Functions
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No matter what your occasion, be it a business conference, birthday,
anniversary or engagement we can help turn your function into a special
event. Whether we are catering for as few as 10 or as many as 200, our
experienced functions department will help take the hassle and stress out
ofyour event.

If you’re looking simply to hire a room for a few hours or require complete
event management, we have the solution to fit both your needs and
budget. Come and discuss your ideas with us and let us help you discover
how simple planning a function can be.

With dedicated staff looking after your every need, preparation for your
event will be effortless and on the day of your function you can be assured
of perfection, ensuring your guests leave with lasting memaories.

With three function rooms we can cater for the most individual of needs.
And with facilities extending far beyond room hire, you can be rest assured
that guests will appreciate your choice of location.

If you have any questions we encourage you to contact us and we will
endeavour to assist. | look forward to discussing your function ideas with
you soon,

Sue Hannant
Functions Coordinator

Geebung-Zillmere RSL Club

Corner Newman Road & Collings Street Geebung Q 4034
Telephone 07 3265 3711 Facsimile 07 3265 6431
Web www.gzrsl.com Email info@gzrsl.com

Decorations & Equipment Hire

Table Decorations

Napkins and standard helium balloons (table of 20 or less)
Single helium balloon

Single metallic helium balloon

(Includes balloon, helium, coloured string and hire of weight)
Linen Charges Apply

Equipment Hire

Data Projector with Screen - Half day hire
- Full day hire

Overhead Projector and Screen
Whiteboard

Television and DVD Player or Video Player
CD Player

$30.00
$ 2.50
$ 2.50

$70.00
$99.00

$25.00
$25.00
$25.00
$25.00



Breakfast Menu

—_— -

Plated Breakfast - Standard $16.50pp
Eggs - your choice of scrambled or poached

Bacon, sausages, hash brown, cheesy tomatoes and croissant

Tea & Coffee with full cream, light and soy milks

Chilled orange and apple juices

Plated Breakfast - Standard with extras $21.50pp
Eggs, your choice of scrambled or poached

Bacon, sausages, hash brown and cheesy tomatoes

Croissants, mini muffins, Danish pastries, toast with butter, jam and honey
Tea & coffee with full cream, light and soy milks

Chilled orange and apple juices

Seasonal fruit platter

Breakfast Menu

—_— -

Plated Breakfast - Deluxe $24.50pp
Choose two of the following:

* Egos Benedict - poached eggs on toasted English muffins with ham served
with hash browns and cheesy tomato

* French Toast - 1 inch thick bread coated in a sweet egg batter, pan fried
with brown sugar topped with caramelized bananas and freshly whipped
cream

* Omelette - Three egg omelette mixed with ham & cheese served with
hash browns and cheesy tomato

* Pancakes - Fluffy thick pancakes (3) served with fresh strawberries, maple
syrup and whipped cream

Deluxe Plated Breakfast includes croissants, mini muffins, Danish pastries,
toast with butter, jam & honey, tea and coffee with full cream, light or soy
milks and chilled juices



Breakfast Menu

—_— -

Continental Buffet Breakfast $19.50pp
Assorted cereals with milk (or soy milk) and warm porridge

Croissants, mini muffins and Danish pastries

Sliced seasonal fruit plates or fruit salad

Natural and strawberry yoghurts

Toast and raisin toast with butter, jams and honey

Chilled orange, apple juice, tea and coffee

Hot Buffet Breakfast $25.50pp
Scrambled eggs, bacon, sausages, baked beans, hash browns and
tomatoes

Pancakes with maple syrup

Croissants and Danish pastries

Sliced seasonal fruit plates or fruit salad

Toast and raisin bread with butter, jam and honey

Warm porridge

Chilled orange, apple juice, tea and coffee

Moming and/or Aftemoon Tea

Includes Tea and Coffee

Quick Break $5.50pp
A selection of chef’s biscuits

Devonshire Break $7.50pp
Freshly baked scones served with whipped cream and preserves

Executive Break $9.50pp
Selection of chef’s biscuits and slices

Morning or Afternoon Tea $10.50pp
Selection of carrot cake, Danish pastries and mini muffing

Platter of Seasonal Fruits $4.50pp
Seasonal fruits display

Jugs of Orange Juice $8.10



Morning and/or Afternoon Teas

Morning Tea Spread

Tea and coffee

Plain or fruit scones with whipped cream and jam
Ham and cheese croissants

Chef’s biscuits

Seasonal fruit plate

High Tea Spread

Tea and coffee

Assortment of finger sandwiches with various fillings
Mini muffins

Assortment of continental petit fours

$14.50pp

$16.50pp

Daytime Functions

—_— -

Light Lunches

Closed Point Sandwiches $ 7.50pp
An array of assorted fillings

Closed Point Sandwiches $13.95pp
An array of assorted fillings accompanied by a seasonal fruit
platter, tea, coffee and orange juice

