
PACKAGE INCLUDES
Venue hire

Pads and pens

Water and mints

Laptop, projector and screen  
(Board Room and Private Dining Room)

Laptop with flat screen TV  
(Business Lounge)

Wi-Fi

ARRIVAL REFRESHMENTS
Freshly brewed coffee and tea

MORNING TEA
Freshly brewed coffee and tea with any item  
from our refreshment break menu

LUNCH
In the Club’s award-winning restaurant

AFTERNOON TEA
Freshly brewed coffee and tea with any item  
from our refreshment break menu

PRICING
$99.00 per person

$95.00 per person (Members)

Half day packages available, contact us for  
more information

OPTIONAL UPGRADE

SUNDOWNER
Finish your day on a relaxed note with drinks 
in the Club’s Lounge Bar

Minimum numbers apply

EX ECUT I V E�
P A C K A G E



SOMETHING HEALTHY
Basket of seasonal fresh fruit (ve, gf)

Sliced seasonal fresh fruit platter (ve, gf)

Cherry tomato, olive and bocconcini skewers (v, gf)

Baked muesli slice topped with dark chocolate (v)

SOMETHING SWEET
Orange and almond cake (v, gf)

Chocolate orange fudge cake (v, gf)

Strawberry cheesecake (v, gf)

Mini pain au chocolat (v)

Gourmet butter cookie selection (v)

Selection of glazed Danish pastries (v)

Selection of mini muffins (v)

Frosted carrot tea cake (v)

Banana tea cake (v)

Lemon meringue pie (v)

Chocolate profiteroles (v)

Lamingtons (v)

SOMETHING SAVOURY
Spinach and ricotta frittata with chive cream 
cheese whip (v, gf)

Vegetarian (ve) and chicken Vietnamese rice 
paper rolls with dipping sauce (gf)

Roasted vegetable pastizzi with onion and 
tomato relish (v)

Mini vegetarian (v), smoked salmon and 
tandoori chicken tortilla wraps

Egg mayonnaise (v), ham and cheese and 
tandoori chicken finger sandwiches

Baked ham, cheese and egg croissants

House made Stirling Ranges beef sausage rolls 
with onion and tomato relish

PRICING
Freshly brewed coffee and tea  
$6.50 per person | $6.00 per person (Members) 
 
Refreshment breaks items  
$6.50 per person | $6.00 per person (Members) 
 
Soft drinks 
$5.50 each | $5.00 each (Members) 
 
Orange juice 
$20.00 per jug | $18.00 per jug (Members)

R E F R E SHMENT
B R E A K S

Please advise your service team member if you or any of your guests have a food allergy or intolerance. 

Our food is prepared in a kitchen that produces items containing milk, eggs, wheat, fish, shellfish, soy, sulphites, lupin, sesame seeds, peanuts and tree nuts Whilst we take 

precautions against cross-contamination, we cannot guarantee that any item is 100% free of allergens as we use shared preparation areas.
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