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a t  t h e  W o n t h a g g i   

W o r k m e n ’ s  C l u b 

J a n u a r y   
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E l e g a n t  

W e d d i n g   

R e c e p t i o n s  

 - All inclusive Packages 
to suit any budget 

 - Personlised Service and 
warm hospitality 

 - Small or large    
receptions 
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W e delight in meeting your every 

requirement, through personalised 

professional service,   attention to detail and friendly staff.You 

will experience our welcoming hospitality whilst our service 

professionals will ensure  your reception is individual and 

special . 

Allow us to treat you and your guests to a wonderful event, 

while you sit back and enjoy the warm and relaxing 

atmosphere of our private room. The Wonthaggi Workmenõs 

Club is the definitive in quality function dining. 

              Rod Bye                                                         Kim Skarajew 

GENERAL MANAGER                    FUNCTIONS MANAGER 

Our Wedding Packages include: 

Full bridal table, cake and gift table dressing 

White linen tablecloths and napkins 

White Chair Covers and  White Chair Ties 

Complimentary use of Centerpieces 

Cake bags 

Private Room for Bridal Party 

Tea and Coffee and Chocolates 

Seating Display and  Personalised Menus 

Friendly and professional staff 

 Lunch or Dinner 

Your choice of a two or three course meal, selected from our menus.  

These menus are only a guide, and may be altered to your liking. 

Standard Beverage Package 

Standard service of house wine, draught beer, soft drink and 

sparkling wine for toasting for a four hour period in the  specified 

packages.  Table Service of Beverages can be  

arranged prior to the function. 

. 
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B r o n z e  p a c k a g e  

Two Course Meal -  

Select Two Choices from either Soup and Main Meal or Main Meal and 
Dessert - Served Alternately 

Includes 4 Hours of standard beverage package 

* Entrée can be given instead of soup for extra $7.00 

B u f f e t  p a c k a g e  -  M i n i m u m  4 0  g u e s t s  

Two Course Meal - Main Meal and Dessert 

Chef Carved Hot Roasted Meats, seasonal roasted vegetables  

and roast potatoes. 

Three Cold Fresh Salads, Platter of Cold Meats   

Choose  Two Desserts from the menu - Served Alternately 

s i l v e r  p a c k a g e  

Three Course Meal -  

Select Two Choices from Soup, Main Meal and Dessert - Served 
Alternately 

Includes 4 Hours of standard beverage package 

 

G o l d  p a c k a g e  

Three Course Meal -  

Select Two Choices from Entrée, Main Meal and Dessert - Served 
Alternately 

Includes 4 Hours of standard beverage package 

w w c  

d i a m o n d  p a c k a g e  

Hors Dõoeuvres and a Three Course Meal -  

Select Two Choices from Entree, Main Meal and Dessert - Served 
Alternately 

Includes 4 Hours of standard beverage package 

c h i l d r e n ' s  m e a l s  

Main Meal and Dessert 

Select Two Choices from the Children's Menu 



F o r  E n q u i r i e s  C a l l  ( 0 3 ) 5 6 7 2  1 0 8 3  

Page 4 

M E N U  S E L E C T I O N  

Soups 
Cream of Pumpkin 

Potato and Leek 

Chicken & Sweet Corn 

Minestrone 

T}¤¢½tĄ£ 
Vegetable Crepe Tower with tomato concasse. 

Marinated Skewered Prawns with choice of sauce. 

Thai Beef Salad. 

Beef Stroganoff served on a bed of rice. 

Chicken Vol-au-vent. 

Cold Prawn Cocktail. 

Chicken Cannelloni with a white or red wine sauce. 

 

Dessert s 
Chocolate Mud Cake with rich chocolate sauce and fresh 

cream . 

Sticky Date Pudding served with toffee sauce and fresh cream. 

Chocolate Topped Profiteroles filled with  

Grand Marnier custard . 

Brandy Snap Basket filled with fresh fruit,                                            

berries and fresh cream. 

Apple Strudel with Chantilly Cream . 

Strawberry Romanoff . 

Gourmet Cheesecake - Lemon, Tia Maria or Raspberry 

Main Courses 
  Seafood Filo - Prawn and white fish filling in filo pastry 

with white wine sauce. 

 Grilled chicken breast with Cranberry sauce. 

  Roast Sirloin of porterhouse with traditional gravy. 

 Roast lamb, Turkey, Beef, Chicken or Pork . 

 Baby Spinach and Sun Dried Tomatoes Fettuccini. 

  Beef Wellington with red wine glaze. 

 Chicken Breast  filled with Camembert or spinach        
and pine nuts with your choice of                                        

Hollandaise sauce or Mango Coulis. 

 Pork Porterhouse with traditional gravy and apple sauce. 

Rwx{s¢t}Ą£ \t}¥ 
Roast with Chips & Salad 

Fish and Chips 

Chicken Nuggets and Chips 

Mixed Platter of Children's Favorites 

Followed by 

Frog in the Pond or  Ice Cream Sundae 

W~¢£ SĄ~t¥¦¢t£ 
a selection of hot and/or cold savouries may be served  prior to               

your dinner at a cost of  $5.00 per person  

Cheese & Greens 
cheese platters may be served at an additional cost of $5.00 per person 
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Gold Cocktail Package 
$30.00 per person 

Hot and Cold canapés for 3 hours Total of 12 canapés per person  

ð Waiter Service 

  Virginian Ham Camembert Cheese and Chive Puff s  

Spinach and Ricotta Pastizzi 

Prawn Skewers 

Mini Meatballs 

Assorted topped Melba Toast ð 4 Varieties  

Chicken Skewers 

Vegetarian Frittata 

Smoked Salmon Pinwheels 

Fish Goujons 

Salt and Pepper Calamari 

Beverages  Charge Account 

**Credit Card Required**  

A full or limited bar may be offered to guests and charged on a  

consumption basis, with the account to be settled upon conclusion  

of the function. The Wonthaggi Workmenõs Club  

require a credit card to be held until the account has been settled 

Beverages Purchases -  Cash  
Members of your party may purchase drinks for themselves 

throughout  the function. 

