
 

 
PARTY 

PLANNER  
From canapés on the balcony overlooking the Blue Mountains  

to a mouth watering buffet, a 3 course dinner or a cocktail party this planner has been 
designed to assist  you with your party.  

 

 



 

Windsor Country Golf Club  
McQuade Ave Windsor 2756 

Phone 02 45774390 

Function Information Sheet. 
 

1. Tentative dates will be held for two weeks only. 
 

2. A charge of $200 for the room hire applies. Payment of this will be considered as verification of a 
booking.( $100 for members).We reserve the right to alter this charge for public holidays.  
 

3. Confirmation of the number of guests attending the function is required no later than seven (7) days 
prior to the event.  
 

4. Final numbers may be increased but not decreased two (2) days prior to the event. 
 

5. Cancellations will be accepted without loss of deposit up to three (3) months prior to the event.  

6. Room may be used for a period of up to five (5) hours for each function. 

7. A surcharge of 10%  per person applies on Sundays and 25% on Public holidays. 

8. Functions may only be extended past 12.00 am at the discretion of the Secretary Manager. 

9. We regret that we are unable to permit food or liquor to be brought on to the premises 
due to licensing laws.  

10. There are no smoke machines, sparklers , scatters or  confetti to be used on the premises. 

11.  All charges are based on present day costs and while Windsor Country Golf Club Ltd reserves the right 
to increase prices at 30 days notice, this will only be done when necessary and in line with C.P.I 
increases. 

12. Full payment of all charges, services, goods and hire must be made seven (7) days before the day of the 
function unless prior arrangements have been made. 

13. Organisers are financially responsible for any damage sustained to their property or that of Windsor 
Country Golf Club Ltd dur ing functions and until their guests are off the premises.  

14. Minimum numbers for the various menus are stated. Number less than this can be arranged however 
this will incur a higher rate. Rates will be explained by the function co -ordinator.  

15. Unless stated functions to do not include table waiting staff, however this can be organised as well with 
a staff surcharge. Your function co-ordinator will explain these rates.  

16. All prices are inclusive of GST. 

 

 



The Function Room is a non smoking area; however those wishing to smoke may do so in 
the designated areas 
 

We can organise for the use of golf carts (subject to availability and times) for you to be able to take photos 

on the course 

 

The club is able to supply you with a list of companies and phone numbers for the added extra items or you 

can source your own supplier: 

Balloons, chair covers, table centre pieces, fresh flowers and disc jockey. Please note that we do not allow 

scatters on the tables or in the clubhouse.  

A list of names and addresses of your guests is required to conform with the Registered 
Clubs Act  

If you  have any other enquiries please do not hesitate to contact us.  

 

 

 

 

 

 



 

Buffet Packages 
Buffet menus are an ideal way to serve a wonderful array of 

mouth watering food.  Buffets look appealing a nd cater for a 

variety of food preferences and ensure all your guests are fully 

satisfied.  All prices for buffets assume a minimum of 50 

persons. We can cater for smaller numbers at a slightly higher 

rate.  

 

 

 

 

Buffet Menu 1  Chefs Choice of Hot & Cold Canapés on Arrival $32.00 per Person 

 A selection of Roast Meats (Sirloin of Beef, Roast chicken & Pork Scotch Fillet) 

 Home Made Spinach & Ricotta Ravioli with a Fresh Supreme Sauce 

 Honey Soy Chicken Fillets 

 Roasted Pumpkin & Potato Bake & Cocktail Onions 

 Seasonal Mélange of Fresh Vegetables 

 Crusty Bread Rolls with Condiments 

 Lemon & Lime Tart with Fresh Vanilla ice Cream 

 Choc Mocha Tiramisu 

 Coffee  & Tea  

 

 

 

 

 

 

Please Note:  All prices and menu items subject to change due to seasonal product fluctuations*** 

There is an additional Sunday surcharge of 10% payable & public holiday rate of 25% (conditions apply) 

For function of less than 50 people the cost is $34.00 per head  

 

 



 

Buffet Menu 2 Chefs Choice of Hot & Cold Canapés on Arrival $35.00 Per Person 

 Braised Pork Scotch Fillets in A White Wine Mushroom Sauce  

 Veal  Parmigano 

 Moroccan Chicken with spiced Cous Cous 

 Season Vegetable Lasagne  

 Idaho Potato & Pumpkin Bake 

 Cauliflower & Broccoli Au Gratin 

 Caesar Salad 

 Pesto Pasta Salad 

  Crusty Bread rolls with Condiments 

 Warm Apple Pie with custard 

 Sticky Date pudding with Caramel sauce 

 Mango Cheese Cake 

 Coffee  & Tea  

 

