
 

 
 

 
 
Dear Customer 
 
 
 
Thank you for considering Erina Rugby League Football Club for 
your proposed function we are delighted to have this opportunity 
to present our Function services to you. It is important to us that 
your function is a success and we take pride in our 
professionalism. We pride ourselves upon providing excellent 
modern facilities and the highest quality service at affordable 
prices.  
 
We are ideally suited to cater for formal occasions or a casual 
gathering. Erina Leagues Club can accommodate as few as 10 to 
230 guests. 
 
Please find enclosed a copy of our impressive Chef’s specially 
selected Menus for your occasion. We are happy to suggest menu 
options and variations if necessary. The price of the menu is 
guaranteed for three (3) months prior to the reception.  
 
Other costs involved would incur a small fee for the hire of the 
area selected, live Entertainment if required and beverages 
consumed.  
 
All prices cover a reception period of five (5) hours from the 
arrival of guests to the time the bar will close. Bar service will 
cease ½ hour prior to function ending. The room is then required 
to be vacated within thirty (30) minutes of closing time. If 
however extra time is required this may be arranged at an 
additional cost and at Management’s discretion. 
 
We encourage you to visit Erina Rugby League Football Club to 
view our facilities and look forward to discussing your function 
requirements with you.  
 
I hope we can be of service to you and take this opportunity to 
thank you for your enquiry. 
 
 
Yours Sincerely 

 
Vanessa Evans  Melanie Hall 
Functions & Promotions Manager  Function Co-ordinator 
 
Sarah Stewart 
Function Co-ordinator      
       

 
 

 



 

 
 

 
Appetisers 

 

DIPS $10.00 per plate 
 

Basil Pesto  
Guacamole 

French Onion 
Hummus 

Baba ghanoush 
 

served with a selection of carrots, celery, capsicum, nuts, crackerjacks, water crackers 
and corn chips 

 
Additional $5.00 per plate to add cheese and cabanossi 

 
 
 
 

Finger Food – all Specially Home made 
 

$6.00 per person for a selection of (3) three 
 

Rare Roast Beef Croutes 
Mayonnaise and horseradish, topped with basil and onion marmalade 

 

Garlic Pizza Wedges 
Pesto and tasty cheese 

 

Crunchy Thai Chicken rounds 
Cucumber slices with a chicken, lemongrass and coriander farce 

 

Smoked Salmon puff 
Smoked salmon, capers, cream cheese, red onion and dill on crusty puff pastry 

 

Baked Mushrooms 
Button mushrooms stuffed with seeded mustard, mixed herbs, garlic and brushed with extra 

virgin olive oil 
 

Nori Rolls 
Assorted vegetables with sushi rice and wrapped in seaweed. Served with a dash of soy sauce 

 
 
 



 

 
Entrees  

Brushetta 
Tomato, Basil, Spanish onion and olives on Ciabatta Toast 

$6.00 

The following choices are $9.00 each 

Pasta 
Creamy Basil pesto with Al dente penne 

 
 

4 Huge Nelson Bay Oysters 
Natural, Kilpatrick or Mornay and Rockefeller 

(Subject to availability) 
 

Caesar Salad 
With or without Anchovies 

 

Chicken & Mushroom Vol au Vents 
Plump Chicken & button Mushrooms lashed with a creamy sauce on a  

Homemade vol a vent 
 

Castaway’s Prawn Cocktail 
Prawns, Avocado, Sprouts, Cucumber and Coriander with our chef’s special sauce 

 

Lamb Tenderloin on Pumpkin Puree 
Lamb Fillets pan fried in a sweet marinade on a spiced Pumpkin mash 

 

Chicken Satay Kebabs 
Served on a bed of rice with a dressing of minted yoghurt  

Soups all $6.00 
 

Country Tomato 
Seasonal Vegetables finished in a light tomato puree 

 

Vichyssoies 
Creamy Potato and leak 

 

Pumpkin and Kumera 
With sweet chilli, coriander and coconut cream 

 

French Onion 
Traditional and one of the best 

 
 



 

 
 
 

Main Meals 
$18.00 per person 

 

3 Bone Lamb Racks 
Citrus brandy Glaze served on a nest of Mediterranean Cous Cous 

 

Slow Roasted Scotch Fillet 
Placed on a butter chive mash, topped with asparagus spears, roasted roma tomato and 

Béarnaise sauce 
 

Oven baked Salmon Fillet 
Lashed with red capsicum butter sauce and nestled on an olive, tomato, Spanish onion and new 

potato mescalin salad 
 

Pork Tenderloin 
Stuffed with Camembert, wrapped in prosciutto and floated on a mushroom and thyme Jus. 