Open Point Sandwiches $ 14.50pp
An array of toppings served on a crusty French stick
accompanied by a seasonal fruit platter, tea, coffee and orange
juice

White, wholemeal, multigrain and gluten free breads available



Daytime Functions
—_—_  ~

Plated Roast - Alternative Drop
Served with bread rolls and continuous tea and coffee
Choose two of the following Roast and Desserts

Roasts

* Mustard Crusted Beef

* Crispy Crackling Pork

* Fresh Garden Thyme Roasted Chicken
* Garlic and Rosemary Lamb

All Roasts are served with roasted garlic buttered potatoes, roasted
pumpkin, seasonal market vegetables and gravy

Desserts

* Pavlova with fresh fruit salad and whipped cream

* \Warm sticky date pudding with butterscotch sauce

* Apple crumble and warm vanilla custard

* Cheesecake with whipped cream and raspberry compote

Minimum of 30 people $23.95pp
If less than 30 people $25.95pp

Daytime Functions

—_— -

Casual Lunch Buffets - minimum 20 people
Served with bread rolls and continuous tea and coffee

Cold Buffet $22.50pp
Selection of baked quiches, cold meats and chicken platter with
fresh salads (garden, potato and coleslaw), seasonal fruit platter and
orange juice

Hot Buffet $25.50pp
Lasagne and your choice of one hot pasta dish or one hot fork
dish : carbonara, bolognaise, beef strogonoff, honey sesame
chicken

Served with hot vegetable medley, garden salad and orange juice

Healthy Buffet $20.50pp
Selection of salads including garden and Greek, tomato and
boccocini

Multigrain French sticks, assorted dips with vegetable crudites
Cold Chicken plates

Choice of chilled fruit juices

Yoghurt, fruit coulis and nuts

Seasonal fruit platter



D inner Buffets

—_— -
Buffet One $28.50pp
Crusty bread rolls

Choose two of the following from each section

* Pumpkin soup, minestrone soup or potato and leek soup

* Roast beef, roasted chicken or crispy crackled pork

Accompanied with roasted rosemary potatoes, roasted pumpkin, carrot,
parsnip, cauliflower gratin and steamed green beans

Choose two of the following

* \Warm bread and butter pudding with vanilla custard
* Pavlova with fresh fruit and whipped cream

* Apple crumble with vanilla custard

Tea and coffee

Dinner Buffets

Buffet Two $35.95pp
Crusty bread rolls

Choose two of the following

* Sweet and sour chicken

* Beef burgundy

* Lasagne

* Curried beef

Accompanied by cold meat platter - chicken, ham and salami
Scented jasmine rice, crisp garden salad, potato salad and coleslaw

Assortment of gateaux’s and tarts

Tea and coffee



Dinner Buffets

—_—
Buffet Three $42.95pp
Crusty bread rolls
Choose two of the following from each section
* Chicken al'a king
* Beef stroganoff
* Lamb ragout
Accompanied by cold meat platter - chicken, ham and salami
Scented jasmine rice, crisp garden salad, potato salad and coleslaw
Potato gratin and steamed market vegetables

Assortment of gateaux’s and tarts

Tea and coffee

Dinner Buffets

Buffet Four $49.95pp
Crusty bread rolls

Choose two of the following
* Chicken stroganoff

* Beef goulash

* Lamb korma

Accompanied by cold meat platter - chicken, ham and salami
Scented jasmine rice, crisp garden salad, potato salad and coleslaw
potato gratin and steamed market vegetables

Cold oysters and Ocean King prawns

Assortment of gateaux’s and tarts

Tea and coffee



Dinner P lated

%‘
2 course option - Select two meals from each $35.95pp
3 course option - Select two meals from each $45.95pp

Served with bread rolls and continuous tea and coffee

Banquet Entrees

* Pumpkin soup served with garlic and herb croutons and cream swirl

* Minestrone soup with crunchy parmesan crouton

* Satay coated beef skewers served with jasmine rice and asian slaw

* Ravioli filled with spinach and ricotta served with pumpkin, semi dried tomatoes,
confit of garlic and parmesan in a cream sauce

Banquet Mains

* Crumbed chicken kiev (filled with garlic butter)

