for substantial dinner substitute 

Choose 5 items from first course 

(Served over 45 minute period) 

Choose 6 items from second course 

(Served over 1 ½ hour period) 

PRICE PER PERSON $48.00 G.S.T. INCLUDED  

 

ADD ON DESSERT COURSE – CHOOSE 3 ITEMS 

(Served over ½ hour period) 

 

PRICE PER PERSON $8.50 G.S.T. INCLUDED 

 

Additional surcharge of additional 10% on Sunday & Public Holidays  



MENU - FORMAL FUNCTIONS/WEDDINGS 

 

HORS D’OEUVRES 

Crisp mini filo basket with tomato, olive and garlic salsa with crumbled feta and basil 

Fresh Coffin Bay oysters on spoons with cracked pepper and lime  

Rare roasted lamb fillet on crostini with roasted beetroot, rocket and feta 

Tempura battered prawns with honey, sesame and chilli sauce 

Warm teriyaki chicken mini tartlets 

Smoked salmon and dill crepe blinis with cucumber relish 

King prawn and avocado nori rolls with sweet soya  

Crab and caramelised onion pastry triangles 

Scallops wrapped in prosciutto with chilli lime butter 

Smoked chicken, mushroom and Brie tartlets 

Lamb and herb meatballs with mint infused yoghurt 

Roasted pumpkin and pine nut risotto balls 

Wagyu beef meatballs with tomato chilli jam 

Baby spinach, Camembert and caramelised red onion tarts 

Sesame and parmesan discs with roasted mini Roma tomatoes 

Vegetarian nori rolls 

Warm blue cheese, chorizo and mushrooms tarts 

ENTREES 

King prawn scallop salad on a mesclun nest with avocado, mango and chilli salsa 

Smoked Atlantic salmon and crisp tortilla stack with caper and dill crème and red onion and lemon zest marmalade 

Thai marinated satay chicken tenderloin skewers on scented rice with a mild spiced pistachio nut sauce 

Salad of local smoked trout with roasted cherry tomatoes, crumbled goats cheese with toasted pine nuts served on a dill 

blini with citrus dressing  

King prawns in a crisp tortilla cocktail basket with a tangy mango chilli mayo 

Mediterranean antipasto tasting plate – roasted vegetables, feta cheese, marinated olives, prosciutto, Hungarian salami and 

sourdough with pure olive oil 

Open chicken and mushroom pastry cup – tender chicken fillets with champignon mushrooms bound in a cream volute 

sauce garnished with fine julienne veg 

Lamb fillet noisettes wrapped in smoky bacon, pan-seared, served on a petite potato latke with roasted vegetable salsa 

Individual seafood strudel – succulent seafood encased in a light filo parcel with a 3cheese and dill sauce 

Smoked chicken Caesar salad – grilled breast of smoked chicken sliced thinly atop a baby cos Caesar salad with garlic crou-

tons 

Creamy seafood chowder with garlic croutons and a selection of succulent seafood  

Satay lamb pastry parcel with bush tomato relish and garden salad leaves 

Char grilled Greek lamb salad served warm with balsamic glaze 



 

MAINS 

Double cut pork cutlet with crackling served on whipped potato with caramelised apple 

New seasoned semi boned lamb rack rubbed with rosemary and mint infused Murray river salt, served on potato and sweet 

pea puree with rosemary jus 

Encrusted chicken breast supreme pocketed with smoked salmon, Brie and roasted garlic, served on julienne leek risotto 

with creamy hollandaise 

Reef N Beef – grilled prime sirloin with BBQ prawn skewer napped with garlic and chive sauce, served on a roasted garlic 

crouton 

Char grilled tournedos of beef tenderloin served on potato and bacon rosti with sautéed mushroom and red wine sauce 

Char grilled lamb rump mignon served with rosemary mint mash and pan jus 

Herb crusted baked barramundi fillet roulade served with scalloped desiree potatoes and caramelised leek with lime  

hollandaise 

Plump chicken breast supreme stuffed with Mediterranean vegetables and feta wrapped in filo parcel served on roasted 

vegetable risotto with tomato and red pepper sauce 

Atlantic salmon steak grilled, served on wilted Asian greens with lemon dill sauce 

Roasted thick cut Black Angus scotch fillet of beef, served on melange of garlic-roasted vegetables with Burgundy sauce 

Seared tender pork loin fillet wrapped in prosciutto served on char grilled vegetable couscous with apple and plum glaze 

Plump chicken breast supreme pocketed with smoked salmon, avocado and camembert on a chive risotto with creamy  

béarnaise sauce  

All mains served with a bowl of fresh vegetables with honey sesame butter to each table and fresh dinner rolls with butter 

 

DESSERTS 

Individual baked caramel cheesecake with salted caramel ice cream 

Rich double chocolate mud cake with strawberry puree and choc chip ice cream 

Crème brulee tartlet with double cream and fresh berries 

Voluptuous choc delight – layers of white and dark chocolate mousse with rich ganache and berry coulis 

Individual vanilla bean pannacotta with forest berry compote 

Warm forest berry crepes with shaved chocolate and ice cream 

Warm individual butterscotch and pecan pudding with caramel sauce and mascarpone cornel  