Accompanied with Dutch savoury cabbage 
 

Norwegian Chicken Breast 
Filled with smoked salmon, capers, cream cheese and lemon pepper served with vegetable 

ratatouille and pome Williams 
 

Vegetarian Meals 
 

Filo Wrap 
Potato, kumara, sun-dried tomato, garlic, carrots, peas, seasoned greens wrapped in a light 

buttered filo pastry and served with wild rocket and seasonal salad 
 

Mediterranean Vegetable Frittata 
Assorted vegetables binded with fresh eggs and herbs. Served with wild rocket and seasonal salad 

 

Hot Rocks $23.00 each - Served with Vegetables or Chips & Salad 

‘It’s not just a meal it’s a healthy experience’ 
Corn Fed Chicken Breast 
Grain Fed Scotch Fillet 

Ocean on Land – Beef fillet, Chicken & Prawns 
Mixed Grill – Lamb, Beef, Chicken and bacon 

Fish of the Day 
 

Children’s Main Meals $6.00 each 
All meal served with Vegetables or Chips and Salad 

Crumbed Chicken pieces, Battered Fish, Nachos 
 
 

Fresh Dinner Rolls and a Tea & Coffee bar are included at no extra 
charge with all main meal selections. Choice of two served alternate 



 

 
 

 
 

Dessert 
$7.50 per person 

 
Pavlova lashed with seasonal fruit and grated dark chocolate curls 

 
Sticky Date pudding with butterscotch sauce 

 
Caramel Mud Cake  

 
Blueberry brulee Cheesecake 

 
Grand Marnier seasonal fruits on vanilla Ice cream 

 
Cheese Plate – seasonal fruit, cheese and crackers 

 
Chocolate Fountain with assorted dippers (TBA) $5.00P.P 

 
If you choose to have your wedding or birthday cake served there 

will be a surcharge of $1.00 per person  
 
 

Children’s Desserts  
$4.00 each 

 
Banana Splits 

 
Ice cream with Topping – Chocolate, Strawberry and Caramel 

 
Flavoured Yoghurts (TBA) 

 

 
 

 
 
 



 

 
Choice of Two Served Alternate 

 

Entree 
 

Chicken satay kebabs on rice in a lettuce leaf 
Potato, leek and bacon soup with a Parmesan Croute 

Thai beef on a salad of greens and a mild peanut dressing 
Chicken and mushroom on a homemade vol au vent 

Castaway’s prawn and avocado cocktail 
Caesar salad with or without anchovies 

 
 

Main 
Roast pork with vegetables and apple jus 

Grilled perch with a garlic, lemon and dill butter topping with 
wedges and salad 

Roast lamb with vegetables and rosemary jus 
Roast Chicken with a lemon and sage crust & vegetables 

Baked leg ham and turkey breast with a cranberry jus 
And vegetables 

 
 

Dessert 
 

Duet of chocolate and strawberry mousse with cream 
Hot apple Danish topped with light custard 

Hot plum pudding flooded with brandied custard 
Fruit tartlet with fresh cream 

Pavlova lashed with seasonal fruit and grated chocolate 
Chocolate mud cake with Chantilly cream 

 
 

All of the above menu’s served with a fresh bread roll, Tea 
and Coffee. 

Two Course $21.00   Three Course $26.00 

 
 



 

 
BBQ Menu 

 

Package 1   $15.00 per person 
 

Lamp Chops, Sausages, Mixed Rissoles and fried Onions 
Boiled Parsley Potatoes 

Bread and Butter 

Choice of Two Salads 
Tossed Salad, Potato Salad, Creamy Coleslaw, 

Curried Pasta Salad 
----------------------------------------------------------- 

Package 2                $18.00 per person 
 

Lamb Cutlets, Minute Steak, Sausages, Chicken Kebabs and fried 
onions 

Boiled Parsley Potato 
Bread and Butter 

Choice of Three Salads 
Tossed Salad, Potato Salad, Creamy Coleslaw, 

Curried Pasta Salad, Rice Salad 
Dessert: Fresh Fruit Salad & Cream 

--------------------------------------------------------------------- 
Package 3              $22.00 per person 

 

