Wedding Packages
Thank you for your interest in holding your wedding at the Golf House Hotel. Our
custom wedding day packages are specifically prepared to ensure your special day is
everything you’ve imagined.
We have two function rooms available that will accommodate 10-250 guests:
The Walker: Our smaller function room suitable for an intimate event.
Seats 30 people comfortably. Cocktail function for up to 50 guests.
The Doveton: Our larger room for your exclusive dinner or event. This room has its
own bar and caters for an elegant setting. Seats 80 people. This room can be
expanded and can incorporate the Walker function room to seat 120 guests. Cocktail
function for up to 250 guests.
Our wedding packages include three and a half hours of beverages, microphone for
speeches, cake and gift table, linen, and printed table menus.
Alternatively you may select from our standard function menu. We also offer
arrangement payment of alcohol on consumption. If this option is selected an
additional fee of $500 is payable for wedding room set up.
Please feel free to contact us on 5331 2373 or email info@golfhousehotel.com.au
We will arrange an appointment time to view our rooms and facilities and to discuss
your wedding needs in detail.

Stand up Cocktail Dinner (includes beverages)
Assorted Dip on Sliced Cucumber
Chicken and Mushroom Vol-au-Vents
Salt and Pepper Calamari
Pate on Mini Malba Toast
Crumbed Fish Goujons
Vegetable Spring Rolls
Sushi Rolls with Soy
Duck and Mushroom Spring Rolls
Prawn wrapped In Filo with Sweet Chilli Sauce
Chicken Satay with Peanut Sauce
Lamb and Rosemary Pies
Arancini Rice Balls, Deep Fried (Vegetarian)
Goats Cheese and Olive Pizza (Vegetarian)
Vegetable Frittata (Vegetarian)

Includes three and a half hours of beverages:
 Carlton Draught
 Cascade Light
 Morgan’s Bay Sparkling
 Morgan’s Bay Chardonay
 Morgan’s Bay Cab Shiraz
 Softdrink
 Tea and Coffee

$85.00 Per Person

Premium Seated Menu (Includes beverages)

2 course $85 per person
3 course $95 per person

Meals Served Alternatively
Please choose 2 items from each course:

Entrée
 Cured Salmon with Capers and Rocket.
 Salt and Pepper Calamari with dressed Briquette Leaves and a Lime Mayonnaise
 Caesar Salad, Traditional Way, Anchovy Dressing, Bacon, Shavings of Parmesan, Croutons
and Soft Poached Egg
 King Prawn Salad with Lime and Mango Chilli Salsa, Prosciutto, and Rice Noodles
 Roast Pumpkin and Quinoa Salad with Yarra Valley Feta, and Tempura Zucchini Flower
 Duck and Leek Terrine with Apple Chutney and Grilled Brioche
Main







Fillet of Beef, Cooked Medium, on Potato Fondant, Wilted Spinach, Broccolini and Red Wine
Jus
Chicken Breast wrapped in Prosciutto, with Kipfler Potatoes, Braised Fennel and a Thyme
and Red Wine Reduction.
Salmon Fillet on Herb Potato Purée, Asparagus, and Garlic Cream Prawn Sauce
Pork Cutlet, with Braised Red Cabbage, Apple Pressed Potatos, and Bullmers Cider Glaze
Lamb Rump on Braised Vegetables, Lentils, and a Mint Hollandaise Sauce
Thai Vegetable Curry, with Steamed Rice, Mint Yoghurt and Coriander

Dessert
 Cointreau Crème Brule with vanilla bean ice cream.
 Lavender Panna cotta with poached mixed berries.
 Chocolate Lave Cake with vanilla bean ice cream.
Includes three and a half hours of beverages:
 Carlton Draught
 Cascade Light
 Morgan’s Bay Sparkling
 Morgan’s Bay Chardonay
 Morgan’s Bay Cab Shiraz
 Softdrink
 Tea and Coffee

Extra beverage time available at $5.00 per person per ½ hour.
Alternate menu options available at additional cost.
We cater for any special dietary requirements you may have, please ask to see additional
vegetarian options and others.
Alternate beverage packages can be arranged at additional cost.
We are aware that every bride and groom are different and we are more than happy to
design a package specially for your budget and your family.

Terms and conditions:
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Only on receipt of deposit will function date be confirmed. If cancellation occurs no deposit will be refunded.
Payment of deposit will deem acceptance to our terms and conditions.
Final payment is required of confirmed number of guests in attendance, no later than 10 working days prior to
the event. Payment is not refundable for reduction in numbers after final payment.
Guest list, seating arrangements and special dietary requirements must be confirmed along with final payment.
Any changes to the menu selections must be advised no less than 10 working days prior to the event and may
require price revision.
Any extensions of function duration must be paid for prior to extension beginning and may only be paid in cash,
eftpos or credit card (cheques will not be accepted).
Any bar tab that is required to be set up is to be paid for at the beginning of the function and may only be paid in
cash, eftpos or credit card.
Security bond will be refunded in full, if there is no damage to venue or its property and cleaning required is
deemed to be non-excessive.
Any damages / breakages that occur during the function are the responsibility of the contact person for
replacement.
Staff observes and practice the obligations of the Responsible Service of Alcohol, as per the Liquor Laws of
Victoria.
Current menu subject to change for purpose of improvement and meeting market conditions.
It is the responsibility of the contact person to ensure that the venue is vacated within 30 minutes of finish time.
Any additional time beyond that will be charged out $200 per hour or part thereof.
We do not take responsibility for the storage, handling or presentation of any cakes or foods not made on our
premises. We do not take liability under the Food Safety Act.

.

Agreement:
Bride and Groom Details:
Wedding Date:

Serving Time:

Function Room:
Estimated Number of Guests:

Deposit Payable: $

Quoted price per person: $
Contact Details Name:
Email:

Telephone:

Menu Selection (please list all):

Extra Equipment Hire (please specify):

Details include any special dietary requirements or other additional information:

I have read and accept the terms and conditions:
……………………………………………………………………

…../…./…..

