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q Flexible function spaces

i Professional presentation

i Dedicated functions and eventsocdinator

i State of the art audigsual equipment

1  Affordable packages

9  Personalised décor

i Extra services tailored to your special day

i Friendly and caring staff

9 Ample parking
Springwood Sports Club is a modern, community based club founded on a spirit of friendliness and service.
When you hold your personal or corporate function at S
memor abled to a whole new | evel. Consider our function

events. In fact, Springwood Sports Club is the perfect venue for just about any occasion and our flexible function spaces
can be adapted to suit any event.

Our staff pride themselves on exceeding your expectations and are experienced in successfully delivering many types of
events. You can be assured they will work closely with you to ensure all details of your event are just as you want them
and everything runs smoothly on the day.

FUNCTION ROOMS

Sassafras Room

The Sassafras room is a flexible space that can be divided into two if a smaller room is required. It has its own outdoor
area for smoking breaks and its own bar facilities andasdad capabilities. The full glass wall at the back of the room
provides abundant light and beautiful views of the surrounding areas.

Macquarie Room
This smaller, light filled room at the rear of the club provides a more casual, relaxed area with accesdrenohedun
decks and spectacular views of the valley. This room also has the convenience of internal toilets.

VIP Board Room
The VIP Board Room can be transformed into a special space for a small, intimate wedding or celebration. Boasting a
beautiful polished wood table and black leather chairs, this room is ideal for your private occasion.

ROOM HIRE RATES CAPACITIES AND SHF STYLES
Room Hire Room Hire Theatre Style Class Room Banquet Banquet
(1-4 hours) (1-8 hours) Round Tables Long Tables
Seats 8 Seats 8
Sassafras Room
Whole Room $160 $250 240 100 150 180
Half Room $100 $175 120 60 64 64
Macquarie Room $80 $160 65 30 40 60
Board Room $70 $140 Will accommodate up to 16 people
Avail able extras for hire

*Projector with screen $3b *Screen $10 *White Boardr wilOh m&€okess &S P5wet Fbib

To discuss your event needs and check availability please contact:
Alicia Floyd E. alicia@springwoodsports.com.au
Phone 4751 1298

Springwood Sports Club  ABN 42 000 995 497
83 Macquarie Road Springwood NSW 2777
P (02) 4751 1298 F (02) 4751 2295 E admin@springwoodsports.com.au www.springwoodsports.com.au
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Optional Additions

Chair Covers
White Windsor Chair covers with built in white sash $6 per chair
Satin or organzer chair cover sashes assorted colours available $2.50 each

Table Covers
White or Black Bridal table skirting as well as cake table skirting $80 for both
White linen table cloths $4.50 per table
Black linen table cloths $15 per table
White Linen napkins $1 per person

Room Decorations
Fairy light white satin & organzer back drofm wide $410
Fairy light white satin & organzer back drafbm wide $540
Floral table arrangements, prices vary

Dance Floor
Parquetry dance floor3m x 3m $250
Parquetry dance floor3m x 6m $390

Entertainment
Juke Box $210
DJ, 4 hours $335. $100 per additional hour required
DJ & MC, 4 hours $400. $100 per additional hour required
Various bands available upon request, prices vary

Miscellaneous
Special event cake cut & served with King Island Cream $1 per person
Special event cake cut & served with Ice Cream $1.50 per person

guests.



Functions & events at s cis>

Beverage Packages

Package 1, $27.00 per persdnhours of the following beverages

Wine i Beeri

Rothbury Estate Semillon Sauvignon Blanc Victoria Bitter

Rothbury Estate Chardonnay Tooheys New

Rothbury Estate Cabernet Merlot Carlton Draught

Rothbury Estate Shiraz Cabernet Carlton Black

Rothbury Estate Sparkling Cuvee NV Cascade Premium Light
Soft drink & Orange Juice

Package 2, $35.00 per persdnhours for the following beverages

Wine 1 Beeri

Chain of Fires Semillon Sauvignon Blanc Victoria Bitter

Chain of Fires Chardonnay Viognior Tooheys New

Chain of Fires Merlot Carlton Draught

Chain of Fires Shiraz Cab Merlot Carlton Black

Yellowglen Yellow NV Cascade Premium Light

Yellowglen Pink NV Pure Blonde
Tooheys Extra Dry

Spiritst

Karloff Vodka

Vickers Gin

Southern Comfort

Jack Daniels

Bunderberg UP Rum
Johnie Walker Red Label
Bacardi Rum

Jim Beam Bourbon
Soft drink & Orange Juice

asts.