150g Scotch Fillet Steak, Marinated Chicken Fillets and Onions 
Boiled Buttered Parsley Potatoes 
Bread & Bread Rolls with Butter 

Choice of Four Salads 
Egg and Bacon Potato Salad, Coleslaw, Hawaiian Rice Salad, Green 

Bean Salad, Greek Salad, Tossed Salad, Caesar Salad 
Dessert: Fresh Fruit Salad & Cream, Mixed Slices 

 
 

All packages include a chef to cook your meal and a wait 
person to serve your Hot Meal 

 

 



 

 
Buffet Menu 

 

Buffet Menu (1)       $20.00 per person 

Choice of Two Cold Platters 
Honey Soy Chicken, Leg Ham, Rare Roast Beef, 

 Boneless Turkey 
 

Choice of One Hot Dish served with Rice 
Satay Chicken, Beef & Black Bean, Curried Prawns, Curried Lamb, Beef 

Stroganoff 
 

Choice of Three Salads 
Seasonal Tossed Salad, Creamy Coleslaw, Potato Salad, Pasta Salad, 

Green Bean Salad, Rice Salad 
 

Chocolate Fountain for dessert with assorted seasonal fruit 
Fresh Bread Rolls & Complimentary Tea & Coffee 

Buffet Menu (2)       $27.00 per person 

Choice of Three Cold Platters 
Roast Lamb, Corned Silverside, Boneless Turkey, Leg Ham, Honey Soy 

Chicken, Rare Roast Beef, Seasonal Whole Fish 
 

Choice of Two Hot Dishes served with Rice 
Satay Chicken, Beef and Black Bean, Curried Prawns, curried Lamb & 

Beef Stroganoff 
 

Choice of Four Salads 
Seasonal Tossed Salad, Caesar Salad, Egg and Bacon Potato Salad, 

Bean Salad, Greek Salad, Pasta Salad, Coleslaw 
 

Selection of Cakes and a Chocolate Fountain with assorted seasonal fruit  
 

Fresh Bread Rolls and Complimentary Tea & Coffee 
Price includes a wait person to serve your buffet 

 



 

 
Individual Platters 

 

Prawn Cutlets $65.00     50 - 60 pieces 
 

Tempura Fish Cocktails $55.00    50 - 60 pieces 
 

Crumbed Calamari Rings $65.00    50 - 60 pieces 
 

BBQ Meat Ball $65.00    100 - 120 pieces 
 

Mini Spring Rolls $50.00    120 - 140 pieces 
 

Assorted Quiches $65.00   30 - 35 pieces 
 

Chefs Mixed Platter $60.00  
 

Party Pies $50.00   45 – 55 pieces 
 

Sausage Rolls $50.00   45 – 55 pieces 
 

Hot Chips $25.00 
 

Beer Battered Wedges with Sweet Chilli & Sour Cream $40.00  
 

Assorted Fresh Sandwich Platter $40.00    (10 to 12 people) 
 

Seasonal Fruit Platter $50.00    (20 to 40 people) 
 

Cheese, Cabanossi, Nut and Fruit Platter $50.00  (20 to 40people) 
 

Chef’s Home Made Selection 
 

Mini Mixed Pizza’s $50.00   50 to 60 pieces 
 

Nori Rolls $60   60 pieces 
 

Marinated King Prawn Skewers $60   30 skewers 
 

Satay Chicken Skewers $60   40 skewers 
 

Balinese Chicken Balls $60   40 pieces 
 

Green Curry Prawn Wontons $60   50 pieces 
 

Tempura Prawns $60   50 pieces 
 

Vol au Vonts (Seafood, Chicken or Savoury Meat) $60   50 pieces 
 

Salt and Pepper Squid $60   80 pieces 
 

Asian Noodle Boxes (Vegetarian, Chicken, Beef, Pork or Combo) $60  
30 boxes 



 

 
 

Conference Menus 
 

Cost per person: 
 Tea & coffee bar with mints $2.50 
 Tea & coffee bar with biscuits $3.50 

 Tea & coffee bar with homemade cookies $4.50 
 Tea & coffee bar with plain and sultana scones served with 

Jam and fresh cream $5.50 
 Tea & coffee bar with a selection of muffins, mixed scones, 

cookies and mints $7.00 
 
 
 

1) A selection of sandwiches with an assortment of fresh fillings 
Fresh seasonal fruit platter 
Tea & coffee bar with mints  

