
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

 
 
 

 
 
 

 

 

 

 

 

 

 

Sanoni Avenue Dolls Point NSW 2219 
 

Phone: 9529 3000  Fax: 02 9529 7217 

 

www.georgesriversailingclub.com.au 



 
 

WEDDING RECEPTIONS 
 

 
 

WE ARE DELIGHTED TO HAVE THIS OPPORTUNITY TO PRESENT OUR WEDDING 
SERVICES TO YOU. 

 
OUR CATERING AND STAFF ARE OF THE HIGHEST STANDARD. 

AT GEORGES RIVER SAILING CLUB WE APPROACH EACH AND EVERY WEDDING 
AS A SPECIAL EVENT AND WILL ENSURE THAT YOU’RE DAY IS TRULY 

MEMORABLE. AS WE HAVE ONLY A GENUINE INTEREST IN THE PREPARATION OF 
YOUR DAY, YOU CAN GUARANTEE IT WILL BE A SUCCESS. 

 
THE GEORGES RIVER SAILING CLUB HAS OUTSTANDING SURROUNDINGS AND ITS 

UNIQUE LAYOUT ENABLES US TO RESPOND WITH GREAT FLEXIBILITY TO YOUR 
NEEDS WITH OUR FUNCTION ROOMS AVAILABLE SEVEN DAYS A WEEK WITH 

SEATING UP TO 180 GUESTS. 
 

PLEASE FIND ATTACHED COPIES OF OUR WEDDING PACKAGES FOR YOUR 
PERUSAL.WE ARE ONLY TOO HAPPY TO ORGANIZE AN APPOINTMENT FOR YOU 

TO INSPECT OUR FUNCTION ROOMS, ALSO TO DISCUSS AND 
DESIGN YOUR INDIVIDUAL REQUIREMENTS. 

 
PLEASE FEEL FREE TO CONTACT OUR FUNCTIONS TEAM ON 

PHONE 02 9529 3000 OR EMAIL 
functions@georgesriversailingclub.com.au 

 
VISIT OUR WEB SITE AT www.georgesriversailingclub.com.au 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



WEDDING PACKAGE ONE 

 

ONE HUNDRED & EIGHT DOLLARS PER PERSON 
 

$108.00 
 

(MINIMUM SEVENTY GUESTS) 
 

FUNCTION ROOM FOR FIVE HOURS 
 

CHEFS SELECTION OF CANAPES ON ARRIVAL 
 

THREE COURSE MEAL OR BUFFET WITH DINNER ROLLS 
 

OR COCKTAIL RECEPTION 
 

TEA & COFFEE STATION 
 

4.45 HR BEVERAGE PACKAGE 
 

TABLE CENTRE PIECES 
 

CHAIR COVERS WITH ORGANZA OR SATIN SASH 
 

DJ & MC FOR THE EVENING 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

WEDDING PACKAGE TWO 

 

ONE HUNDRED AND EIGHTEEN DOLLARS PER PERSON 
 

$118.00 
 

(MINIMUM SEVENTY GUESTS) 
 

FUNCTION ROOM FOR FIVE HOURS 
 

CHEFS SELECTION OF CANAPES ON ARRIVAL 
 

THREE COURSE MEAL OR BUFFET WITH DINNER ROLLS 
 

OR COCKTAIL RECEPTION 
 

TEA & COFFEE STATION 
 

4.45 HOUR BEVERAGE PACKAGE 
 

TABLE CENTRE PIECES 
 

CHAIR COVERS WITH ORGANZA OR SATIN SASH 
 

DJ & MC FOR THE EVENING 
 

2 TIER WEDDING CAKE (FROM OUR SELECTION) 
 

OVERNIGHTS ACCOMODATION AT NOVOTEL, BRIGHT-LE-SANDS 
WITH BREAKFAST INCLUDED 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

WEDDING PACKAGE 

MENUS  

 

ENTREES 

 
SESAME, PAPRIKA & CUMIN CRUSTED CHICKEN TENDERLOINS ON BABA GANOUCH & 
WILD ROCKET 
 
BBQ BABY OCTOPUS WITH LEMON OREGANO ON ROMA TOMATO & BABY SPINACH 
 
RICOTTA & SPINACH RAVIOLI WITH ROASTED RED CAPSICUM COULIS 
 
KING PRAWN & CRAB TIMBALE WITH RUCCOLA & LEMONGRASS PESTO ON LEMON 
BUTTER 
 
SALT & PEPPER CALAMARI WITH CORAL LETTUCE & THAI STYLE DRESSING 
 
CAJUN SPICED CHICKEN TOSSED THROUGH FRESH SALAD 
 
SALMON & PRAWN STACK, LAYERS OF SALMON, PRAWN TOPPED WITH CREAM FRAICHE 
& DILL SAUCE & HERBED CRUSKET 
 

 