* Honey glazed pork medallions with apply compote

* Mahi Mahi fillet - oven baked with bearnaise and balsamic glaze
* Tender lamb medallions with rosemary jus

All mains served with seasonal vegetables and Duchesse potato

Banquet Desserts

* Strawberry Napoleon - puff pastry with aimond cream and kirsch macerated
strawberries

* Lemon Meringue pie with lime zest custard

* Traditional pavlova with fresh cut fruits and passion fruit coulis

* Baked cheesecake with raspberry compote

All desserts served with chantilly cream

Dinner P lated

%‘
2 course option - Select two meals from each $42.95pp
3 course option - Select two meals from each $52.95pp

Served with bread rolls and continuous tea and coffee

Banquet Entrees

* Pumpkin soup served with garlic and herb croutons and cream swirl

* Minestrone soup with crunchy parmesan crouton

* Satay coated beef skewers served with jasmine rice and asian slaw

* Ravioli filled with spinach and ricotta served with pumpkin, semi dried tomatoes,
confit of garlic and parmesan in a cream sauce

Banquet Mains

* Eye fillet medallions on creamy potato puree with wilted spinach, steamed
brocolini, field mushroom, roasted roma tomato, pesto en-croute and thyme jus

* Grilled chicken breast on pea puree served with proscuitto wrapped prawns,
glazed carrot batons topped with bearnaise sauce and sweet potato crisps

* Lemon peppered saimon fillet accompanied by a citrus garden salad and
cumin spiced potato wedges topped with a tomato/mango salsa and lime wedges

* Tender lamb rump coated with a crunchy herb crust on sweet potato puree,
buttered green beans, tomato relish and drizzled with a rosemary jus

All mains served with seasonal vegetables and Duchesse potato

Banquet Desserts
* Strawberry Bavarian Rhapsody - glazed strawberries smothered on top a bavarian
cream with shortbread base served with a mixed berry coulis and crisp almond tuille biscuit
* Hazelnut Baci Pyramid - Soft vanilla sponge filled with a delicate hazelnut mousse
served with tia maria angalise, chantilly cream and chocolate shatter
* Banana and Macadamia Pudding - a fluffy, lightly steamed banana and macadamia nut pudding
with a rich butterscotch sauce and spun sugar bird’s nest
* Trio of Profiteroles - with vanilla anglaise and chantilly cream



Zillmans Sports Range

Choice of 6 types
Party pies

Mini quiche variety
Seafood dumplings
Vegetable samosa

Sesame prawn toast

Shrimp wonton

2 hour package
3 hour package

Canages

Mini sausage rolls
Mini spring roll
Pork shaomai
Pork wonton
Chicken curry puf
Grilled meatballs

$15.00 per person
$18.50 per person

Newman Deluxe
Choice of 2 packages & 1 kebab package

GZ Favourites

Quiche lorraine

Vegetable samosa

Oregano & pepperoni risotto
Turkey & cranberry bites
Chickpea & pumpkin pattie

Italian

Olive & mushroom bites

Pork & sage bruschetta
Oregano & pepperoni risotto
Three bean baskets

Chicken, ham & rosemary puffs

Mediterranean
Mediterranean quiche
Harrisa sausage risotto pattie
Oregano & pepperoni risotto
Chilli pea and mint puff
Smoked salami & chilli pizza

French

Quiche lorraine

Chicken, asparagus & mushroom puff
Ratatouille basket

Lamb, dijon mustard & sage triangle

Ricotta, semi-dried tomato & blue cheese turnover

Canapes

%‘

$18.00 per person

Vegetarian

Spinach, ricotta & pumpkin puff
Lentil & sweet potato pattie
Corn & hommus puff

Three bean basket

Chickpea & pumpkin pattie

Cocktail Pies
Chicken & corn
Steak & mushroom
Lamb & mint
Savoury beef
Vegetable

Quiche Collection
Quiche lorraine
Potato & bhacon
Spinach & fetta
Chicken & chive
Mediterranean

Skewers (Cocktail chicken or beef)
Choice of 2

No spice

Lemon pepper

Tandoori spice

Satay

BBQ provencale

Honey soy

Sundried tomato

Garlic & herb



Beverages
O

Beer

Heavy Pot

Heavy Jug

Gold Pot

Gold Jug

Light Pot

Light Jug

Basic Spirits

Nip - rum

With Add-on

Non-Alcoholic Drinks

Soft drink

Lemon, Lime & Bitters

Orange Juice Glass

Orange Juice Jug

Fruit Punch Bowl

Sparkling Wine

Jacob's Creek Chardonnay Pinot
Jacob’s Creek Sparkling Moscato
Yellow Sparkling

Lone Fig Brute

Riccadonna Asti

Red Wine

Lone Fig Shiraz

Yellowtail Merlot

Jacob’s Creek Merlot

Wild Oats Cabernet Merlot
Long Flat Red Moscato
Wyndham Est Bin 555 Shiraz
Taylors Cabernet Sauvignon
Wirra Wirra Church Block
White Wine