BUFFET Menus

Buffet Menu 1 $40pp Buffet Menu 2 $55pp Buffet Menu 3 $70pp
1 Cold Meat and 1 Hot Meat 2 Cold Meats and 2 Hot Meats 3 Cold Meats and 3 Hot Meats
2 Hot Dishes and 2 Salads 2 Hot Dishes and 2 Salads 3 Hot Dishes and 3 Salads
2 Side Dishes and 2 Desserts 3 Side Dishes and 3 Desserts 3 Side Dishes and 3Desserts

MENU OPTIONS

Cold Meats

Moroccan Spiced Roast Chicken
Roast Pork

Roast Beef

Shoulder Ham

Pastrami

Silverside

Hot Dishes

Barramundi in Dill Butter
Moroccan Lamb
Traditional Beef Stroganoff
Vietnamese Chicken Curry
Indian Lamb Madras Curry

Thai Red Curry with Pork Strip Loin

Beef or Vegetable Lasagne

Spicy Lamb Shoulder cooked in Tomato with

Root Vegetables and Thyme

Side Dishes

Steamed Jasmine Rice
Roasted Root Vegetables
Buttery Mash Potato

Stir Fry Mixed Asian Vegetables

Hot Meats

Peppered, Rolled Blade of Beef

Mustard and Thyme Crusted Beef Fillet
Boned, Rolled Leg of Pork with Fresh Apples
Honey Baked Leg of Ham

Rosemary and Honey Infused Leg of Lamb
Cajun Roasted Chicken Pieces

Salads
Chat Potato Salad with Sour Cream, Bacon & Chives
Rocket Salad with Pear, Parmesan & Balsamic Glaze
Roasted Pumpkin Salad with Sweet Potato,
Spinach & Feta
Mixed Salad with Bean Shoots, Cucumber,
Capsicum & Tomato
Caesar Salad
Mixed Bean Salad
Greek Salad
Coleslaw or Garden Salad

Desserts

Pavlova with Fresh Cream and Passionfruit
New York Baked Lime Cheesecake

Warm Chocolate Mud Cake with Cream

Steamed Seasonal Vegetables au gratin
Baby Potatoes with Rosemary and Minted Butter
Sea Salt and Herb Roasted Kipfler Potatoes

Lemon Meringue Pie with Cream

Additional ltems

Selection of Finger Food on arrival $5.00pp
Platter of Fresh King Prawns POA
Platter of Sydney Rock Oysters POA

Whole Baked Atlantic Salmon with Dill CreanPOA

Buffet prices are based on a minimum of 50 guests. A surcharge will apply for less than 50 guests.
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MENU One

Two Course Menu $40pp
Choose 2 selections from Entrees and Mains or 2 selections from Mains and Desserts

Three Course Menu $45pp
Choose 2 selections from Entrees, Mains and Desserts

MENU OPTIONS

Entrees
Spiced Sweet Potato and Pumpkin Soup

Thai Beef Salad with Vermicelli Noodles, Salad Greens, Cucumber and Julienne Carrot
drizzled with Sweet Soy Sauce

Chicken Sate Skewers with Steamed Rice and Traditional Peanut Sauce

Mains
Slow Roasted Angus Beef served on Roasted Root Vegetables, Baby Potatoes with a Port Wine Jus

Chicken Breast wrapped in Bacon and served on a Sweet Potato Disk and Bok Choy
with Tarragon and White Wine reduction

Fresh Atlantic Salmon Fillet served on a bed of Sweet Potato and Julienne Vegetables
and finished with a rocket infused dressing

Desserts
Steamed Chocolate Puddings with Honey, Chocolate Sauce and Fresh Cream
Vanilla Pannacotta with Berry Coulis

Lemon and Lime Tart with King Island Cream and Strawberries

Includes bread roll, tea and coffee

Menu prices are based on a minimum of 50 guests. A surcharge will apply for less than 50 guests.
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MENU ITwo

Two Course Menu $50pp
Choose 2 selections from Entrees and Mains OR 2 selections from Mains and Desserts

Three Course Menu $60pp
Choose 2 selections from Entrees, Mains and Desserts

MENU OPTIONS

Entrees

Fresh Crystal Bay Prawns served on Chiffonnade Cos Lettuce, Julienne Salad
and drizzled with Tangy Homemade Seafood Sauce

Pumpkin, Ricotta and Spinach Tartlet served with Dill Cream and Baby Salad Leaves
Thai Pork and Cress Salad with Bean Shoots, Salad Leaves and Lime Dressing

Mains

250g Grain Fed Scotch Fillet Steak (cooked medium) and served on Roasted Baby Potatoes,
Steamed Baby Vegetables and finished with Bourbon Infused Sauce

Seared Atlantic Salmon Fillet served on Leek and Sage Risotto with Julienne Vegetables
and surrounded by Lobster Tail Bisque

Herb Crusted Rack of Lamb served on Roasted Garlic and Fennel Mash, Slow Baked Roma Tomatoes
and Wilted Spinach finished with Honey and Rosemary Glaze

Chicken Breast filled with King Prawns, Scallops and Julienne Vegetables served on Butternut
Pumpkin Mash and Steamed Asparagus finished with Dill Cream Sauce

Desserts
Homemade Profiteroles filled with White Chocolate Mousse drenched in rich Honey and Chocolate Sauce
Poached Saffron and Honey Pear served with Homemade Pistachio Ice Cream
Individual Sticky Date and Walnut Pudding served with Butterscotch Sauce and King Island Cream
Pavlova Cases filled with Chantilly Cream, topped with Seasonal Fruit and drizzled with Passionfruit Coulis

Includes bread roll, tea and coffee

Menu prices are based on a minimum of 50 guests. A surcharge will apply for less than 50 guests.



