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Executive Chef/ Function Coordinator:
Nigel Blackwell

Address: 430 Pine Mountain Road
Carindale
Queensland 4152
Phone: 07 3343 0888
Email: admin@pacificgolf.com.au
Web: www.pacificgolf.com.au

Pacific Golf Club is situated on 130 acres of beautifully landscaped surrounds and magnificent
gardens only 20 minutes from the city of Brisbane.

Our friendly experienced and professional staff will guide you through every stage of the
preparation of your function to ensure that your event is a success. Please feel that you can
contact us as often as is necessary to answer any concerns you may have, or to advise you on
those special little touches to personalise your function.

At Club Pacific we have the facility in
our wonderful garden and lawn area
to cater for Wedding Ceremonies. We
select the most colourful backdrop at
that time of year and provide a Red
Carpet, 24 Chairs, Archway and a
Registry Table & Chair.

Your Wedding at Club Pacific includes. . .
Large Neutral Coloured Floral Free standing Candelabras either end of the Bridal table
Neutral Coloured Floral Archway set over the cake table

Linen Bridal Table Valance

Linen Wedding Cake Table Valance

White Linen Tablecloths

Chair Covers with organza tie (colours available upon request POA)

Round Tables for your guests

Dance Floor

Microphone & Lectern

Use of Clubhouse Gardens for Photographs

Floral Centre piece for all guest tables (from our florist at “The Lilly Bean”)



mailto:admin@pacificgolf.com.au
http://www.pacificgolf.com.au/

Ontedainment, Cakees &

We encourage our guests to make their own arrangements regarding Musicians, DJ’s, Wedding
Cakes and Photographers, however, our Function Co-coordinator and Executive Chef through
their extensive experience can make recommendations for various professionals.

Room Hine & Sensice Charges — gatSnclusive

Aspects Function Room (Five-Hour Period) $ 380.00
Reflections Function room (Five-Hour Period) $ 340.00
Bridal Ceremony (Facility Only) $ 250.00
Room Hire Extension $ 110.00 per hour

Chair Cover and Sash and Bow (if not part of package) $ 7.00

Minimum Bar Spend
All weddings that utilise bar facilities must have a $400 minimum bar spend. This can be made
up of bar tab or cash purchases. This minimum will be charged if the target is not reached.

Sunday & Public Holidays
All functions booked on Sundays will incur a 10% surcharge on the room hire/bar and food to
cover the additional Sunday wage surcharge.

Public Holidays

For all functions booked on public holidays regardless of the number of people attending the
function — the Bar staff surcharge will apply. Functions held on a Public Holiday will incur a
surcharge of 15% on the total account.

Staff Levy and Surcharges
Events that take the option to extend the function past the agreed five hour [period will incur a
surcharge of $110.00 per hour or part thereof which will be added to the bar account.

Function Conclusion

Clients are reminded that the room must be vacated within 30 minutes of the finishing time. Any
extension must be arranged prior to the function date; additional charges will apply for time
extensions. Pacific Golf Club Incorporated is licensed to midnight only and under no
circumstances will any function be permitted to be served drinks past this time.




Car Parking
Pacific Golf Club has extensive free car parking close to Function Room
Entrances.

Disabled Access
Wheel chair access is available to all areas of the club. Disabled car parks are
available in our main car park and are signed accordingly.

ATM/ EFTPOS
An ATM machine is located in the clubhouse.

Non-smoking Venue
No smoking is permissible anywhere within our venue. There are designated
areas for smokers, which are located adjacent to the Function rooms.

Emergency Procedures

In the unlikely event of a fire, fire alarms will sound. Please remain calm and
follow the instructions of our staff. Fire exits are clearly visible in the conference
rooms and evacuation plans are displayed at the entrance of the function room.

Special Meals

Should you require meals for your DJ, Photographer, MC or any other non
guest?

Attendee of your reception we can supply a plated main meal of the day for a
set price.

Beverages
The following options are available for your beverage needs -
Consumption: - You will be billed for all beverages consumed
Bar Tab: - Drinks of your choice to a pre-agreed dollar limit
Cash Bar: - All guests pay for their own drinks




$80.00 per Person (Inc GST)
(Minimum 50 people)

CANAPES
Chef’s Selection of Savouries served for 45 minutes in the surrounding
Clubhouse Gardens or Balcony

[ °
ENTREE
Please select from our supplementary entrée menu
@ @

MAIN COURSE BUFFET
Mustard Crusted Sirloin of Beef carved by one of our experienced Chef’'s
Roast Boned Leg of Lamb with Mint Condiments
Chicken Fillet or Pork fillet Scaloppini in a mushroom, shallot and garlic cream
sauce
Cajun Chilli roast Pontiac potatoes or Potato and sweet potato scallop
Roasted thyme infused pumpkin
Baked Vegetable Frittata Mornay Style
Seasonal Buffet Vegetable Stir Fry
Spinach and ricotta tortellini in creamy spinach, mushroom, pumpkin sauce
(Salads can be arranged if required)
Condiments to compliment your meal and bread rolls

