
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

Complete Party Package   

� � Complimentary Room Hire For Five (5) Hours 

� � Our Professional Disc Jockey For Five (5) Hours  

� � Five (5) Hour Deluxe Beverage Package  

� � Your Choice of a Three (3) Course Deluxe Menu or Deluxe Buffet 

�  Three (3) Piece Balloon Centrepiece on Each Table with Your Choice of Colour 

�  Candles for each table 

� � Skirted Gift Table &  Cake Table with Cake Knife 

� � Printed Menus for each table 

� � Microphone & Lectern for Speeches 

� � Friendly Advice from Our Events Coordinator 

 
M inimum of Fifty (50) Guests  

 

 

 

 

 

 

 

 



 

Canapé Selections 

Cold 

Melon and Prosciutto Ham 
Assorted Sushi 
Roast Beef, Horseradish & Pumpernickel 
Tandoori Chicken, Mint Yoghurt 
Smoked Salmon on Cucumber 
Tomato, Bocconcini &  Basil 
Black Forrest Ham with Dil l Pickles 
Roast Lamb with Labna En Crute 
Haloumi Cheese & Pesto 
Smoked Lamb & Artichoke 
King Prawn & Avocado 
Chicken & Vegetable Tortil la 
Brie &  Black Grape 
Bilini with Smoked Salmon & Caviar

Hot 
Chicken & Shallot Tart 
Honey & Ginger Chicken Winglet 
Mini Bacon & Onion Quiche 
Vegetable Curry Samosas 
Tempura Prawn 
Lamb Satays with Sambal 
Crab Cakes 
Soy & Chilli Marinated Chicken Drumsticks 
Oysters Kilpatrick 
Arancini Risotto Balls with Parmesan 
Mini Baked Potato, Bacon & Onion 
Crisp Pork Belly 
Chicken or Beef Satay with Peanut Sauce 
Mini Smoked Salmon Croissant 
Gourmet Mini Pies 
Fried Fish Goujons 
Vegetable Spring Rolls, Sweet Chilli 
 
Room Hire applies should numbers be below 50 guests. Canapés are served over  
a 2 hour period 
 

 
 
 
 



 

Barbeques   
 
Traditional BBQ 

 

Selection of Garden Fresh Salads 
BBQ Beef Sausages 
Sizzling Rib Eye Fil let Steak 
Fried Onions 
Juicy Sweet Corn with Butter 
Baked Jacket Potatoes with Sour Cream & Bacon 
Crispy Fresh Breads 
Australian Cheese Selection with Crackers &  Dried Fruits 
Fresh Tropical Fruit Platters 
Freshly Brewed Tea & Coffee 
Minimum of Thir ty (30) Guests 

Great Australian BBQ 
 

Selection of Garden Fresh Salads 
Assorted BBQ Sausages 
Sizzling Rib Eye Fil let Steak 
Herb Marinated Lamb Cutlets 
Fried Onions 
Baked Jacket Potatoes with Sour Cream & Chives 
Juicy Sweet Corn with Butter 
Fresh Crusty Bread Rolls 
Australian Cheese Selection with Crackers &  Dried Fruit 
Traditional Pavlova with Strawberries &  Passionfruit 
Freshly Brewed Tea & Coffee 
Minimum of Thir ty (30) Guests 

Gourmet BBQ 
 

Selection of Garden Fresh Salads 
Grilled Marinated Fillet Steak 
Assorted BBQ Sausages 
Honey & Sesame Marinated Chicken Breast  
Marinated Snapper Fil lets 
Fried Onions 
Baked Jacket Potatoes with Sour Cream & Chives 
Juicy Sweet Corn with Butter 
Fresh Crusty Bread Rolls 
Australian Cheese Selection with Crackers &  Dried Fruit 
Double Chocolate Cake with Fresh Cream 
Passionfruit Cheesecake with Coulis 
Fresh Tropical Fruit Platters 
Freshly Brewed Tea & Coffee 
Minimum of Thir ty (30) Guests 

 

 

 



 

Luncheon Buffet  

 

Fresh Baked Bread Rolls & Loaves 
Selection of Four Garden Fresh Salads, Dressings 
Marinated & Roasted Field Mushrooms with Thyme 
Fresh Asparagus with Olive Oil &  Cracked Black Pepper 
Marinated Mediterranean Vegetables 
Grilled Zucchini & Pesto 
 
