
Chatswood Golf Club

Functions



ñLiliansò at Chatswood Golf Club

ChatswoodGolf Club is uniquely surroundedby national parklands,whilst our function room ά[ƛƭƛŀƴǎέis

comfortable and overlooksthe magnificentgolf course,gardensand lake. The dedicatedevents team at
ChatswoodGolf Clubunderstandthat every client is specialand your celebrationshould be perfect. We
currentlyoffer functionsfor up to 140guestsseated,or up to 200guestscocktail-style. Startwith pre-dinner
drinkson the expansivebalconyanddelightyourguestswith our breathtakingviews.

OurFunctionsConsultantwill assistyou with everyaspectof your dayfrom room set-up to cateringmenus
andwine lists. Ourattention to detail will ensurethat your specialday is impeccablyplanned,andyou and
yourguestswill celebrateanunforgettableoccasion.

We look forward to meeting you and to having the opportunity 
to help make your celebration a truly memorable occasion.



Information
Function Room

Our beautiful new modernClubhouseis fully air conditionedwith viewsoverlookingthe golf coursefrom our
expansivebalcony.
Our functionsroom,ά[ƛƭƛŀƴǎέΣcancaterfor functionswith up to 140guestsseated,or 200guestscocktail-style.
We chargeroom hire on an hourly basis,and assuch,we do not imposea minimum attendancenumber on
functions. Room hire includes exclusiveuse of ά[ƛƭƛŀƴǎέand the adjoining balcony, full-sized dance floor,
microphonesanda lectern.
Function Times

Aswe chargefor room hire by the hour, you are not limited to minimumor maximumduration times for your
function. Howeverthe barmustcloseno later than11.45pm. All guestsmustvacatethe Clubby midnight.
RoomSet-up

ά[ƛƭƛŀƴǎέissetup either with tall cocktailtablesandcafé-styletablesfor cocktailfunctions,or largeroundtables
for sit-down functions. We welcomeyou to decoratethe room to fit your themeςwith balloons,flowers,fairy
lightsandcandlesbeingpopularchoices. Subjectto availability,we allow youaccessto the room at a minimum
of onehour prior to commencementof your function to decorate. Wealsoprovideyouwith the opportunity to
drop off anydecorationsin the daysleadingup to your function.
Parking

We have ample car parking spaceavailable. Guestsattending functions may utilise the aŜƳōŜǊǎΩcar park
adjacentto the Clubhouse,whereavailable.



Entertainment

We are pleased to assist you with organising a DJ or live 
entertainment. Their rates are on request. All entertainment acts 
are required to maintain a noise level that does not cause 
disruption to neighbouring residents. Entertainment must cease 
by midnight.

Table Decor

ά[ƛƭƛŀƴǎέ has round tables seating up to 10 guests in an 
alternate-serve setting. Our tables are set with quality 
white table linen, cutlery, crockery and glassware to suit 
menu and beverage selection. We can also provide your 
choice of coloured napkins, dependant on your colour 
scheme. 



Menus

We have an array of menus available within our various catering packages; however, our Functions 
Consultant and Chef are more than happy to design a specific menu and package to suit your needs.
To allow us to give the necessary time and thought to your requirements we ask you to finalise your menu at 
least 7 days prior to your function.
Special dietary requirements must be advised when final numbers are submitted and identification of guests 
requiring these meals provided in the seating plan.
Beverages

We have a range of Beverages Packages to choose from. To ensure availability of your chosen wines, at least 
10 days notice is required of your selection.
Childrenôs meals

hǳǊ /ƘƛƭŘǊŜƴΩǎ ƳŜƴǳ ƛǎ ŘŜǎƛƎƴŜŘ ŦƻǊ ŀƎŜǎ ōŜǘǿŜŜƴ р ŀƴŘ мн ȅŜŀǊǎΦ /ƘƛƭŘǊŜƴΩǎ ƳŜŀƭǎ ŀǊŜ ϷмрΦлл ǇŜǊ ŎƘƛƭŘΦ 
Beverages are charged at a flat rate of $12.50 per child up to 17 years and include unlimited soft drink, juice 
and mineral water.
Cancellations

Please refer to our Terms and Conditions for full details of our cancellation policy.
Cakeage

Bring your own cake to be cut by our Chef, plated and served to your guests. Cakeage is $3.00 per person or 
$4.50 per person with cream or ice creamand strawberries.
Security

For 18ths and 21sts we require 1 security guard per every 50 people, rounded up. Guards are $50 per hour.



Directions
Driving Southbound on the Pacific Highway

Turn left onto Nelson street

Turn right onto Orchard road

Turn right onto Mowbray road

Cross the highway and continue down Mowbray road

Turn right at the lights onto Beaconsfield road

Continue down Beaconsfield road through roundabout

Golf Club is located at the very end of Beaconsfield road

Driving Northbound on the Pacific Highway

Turn left at the lights onto Mowbray road (before Great Northern Hotel)

