
 

 

The Wonthaggi Workmens Club is the perfect venue for an intimate gathering or a large  

celebration. We have everything you need to make your special day spectacular.  

 

Wedding Package  

 

 

 Full bridal table, gift  & cake table dressing   Tea and coffee station with a selection of teas 

 Private room for bridal party  Cakeage (served on platters) 

 4  hour beverage package   White chair covers with a selection of ties  

 Personalised table menus  White table  linen  

 Crockery and silver cutlery  Complimentary use of centrepiece glassware 

 Dance floor and stage  Lectern and microphone 

For more information or to book please call Suzanne Conlan on 5672 1083. 



W e d d i n g  R e c e p t i o n  B u f f e t  P a c k a g e   

M o n  t o  F r i  $ 6 2 . 0 0  p e r  p e r s o n  I  S a t u r d a y  $ 6 5 . 0 0  p e r  p e r s o n   

P u b l i c  H o l i d a y s  $ 6 7 . 0 0  p e r  p e r s o n    

 

Two Course Menu -  main  and dessert  

Chef  carved hot roasted meats,  seasonal roasted vegetables and roast  potatoes.  

three  f resh salads,  plat ter  of  cold meats   

 

D e s s e r t s ,  c h o o s e  f r o m  t h e  m e n u  l i s t  -  5 0 / 5 0  s e r v e d  a l t e r n a t e l y  

M i n i m u m  4 0  g u e s t s  

 

D e l u x e  W e d d i n g  R e c e p t i o n  P a c k a g e  

M o n  t o  F r i  $ 7 9 . 0 0  p e r  p e r s o n  I  S a t u r d a y  $ 8 5 . 0 0 p e r  p e r s o n   

P u b l i c  H o l i d a y s  $ 8 7 . 0 0  p e r  p e r s o n  

   

2 Course Menu -  50/50 main  & dessert  

Select  2 choices f rom either;  entrée & main or main & dessert   

  

Cake service—cutt ing and serving of  wedding cake on plat ters  

   

4 hours of  standard beverage package  

Tea and Coffee stat ion inc luding a select ion of  Teas  

 

P r e m i u m  W e d d i n g  R e c e p t i o n  P a c k a g e   

M o n  t o  F r i  $ 8 9 . 0 0  p e r  p e r s o n  I  S a t u r d a y  $ 9 5 . 0 0 p e r  p e r s o n   

P u b l i c  H o l i d a y s  $ 9 9 . 0 0  p e r  p e r s o n  

 

3 Course Menu -  50/50 entrée,  main & dessert  

Select  two choices f rom; entrée,  main & dessert  menu  

 

Cake service—cutt ing and servic ing of  wedding cake on plat ter   

  

4 hours of  standard beverage package  

Tea and Coffee Stat ion with a select ion of  Teas   
 

  

C h i l d r e n  1 2  y e a r s  a n d  u n d e r  $ 2 0 . 0 0  p e r  c h i l d   

Please refer to the chi ldren's menu  

 



C o c k t a i l  P a c k a g e   

$ 3 0 . 0 0  p e r  p e r s o n   

 

Chef  select ion hot & cold canapes for  3 hours  

Total 12 canapes per person  

Waiter  service ( food only)  

 

H o t  C a n a p e  S e l e c t i o n   

Pinwheels,  ham, camembert  cheese, chives  

Past izzi,  spinach, r icot ta  

Mar inated prawn skewers  

Chicken skewers  

Chipolatas  

Min i burger sl iders  

Salt  & pepper calamari  

 

C o l d  C a n a p e  S e l e c t i o n   

Smoked Salmon bl in is  

4 var iety's Chef  select ion canapes  

Pet i t  fours cakes  

 

E x t r a s  t o  a d d  t o  y o u r  p a c k a g e   

H o r s  D ’ o e u v r e s   

$ 1 2 . 0 0  p e r  p e r s o n   

 

Chef  select ion hot or  cold savor ies may be served pr ior  to dinner service  

 

D e l i  P l a t t e r   

$ 6 0 . 0 0  p e r  p l a t t e r   

 

  

 

 

 

   



W e d d i n g  P a c k a g e  M e n u  S e l e c t i o n  

S o u p   

Cream of pumpkin  (V)  

Potatoes and leek  (V)  

Chicken and sweet corn  

Minestrone  

 

E n t r é e ’ s   

Marinated skewered prawns, honey & sesame dressing,  r ice (GF)  

