
 

F U N C T I O N   & E V E N T S  

P A C K A G E    

F U N C T I O N S    T E A M - clubfunctions@mrc.net.au 

*Minimum spends apply 

*FREE ROOM HIRE 

1312—1322 Western Hwy, Caroline Springs 3023 

 

(03) 8390 2445 

 

www.theclubcs.com.au 

 



 

ENTRÉE PLATTERS & CANAPE’S  

Trio of Assorted Dips $35  

Cocktail Tortilla Wraps (25) $40  

 

Savoury $45  

Crackers, cheese, kabana, carrots, capsicum, 

olives and tzatziki dip  

 

Antipasto $50  

Salami, ham, cheese, sun dried tomatoes, ol-

ives,  grilled capsicum, artichokes & crackers  

Assorted Mixed Sandwiches $50  

Two fresh loaves cut into small triangles  

 

Canapés (25) $75  

Miniature Bruschetta Toast  

Roast beef on melba toast  

Chicken roulade on pumpernickel  

Peking duck wantons  

Smoked Salmon & cream cheese served on rustic 

potato rosti   

DESSERT PLATTERS 

Scones (30) $35 

Served with jam & fresh cream  

 

Seasonal Fresh Fruit $65  

Seasonal fresh fruit.  

Assorted Sweet Slices 30) $75 

A mixture of mini assorted slices.  

 

Dessert Platter $75  

Assortment of mini pavlovas, profiteroles, choco-

late mousse & chocolate mud rolls  

*Please note menu is subjected to change seasonally* 

Food payment is required a minimum of 10 days prior to your function 



 

ENTRÉE PLATTERS & CANAPE’S  

Oriental Platter $85  

Vegetarian spring rolls, vegetable samosas 

& mini dim sims  

Party Selection A $85  

Oven baked cocktail beef party pies, pasties 

& sausage rolls  

Party Selection B $85  

Spinach & Feta Pastizzi, Assorted quiche 

selection & assorted gourmet Pies  

Moroccan Chicken Skewers $85  

Moroccan spiced chicken with cucumber 

yoghurt  

Tandoori Chicken Skewers $85  

Tandoori Spiced chicken skewer with a cu-

cumber yoghurt 

Mini Burgers $85  

Beef Patty topped with cheese, tomato, 

lettuce and relish on a toasted bun  

Mini Hot Dogs $85  

Mini Hot Dogs topped with a spicy tomato 

relish   

 

Cajun Spiced Crumbed Barramundi Fillets $85  

Served with home made tartare sauce  

Seasoned Crumbed Calamari $85  

Deep fried - served with homemade tartare 

sauce  

Stir-Fry Noodle Box (25 / 50) $55 / $110  

Stir-fry Asian noodles and greens in a spicy can-

tomile sauce  

Arancini Risotto Balls - Chicken & Mushroom - 

Butternut pumpkin $100  

House made - served with a creamy white basil 

dipping sauce  

Chicken Mignons $120  

Bite size breast chicken wrapped in bacon with 

a creamy mushroom sauce  

Panko Prawns $120  

Lightly deep fried until golden served with tar-

tare sauce  

Beef Mignons $130  

Bite size eye fillet wrapped in bacon with a red 

wine jus 

Buffalo Chicken Wings $85   

BBQ Chicken wings with dipping sauce  

*Please note menu is subjected to change seasonally* 

Food payment is required a minimum of 10 days prior to your function 



 

MAIN PLATTER GUIDE 

Based on approximately 6—8 pieces f finger food per person. 

Please note: THIS IS A GUIDE ONLY. 

If you are unsure, your experienced Function Coordinator will provide further assistance in your 

final meeting.  

NUMBER OF GUESTS APPROX QUANTITY 

30—40 4—5 

40—50 5—8 

50—60 8—9 

60—70 9—11 

70—80 11—12 

80—90 12—13 

90—100 13—14 

100—110 14—15 

110—120 16—17 

120—130 17—18 

130—140 19—20 

140—150 20—22 



 

2 & 3 COURSE MEALS 

Chicken & Mushroom Risotto  

Pan fried chicken & bacon with Ar-

borio rice in a creamy Basil sauce  

 

Lemon Pepper Squid  

Deep fried seasoned calamari. 

Served on a wild rocket & parme-

san salad  

 

Feta & Spinach Mushroom  

 Mushroom filled with feta & baby 

spinach. Served on a roasted capsi-

cum and rocket salad  

 

Seafood Skewer  

Calamari, scallop & prawn skewer.  

Served on steamed rice with a spicy 

Thai marinade.  