Platters of Continental &  Cold Cut Meats 
Roasted Chicken Pieces 
Vegetable Frittata 

 
 

Dessert 

Selection of Australian Cheeses, Crackers & Dried Fruit 
Sinful Display of Cakes, Pastries & Desserts 
Freshly Brewed Tea & Coffee 

 

 
Minimum of Thir ty (30) Guests 

 

 

 

 

 

 

 

 

 

 



 

 

Traditional Roast Buffet 

Please Choose From The Selection, Two Roast Meats: 

 
 Roast Turkey with Cranberry Sauce 
 Roast Leg of Lamb with Mint Sauce 
 Roast Beef with Horseradish Sauce 
 Hot Ham from the Bone 

 
 

 Fresh Baked Bread Rolls and Loaves 
 Grilled Zucchini and Pesto 
 Marinated and Roasted Field Mushrooms with Thyme 
 Fresh Asparagus with Olive Oil and Cracked Black Pepper 
 Quartet of Fresh Salads 
 Oven Roasted Potatoes, Pumpkin &  Sweet Potato 
 Steamed Seasonal Vegetables 
 Assorted Gravies & Condiments 

 

Dessert 

 Profiteroles filled with Cream & served with a Chocolate Sauce 
 Individual Pavlova with Strawberries &  Passionfruit 
 Australian Cheese Selection with Crackers &  Dried Fruits 

 Freshly Brewed Tea & Coffee with After Dinner Chocolates 
 

  
 
 Minimum of Thir ty (30) guests 
 
 
 

  

 

 

 

 

 



 

Deluxe Buffet 

 

Fresh Baked Bread Rolls & Loaves 
Selection of Four Garden Fresh Salads, Dressings 
Marinated & Roasted Field Mushrooms with Thyme 
Fresh Asparagus with Olive Oil & Cracked Black Pepper 

Oven Roasted Vegetables 
Sautéed Potatoes in Parsley Butter 

Please Choose From The Selection, Four  Hot Dishes: 

Thai Style Chicken Curry 
Nasi Goreng 
Braised Beef Tenderloin Tips, Port Wine Jus 
Pan-Fried Fil lets of Fish on Asian Greens with Chive & White Wine Sauce 
Wok Fried Beef, Shitake Mushrooms & Bok Choy 
Peppered Lamb Fillets, Sautéed Plum Tomatoes & Artichokes 
Tandoori Marinated Chicken with Cucumber Riata 
Escallops of Pork Wrapped in Sage & Prosciutto, Marsala Sauce 
Sautéed Baby Squid & Choy Sum with Hokkien Noodles 
Pan Fried Fillets of Schnapper, Chive &  Tomato 

Dessert 

Selection of Australian Cheeses, Flavoured Breads & Dried Fruit 
Sinful Display of Cakes, Pastries & Desserts 
Freshly Brewed Tea & Coffee 

 
Minimum of Thir ty (30) Guests 

 

 

 

 

 



 

Three Course Deluxe Menu 

  

 Freshly Baked Bread Rolls with Butter  

Entrée -Please select 2 of the following dishes to be alternatively served 

Salad of Smoked Chicken with Baby Spinach and Beetroot Relish 

Shallot Tart with Asparagus & Bocconcini 

Sweet Potato &  Bacon Soup 

Thai Beef Noodle Salad with Coriander 
 
 
 
 

Mains -Please select 2 of the following dishes to be alternatively served 

 
Crisp Skin Barramundi with Crushed New Potatoes, Wild Rocket and Chive Butter Sauce 
 

Herb Crusted Lamb Rack with Roasted Beets & Butternut Pumpkin  
 

Chicken Supreme with Cauliflower Gratin & Shimeji Mushrooms 
 

Grilled Beef Fillet with Potato Fondant & Sautéed Spinach 
 

Pumpkin, Spinach & Mascarpone Risotto 
 
 
 
 
 