Beverages - All Inclusive 
Price per person - $20.00 (GST inc) 

Include a four hour duration of soft drink, draught beer, house 

wine and  sparkling wine for the bridal toast to a Wedding package 

that does not have this option. 
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Day 

 

Monday to Friday 

 

Saturday 

Sunday /Public  

Holidayõs 

Buffet Package $48.00 $48.00 $52.00 

Bronze Package $65.00 $69.00 $72.00 

Silver Package $70.00 $75.00 $79.00 

Gold Package $75.00 $79.00 $82.00 

Diamond  

Package 

$81.00 $85.00 $90.00 

CHILDREN - 12 YEARS TO 17 YEARS and over 

Buffet Package $38.00 $38.00 $42.00 

Bronze Package $55.00 $59.00 $62.00 

Silver Package $60.00 $65.00 $69.00 

Gold Package $65.00 $69.00 $72.00 

Diamond  

Package 

$71.00 $75.00 $80.00 

Children Under 12 years of age - $20.00  Please refer to Childrenõs Menu 

Please Note: Prices are subject to change 

Wedding Packages 

Pricing Guide 
Priced per person 

. 
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Terms and Conditions 

A booking will be considered tentative pending receipt of a deposit and will be held without obligation for a period of fourteen days. Once this period has 

elapsed Wonthaggi Workmenõs Club reserves the right to cancel an unconfirmed booking and reallocate the venue to other enquirers 

A bond of $500.00 payable on confirmation of date together with a completed Booking Information Sheet 

For cancellation of booking the bond will only be refunded if a letter is received at least 4 weeks prior to the function and providing the Club can  re- book the 

date, less any administration charges.  If the cancellation is made between 2-4 weeks before the function only 50% will be refunded if the room is re-booked, 

less any administration charges, and notice less than 2 weeks the bond is forfeited. The bond will be available for refund subject to inspection within 3 

working days. The refund will be made payable by cheque. 

Numbers to be confirmed 14 days prior to reception.  This number will be considered final and the minimum charged for. 

Full payment of reception to be received by the Club 10 days prior to function. Failure to do so will result in a $200.00 late payment penalty. 

Selection of  menu to be completed 14 days prior  Once times have been scheduled for meals the Club will serve the meals at the mutually agreed times. A 15 

minute grace period will be overlooked. 

So that the Wonthaggi Workmenõs Club can provide you with the highest quality meals, we reserve the right to enforce a $100.00 penalty for every 15 

minutes after the specified time has elapsed.   

All items required for the set up of  the function are to be delivered to the Club no later than 3 days prior to the function date. Failure to do so will result in a 

$100.00 penalty. (Flowers and cake are exempt) 

The host is required to conduct the function in an orderly manner and in  compliance with the requirements of the Wonthaggi Workmenõs Club. 

Unfortunately accidents do happen and any unnecessary damage to the Club and property will be the responsibility of the function host. Likewise, we cannot 

be responsible for items lost in the Club or the car park before, during or after the function.  

Confetti is not permitted in the Club. Part-bond, equivalent of the rate of cleaning cost for two hours will be deducted if cleaning of confetti is  required. 

Table Service of beverages is not included in the costing of each standard package the Wonthaggi Workmenõs Club offer. An additional cost will be involved if 

you require this service. Arrangements for this service are to be made no later than 4 weeks prior to the function. 

All requirements of the Liquor Control Act will be strictly enforced by the  Wonthaggi Workmenõs Club.   

The main points that should be noted are as follows: 

a) It is an offence to serve liquor to a person under 18 years of age. 

b) It is an offence to serve a person adversely effected by alcohol and to have an intoxicated person on the premises. 

c) No beverages of any kind will be permitted to be brought into the Wonthaggi Workmenõs Club for consumption by the function host or guests. 

d) The function host will provide the Club with a list of names of all guests upon confirmation of final numbers. 

e) No unacceptable serving practices. 

f) At the discretion of Management at anytime the function maybe served light beer only in accordance with the requirements of the  

Please note: in respect of Section òcó, liquor found in the possession of guests will be removed, held by the Club and returned when the guest leaves the 

venue.  A subsequent occurrence will lead to the guest being asked to leave and the liquor confiscated. 

w w c  



 

T h e  k i r r a k  r o o m   w w c  

a t  t h e  W o n t h a g g i   

W o r k m e n ’ s  C l u b 

Terms and Conditions 

Please read all Terms & Conditions carefully 

 

I ééééééééé.. have read the Terms & Conditions of the Wonthaggi Workmenõs Club and agree to abide by 

them. I am aware that failure to do so will result in the mentioned penalties. 

 

Signedééééééééééé. 

Date éééééééééééé 

Function Date éééééééé. 

WONTHAGGI WORKMENõS CLUB Inc.   ABN 65265914925 

75 GRAHAM STREET, WONTHAGGI VIC 3995 

Telephone: (03) 5672 1083   Facsimile: (03) 5672 4203 

Email: functions@wonthaggiworkmens.com Web: www.wonthaggiworkmens.com 
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