MAIN COURSE 

 
FRESH SNAPPER FILLET CRUSTED WITH FUNUGREEK & KAFIR LEAF SAUCE  
 
CHICKEN BREAST FILLET WRAPPED WITH PANCETTA & BASIL, OLIVE OIL SAUCE 
 
SLOW ROASTED LAMB WITH FRESH OREGANO & MUSCAT DEMI GLAZE SAUCE 
 

CHICKEN SANTORINI GRILLED & STUFF WITH SPINACH & FET CREAM TOMATO SALSA 

 

ATLANTIC SALMON FILLET WITH DIJONAISE SAUCE 

 

BABY LAMP RUMP CRUSTED SERVED WITH ROASTED POTATOES & VEGETABLES 
 
SIRLOIN STEAK WITH CREAM PEPPERCORN ON A BED OF MASH 
 
GRILLED BARRAMUNDI FILLET WITH CAPER & TOMATO SALSA 
 
 

FRESH BREAD ROLLS & BUTTER WITH EACH MEAL 
 

 
 



 
 

WEDDING PACKAGE 

MENUS  

 

DESSERTS 

 
STICKY DATE PUDDING 

 

TIRAMISU 
 
HAZELNUT DAY & NIGHT MOUSSE 
 
BLUEBERRY SWIRL, SMOOTH CREAMY CHEESECAKE WITH BLUEBERRIES 

 
 

(SELECT TWO ITEMS IN EACH COURSE TO CREATE AN ALTERNATE MENU) 
 
 

DESSERT IS SERVED WITH FRESHLY BREWED COFFEE, SELECTION OF HERBAL 
INFUSIONS TEA 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



WEDDING PACKAGE 

 

BUFFET MENU 
ENTRÉE SELECTION & SALADS (SELECT 3) 
MIXED LEAF SALAD OF ROCK, BABY SPINACH, SOY & LEMON VINAIGRETTE 
 
BABY POTATO SALAD WITH SPRING ONIONS, CORIANDER & MISO MUSTARD AIOLI 
 
ROAST PUMPKIN, COUS COUS, RAISINS, TOASTED ALMONDS & TORN MINT 
 
WARM COCONUT RICE, SPRING ONIONS, TOASTED COCONUT & CRISPLY SHALLOTS 
 
FRESH TOMATO SALAD, CRUSTY CIABATTA, RED ONION, CUCUMBER & AGED BALSAMIC 
 
 
HOT SELECTION (SELECT 3) 
PAN-FRIED PRAWN GNOCCHI WITH GRILLED PRAWNS, FRESH PESTO, PARMESAN 
SHAVINGS & EXTRA VIRGIN OLIVE OIL 

 
ROAST CHICKEN BREAST, SLOW COOKED RED PEPPERS & PARSLEY 
 
PAN-FRIED SALMON FILLET WITH BRAISED ZUCCHINI, GARLIC, CHILLI & MINT 
 
TENDER BEEF LASAGNE WITH CONFIT TOMATO & CARAMELIZED RED ONION 
 
CANNELLONI OF ROAST PUMPKIN, FRESH RICOTTA, RAISIN PUREE, SPINACH, PINE NUTS 
& ROMESCO SAUCE 
 
OVEN ROASTED PORK WITH CRACKLING 
 
CHICKEN BOSCAIOLA 
    

YOUR SELECTION OF MAINS SERVED ROAST VEGETABLES / RICE & 
POTATOES WITH FRESHLY BAKED BREAD ROLLS & BUTTER 

 
DESSERTS (SELECT 2) 
 
SIGNATURE DESSERT PLATTER:  A SELECTION OF REFINED SWEET INDULGENCES 
SERVED TO YOUR GUESTS PER TABLE 
 
SELECTION OF GOURMET CHEESECAKE  
 
SEASONAL FRESH FRUIT PLATTER 
 

 
DESSERT IS SERVED WITH FRESHLY BREWED COFFEE & TEA  

 
 



WEDDING PACKAGE 

COCKTAIL 

 

CHOICE OF TEN (10) ITEMS 
 
COLD CANAPES 
 

 PROSCIUTTO, CREAM CHEESE AND CRACKED PEPPER ROULADE 

 CRAB MEAT, CUCUMBER AND LEMON SOUR CREAM CANAPES 

 SMOKED SALMON AND CHIVE LEMONGRASS PRAWNS 

 MINI SKEWERS WITH CHILLI LEMONGRASS PRAWNS 

 BLUE CHEESE AND PARSLEY FIELD BBQ MUSHROOMS 
 
 
 