Thai beef  salad,  mesculan let tuce,  Thai dressing  (GF)  

Chicken vol -au-vent  

Smoked salmon, garden salad  

Stuf fed mushroom, roast  pumpkin,  rocket (V) (GF) Suitable for  vegans without cheese  

 

M a i n   

Salmon steak,  hol landaise & di l l  sauce  

Roast s ir loin of  beef porterhouse, red wine jus  

Beef  Well ington,  mushroom, bacon wrapped in pastry,  red wine jus  

Tuscan chicken breast  f i l led with spinach, mushrooms, pine nuts,  hol landaise sauce  

Pork porterhouse, t radit ional gravy,  apple sauce  

Chargr i l led chicken breast ,  choose either i tal ian,  creamy mushroom or mango sauce (GF)  

Veal marsala,  caramel marsala sauce  

Stuf fed mushroom, roast  pumpkin,  rocket (V) (GF) Suitable for  vegans without cheese  

Al l  meals served with seasonal vegetables  

 

D e s s e r t s   

Tira misu,  chant i l ly cream  

St icky date pudding, tof fee sauce, f resh cream  

Prof i teroles,  chocolate topped, grand mariner custard  

Brandy snap baskets,  berr ies,  cream 

Apple strudel,  chant i l ly cream  

Cheese cake, vani l la  

Roving dessert  plat ters  

 

C h i l d r e n ' s  M e n u   

Chicken tender loins,  chips,  vegetables  

Fish,  chips,  vegetables  

Chicken nuggets,  chips,  vegetables   

Bolognaise  pasta,  cheese  

 

D e s s e r t s   

Frog in a pond or ice cream sundae  



 

B e v e r a g e  P a c k a g e   

4  h o u r  p a c k a g e  $ 3 5 . 0 0  p e r  p e r s o n   

 

TAP Sof t dr ink  

TAP house beer  

House  wine includes  

Chardonnay  

Sauvignon  Blanc  

Moscato  

Mer lot   

Spark l ing wine for  toast   

 

 

W a i t e r  S e r v i c e    

$ 1 5 0 . 0 0  p e r  w a i t e r   

Waiters can be arranged to serve dr inks to your guests at  the table,  for  those  
with a beverage package or account only.   
One waiter  per 30 guests for 4 hours  

 

C h a r g e  A c c o u n t s    

C r e d i t  c a r d  r e q u i r e d   

A ful l  or  l imited bar may be of fered to guests and charged on a consumpt ion basis,  
with the account to be set t led upon conclus ion of  the funct ion.  The Wonthaggi 
Workmen’s Club require a credit  card to be held unt i l  the account has been set t led  

 

G u e s t  P A Y G    

Members of  your party may purchase dr inks for themselves throughout  the function.  

 

 



D e c o r a t i o n s   

 

C h a i r  t i e s    

  

A range of  colors can be arranged in sat in or  organza  

Pr ice includes ty ing of  the sashes  

Pr ices avai lable on request  

 

T a b l e  R u n n e r s    

  

A range of  colors can be arranged in sat in or  organza  

Please ask for  pr ices  

 

T a b l e  C e n t r e s   

$10.00  per table  

  

We are happy to assist  couples with their  table decorat ions and compl imentary use of  
our g lassware is avai lable.  Centerpieces choices that  are elaborate and require 
substant ia l  arranging wi l l  incur a fee start ing f rom $10.00 per table.   

 

G u e s t  P l a c e  c a r d s    

$1.00 per card 

  

Place cards can be created for you on h igh qual i ty paper  

 

L o l l y  t a b l e s  /  P h o t o  b o o t h s    

$50.00 per table includes tables l inen and backdrops  

 

S u b s t i t u t e  C e r e m o n i e s   

$ 1 5 0 . 0 0  

 

In the event your outdoor ceremony is af fected by bad weather we can arrange a 
ceremony for  you. Including seat ing,  archway, f lowers and signing table.   

 

 

 



T e r m s  a n d  c o n d i t i o n s  

  

A booking wi l l  be considered tentat ive pending receipt of  a deposi t  and wi l l  be held wi thout 
obl igation for a period of  fourteen days. Once th is per iod has lapsed Wonthaggi  Workmen’s 
Club reserves the r ight to cancel  an unconf i rmed book ing and real locate the venue to other 
enquirers. 

A bond of  $500.00 payable on conf i rmation of  date together wi th a completed Booking 
Information Sheet.  

