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Select from our Cocktail Menu
Your Wedding Cake Cut & Served on Platters
Wedding Specialist to Co-ordinate your Special Day
Guests Tables Dressed in White Linen
Tealight Candles
40 Chair Covers with your Choice of Coloured Sash
Bridal Table Skirted
Dressed Cake & Present Table
5 hour DJ Package
Lectern & Microphone for Speeches
Welcome Board

5 Hour Venue Hire
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Qutdoor Terrace Area
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$140pp

Canapés on Arrival
Two Course Plated Menu
Wedding Specialist to Co-ordinate your Special Day
Fairy Light Bridal Backdrop
Dressed Guests Tables with Linen Napkins
Chair Covers with Choice of Coloured Sash
Glass Centrepieces
Bridal Table Skirted
Dressed Cake & Present Table
5 hour DJ Package
Lectern & Microphone for Speeches
Personalised Welcome Board

5 hour Reception Venue Hire
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$220pp

Canapés on Arrival
Three Course Plated Menu
Your Wedding Cake Cut and served on Platters
Four Hour Beverage Package
Wedding Specialist to Co-ordinate your Special Day
Dressed Guest Tables with White Linen
Fairy Light Bridal Background
Chair Covers with Choice of Coloured Sash
Selection of Centrepieces
Bridal Table Skirted in White
Dressed Cake Table & Present Table
5 Hour DJ Package
Lectern & Microphone for Speeches
Personalised Welcome Board
5 Hour Venue Hire

Minimum 50 Guests
Prices are Subject to Change
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With reception at Emerald Lakes Golf Club

$750

Welcome your guests into our natural garden setting which
overlooks our lakes and cascading fountains

The Package includes:

26 Covered Chairs or Americana Chairs
Clothed Registry Table
Motorised Carts for your Photographs

The use of our Beautiful Gardens and Golf Course
for your Bridal Photography

*1f you would like to have Ceremony only this will be at a cost of
$1500

$odtrar

Extra Chairs from $9
White Carpet Runner $300




Bridal Arch from $450
Florals from $100
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Cold Selection

(select 3)

Antipasto Skewer of Prosciutto, Olive, Cherry Tomato, Bocconcini and Basil
Slow Roasted Tomato, Micro Basil & Persian Fetta Tartlet
Seared Beef, Beetroot Relish, Goats Cheese & Micro Herbs

Smoked Salmon Mousse on Sourdough Crisp

Hot Selection

(select 4)
Chicken Skewers with Peanut Satay & Coriander Sauce
Lamb Kofta & Mint Yoghurt
Garlic Prawn Skewer
Seared Scallop on a Creamed Leek Tartlet
Peking Duck Spring Rolls with Plum Dipping Sauce
Haloumi & Pinenut Filo Cigar
Tempura Prawn Skewer with Wasabi Aioli

Porcini & Truffle Arancini Ball

Noodle Boxes

(select 1)
Caesar Salad, Crouton, Egg, Bacon with Parmesan Twill
Beer Battered Fish Fillets with Chips
Wild Mushroom, Chicken & Baby Spinach Risotto
Chicken Satay, Jasmine Rice, Coriander and Shallots
Sticky Pork Belly Salad

Szechuan Salt & Pepper Calamairi & Fries



Pltzd) W ene

Warmed Bread Roll and Butter

Please select TWO from each course to be served alternatively

Entrée

Honey Smoked Ham, Asparagus & Cheese Mini Quiche served with a
Creamy Pumpkin Puree & Micro Herbs

House Smoked Tasmanian Salmon, Beetroot Puree & Watercress Salad,
Horseradish Dressing and Croute

Penne Pasta, Blistered Heiloom Tomatoes, Baby Spinach, Garlic Butter & Parmesan

Petit Caesar, Baby Cos Wedge, Parmesan Crisp, Croute, Bacon Crumble & Egg

Main
Macadamia Nut Crusted Barramundi, Potato Rosti, Seasonal Greens,
Prosciutto Crisp & Lemon Butter Sauce

Herb Rubbed Chicken Breast, Parmesan Crusted Potato Wedges,
Honey Buttered Baby Carrots with Rosemary and Garlic Jus

Lamb Rump, Smashed Peas, Sweet Potato Mash & Shiraz Reduction

Eye Fillet of Beef, Creamed Truffle Mash, Roasted Field Mushroom,
Seasonal Greens & Jus

Dessert

Chocolate Mud Cake, Berries & Double Cream
New York Baked Cheesecake, Double Cream & Berries

Sticky Date Pudding, Caramel Sauce, Double Cream & Berries

Orange & Almond Cake, Orange Syrup & Double Cream
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Beer on Tap
Carlton Draught

Carlton Dry
Great Northern Original
Great Northern Super Crisp
Pure Blonde
Victorian Bitter
Cider

Wines

Bay of Stones Chardonnay
Jacobs Creek Sauvignon Blanc
Jacobs Creek Cool Harvest Pinot Grigio
Jacobs Creek Moscato

Bay of Stones Shiraz

Sparkling Wine

Bay of Stones Brut Cuvee

Non-Alcoholic
Soft Drink

Juices

Tea & Coffee

** Extra hours can be increased on your package and are available on quotation

COMEES
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Wedding Booking Form

CLIENT INFO:

NAMES:

ADDRESS:

POST CODE: MOBILE: WORK:

EMAIL:

FUNCTION DETAILS:
Wedding Date : Time AM/PM

Function Areaq:

No. Guests: Adults Children (under 4-13 years)
Package:

Do you require an On-site Ceremony? Yes o No o
Guest Arrival Time for Ceremony? AM/PM

* Deposit & Security $1000.00 (payable only by Visa or MasterCard)

C/C No. Expiry date /

Card holder’s signature

I have read and agree to abide by the conditions as outlined in the

Emerald Lakes terms and conditions.