 
HOT CANAPES 
 

 BBQ QUEENSLAND SCALLOPS WITH GINGER SOY SESAME DRESSING 

 CAJUN SESAME COATED CHICKEN BITES 

 CORIANDER AND LEMONGRASS PRAWN BALLS 

 MINI LAMB SOUVLAKI 

 MINI PIZZA WITH FETTA, TOMATO SPINACH AND PANCETTA 

 LAMB, FETTA AND MINT PATTIES 

 SATAY AND CORIANDER CHICKEN AND FRIED NOODLES 

 BACON AND MUSHROOM QUICHE 

 SPINACH AND GREEK FETTA CRUSTY FILA PIES 

 SZECHUAN STYLE BBQ CHICKEN DRUMETS 

 CHICK PEA AND PAPRIKA FRIED KAFTA 

 LENTIL AND PARSLEY FALAFELS 

 ZUCCHINI AND MINT FRITTERS 

 PUMPKIN AND RICOTTA FRITTATA 
 
 
 
DESSERT CANAPES ON REQUEST. 
 
 

FRESHLY BREWED COFFEE & TEA  
 

 



WEDDING BEVERAGE 

MENUS 

 

4.45 HOUR WEDDING BEVERAGE PACKAGE 
INCLUDES 

 
TAP BEER 

 
VB                                  TOOHEYS NEW 

                                   BLONDE                               TOOHEYS OLD 
                       CARLTON DRAUGHT                      CASCADE LIGHT 
                                    

 
 
 

              RED & WHITE WINES FROM BUNNAMAGOO ESTATE WINES MUDGEE 
 

LILLY SAUVIGNON BLANC 
     LILLY CABERNET MERLOT 

 
 
 

                  SPARKLING WINE FROM ROBERT OATLEY VINEYARDS MUDGEE 
 

                                                   CRAIGMOOR NV SPARKLING 
 

 
 

  SOFT DRINK & JUICES 
  ALL POST MIX DRINKS 

  ALL SOFT DRINK BOTTLES 
 
 
 

ALL SPIRITS AND LIQUEURS 
CAN BE PURCHASED INDIVIDUALLY IF REQUIRED 

 
 
 
 
 



 
 

TERMS AND CONDITIONS 

 
CONFIRMATION OF BOOKINGS WILL ONLY BE RECEIVED WITH A $1500.00 DEPOSIT ALONG 

WITH A SIGNED COPY OF THESE TERMS AND CONDITIONS WITHIN TWO WEEKS OF A 

TENTATIVE BOOKING BEING MADE. GEORGES RIVER SAILING CLUB RESERVES THE RIGHT 

TO REALLOCATE THE FUNCTION ROOM TO ANOTHER CLIENT IF THESE REQUIREMENTS ARE 

NOT MET. 
 

DETAILS OF ALL ARRANGEMENTS MUST BE FINALISED FOURTEEN (14) DAYS PRIOR TO THE 

EVENT.  
 

THE GUARANTEED NUMBERS OF GUESTS ATTENDING A FUNCTION IS REQUIRED FOURTEEN 

(14) DAYS PRIOR TO THE EVENT, FOR CATERING AND BILLING PURPOSES. SHOULD THE 

GUARANTEED NUMBERS NOT BE RECEIVED, THE ATTENDANCE INDICATED ON THE BOOKING 

WILL BE TAKEN AS FINAL. IF THE ACTUAL IS GREATER THAN INDICATED, CHARGES WILL 

APPLY. 
 

FINAL PAYMENT FOR THE FUNCTION MUST BE PAID FOURTEEN (14) DAYS PRIOR TO THE 

EVENT. PAYMENT IS TO BE MADE PAYABLE TO GEORGES RIVER 16FT SAILING CLUB. 

WHEN PAYING BY CREDIT CARD A 3% FEE APPLIES. DETAILS OF YOUR CREDIT CARD MUST 

BE PROVIDED TO SETTLE ANY ITEMS CHARGED ON CONSUMPTION OR ANY INCIDENTALS. 

 

SHOULD YOUR EVENT FALL ON A PUBLIC HOLIDAY, A SURCHARGE OF 10% OF TOTAL COSTS 

WILL BE APPLICABLE. ALL PRICES INCLUDE GST AND ARE SUBJECT TO CHANGE WITHOUT 

NOTICE.  
 

EACH MENU IS BASED ON A MINIMUM NUMBER OF FULL PAYING GUESTS (EXCLUDES 

CHILDREN). IF YOUR NUMBERS FALL BELOW THIS FIGURE THE MINIMUM AMOUNT OF GUESTS 

ARE STILL REQUIRED TO BE PAID FOR. 
 