Lone Fig Chardonnay

Yellowtail Chardonnay

Jacob’s Creek Chardonnay
Cockfighters Ghost Unwooded Chardonnay
Trout Valley Sauvignon Blanc
Tylers Stream Sauvignon Blanc
Four Sisters Sauvignon Blanc Semillon
Wild Oats Sauvignon Blanc Semillon
Peter Lehman Semillon

Brown Brothers Crouchen Riesling

Special Requests can be purchased for you by the carton

Function Room Hire Policy

All function reservations are made in accordance with the following terms and
conditions.

Room Hire Fees

Room Newman's Newman'’s The Blue The Board
Lge Room Sml Room Room Room

Capacity 180 100 35 15

(Seated) Minimum 90 Minimum 60

Weekdays $200.00 $155.00 $65.00 $68.00

Friday, $275.00 $205.00 $65.00 $68.00

Saturday Full Day

and Sunday $43.00

Half Day
Deposit

Tentative bookings will be held for a period of two weeks only. Written notice
with a deposit of $300 is required to confirm your booking. If the deposit is
not received within 14 days of confirmation, the booking will be cancelled.

Payment
Full payment is required four working days prior to your function unless
otherwise arranged with the Manager.

Final Numbers

Seven days notice is required to allow our Chef time to cater for your function
requirements. Once final guest numbers have been confirmed you will be
charged according to that number. Should you require special dietary meals for
your function please notify the Function Coordinator. The kitchen requires 72
hours notice for all dietary requests.



Function Room Hire Policy

Cancellations

* Notice of three months prior to function - full refund of deposit
* Notice of two months prior to function - 75% refund of deposit
* In all other cases, no refund will be given

Children's Meals

* Guests 12 years and over are considered adults for catering purposes and will therefore be
charged at adult rates. Children under 12 years are charged at half (¥2) the adult rate or
alternatively can order from the kids menu.

Catering

Licensing restrictions and Club Policy prohibit food or beverages being brought on to club
premises with the exception of celebration cakes. Basic celebration cakes can be cut at no extra
charge. However, if you would like our Pastry Chef to cut and serve your cake as a dessert with
whipped cream and fruit coulis a charge of $2.75 per person will apply.

Prices
All prices in this booklet include GST and are subject to change without notice. A 20%
surcharge applies to all public holiday functions.

Function Hours

* Sunday to Thursday - 9am until 10.30pm

e Friday & Saturday - 9am until midnight

All functions are to finish half an hour prior to closing time.

21st Birthday Parties

A bond of $250.00 will be required for 21st birthday parties. Any damage sustained, other than
a few broken glasses, will be assessed and deducted from the bond. If the damage exceeds the
value of the bond then the difference will be charged to the party at a later date. If no damage
occurs, this bond will be refunded.

Additional costs for security will be required for 21st birthday parties. A security guard will be
provided by the Club at a cost of $35 per hour (minimum of 4 hours) and will be charged to
your account.

Function Room Hire Policy

Bond

A bond may be required at the discretion of the Manager. Any damage sustained other
than a few broken glasses will be assessed and deducted from the bond money or charged
to the party at a later date.

Cleaning Fee
A $50 cleaning fee may be charged at the discretion of the Manager. Confetti is not
permitted in any area of the Club.

Guests

Under Licensing Regulations, guests attending a function held by a private party are not
required to sign the visitor's register and must remain within the function area at all times.
Guests are subject to further scrutiny if entering other areas of the Club and must sign-in if
intending to do so. As Host of a private function, you are responsible for your guests.

Minors on Licensed Premises

Persons under the age of 18 years must remain in the company of their parent or legal
guardian at all times whilst on Club premises. While children are welcome at your
function, it is an offence for minors to approach or obtain service from a bar.

Conduct

Please be aware that the Club enforces the Responsible Service of Alcohol. The Club
reserves the right to expel or reject any function guest who displays unreasonable or
inappropriate behaviour.

Personal Property

The Club prides itself on care of their guests and guest's belongings, however, it cannot
accept responsibility for damage or loss of items left in function rooms before, during, or
after the event.

Declaration
| have read and understand the Function Room Hire Policy

Name

Signature Date
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