Desserts-Please select 2 of the following dishes to be alternatively served 
 
White Chocolate and Raspberry Crème Brulee 

Sticky Date & Ginger Pudding with Double Cream & Pistachio Nut Biscotti 

Apple &  Rhubarb Oatmeal Crumble with Vanilla Ice Cream 

Mini Pavlova with Fresh Tropical Fruit &  Berry Coulis 
 

Coffee, Tea & Chocolates 
 

 
Minimum of Thir ty (30) guests 
 

 

 

 

 



 

Three Course Premium Menu 

 Freshly Baked Bread Rolls with Butter  

Entrée -Please select 2 of the following dishes to be alternatively served 
 

King Prawn Salad with Corn and Avocado Salsa, Coriander and Lime Dressing 

Soft Shell Crab & Sweet Corn Soup 

Roast Field Mushroom with Rocket Leaves, Goats Milk Fetta &  Toasted Almonds 

Char Grilled Chicken, Spiced Vietnamese Noodle Salad  
 

 
 
 

Mains -Please select 2 of the following dishes to be alternatively served 
 

Beef Tenderloin with Roasted Kipfler Potatoes, French Beans and Red Wine Jus 

Crispy Skinned Salmon with Parmesan Gnocchi & a Rocket Cream Sauce 

Slow Roasted Balsamic Rump with Celeriac Rosti & Braised Cabbage 

Thyme and Garlic Chicken with Creamed Potatoes, Tarragon and Corn Jus  

Vegetable Tangine with Chick Peas 

Desserts -Please select 2 of the following dishes to be alternatively served 

Warm Centred Chocolate Tart with Raspberry Gelato 

Lemon Meringue Tart with Chocolate Nut Praline &  Fresh Cream  

Chocolate Torte with Poached Pears, Hazelnut Praline & Chocolate Ice Cream 

Passion fruit Jelly & Coconut Parfait 

Coffee, Tea & Chocolates 

   
 
Minimum of Thir ty (30) guests 

 
 
 

 

 

 

 



 

 

Three Course Platinum Menu 

 Freshly Baked Bread Rolls & Butter 

Entrée -Please select 2 of the following dishes to be alternatively served 

Dressed Crab, Avocado & Petite Cress Salad 

Goats Cheese Pumpkin Tart with Prosciutto Wrapped Scallops and Wild Roquette Salad   

Ceviche Tuna with Roquette Leaves, Red Onion & Capers 

2 point Lamb Rack with Vegetable Rosti &  Salsa Verde 
 

Mains -Please select 2 of the following dishes to be alternatively served 

Blue Eyed Cod with Rocket Skordalia Mash &  Herb Butter 

Roast Lamb Rack with Cumin and Coriander Baked Eggplant, Garlic Mash and a Honey-Rosemary Jus 

Grilled Beef Fillet with Potato Fondant & Sautéed Spinach 
Chicken Balontine with Chestnut Mushrooms & Bean Casoulette 

 

Desserts -Please select 2 of the following dishes to be alternatively served 

Liqueur Cream Fil led Profiteroles with Chocolate Sauce and Toffee Strawberries  

Mini Strawberry and Cream Gateaux Served with Macerated Berries  

Bailey’s &  Coffee Brulee with Rum & Raisin Ice Cream 

Pear &  Almond Tart with Lemongrass Anglaise &  Double Cream 

 
Coffee, Tea & Chocolates 

 
Minimum of Thir ty (30) guests 

 

 

 

 



 

Beverage Packages   
 Deluxe  

 

Local Beer  
House Wine  
House Champagne  
Soft Drinks For Five (5) Hours    

 Premium  

Your Choice of One Red &  One White Wine from The Following    
 
De Bortoli Montage Semillon Sauvignon Blanc 
Penfold’s Private Release Chardonnay 
Sticks Cabernet Merlot Petit Verdot 
Koonunga Hill Cabernet Sauvignon 

Local Beer 
House Champagne 
Soft Drinks For Five (5) Hours   

 Platinum  

Your Choice of Two Red &  Two White Wines from The Following 
De Bortoli Montage Semillon Sauvignon Blanc 
Penfold’s Private Release Chardonnay 
Gnangara Unwooded Chardonnay 
Four Sisters Sauvignon Blanc Semillon 
 