$10.00 per person 
 

--------------------- 
 

2) A selection of sandwiches with an assortment of fresh fillings 
Fresh seasonal fruit platter 

Selection of cheese, crackers and dips 
Tea & coffee bar with mints 

 $12.50 per person 
 

----------------------- 
 

3) A Selection of sandwiches with an assortment of fresh fillings 
A mixture of hot finger food 

Fresh seasonal fruit platter 
A Selection of cakes, cheeses, crackers & dips 

Tea & coffee bar with mints 
 $15.00 per person 

 
 
 
 



 

 
 

Breakfast Menus 
 

Cold Breakfast $9.00 per person 
 

A selection of Cereals and seasonal fruits 
 

A selection of breads & spreads 
Tea, coffee, hot chocolate and Orange juice 

 
 

Hot Breakfast $12.50 per person 
 

Bacon, Sausages, scrambled eggs, cheese tomatoes, herbed mushrooms 
and hash browns. 

A selection of breads & spreads 
Tea, coffee, hot chocolate & orange juice 

 
 

Full Breakfast $17.50 per person 
 

A selection of cereals, seasonal fruits, breads & spreads. 
Bacon, Sausages, scrambled eggs, cheese tomatoes, herbed 

mushrooms, hash browns 
Tea, coffee, hot chocolate, orange juice & apple juice 

 

 

Gourmet Breakfast $28.00 per person 
 
 

Cereals, selection of breads, danish, croissants 
Eggs – fried, scrambled or poached, bacon, sausages, hash browns, 

cheese roma tomatoes, herbed mushrooms 
Trio of juices – Orange, pear, mango, apple, 

Apple & Blackcurrant 
Expresso coffee, tea & hot chocolate 

 
 



 

 
 

Function Room Hire Charges 
 
Meeting Room – With tables, seats 50 guests 
 
Room Hire + GST $110.00 
 
Frank Edwards Room –  With tables, seats 120 guests 
(5 hours)            Without tables holds 230 guests 
 
Room Hire + GST $275.00 
 
Frank Edwards Room - Full Day Hire + GST $330.00 
 
Castaway’s Restaurant – With tables, seats 210 guests 
Without tables holds 400 guests 
 
Castaways Restaurant is not available without Catering 
With Catering Room Hire + GST $385.00 (Conditions Apply) 
 
Private Tray Service $60.00 for a 5 hour period per wait person 
 
Private Bar Service 1 staff $55.00 for 60 guests or less 
 
Two (2) staff for 60 guests or more $88.00 - available in Frank 
Edwards Room and our Castaways Restaurant 
 
There will be an additional $15.00 charge to cover the cost of wrist 
banding all guests over 18 years of age. 
 
If you choose to have your wedding or birthday cake served there 
will be a surcharge of $1.00 per person. 
 
EQUIPMENT HIRE 
 
Projector (+ screen) $30.00 for 5 hours 
DVD/Video $30.00 for 5 hours 
A surcharge of $20.00 per hour or part thereof, will apply after the 
five (5) hour duration. 
 
 

 
 



 

 

Responsible Service of Alcohol 
 
 
 

In the best interest of our Members, Guests and Community the 
Board of Directors and Management have implemented these 
policies. 
 
As you are the organiser of a function in our venue at which alcohol 
will be available, it is our responsibility to advise you of our policy in 
regards to the responsible service of alcohol. 

 
 

Legal requirements prevent our staff from serving alcohol to: 
 Any person(s) who are intoxicated 
 Any person(s) who are behaving in a disorderly manner 
 Any person(s) who are under 18 years of age – Photo 

identification may be requested for proof of age 
 Any person(s) buying alcohol for under 18’s 

 
 

We request that you advise your guests of these requirements 
Our Staff are extremely experienced and well trained to ensure that 
you and your invited guests will have an enjoyable experience. 

 
 

Kind Regards 
 

Erina Rugby League Football Club 

 
 
 
 
 
 
 
 
 



 

 
Terms & Conditions 

 

CONFIRMATION OF BOOKING 

Your booking is not confirmed until a deposit is received. We hold tentative bookings for 14 days 
only. Otherwise Erina Rugby League Football Club Limited reserves the right to cancel the 
booking and allocate the venue / equipment to another client. 

CONFIRMATION  

To confirm your booking we require this document to be signed & returned to us with the 
requested deposit of $200.00. This will be refunded after the function when all accounts are 
settled and no additional expenses have been incurred. A Receipt of payment will be available to 
you.  