IF THE BOOKING IS CANCELLED BY THE CLIENT MORE THAN 90 DAYS PRIOR TO THE EVENT, 

THE DEPOSIT WILL BE REIMBURSED LESS 25%. IF THE BOOKING IS CANCELLED BY THE 

CLIENT LESS THAN 90 DAYS PRIOR TO THE EVENT, THE FULL DEPOSIT WILL BE FORFEITED BY 

THE CLIENT AND ANY CANCELLATION FEES THAT GEORGES RIVER SAILING CLUB INCUR 

WILL BE DIRECTED TO THE CLIENT. IF THE BOOKING IS CANCELLED LESS THAN SEVEN DAYS 

PRIOR TO THE EVENT, THE FULL AMOUNT OF THE FUNCTION WILL BE CHARGED. 
 

GEORGES RIVER SAILING CLUB WILL ENDEAVOR TO TAKE CARE OF ANY ARTICLES 

DELIVERED TO THE CLUB BEFORE AN EVENT, BUT RETAINS NO RESPONSIBILITY OR 

LIABILIITY FOR THESE ITEMS. 
 

THE CLIENT SHALL AGREE TO APPOINT A PERSON TO DELIVER ANY GIFTS OR ITEMS 

RELEVANT TO ANOTHER DESTINATION WITHIN 30 MINUTES AFTER DEPARTURE TIME 

SPECIFIED. NO GIFTS OR ITEMS ARE TO BE LEFT ON THE CLUB PREMISES AFTER THIS TIME 

. 

ADEQUATE NOTICE IS REQUIRED FOR SPECIAL CATERING. GEORGES RIVER SAILING CLUB 

CAN PROVIDE SPECIAL CATERING FOR SPECIFIC DIETARY GROUPS SUCH AS VEGETARIANS 

AND DIABETICS. YOUNG ADULTS TWELVE YEARS TO SEVENTEEN YEARS WILL BE CHARGED 

$88.00 FOR ADULTS MEAL AND DRINKS, CHILDREN TWELVE YEARS AND UNDER WILL BE 

CHARGED $50.00 FOR CHILDRENS MENU AND DRINKS.  SERVICE MEALS ARE ALSO AVAILABLE 

FOR $50.00 EACH.  
 

 

 



GEORGES RIVER SAILING CLUB MAINTAINS STRICT GUIDELINES FOR RESPONSIBLE SERVICE 

OF ALCOHOL. PLEASE BE AWARE THAT WE HAVE A RESPONSIBILTY TO ALL GUESTS. NO 

MINORS WILL BE SERVED ALCOHOL. NO AGENTS WILL BE SERVED ALCOHOL UNLESS 

REQUESTED BY THECLIENT. NO EXTERNAL BEVERAGES MAY BE BROUGHT ONTO THE 

PROPERTY OF GEORGES RIVER SAILING CLUB. 

 
RULES AND REGULATIONS 

ALL PATRONS, UNLESS A MEMBER, MUST SIGN INTO THE CLUB ON ARRIVAL AT THE 

RECEPTION DESK. 

EXISTING MEMBERS MUST SHOW THEIR MEMBERSHIP CARD ON ARRIVAL. 

ALL OTHER PATRONS MUST COMPLY WITH THE REGISTERED CLUBS ACT GOVERNING THE 

CLUBS LICENSE CONDITIONS. 

ANY PATRON OF THE CLUB THAT LIVES WITHIN A 5KM RADIUS MUST BE A MEMBER OR BE 

SIGNED IN BY A MEMBER OF THE CLUB. 

ANY PATRON THAT LIVES OUTSIDE THE 5KM RADIUS AND IS NOT A MEMBER CAN SIGN IN AS 

A TEMPORARY MEMBER UPON SHOWING PROOF OF RESIDENCY. 
 

I ACKNOWLEDGE AND AGREE TO ALL THE ABOVE TERMS AND CONDITIONS SET BY 

GEORGES RIVER SAILING CLUB AND KISS THE BARISTA PTY LIMITED, 

 
NAME OF FUNCTION HOLDER  
 

 
ADDRESS 
 

 
 

  
CONTACT NUMBER  
 

 
TYPE OF FUNCTION 
 

 
DATE OF FUNCTION 
 

 
SIGNATURE  
 

 
OFFICE ONLY 
 
CREDIT CARD DETAILS 
(VISA & MASTERCARD ONLY) 
(ADDITIONAL 3% FEE APPLICABLE) 
 
NAME:       CARD NO. 
 

EXPIRY DATE.      CV NO. 
 

 
 SIGNATURE  

 

 