 

Please Note:  All prices and menu items subject to change due to seasonal product fluctuations*** 

There is an additional Sunday surcharge of 10% payable & public holiday rate of 25% (conditions apply) 

For function of less than 50 people the cost is $37.00 per head  

 

 

 

 

 

 

 

 

 



 

Buffet Menu 3 Chefs Choice of Hot & Cold Canapés on Arrival $60.00 per Person 

 Fresh Sydney Rock Oysters 

 Queensland King Tiger Prawns 

 Garlic & Chilli Mussels 

 BBQ  Glazed Squid & Octopus 

 Baked Cajun Kumara Wedges 

 Seasonal Mélange Of Vegetable 

 Cesar Salad 

 German Potato Salad 

 Gourmet Cold Meat Platter 

  Home Made Crusty Bread Rolls with Condiments 

 Mixed Berry Crumble with Custard 

 Baked  Macadamia Cheese Cake 

 Chocolate Torte 

 Coffee & Tea  

 

Please Note:  All prices and menu items subject to change due to seasonal product fluctuations*** 

There is an additional Sunday surcharge of 10% payable & public holiday rate of 25% (conditions apply) 

For function of less than 50 people the cost is $62.00 per head  

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Finger Food Packages 
FINGER FOOD MENU $15.00 Per Person 

 Spring rolls,  

 Vegetable Curry Samosas 

 Fish Gougons  

 Homemade Mini Sausage Rolls 

 Cheese & Spinach Parcels 

 Savoury Tarts 

 Savoury Mini Croissant 

 

Finger Food Menu 2 $17.00 Per Person 

 BBQ Lamb Kofta Balls  

 Spiced  Mango & Chutney Pork Bites 

 Steamed Prawn Dumplings with Char sue sauce 

 Steamed  Dim Sims  

 Salt & Pepper Squid 

 Seafood Money Bags 

 Gourmet Mini Pizza Subs 

 Tomato & Fetta Bruschetta 

 Gourmet  Mini Rolls 

Finger Food Menu 3 $30.00 per Person 

 Satay Chicken Skewers  

 Mongolian Lamb Skewers 

 Soy ,Garlic & Ginger Beef Skewers 

 Seasoned Seafood Skewers 

 Pumpkin ,Pesto& Fetta Rice Bites 

 Open Faced baguettes with Assortment of Gourmet Fillings 

 

***Please Note:  All prices and menu items subject to change due to seasonal product fluctuations*** 

There is an additional  Sunday surcharge of 10% payable & public holiday rate of 25% (conditions apply) 

For function of less than 50 people please add an additional $2 per person.   

 



FORMAL SIT DOWN MENU  
(Please select two dishes from each course )  

$40.00 PER PERSON  

 

 

ENTRÉE (Alternating) 

Slow cooked slices of Australian lamb on a bed of young salad leaves with tomato relish, vinaigrette and dark rye slices 

Atlantic salmon on a bed of lettuce leaves and drizzled with a Thai inspired dressing. 

Mediterranean Antipasto Plate (Traditional sliced mild Danish salami, shaved Parma ham, marinated feta cheese, char grilled 

vegetables, Greek Kalamata olives and lavish crisp bread)  

Pumpkin & feta cheese ravioli served with a white wine and mushroom sauce and shaved parmesan cheese. 

Cajun Chicken medallions on a bed of roasted spiced polenta and chorizo.  

 

Mains 

Marinated Moroccan Lamb Rump with a Savoury Cous Cous  

Beef Wellington on a bed of Olive & Garlic Mashed Potato 

Fruity Glazed Pork Loin with a Spinach & Garlic Frittata 

Snapper Fish Fillet with a Herb Miso Crust, served with Creamy Potatoes 

Stuffed Chicken Breast Florentine on a bed of Sweet Potato Wedges 

Marinated Vegetable Stack served with a Toasted Savour Polenta Slice 

 

Desserts 

Lemon Lime Tart with Vanilla Ice Cream 
 

Sticky Date Pudding with Caramel Sauce 
 

Jaffa Slice with Choc Ice Cream 
 

Baby Pavlova with a Fruit Coulis & Cream 
 

 

***Please Note:  All prices and menu items subject to change due to seasonal product fluctuations*** 

There is an additional Sunday surcharge of 10% payable 

For function of less than 50 people the cost is $42.00per head 