Sticks Cabernet Merlot Petit Verdot 
Koonunga Hill Cabernet Sauvignon 
Bimbadgen Estate Shiraz 
Penfolds Private Release Shiraz Cabernet 
Premium & Local Beer 
Fleur de Ly’s Chardonnay Pinot Noir  
Soft Drink  
Juices For Five (5) Hours 

 

 

 

 



 

Function Wine List 

Champagne &  Sparkling      Btl Gls 

Killawarra Klassic Brut        $24.50     $5.00 
Soft palate, creamy texture, generous tropical and citrus fruit, crisp finish.  
Seppelt “Fleur de Lys” Pinot Noir Chardonnay (Barossa, S.A.)     $33.00     $7.00 
Rich, complex baked bread and nutty characters. Creamy fruit, excellent balance & length. 
Seppelt Salinger (Barossa, S.A.)       $43.00     $9.00 
Lifted lemon & citrus aromas. Great finesse & balance, rich & creamy palate, long even finish. 
Clover Hill (TAS)         $57.50 
Crisp, graceful, rich palate with excellent length and lasting flavour. 
Moët et Chandon NV Brut Imperial (Epernay, F)     $96.00 
Light & delicate, persistent sparkle, very ample in the mouth, discreet finish. 
NV Bollinger Special Cuvée (F)       $161.00 
Purest expression of Bollinger style, complex aroma with unique balance of power, body and finesse. 
Dom Perignon (Epernay, F)        $313.50 
Fresh nose, hints of pineapple, coconut, cinnamon, cocoa & tobacco. Fullness & complexity. 

 
White Wine 

 
Chardonnay 
Seppelt Stony Peak (S.A.)        $16.50     $4.50 
Vibrant fruit driven displaying citrus and stone fruit flavours, with refreshing finish. 
Penfolds Private Release         $24.50 
Sweet pineapple & melon flavors supported by spicy roasted nut characters. 
Gnangara Unwooded         $25.50     $5.50 
A Sanctuary Cove favourite! 
Thomas Hyland         $29.00     $7.00 
White stone fruit aromas, complex palate with grapefruit & fig, creamy nut character. 
Secret Stone (Marlborough N.Z.)         $32.00 
Well proportioned apple & tropical fruit flavours. Elegant and supple finish. 
Brokenwood Unwooded (McLaren Vale S.A.)     $35.50     $7.50 
Tropical characters of mango and peach fill the palate, citrus acid finish. 
Innocent Bystander (VIC)        $37.50     $7.70 
Fresh nectarines peaches, soft and juicy palate, crisp lime finish. 
Villa Maria Private Bin (NZ)        $37.50 
Fresh citrus blossom aroma, soft creamy biscuit undertones. Rich mouth filling, good length. 
Joseph Drouhin (Chablis, F)        $44.00 
Fruity fragrant nose, medium bodied with a flinty after taste, ideal with oysters. 
Shaw & Smith M3 Vineyard (Adelaide Hills S.A.)           $49.50 
Slightly austere, restrained fruit with a hint of honeysuckle and has great length. 
Farr Rising (VIC)         $55.00 
Rich, powerful. Full flavoursome Chardonnay with subtle oak complexity. 
Petaluma Summertown Vineyard (S.A)      $71.50 
Nectarine and mango fruit and is fresh and savoury with a tight and mineral laced palate. 
By Farr (VIC)          $77.00 
Lean, minerally nose with fruit and French oak. Fine palate and firm, great acidity, texture and length. 
Bannockburn (VIC)         $80.00 
Lemon/grapefruit, oyster shell character. Tight and youthful. Excellent acidity, length and structure. 
. 

 
 
 

 
 



 

 
 
Sauvignon Blanc    
Deakin Estate (VIC)         $19.00     $4.50 
Fresh, zesty, lots of tropical fruit, balanced by gooseberry flavours. 
Crowded House ‘Unwooded’ (Marlborough N.Z.)       $33.00 
Rich, full palate, great length and intensity, smooth rounded finish. 
Secret Stone (Marlborough N.Z.)         $34.50     $8.00 
Varietal fruit character, with exotic mix of flavours producing intense and lively mouth feel. 
Dogpoint (Marlborough N.Z.)         $40.00 
Intensely varietal with an excellent balance of fruit and acidity. 
Shaw and Smith (Adelaide Hills S.A.)      $41.00 
Unoaked to maximize fresh varietal character and overall tangy, zippy flavours  
Wither Hills (NZ)         $44.00 
Vibrant and fresh, distinctive, retaining the crisp fruit character of the area’s climate and soil. 
Christian Salmon Sancerre AC (Loire Valley, F)     $55.00 
Rich middle palate, lasting crisp finish, a benchmark for Sauvignon Blanc. 