For cancel lation of  book ing the bond wi l l  only be refunded i f  a let ter is  received at least 4 
weeks pr ior to the funct ion, less any administrat ion charges.  I f  the cancel lat ion is made 
between 2-4 weeks before the funct ion only 50% wi l l  be refunded i f  the room is re -booked, 
less any administrat ion charges, and not ice less than 2 weeks the bond is forfei ted.  

The bond wi l l  be avai lable for refund subject to inspection wi thin 3 working days af ter the 
event.  The refund wi l l  be made payable by cheque.  

Numbers to be conf i rmed 14 days pr ior to recept ion.  This number wi l l  be considered f inal  
and the minimum charged for.  

Ful l  payment of  recept ion to be received by the Club 10 days pr ior to funct ion. Fai lure to 
do so wi l l  resul t  in a $200.00 late payment penal ty.  

Select ion of   menu to be completed 14 days pr ior  Once t imes have been scheduled for 
meals the Club wi l l  serve the meals at the mutual ly agreed t imes. A 15 minute grace per iod 
wi l l  be over looked.  

Al l  i tems requi red for the set up of   the funct ion are to be del ivered to the Club no later 
than 3 days pr ior to the funct ion date.  (F lowers and cake are exempt) Any glassware or 
decorations suppl ied need to be del ivered to the c lub 3 days pr ior.  Any i tem suppl ied must 
be washed and f ree of  st ick  on labels and pr ice tags. Part  of  the bond paid wi l l  be 
deducted for the cost in wages for the removal .  The host is required to conduct the funct ion 
in  an order ly manner and in  compl iance wi th the requi rements of  the Wonthaggi  
Workmen’s Club. 

Unfortunately accidents do happen and any unnecessary damage to the Club and property 
wi l l  be the responsibi l i ty of  the funct ion host.  L ikewise, we cannot be responsible for i tems 
lost in the Club or the car park  before, dur ing or af ter the function.  

Confett i  is  not permi tted in the Club. Part -bond, equivalent of  the rate of  cleaning cost for 
two hours wi l l  be deducted i f  c leaning of  confett i  is  requi red.  

Table Service of  beverages is not included in the cost ing of  each standard package the 
Wonthaggi  Workmen’s Club of fer.  An addi t ional  cost wi l l  be involved i f  you requi re th is 
service. Arrangements for th is service are to be made no later than 4 weeks pr ior to the 
funct ion.  

All  requirements of  the Liquor Control  Act wi l l  be str ict ly enforced by the  Wonthaggi 
Workmen’s Club.   

The main points that should be noted are as fol lows:  

I t  is  an offence to serve or provide l iquor to a person under 18 years of  age.  

I t  is  an offence to serve a person adversely ef fected by alcohol  and to have an intoxicated 
person on the premises.  

No beverages of  any k ind wi l l  be permi t ted to be brought into the Wonthaggi  Workmen’s 
Club for consumption by the funct ion host or guests.  

The funct ion host wi l l  provide the Club wi th a l is t  of  names of  al l  guests upon conf i rmation 
of  f inal  numbers.  

No unacceptable serving pract ices.  

At the discret ion of  Management at anyt ime the funct ion maybe served l ight beer only in 
accordance wi th the requi rements of  the act.  

P lease note that any l iquor found in the possession of  guests wi l l  be removed, held by the 
Club and returned when the guest leaves the venue.  A subsequent occurrence wi l l  lead to 
the guest being asked to leave and the l iquor conf iscated.  

 



W e d d i n g  R e c e p t i o n  B o o k i n g  F o r m    

Brides Name   

Grooms Name   

Address   

Home Phone   

Mobile   

Email   

  

Date of Wedding   

Bridal Party Number   

Guests Numbers  

 

Adults  

Children 

Preferred Meal Package  

Please Circle  

Buffet Package  -  Deluxe Package  - Premium Package  -  Cocktail Package   

 Min 40 Guest     

Extra add on to  

packages  
Hors D’oeuvres  -  Deli Platter  - Other  

Beverage Option  

if not included in  

package  

Beverages charge card  - Guest pay over the bar  - Beverage all inclusive  -  

Waiter Service 

Room Decorations  

Colour Theme  

 

Chair Ties   

Table Runners   

Guest Place Cards  

Table Centre Piece   

Lollies Bar   

Photo Booth    

Deposit Paid $500.00    Date  ……/………/……..      Receipt No. 

 

Signature  

I /we agree to the terms and conditions as listed  

 

……………………………………………………………………………………………….. 