Signed Date / /

* Please see terms and conditions, credit card details must be provided and will be held until the
completion of the event

OFFICE USE ONLY

DATE: DEPOSIT:

DEBTOR

NBI

P/G
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Terms &Eonditions

All Events must commence at the scheduled time and all
guests must vacate the premises at the designated time. The
client will assume full responsibility for the conduct of their
guests. The client and their guests must conduct themselves
in an orderly manner, in full compliance with applicable laws.
The client must ensure no disturbances or nuisances will be
caused to any guests, visitors or neighbors of Emerald Lakes
Golf Club. Management reserves the right and will remove
any guest from the event whose behavior is objectionable or
undesirable.

Any damages caused by the client, their guests or any
contractors engaged by the client for the event will be
charged directly to the client via credit card details provided
at the time of booking. The client must obtain consent from
Emerald Lakes Golf Club before engaging any contractors
for their event. All contractors must have professional and
public liability insurance, before commencing contract work
of any kind on Emerald Lakes Golf Club premises.

The client further agrees to reimburse Emerald Lakes Golf
Club for any overtime wage payments, other expenses or
damages incurred to the designated function area or course
because of the clients failure to comply with regulations.
Additionally, if Club Management chooses, security may be
required for this event at an additional charge to the client.
The client and their guests will be subject to the direction of
Club Management and shall at all times comply with the di-
rection so given.

No swimming is permitted in any of the feature lakes either
out on course or surrounding the golf club.

No Booking will be confirmed until Club Management has
receives signed terms & conditions including payment of a
$1000 deposit, with valid credit card details which will be held
on file until after the completion of the event. Any damages to
the venue, calling of security or any outstanding monies will be
charged to this card on the next consecutive business day
following your event if they are not settled at the completion of
your event, your deposit payment confirms your reservation and
holds your required date and is credited towards your event.

Cancellation Policy

6 months or more prior to event — Full deposit refunded
180-90 days prior to event — 50% deposit will be refunded
90 days—month prior to event — No deposit refunded

A 15% surcharge will apply to the total food, beverage and
room hire on public holidays.

Final payment is strictly required no later than 7 days before
the event. Final payment can be made via cash, bank
cheque, direct deposit or credit card (excluding American
Express and Diners Club) once final numbers have been
received and confirmed, this is considered your final guaran-
tee and is not subject to reduction.

The client must ensure that no guest in attendance at the
event will bring any food & beverage of any kind onto the
Emerald Lakes Golf Club property for the purpose of con-
sumption during the event. The violation or breach of this
policy & Liquor Licensing Law will be dealt with accordingly
by Club Management.

Please note that all Food and Beverage prices are subject to
change, and certain menu options may be changed due to
availability of product.

Smoking is prohibited in most areas of the clubhouse and
golf facilities. We request that patrons smoke in the designat-
ed smoking areas only. Smoking on course is only permitted
at the tee boxes.

Emerald Lakes Management and staff promote “Responsible
Service of Alcohol” practices, in particular not permitting and
controlling underage drinking

Unduly intoxicated patrons will be refused service and will
be asked to leave the property Club Management reserve
the right and have soul discretion with these matters. The
client understands and agrees to abide by this policy and to
uphold the laws of the State.

Emerald Lakes Golf Club is licensed until 12am (midnight) all
alcohol service and consumption must cease at this point
with no exceptions.

You must have written permission to use the Emerald Lakes
Golf Club logo in print and/or audiovisual displays, and all
proposed artwork must be approved by Emerald Lakes Golf
Club management prior to publication.

A room hire fee will be applicable for guests occupying the
full function area if not already included in a package. Along
with a minimum catering and beverage requirement. Please
discuss this in more details with the events team upon booking.

Unless otherwise indicated, room hire is for the duration of 5
hours, additional time is available at $150 per hour.

The client and their guests attend the function/event at their
own risk and indemnify the club against all costs, charges
and expenses which may be incurred due to any person
suffering injury or loss of property related directly or indirectly
to the event/function. The client agrees to hold harmless the
club, from any and all claims, actions, suits or allegations for
damages to person or property. Further, the client agrees to
indemnify the club for any and all costs or losses which may
be incurred by the club as a result of such claims, actions,
suits or allegations, including but not limited to legal fees and
expenses of litigation.

Where permitted, tabletop centerpieces, course sponsor
signage or any personal decoration must meet all local fire
regulations, health department regulations, and any other
governmental regulations. Nothing may be affixed to the
walls of the facility. Any signage or decorations must be
removed at the end of the function. Emerald Lakes Golf Club
take no responsibility for signage or decorations during the
event or material not removed at the completion of the event.

Emerald Lakes Golf Club Management reserves the right to
cancel bookings in the event of severe weather conditions, which
may present as harmful to both staff and patrons and damaging
to the property.



