
 

 
 
 
 
 
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 Harvey 
Functions & Operations Manager   
 
Sarah Stewart 
Function Co-ordinator   
 
 
 
 
 
 
 
 
 
 



 

 

                   
Appetisers 

 
DIP PLATES $12.00 each 

 
Basil Pesto 
Guacamole 

French Onion 
Hummus 

Baba Ghanoush 
Sweet Chili Sour Cream 

 
All served with a selection of vegetables, nuts, crackerjacks and 

biscuits 
 

Cheese Plates $16.00 each 
Three Cheeses’, Cabanossi, and biscuits 

 

Finger Food – Individual Platters 
 

Prawn Cutlets $65.00 – approx 60 pieces 
 

Tempura Fish Cocktails $50.00 – approx 80 pieces 
 

Panko Crumbed Calamari Rings $65.00 – approx 80 pieces 
 

BBQ Meat balls $65.00 – approx 100 pieces 
 

Mini Spring Rolls $50.00 – 100 pieces 
 

Chef’s Mixed Platter $60.00 
 

Party Pies $50.00 – approx 40 pieces 
 

Sausage Rolls $50.00 – 40 pieces 
 

Beer Battered Fries $25.00 
 

Crispy Potato Wedges with Sweet Chili & Sour Cream $40.00 
                         
 
 
 
 
 
 
 



 

 
 
 

Chef’s homemade Selection 
 
 

Assorted Fresh Sandwich Platter $40.00 
 

Open Gourmet Sandwich Platter $40.00 
 

Seasonal Fresh Fruit Platter $55.00 
 

Cheese, Cabanossi and Fruit Platter $55.00 
 

Mixed Mini Quiches $65.00 approx 30 pieces 
 

Mixed Mini Pizzas $50.00 approx 40 pieces 
 

Assorted Fresh Nori Rolls $60.00 approx 60 pieces 
 

Marinated King Prawn Skewers $60.00 approx 30 pieces 
 

Fresh Satay Chicken Skewers $60.00 approx 30 pieces 
 

Assorted Mini Vol au Vonts $60.00 approx 40 pieces 
 

Salt ‘n’ Pepper Squid $60.00 approx 60 pieces 
 

      Asian Noodle Boxes (vegetarian, chicken, beef, pork, prawn 
or combination) $60.00 approx 30 boxes 

 
 

If you would like any specific flavor changes please do not 
hesitate to ask 

 
 

 
 
 
 
 
 
 
 
 
 
 

 



 

 
Choice of two Served Alternate 

1 course $22.00pp 
2 course $32.00pp 
3 course $40.00pp 

 
Entrée 

 
Prawn & Avocado Filo Tart 

   Crisp Filo Tart with Fresh Prawns Avocado Cherry Tomato and  
Spinach Salad dressed with Chive and Balsamic Oil 

 
Twice Cooked Pork Belly 

Tender Pork Belly Glazed with Nam Jim nestled with an Asian  
Vegetable Salad and Steamed Rice 

 
Chicken Greek Salad 

Warmed Chicken Tenderloins rested on an Olive Tomato 
Spanish  

Onion Cucumber and Feta Mélange 
 

Salt & Pepper Squid 
Szechuan Pepper and Sea Salt crusted Squid with a Glass 

Noodle 
 Salad and Homemade Sweet Chili 

 
Vine Ripened Tomato & Feta Tart 

Puff Pastry Filled with Creamy Feta and Lightly Baked Tomatoes 
 

Beef & Fennel 
Rare Roasted Beef Fillet with fresh Fennel Pine Nuts Rocket  

Capsicum and a Horse Radish Dressing 
 

Pacific Oysters 
Four Large Fresh Pacific Oysters served Natural, Asian, 

Crumbed, Kilpatrick, Mornay or Champagne & Saffron Battered  
(market availability) 

 
Soup 

Make a suggestion served with Crusty Bread 

 
 
 
 
 



 

 
 

 
 
 

Mains 
 

Mediterranean Lamb Rack 
Three Boned Lamb Rack with Soft Crusted Polenta and  

Warmed Mediterranean Vegetable Salad 
 

Sweet Crusted Scotch Fillet 
Scotch Fillet with Quince Past, Camembert Cheese 

Kipfler Potato 
 Baby Spinach and Jus 

 
Catch of The Season 

   Fresh Caught Fish Filleted and served with Seasonal Char 
Grilled Vegetables & Creamy Mashed Potato 