 
Other  Var ieties &  Blends 
De Bortoli ‘Montage’ Semillon Sauvignon Blanc     $15.50     $4.50 
Hints of citrus & a blackcurrant leaf tang. Has intensity & lively acidity. 
Four Sisters Sauvignon Blanc Semillon (VIC)     $23.50     $5.50 
Herbaceous, spicy fruit flavours, crisp balanced finish. 
T’Gallant Juliet Pinot Grigio (Mornington Peninsula, VIC)    $30.00 
Mineral, oyster shell & brine character, cashew notes, balanced palate, long finish. 
Henschke Tilly’s Vineyard Sem.Sauv.Blc.Chard. (S.A)    $33.00     $7.50 
Nectarine, honeysuckle, white peach and grass aromas. Excellent balance. 
Henschke Peggy’s Hill Riesling (S.A)       $33.00 
Fragrant rose-petal aromas and hints of nectar, lime and citrus. Rich, crisp acid and good length. 
Devil’s Lair Fifth Leg Classic Dry White (Leeuwin Peninsula, WA)   $34.50     $8.00 

      Zesty, citrus & grassy characters, melon, lychee & tangerine flavours. 

Brokenwood Cricket Pitch Semillon Sauvignon Blanc (NSW)   $34.50 
Aromas of citrus with herbaceous green pea edge. Fine natural acid structure with length. 
Brokenwood Semillon (Hunter Valley, NSW)      $36.50 
Lifted zest, lemongrass aroma, fruit dominant on the palate, tight structure with citrus acid finish. 

 

Red Wine 
 

Shiraz 
Penfolds Koonunga Hill        $22.00     $5.00�
Rich & luscious, plum & blackberries aromas. Medium bodied spicy plum & dark fruit.�
Saddler’s Creek Watermark (Hunter Valley, NSW)     $25.50     $5.50 
Blackberry and white pepper with a hint of oak and a soft tannin finish. 
Bimbadgen Estate         $26.50         
Full bodied, complex fruit flavours & aromatic oak balanced by soft tannins & gentle acids. 
Ingoldby (McLaren Vale, S.A.)       $33.00     $7.00 
Berry fruit aroma with a hint of peppery spice. Soft, generous flavours, elegant finish. 
Penfolds Thomas Hyland        $34.50 
Perfumed & inviting varietal spices. Excellent fruit quality, with balance & tannin ripeness. 
Wynn’s Coonawarra Estate (S.A.)       $34.50     $7.50 
Vibrant cherry & raspberry flavours. Lingering warm, creamy oak finish, with hints of clove & nutmeg 
Gipsie Jack (Langhorne Creek, S.A.)       $35.50 
Rich berry fruits with subtle spice and soft tannins. 
Penfolds Bin 28 Kalimna  (S.A.)       $38.50 
Medium bodied palate, plumy, berried fruit mesh with dark chocolate, mocha & spicy notes. 
Robertson’s Well (Coonawarra, S.A.)      $40.00     $7.50 
White pepper, dark plum, liquorice & coffee oak aromas. Full bodied palate with dusty ripe tannins. 
Bowen Estate (S.A.)         $42.00 
Powerful fruit driven nose with good soft oak influences. Smooth palate with silky tannins. 



 

Pepperjack (Barossa, S.A.)        $43.00 
Blackberries & plum aromas, spice characters. Rich, round, soft palate complex oak & star anise notes. 

Brokenwood Shiraz (NSW)        $44.00 
Dark chocolate, cherry ripe characters, mint and red cherry. Great complexity. 
Henschke Tappa Pass (S.A.)        $77.00 
Sweet ripe aromas of plums, blackberries, and prunes with anise, chocolate and hints of mint and tar.  
Rich concentrated palate, lush and intense with beautiful texture. 
Penfolds St Henri (S.A.)        $88.00 
Medium to full bodied mid palate & formidable weight. Tight & rounded, black fruit, liquorice & spice. 