Rich creamy citrus tart with orange Grand Marnier glaze and toasted coconut crusted vanilla bean ice cream 

Individual dark chocolate pudding with rich ganache, raspberry sauce and vanilla ice cream 

Sticky date pudding with caramelised macadamias, butterscotch sauce and lashings of cream 

 



OR 

Dessert Trio Plate – served individually to all guests 

Petite pavlova with strawberries 

Vanilla and passionfruit pannacotta tartlet with roasted pineapple salsa 

Rich double chocolate mousse cups 

 

OR 

Cheese Platter – to each table 

Consisting of Gippsland Brie, King Island Blue, Bega Tasty, cheeseboard crackers, fresh fruits and berries accompanied by 

quince paste 

 

MENU AND PRICE OPTIONS 

OPTION 1 – All-inclusive 

Choose 4 Hors d’oeuvres served over 45-minute period 

Choose 2 Entrées served alternately 

Choose 2 Mains served alternately 

Choose 2 Desserts served alternately 

PRICE PER PERSON $58.00 G.S.T. INCLUDED 

 

OPTION 2 – Substitute Hors d’oeuvres for Entrée 

Choose 6 Hors d’oeuvres served over 90 minute period 

Choose 2 Mains served alternately 

Choose 2 Desserts served alternately 

PRICE PER PERSON $53.00 G.S.T. INCLUDED 

 

OPTION 3 – No Hors d’oeuvres 

Choose 2 Entrées served alternately 

Choose 2 Mains served alternately 

Choose 2 Desserts served alternately 

PRICE PER PERSON $53.00 G.S.T. INCLUDED 

 

Additional surcharge of additional 10% on Sunday & Public Holidays  

 

NOTES 

Prices are inclusive of G.S.T. 

Price includes table linen, napkins, set up of room, bridal valances 

Special dietary needs can be arranged upon request 

Children’s menu can be arranged upon request starting from $15 each 

Payment in full is required at least 2 days prior to the function 

Final numbers are required 1 week prior to the function 

Any additional menu requests can be made directly 

Wedding cake may be substituted and plated for dessert reducing the per person charge by $3 

Price includes all wait staff for service 

DJ \and photographer/videographer receive complimentary meal 

Bridal table or head table of event will have a choice of the alternate options 



Deluxe Carvery/Buffet Menu 

 

Chef’s selection of hot and cold Hors D’oeuvres served over a 45-minute period 

 

MAIN – Carvery Roasts 

Roasted sirloin of beef with cracked pepper 

Rolled seasoned pork loin with crackle 

Boneless garlic and honey glazed lamb legs 

Apricot and almond chicken galantine  

 

VEGETABLES 

Roasted vegetable medley, steamed green vegetables, cauliflower and broccoli au gratin 

 

HOT BUFFET SELECTION 

Curried king prawns 

Sweet and sour pork 

Beef stroganoff  

Honey and sesame battered chicken 

Teriyaki combination 

Scented rice 

 

COLD BUFFET SELECTION 

Glazed leg ham, whole king prawns, smoked Tasmanian salmon with horseradish cream, antipasto platter of 

marinated vegetables and continental meats, mesclun salad 

 

Bread rolls and butter 

 

DESSERT 

Pavlova and raspberry roulade  

Double chocolate brownie pyramid 

Profiteroles with rich chocolate ganache  

Tropical fruit salad 

Pecan pie 

Apple slice 

Lemon meringue pie 

Passionfruit cheesecake  

Tiramisu log cake 

Chocolate and blueberry bread and butter pudding 

 

Self serve tea, coffee and chocolates 



Menu & Price Options  

 

OPTION 1 

Chef’s selection of Hors D’oeuvres 

2 Roast Meats 

All vegetables 

2 Hot dishes with rice 

All Cold Selection 

3 Buffet Desserts 

PRICE PER PERSON $56.00 G.S.T. INCLUDED 

 

OPTION 2 

Option 1 without Cold Selection 

PRICE PER PERSON $51.00 G.S.T. INCLUDED 

 

OPTION 3 

Option 1 without Hors D’oeuvres 

PRICE PER PERSON $51.00 G.S.T. INCLUDED 

 

OPTION 4 

Option 1 without Cold Selection and Hors D’oeuvres 

PRICE PER PERSON $48.00 G.S.T. INCLUDED 

 

OPTION 5 

Option 1 without Hot Buffet Selection  and Cold Selection 

PRICE PER PERSON $43.00 G.S.T. INCLUDED 

 

OPTION 6 

2 Roasts 

All vegetables 

3 Desserts 

PRICE PER PERSON $37.00 G.S.T. INCLUDED 

 
Additional surcharge of additional 10% on Sunday & Public Holidays  



FUNCTION CENTRE AGREEMENT 
 

I, the undersigned, hereby agree to abide by the following rules set by the Murrumbidgee Turf Club Ltd for hire of the  

following venue: 

 
 

 

Date of function:   Date of booking:   

Contact Name:   

Address:   

Suburb:   

State:   Postcode:   

Phone Number:   Mobile Number:   