 
Chicken Breast Risotto 

Pan Seared Chicken Breast served with Dukka Pumpkin  
& Spinach Risotto dressed with Garlic Chive Cream Sauce 

 
Pork Fillet Steak 

       Oven Roasted Pork Fillet served with Buttered Green Beans 
Crisp Chat Potatoes and Sweet Roasted Apple with a Green 

Peppercorn Sauce 
 

Seasonal Vegetables Muille Fuille 
   Oven Roasted Seasonal Vegetables in a Puff Pastry Base with 

a side of Fresh Salad Greens 
 
 

Mains served with Crusty Bread 

 
 
 
 
 
 
 
 
 
 



 

 
 
 
 
 
 

 
 

Desserts 
 

Mixed Berry Parfait 
Layers of Assorted Berries, Rich Vanilla Yoghurt and  

Crisp Meringue 
 

Sticky Date Pudding 
Homemade Sticky Date pudding with Butterscotch Sauce 

 Double Cream and Glass Toffee shards 
 

Tiramisu 
Soft Layers of Coffee infused Sponge with Sweet 

 Mascarpone Cheese filling 
 

Chocolate Banana Spring Roll 
Hot Crisp Spring Roll Filled with Fresh Banana and Milk 

 Chocolate served with Homemade Lime Ice-Cream 
 

Sticky Black Rice 
Moist Sticky Black Rice Pudding served with Coconut Cream  

and a Mango Ice-Cream 
 

Chocolate Panna Cotta 
Creamy Chocolate Milk Pudding served with Crunchy 

 Caramel Popcorn and Chocolate Filigree 
 
 

Tea & Coffee Bar with Mints $3.00pp 

 
 
 
 

 
 
 
 
 



 

 
 
 
 
 
 
 

Kids Meals 
 

$11.00 per child including dessert 
 
 

Chicken Schnitzel 
Half of a Fresh Chicken Breast crumbed and fried 

 
Fish Fillet 

White Fish Fillet which can be Crumbed, Grilled or Battered 
 

Junior’s Steak 
Scotch Fillet cooked Medium 

 
All above meals served with a choice of 

 Chips, Salad or Vegetables 
 

Pasta Bolognaise 
Beef and Vegetable Bolognaise with Al Dente’ Pasta 

 and Grated Cheese 
 
 

Kids Sweets 
 

Vanilla Ice-Cream with a choice of Chocolate, Strawberry,  
Caramel or Vanilla Topping and Sprinkles 

 
 
 
 

 
 
 
 
 
 



 

 
 
 

BBQ Menu 
 

Package 1   $17.00 per person 
 

Sausages, Chicken Satay Skewers and fried Onions 
Boiled Parsley Potatoes 

Fresh assorted Baked Bread and Butter 

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

Tomato and Basil 
----------------------------------------------------------- 

Package 2                $22.00 per person 
 

Lamb Cutlet, Sausages, Chicken Kebabs and fried onions 
Boiled Parsley Potato 

Fresh Assorted Baked Bread with flavoured and plain Butter 

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

Tomato and Basil, Pasta Salad, Tabouli and Couscous Salad 
 

--------------------------------------------------------------------- 
Package 3              $27.00 per person 

 
150g Scotch Fillet Steak, Marinated Chicken Fillet and Fried 

Onions 
Boiled Buttered Parsley Potatoes 

Fresh assorted Baked Bread with flavoured and plain Butter 

Choice of Four Salads 
     Egg and Bacon Potato Salad, Creamy Coleslaw, Greek 

Salad, Tabouli 
            and Couscous Salad, Tossed Salad, Caesar Salad, 

Tomato and Basil Salad 
 

   Dessert: Fresh Fruit Salad with Cream Chantilly and Mixed 
Gateau Cakes 

 
All BBQ packages include a chef to cook your meal and a wait 

person to serve your hot meal 
 
 



 

 
 
 
 
 

Buffet Menu 
 

Buffet Menu (1)       $25.00 per person 

 