Penfolds Grange Hermitage (S.A.)       $605.00 
Complex base of liquorice, tobacco & black pepper. Dark chocolate and plum fruit flavours, great balance. 

Henschke Hill of Grace 02 (S.A.)       $660.00 
Rich complex aroma of plum, prune, blackberry, tar, exotic spices, chocolate, cedar and mint.  
The palate is lush, dense and concentrated with layers of flavours and textures. 

 

Cabernet Sauvignon &  Blends 
Seppelt Stony Peak Shiraz Cabernet       $16.50     $4.50 
Medium bodied, ripe berry flavours and supple mouthfeel. 
Koonunga Hill Cabernet Sauvignon (S.A.)      $21.00     $5.00 
Black fruit aromas, Medium weight palate with fig, quince & dark berries fruit flavours. 
Sticks Cabernet Merlot Petit Verdot (Yarra Valley, VIC)    $22.00 
Bouquet of fresh blackberries with a hint of anise, and succulent middle palate. 
Penfolds Private Release Shiraz Cabernet      $25.50     $5.50 
Generous sweet flavours of raspberry, spice green olive & truffle. Creamy coconut oak & soft tannins. 
Metala Shiraz Cabernet (Langhorne Creek, S.A.)     $27.50 
Notes of blackberries, blackcurrant and white pepper. Rich palate with velvety tannins. 
Wynn’s Coonawarra Cab Shiraz Merlot (Coonawarra, S.A.)    $29.00     $7.00 
Smoky oak & light tobacco aromas with mulberry & red currant palate adding length. 
Flying Fish Cove Cabernet Merlot (Margaret River, WA)    $29.00 
Rich raspberry and cherry aroma, subtle oak and delicate vanilla and smokiness, soft tannins with a silky finish  
Brokenwood Cricket Pitch Red (NSW)      $41.00 
Aromas of red cherry, spice and earthy edges. Mid weight with a long sweet finish. 
Leeuwin Estate Prelude Cabernet Merlot (Marg. River, WA)   $44.00 
Intense sweet fruit, blackcurrant and plum. Fine tannins, powerful lingering finish. 
Penfolds Bin 138 Old Vine Barossa Shiraz Grenache Mourvèdre   $45.50 
Pronounced yet ripe tannins berried Grenache flavour. Black olive, liquorice & dark chocolate palate. 
Penfolds Bin 407 (Barossa S.A.)       $55.00 
Blackcurrant conserve, choc-mint & tobacco leaf aroma. Medium full bodied palate, balanced. 
Henschke Cyril Henschke 03 Cabernet Sauvignon (S.A.)    $132.00 
Sweet ripe aromas of cassis, cedar, plums and violets. Luscious fleshy palate. 
Penfolds Bin 707 (S.A.)        $176.00 
Blackcurrant & cassis aromas. Dark stone fruit, mocha & dark chocolate flavours, long & lingering. 

 

Pinot Noir  
Stonier (VIC)          $48.50    $9.50 
Intense plum fruit aroma, with earthy dark chocolate hints. Rich plum flavour, earthy complexity. 
Mount Difficulty (Central Otago, NZ)        $66.00 
Red fruits of the forest with blackberry aroma, sweet concentrated front palate 
Felton Road (Central Otago, NZ)             $71.50 
Rich dark compote of black fruit laced with raspberry and chocolate. Dusty dry finish. 

 
Other  Beverages 
L ocal Beer s  Cascade Light, VB, Carl ton Mid Strength  $4.60 
Pr emium Beer s    Pure Blonde, Boags, Crown Lager, Cascade Premium $5.00  
I mpor ted Beer s   Corona, Guinness      From $5.60 
Spir i ts          From $5.00 
Juice / Sof t Dr inks         From $3.30 

 



 

Function Terms &  Conditions 

The Country Club, Sanctuary Cove has developed into a prestigious and sophisticated facil ity, comparable 
with the country’ s best and has previously been awarded the title of “Best Club House” in Australia.   

Due to the nature of the venue a certain criteria is required when confirming a function within The Country 
Club.  