 

Moroccan spiced Chicken Salad  

Spiced chicken skewers on a wild 

lettuce, pumpkin, red onion and 

roasted capsicum salad.  

 

Butternut Pumpkin Risotto  

Roast Pumpkin and semi dried to-

matoes through Arborio rice with a 

cream basil sauce. Topped with 

parmesan & crisp bread  

Garlic Prawn Chicken  

Chicken breast filled with Prawns 

and baby spinach on a wild mush-

room Risotto topped with hollan-

daise sauce.  

 

Lamb Rump  

 Roasted Lamb rump served with 

Mediterranean roasted vegetables 

and a minted gravy  

 

Butternut Pumpkin Chicken  

Chicken breast filled with cream 

cheese and pumpkin served with 

house potato and seasonal vegeta-

bles.  

 

Prime Porterhouse Steak  

Porterhouse steak cooked medi-

um. Served with house potato & 

seasonal vegetables Served with 

your choice sauce:  

 

Grilled Market Fish  

Crusted market fish on a lemon & 

green onion risotto. T Topped with 

a fresh Tomato and Basil salsa.  

 

Sirloin of Pork  

Oven roasted sirloin of pork, nestled 

on a bed of rustic potatoes. Served 

with our own Applesauce and red 

wine jus.  

Choose two served 50/50  

 

Lemon Meringue  

 

Salted Caramel  

 

Divine Double Chocolate  

 

Black Forest  

 

Cookies and Cream  

 

Mille-Feuille  

 

Flourless Orange  

 

Red Velvet  

 

Bailey’s Baked Cheesecake  

 

Baileys Cheesecake  

 

Flourless Orange & Almond Cake  

 

 

    Entrée                                               Main                                                   Dessert      

All 2 & 3 course meals come with bread rolls 

Garden Salad $16.50                           Pasta $16.50                           Greek $19.50                          Caesar $19.50  

*Please note menu is subjected to change seasonally* 



 

KIDS MENU 

Fish & Chips 

Chicken Nuggets & Chips 

Spaghetti Bolognaise 

Kids Hawaiian Pizza  

Calamari & Chips 

Ice cream & Topping 

Chocolate Mousse 

  Main                                                  Dessert                                         

*Please note menu is subjected to change seasonally* 

12 years & Under 

COMPLIMENTARY EXTRAS 

*Minimum spends apply 

CELEBRATION CAKE  

We will cut & serve your cake  on a platter for free! (Individual serving including cream & strawberries  is 

available at cost) 

TEA & COFFEE STATION  

Instant Tea & Coffee for the duration of your function. 

LINEN  

Your choice of black or white linen for your event.  

AUDIO VISUAL OPTIONS 

Projector, Microphone, Laptop, Music facilities. 

 

 

**CONFERENCE PACKAGES AVAILABLE 

**TERMS & CONDITIONS MUST BE SIGNED 

  



 

ROOM HIRE & MINIMUM SPENDS 

Chair Covers & Sash -  Create elegance  

(includes set up)     

$4.50 ea  (min of 50 required)     

In house black only $3.00 ea (max 45)  

 

Entertainment Options    

JUKEBOX $250               

DJ & MC $550                            

DJ $450              

DJ - KARAOKE & MC $650     

DJ & KARAOKE $500               

Extended time $80 per hour                  

 

PHOTOBOOTH - from $605 *conditions apply                   

Includes: staff - album - prop box - usb of images - un-

limited prints    

PARTY WITH EMILY 

Event Décor - BALLON GARLANDS • CAKE 

STANDS • BACKDROPS • WELCOME SIGNS • 

PLINTHS • DONUT BOARDS  *  

@partywith.emily  < Social Media 

 

SUES BALLOONS  

Balloon Packages - We have a variety of  pack-

ages available to suit your requirements. 

Colours of  your choice  (x50 = $71.50       

x100 = $143      x150=$214.50)           

Trio Balloons with weights $11 each    

*All balloon packages include delivery and set 

up*  

SIGNATURE SUPPLIERS  

PLEASE NOTE: Minimum spends are required on Saturday & Sundays. Midweek functions require a 

room hire unless advised by your Functions Coordinator  

 SATURDAY (5hrs) SUNDAY (4hrs) 

FUNCTION ROOM 1 

Room Hire - $350 

$2500 $2000 

FUNCTION ROOM 2 

Room Hire - $250 

$2000 $1500 

BOTH ROOMS 

Room Hire - $600 

$4500 $3500 

Please note a $300 deposit is required to secure your function date. 