Choice of Two Meat Platters 
Honey Soy Chicken 

 Leg Ham 
 Rare Roast Beef 

          

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

Curried Prawns, Lamb Korma, 
or Beef Stroganoff 

 

Choice of Three Salads 
Seasonal Tossed Salad, Creamy Coleslaw,  

Potato Salad, Pasta Salad,  
Tomato and Basil Salad, Rice Salad 

 
 

Fresh Assorted Baked Bread with Flavoured and Plain Butter 
 
 

Dessert: Assorted Seasonal Fruit Salad with Cream Chantilly 
 
 

Price includes a wait person to serve your first serve from buffet  
to guests, then guests are free to help themselves to additional 

helpings from what is left on buffet. 

 
 
 
 
 
 
 
 



 

 

 

 

Buffet Menu 

Buffet Menu (2)      $33.00 per person 

 

Choice of Three Meat Platters 
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 or Lamb, Beef Stroganoff, 
Lamb Korma 

 

Choice of Three Salads 
Seasonal Tossed Salad, Caesar Salad, 

Egg and Bacon Potato Salad, Tabouli and Couscous Salad, 
Greek Salad, Pasta Salad, 

Creamy Coleslaw, Tomato and Basil Salad 
 
 

        Dessert:  Selection of Gateau Cakes, Seasonal Fruit  
Salad and Cream Chantilly 

 
Fresh Assorted Baked Bread with Flavored and Plain Butter 

 

 
Price includes a wait person to serve your first serve from buffet  
to guests, then guests are free to help themselves to additional 

helpings from what is left on buffet. 

 
 
 
 
 
 



 

 
 

 

Conference Menus 
 
        Cost per person: 
 

 Tea & coffee bar with mints $3.00pp 
 Tea & coffee bar with biscuits $4.00pp 

 Tea & coffee bar with homemade cookies $6.00pp 
 Tea & coffee bar with a mixed selection of mini muffins $6.00pp 
 Tea & coffee bar with Plain and Date Scones served with jam 

and fresh cream $7.00pp 

 
Conference Menu’s with lunch 

 
 

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

$12.00 per person 
 

      
      2)  A selection of open gourmet sandwiches with an 

assortment of fresh fillings 
Fresh seasonal fruit platter 

Crispy Potato Wedges with Sweet Chili and Sour Cream 
Tea & Coffee bar with mints 

 $15.00 per person 
 

      
     3) A Selection of open gourmet sandwiches with an 

assortment of fresh fillings 
A mixture of hot finger food 
Fresh seasonal fruit platter 
A Selection of Petit cakes 

Tea & Coffee bar with mints 
 $18.00 per person 

 
 
 
 
 



 

 
 

 
Function Room Hire Charges 

 
Meeting Room – With tables, seats 50 guests 
 
Members Room Hire + GST $110.00 
Non-Members Room Hire + GST $140.00 
 
Frank Edwards Room – With tables, seats 120 guests 

(5 hours)          Without tables holds 230 guests 
 

 Members Room Hire + GST $275.00 
Non-Members Room Hire + GST $330.00 
 
Frank Edwards Room - Full Day Hire + GST $495.00 
 
Castaway’s Restaurant – With tables, seats 210 guests 

                    Without tables holds 400 guests 
 

Castaways Restaurant is not available for hire without 
Catering 
With Catering Room Hire + GST $1000.00 (Conditions Apply) 
 
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. 
 
Please Note: There will be additional charges for all 
functions booked on Public Holidays. 
 
EQUIPMENT HIRE 
Whiteboard with Markers $15.00 
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 
 

Decorations to You  
 

Here at Erina Rugby League Football Club we have a wonderful sponsor of ours 
‘Decorations to You’ on board to help you in decorating 

 your special event. Decorations to You will help supply & decorate your special event to 
suit any budget. 

 
 

Please do not hesitate to ask one of our Function Coordinator’s if you have any questions 
about our decorating company. 

 
Ph: 1300 832 768 

Mobile: 0434 460 656 
 Email: events@decorationstoyou.com.au 

Website: www.decorationstoyou.com.au 

 

 

 



 

 
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 guests 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 endeavor 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 secure 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 

 