Should you select The Country Club to host your function, the following steps will be confirmed: 

�  A non refundable deposit of $250.00 must be paid upon booking. This deposit will be deducted from the total account 
which must be paid in full seven (7) days prior to the functions together with final number confirmation. This deposit is 
payable by cash, personal/bank cheque, credit card, or member charge. 

�  When we receive your deposit and date confirmation we will confirm in writing your function date booking. 

�  We are able to hold a tentative booking for one date only for seven (7) days. 

�  The booking deposit is non refundable however is transferable to another date (within 12 months), should unforeseen 
circumstances require you to change your function date.  

� � The Client must advise Sanctuary Cove Golf &  Country Club in writing of their intention to cancel their booking. If 
the event is cancelled within 60 days of the date booked, 30% of the expected revenue must be paid to Sanctuary Cove 
Golf &  Country Club. 

� � Sanctuary Cove Golf &  Country Club shall not be required to cater for more than 10% increase of persons above the 
number confirmed. 

Public Holidays: A 15% surcharge will apply on public holidays (i.e. Good Friday, Easter Saturday, 
Easter Sunday, Easter Monday, Anzac Day, Labour Day, Boxing Day, etc) 

Infants under  4: No Charge 

Children aged 5 to 12: Children’s meals are available upon request  

Children aged 13 and over :  Will be charged as an adult excluding alcohol package 

Underage dr inking: As a licensed premise, regulations against under-age drinking are strictly enforced. 

Special Meal Requirements: With prior notice, we can cater for any special dietary needs. 

 

 

 



 

Booking Agreement 

 
Date of Function 

I, 

have read and agree to The Country Club’s terms and conditions. I understand that by signing this agreement I must pay 
a $250.00 booking fee upon confirmation of my function date.  

Signed: ____________________________________________ 

Date:    _____________________________________________ 
 

Contact Details 

Name: __________________________________________ Function Date: _________________________ 

Address: _______________________________________________________________________________________ 

_______________________________________________________________________________________ 

Home Phone: __________________________________ Work Phone: ____________________________  

Mobile: ____________________________________ Fax: _______________________________________ 

Email: _______________________________________________________________________________________ 
 

Office Use Only 

Date Paid  

Receipt Number 

 

 

 



 

THE COUNTRY  CL UB  

Rules &  Regulations 

1. Disclaimer  of L iability 
The Country Club, Sanctuary Cove will not accept responsibility for any damages to, or loss of goods before, during or 
after an event.  The Host member is responsible for any damages or loss to the Club contributed or caused by any guests 
or invitees. 

2. Dress Standards of The Country Club 
Good quality smart casual dress is mandatory within the Club.  Men’s and boy’ s shirts must have collars.  Short shorts 
are prohibited.  Clothing with advertising, with the exception of makers brand labels and club or resort logos, is not 
acceptable. 

Denim jeans are not acceptable anywhere in the Club. 

Men and boys are not to wear any form of headgear in the Club or on the Terrace. 

Shorts are not acceptable in the foyer lounge or restaurants after 6 pm. 

3. Access 
Children under 13 years of age are not permitted anywhere in the Club unless accompanied and supervised 
by an adult.   

Children under 16 years of age are not permitted in the ladies’  or gentleman’s locker rooms except in the company of a 
supervising adult. 

Persons under 18 years of age are not permitted in the Members lounges except in the company of a supervising adult. 

4. Behaviour  
This is an exclusive private club.  All members, their families, children and guests are expected to conduct themselves in 
a manner which would not intrude upon or cause offence or nuisance to other members enjoying the peace and privacy 
of their Country Club. 

5. Pr ices 
All menu prices are based on current prices and inclusive of 10% GST, however, these prices may be subject to 
variation as a result of any movement in the CPI index and wage/salary movements. 

6. Confirmations  
Menu selection and beverages should be confirmed two weeks prior to your function.  Confirmation of final numbers is 
required 7 days prior to the function.  This number will be considered guaranteed, not subject to reduction and charges 
will be made accordingly. 

7. L icensing  

The Country Club is licensed to serve alcohol until 11.30pm. No alcoholic beverages will be served 
after that time. 

8. Surcharges 
15% surcharge applies to all food and/or beverages on public holidays. 