Turn right at the lights onto Beaconsfield road

Continue down Beaconsfield road through roundabout

Golf Club is located at the very end of Beaconsfield road

Public Transport

Catch train to Chatswood Station

Go to bus stand J located on the Highway side of the station

Catch the 255 bus that will take you to the end of Beaconsfield road

Walk 2 minutes down Beaconsfield road and down driveway



Map



Canapés

Å Smoked salmon on baby pikelets with sour cream, dill and capers 
Å Baby hamburgers with rocket and relish
Å Moroccan lamb fingers with fresh pomegranate dressing
Å Mushroom caps stuffed with cheeses, fresh herbs and almonds (GF, V)
Å Lemon, mint and feta in filo triangles (V)
Å Assorted crostini including artichoke pate, prosciutto, roasted tomato, 

prawns (some V)
Å Smoked trout with lemon, lime, chilli and coriander on betel leaves
Å Baby potato-top pies
Å Eye fillet of beef rolled with asparagus, watercress and horseradish
Å Satay chicken on skewers with sauce
Å Baby pies with lamb and rosemary or beef and pepper
Å Atlantic salmon served on spoons with lemon grass dressing (GF)
Å hƴƛƻƴ ƳŀǊƳŀƭŀŘŜ ǘŀǊǘƭŜǘǎ ǿƛǘƘ ƎƻŀǘΩǎ ŦŜǘŀ ό±ύ
Å Crispy spring rolls with dipping sauce (V)
Å Eye fillet of beef on baguette with béarnaise and roasted tomato
Å Baby quiche with assorted fillings
Å Tandoori chicken on skewers with minted yogurt dressing

(GF) ςGluten Free  (V) ςVegetarian

For a cocktail-style reception we recommend 6 selections at $40 per person
(2 pieces of each selection per person) 
For pre-dinner canapés we recommend 3 selections at $15 per person
(1 piece of each selection per person)



Entree

Penne Alfredo
Vegetable Stack

Stiffed Mushrooms
Chicken Risotto

Main

Grilled Chicken Breast Parmigiana
w/ Sautéed Potato's and steamed Broccoli

Traditional Fish and Chips Grilled or Beer battered
w/ homemade tartar sauce

Grain fed Scotch fillet 
ǿκ ǊƻŀǎǘŜŘ ǇƻǘŀǘƻΩǎΣ ŀǎǇŀǊŀƎǳǎ ŀƴŘ wŜŘ ǿƛƴŜ Ƨǳǎ

Dessert

Chocolate Mousse
Apple and Rhubarb Crumble with cream or ice cream

Tea & Coffee ςadd $3.50 per person
Serve your Cake with cream and strawberries for Dessert ςadd $4.50 per person

Select two items to be served 
alternatively

$48 per person for 2 courses
$56 per person for 3 courses

Lunch and Dinner
Alternate Serve



Entree

Smoked Salmon, Rocket, Mango, Avocado Salad with a Balsamic Glaze
Moroccan or Chili & Garlic Tiger Prawns with Saffron Rice and minted yoghurt

Pan-Seared Scallopson pea puree, Crispy Chorizo and wild Herbs
Chicken mushroom and Asparagus Risotto

Pork Belly, Apple + Date Rouillard with Red wine jus

Main

Crispy skin Salmon Fillets, Potato mash, Green bean, w/ Verblanc sauce
Eye Fillet Beef, Roasted Potato and Asparagus with red wine jus

Rack of Lamb, Sweet potato Mash, Green beans and a port & Cognac Sauce
Chicken Breast stuffed with Spinach and Ricotta, Carrot Potato Rosti with a tomato 

reduction
Barramundi Fillet with kipfler potatoes Orange Glaze and Cranberries

Dessert

Citrus Tart with cream or vanilla bean ice cream
Cream Brulee with Berry compote and Biscotti

Panacotta with Raspberry Coulis

Tea & Coffee ςadd $3.50 per person
Serve your own Cake with Chantilly cream and Strawberriesςadd $4.50 per person

Select two items to be served 
alternatively

$58 per person for 2 courses
$68 per person for 3 courses

Premium 

Lunch & Dinner
Alternate Serve



Buffet
Menu 1 $35 per person

Baked glazed leg ham with mustards and relishes
Roasted baby potatoes with seeded mustard, honey and dill
Salad of chicken breast, walnuts, baby leaves, parmesan and roast tomatoes
Salad of vine ripened tomatoes, bocconcini, rocket and basil pesto

Menu 2 $40 per person

Moroccan lemon chicken
Roasted potatoes and sweet potato with fresh herbs
Tagine of lamb in a rich jus
Green beans in a dressing of feta, dijonaise and pine nuts
Salad of vine ripened tomatoes and baby leaves

Menu 3 $40 per person

Roasted baby chickens with fresh thyme and lemon
Rich beef burgundy - red wine mushrooms and bacon
Baby new potatoes with herbs
Salad of vine ripened tomatoes and baby leaves
Classic Caesar salad - cos lettuce, tomato, crispy bacon and parmesan

Extras

Platters of prawns, oysters and smoked salmon ςadd $25 per person
Serve your Cake with Ice Cream for Dessert ςadd $4.50 per person
Tea & Coffee ςadd $3.50 per person

(Minimum 25 people)

Optional Dessert Menu ($10 per person)

Sticky date pudding with caramel sauce and
ice-cream

Or
Individual pavlova with passionfruit curd 

and berries
Or

A selection of cheese and fresh fruit



High tea / Afternoon tea

ÅSmoked salmon on buttermilk pikelets with horseradish crème dill and capers
ÅMini quiche with assorted fillings
ÅBaby scones with jam and cream
ÅFresh berry tartlets
ÅChocolate caramel slice
ÅChicken crème fraiche and fresh herb finger sandwiches
ÅLemon curd tartlets
ÅChocolate Brownies
ÅIncludes filtered coffee and tea

Espresso coffee (3.50 extra) 

$35 per person  



For the Kids*

Main ( $15 each)

All Main Meals served with Fries and Tomato Sauce

Crumbed Chicken Schnitzel

Honey Soy Chicken legs and wings

Pizza with assorted toppings

Beverages

$12.50 per child

Unlimited Soft Drink, Juice and Mineral Water

* Children 12 years and under