CANCELLATIONS 

Provided 2 months notice is given and Erina Rugby League Football Club Limited is able to 
resell the venue, deposits will be refunded in full.  If less than 2 months notice is given a 
cancellation fee will apply, with the refund to be determined at time of cancellation. 

GUARANTEED MINIMUM NUMBERS  

To ensure your needs are met, a guaranteed number of quests attending is required 7 days prior to 
the function.  Erina Rugby League Football Club Limited reserves the right to charge for prepared 
meals, in accordance with the number guaranteed will be additionally charged. 

MENU SELECTION  

To be confirmed 14 days prior to the event 

FOOD & BEVERAGES  

Due to licensing laws and club policies, no food or beverages are to be brought onto the premises. 
All prices have been costed to cover a reception period of five (5) hours from the time of booking 
to the time the bar will close. The room is then required to be vacated within thirty (30) minutes 
of bar closing time. If however extra time is required this may be arranged at an additional cost 
and is at Management’s discretion.  

PAYMENT POLICY  

All prices are based on current costs and are subject to change.  We will endeavour to maintain 
quoted prices wherever possible but reserve the right to vary them when required.  However your 
quoted rate is confirmed once we receive your deposit, which is required within 14 days of 
booking you function.   
 
Final payment must be settled on or before the date of the function by cash, cheque or credit card 
(visa, MasterCard or bankcard) are welcome.  
 

EQUIPMENT HIRE CHARGES 

Charges may apply for special equipment or facilities provided for each function. 
 

 
PLEASE NOTE YOU ARE ON SPECIAL LICENSED PREMISE 
As the function rooms are contained within the premises of Erina Rugby League Football Club 
Limited, special arrangements for entry and the use of facilities of all guests must be made at the 
time of booking.  
 
 
 



 

 
 

 
All 21st Birthday Parties must have Security this will be organised by Erina Rugby League 
Football Club Limited, with an approved security service, at a cost to you.  Persons under 18 
years of age are permitted to attend functions, however an adult must supervise them at all times 
and are not permitted in the clubs gaming areas or bar areas and are not permitted to consume 
alcohol whilst on club premises.  Any special arrangements for the use of facilities by underage 
persons must be made at the time of booking.  All persons under the age of 18 years must be off 
club premises by 10.00pm. 

THE REGISTERED CLUBS ACT 1976 

States that it is an offence to serve alcohol to an intoxicated person.  For most of us, alcohol is an 
enjoyable part of social life, however, some may occasionally over indulge in their drinking and 
become disruptive and anti-social, in keeping with the clubs commitment to both members and 
patrons, the Responsible Service of Alcohol Policy is supported by Management & Staff. 

FIVE KILOMETRE RADIUS RULE- FOR ALL REGISTERED CLUBS 

All members will be required to show current membership. ALL VISITORS to Erina Rugby 
League Football Club MUST PROVIDE EITHER “PROOF OF RESIDENCE” THAT THEY 
RESIDE OUTSIDE THE 5KM RADIUS OR MEMBERSHIP TO AFFILIATED LEAGUES 
CLUB BEFORE THEY SIGN IN. 

INSURANCE  

Erina Rugby League Football Club Limited will take all necessary care, but accepts no 
responsibility for damage or loss of property left on our premises at any time.  We recommend 
that organisers take out their own property and public liability insurance coverage. 

DAMAGE  

The patron assumes responsibility for all damages caused by them or any of their guests, invites 
or other people attending the function, whether in the function rooms or in another parts of the 
venue. 
General and normal cleaning is included in the cost of the room, but additional charges may be 
payable if the function has created cleaning needs above and beyond normal cleaning. 
 

FIRE AND SAFETY 

Exit doors must be free of blockages, highly flammable materials are not permitted and the use of 
open flames, heaters, lamps etc are not permitted. 
 
No display materials or decorations are to be erected without prior written consent. 
 

I have read and accept the terms and conditions under which functions at Erina Rugby 
League Football Club Limited may be booked. 

 
Please complete details and return to Club to sure your booking: 

 
Date of Function: __________________________       Number of Guests: _____________ 
 
Organiser (Name): __________________________ Position: ________________________ 
 
Address: ___________________________________________________________________ 
             
 
Signature:_________________________________________   Date:___________________ 

Fax this agreement to Functions Department (02) 43 65 22 37 or 
Post to: PO Box 3020 Erina NSW 2250 