Email:   

Venue/s: (Please circle) Members Lounge Champagne Bar Green Ridge Room 

Outdoor Ceremony                              The Deck  

Start:   Finish: (no later than midnight)   

Guest Numbers: 

Adults:   Children: (Under 12)   

Set-up/ decorating access times (no access before 10.00am)   

Next day car pick up times: Monday to Friday (Business Days) 6.00am – 4.30pm 
Saturday: 6.00am-9.30am 

Sunday: No access – car park open 9.00am – 12noon ($50 cash call out fee applies) 



Type of function (please tick box) 

□ Wedding Ceremony 
□ Wedding Reception  □ Wedding outdoors  

  
Special Requirements: (Please tick box & number when required) 

  Yes/ No Number Required 

Round Tables □ Yes □ NO   

Cake Table □ Yes □ NO   

Gift Table □ Yes □ NO   

High Chairs □ Yes □ NO   

Microphone □ Yes □ NO   

Lectern □ Yes □ NO   

Additional Staff □ Yes □ NO 
  
  

Set up Style Theatre/classroom/boardroom   

Other Requirements: 



Bar Staff Instructions:         Contact Person: 

Opening Time:   Dry Till:             □ Yes                 □ NO 

Dry Till Limit: $     

  TAP BOTTLE/CANS 

Heavy beer □ □ 

Light beer □ □ 

Mid beer □ □ 

Spirits □   

Soft drink □   

  BOTTLES ON TABLE BRAND/TYPE 

White wine □ Yes □ NO   

Red wine □ Yes □ NO   

Champagne □ Yes □ NO   

Bar Tab 
Staff will advise you when your bar tab has almost reached its limit. The amount will be charged to your ac-

count the next business day if payment is not made on the day of the function. 

Name on Card: 
  

Credit Card Number: 
  

Expiry Date 
  

Signature 
  



I agree to pay the $_______ venue hire charge and understand that payment of this amount secures my booking. Until 

payment is made this booking is not guaranteed.  If I cancel my booking within three (3) months of the function date I 

understand that there will be no refund of this deposit.  For bookings cancelled more than three (3) months from the 

function date a 50% deposit refund will be made. 
 

I understand that payment for all alcohol and beverage sales and any additional costs is required at the completion (or 

prior to) the function.  I understand the MTC will not invoice for the above. All alcohol must be purchased through 

the MTC. 
 

All hiring equipment is to be hired through Jaegers Event Hire. 
 

I agree that if there is less than 60 persons – extra $25 per hour per bar attendant will be payable. (minimum 4 hours) 
 

I agree to pay for any damages incurred as a result of the function. 
 

I agree that all patrons will vacate the premises upon closing of the bar (finishing time) and/or as instructed by MTC 

staff. 
 

I agree that all vehicles on the premises are parked at their owners’ risk. 
 

I understand that no responsibility will be accepted for any goods left on the premises. 
 

I will advise the MTC of final number of guests and alcohol requirements two (2) weeks prior to the function. 
 

I understand that access to the venue for decorating is at times agreed by MTC as stated on page one (1) of this  

agreement. 
 

I understand that the gates to the car park will be open for removal of cars between the hours of 6.00am and 4.30pm 

Monday to Friday (business days), Saturday 6.00am to 9.30am and Sunday 8.30am – 12 noon as stated on page one (1) 

of this agreement.  
 

I understand there will be no access to the venue on Sundays. A $50 cash call out fee is payable if staff are required to 

open the venue. Anything left behind can be collected on the following business day between 9am – 4.30pm. 
 

Should the client or management feel that additional security is required for the event; the additional cost involved 

are those of the client  

 

Signature:  _____________________________________________________________________ 

 

Print Name: ____________________________________________________________________ 

 

Date:  _______________________________________________________________________ 

 

 
 

 

All Murrumbidgee Turf Club personnel abide by Responsible Service of Alcohol regulations. 



CATERING FORM  

MENU SELECTION:  _____________________________________________________________________ 

OPTION SELECTION: ____________________________________________________________________ 

APPROX NUMBER OF GUESTS: ________________________________________ (Please confirm 1 week prior) 

SERVICE TIME TO START: ________________________________________________________________ 

HORS D’OEUVRES 

□ Chefs selection or please list  

1. ______________________________________________________________ 

2. ______________________________________________________________ 

3. ______________________________________________________________ 

4. ______________________________________________________________ 

5. ______________________________________________________________ 

6. ______________________________________________________________ 

ENTREE  

1. ______________________________________________________________ 

2. ______________________________________________________________ 

MAIN  

1. ______________________________________________________________ 

2. ______________________________________________________________ 

DESSERT  

1. ______________________________________________________________ 

2. ______________________________________________________________ 



DIETARY REQUIRMENTS: 

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________ 

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________ 

CATERING INVOICE TO BE SENT TO:  

NAME: _____________________________________________________________________________________ 

ADDRESS: 

___________________________________________________________________________________________________

___________________________________________________________________________________________________

___________________________________________________________________________________________________ 

PHONE: ___________________________________________________________________________________________ 

EMAIL: ____________________________________________________________________________________________ 