DESSERT

Please select from our supplementary desert menu

PERCOLATED COFFEE AND SIR THOMAS LIPTON TEA FROM OUR
BUFFET




Buffet Menu 2

$88.00 per Person (Inc GST)
(Minimum 50 people)
CANAPES

Chef’s Selection of Savouries served for 45 minutes in the surrounding
Clubhouse Gardens or Balcony

([ 4 g
ENTREE
Please select from our supplementary entrée menu
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MAIN COURSE BUFFET
Roast Loin of Pork with Crackling and Apple Puree
Mustard Crusted Sirloin of Beef carved by one of our experienced Chefs
Roast Boned Leg of Lamb with Mint Condiments
Supreme Breast of Chicken wrapped in prosciutto with sage served on steamed
jasmine rice
Crumbed Whiting fillets with lemon aioli
Cajun, chilli roast Pontiac potatoes or Potato and sweet potato scallop
Roasted thyme infused pumpkin

Baked Vegetable Frittata Mornay Style

Seasonal Buffet Vegetables Stir Fry
Spinach and ricotta tortellini in creamy spinach, mushroom, pumpkin sauce

(Salads can be arranged if required)

DESSERT
Please select from our supplementary dessert menu

PERCOLATED COFFEE AND SIR THOMAS LIPTON TEA FROM OUR
BUFFET




$80.00 per Person (Inc GST)

CANAPES
Chef’s Selection of Savouries served for 45 minutes in the surrounding
Clubhouse Gardens or Balcony
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ENTREE
Please select from our supplementary entrée menu
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MAIN COURSE
(Please select any two of the following to be served alternately)

Prime Yearling Sirloin medallions (cooked medium) served on whipped potato
with caramelized onion with greens and red wine jus

Or
Breast of Chicken filled with semi-dried tomato, olives, roasted red capsicum
and mozzarella cheese served on kipflers with chorizo and fresh basil pesto

Or
Nut crusted fillet of Barramundi served on Asian Greens and rice pilaf with a
white wine and pickled ginger sticky sauce

Or
New York cut Pork Sirloin served with on a potato and leek rosti with roasted
ve.getables and peppercorn jus

DESSERT
Please select from our supplementary dessert menu

PERCOLATED COFFEE AND SIR THOMAS LIPTON TEA FROM OUR
BUFFET




$88.00 per Person (Inc GST)
CANAPES
Chef’s Selection of Savouries served for 45 minutes in the surrounding
Clubhouse Gardens or Balcony

@ @
ENTREE
Please select from our supplementary entrée menu
[ °
MAIN COURSE

(Please select any two of the following to be served alternately)

Crispy Skin fillet of Atlantic salmon served on lemon dill mash with stuffed
squash, fresh asparagus and topped with orange reduction

Or
Prime Victorian Lamb Rack (4 pin) rubbed in fresh rosemary pesto served on
sweet potato scallop with Port and honey jus and green vegetables

Or
200g Eye Fillet (cooked medium) served on potato and parsnip fondant with
greens and mustard jus

Or
Prawn, macadamia nut and harissa filled breast of chicken served on crushed
potato with greens and basil hollandaise

DESSERT
Please select from our supplementary dessert menu

PERCOLATED COFFEE AND SIR THOMAS LIPTON TEA FROM OUR
BUFFET




10.

Avocado salsa stack topped with fresh prawn and crab salad mixed
drizzled with a light peppercorn dressing and micro herbs (GF)

Chicken and lamb souvlakia skewers served on a Greek style salad with
tzatziki dressing (GF)

Bowtie pasta tossed with smoked Salmon, julienne snow-peas, capers
and semi-dried tomatoes in a creamy mustard sauce with a hint of lemon

Pineapple cut calamari served on individual bamboo skewers, flash fried
with garnish salad and anchovy aioli

Antipasto mushroom stack with roasted eggplant, artichoke, red
capsicum and potato oven baked with haloumi cheese and tomato pesto
coulis (V GF)

Traditional Caesar salad with garlic croutons, warm poached egg, shaved
parmesan cheese, bacon lardons and topped with garlic prawns

Almond, poppy-seed, and orange zest crumbed camembert served with a
raspberry vinaigrette and micro herbs (V)

Potato and sweet potato home-made gnocchi dumplings oven baked with
spinach in a cream sauce topped with ricotta (V)

Breast of smoked chicken salad with fried pancetta, cherry tomatoes,
mesculin lettuce, snow peas, orange segments and Cumberland Sauce
(GF)

Greek style Lamb and haloumi filled spring rolls with a white wine and
pickled ginger sticky sauce




10.

Individual cookies and cream cheese cake served with chocolate spring
rolls and berry coulis

Brandy snap basket filled with a trio of sorbets and fresh berry coulis

Rich dark chocolate brownie slice served warm with chocolate sauce and
whipped cream

Lemon tart simply served with orange glaze candied peel and double
cream.

White chocolate and macadamia nut mousse filled crepe with berry coulis

Profiteroles filled with Grand Marnier Custard and drizzled with warm
chocolate sauce

Bavarian Apple strudel with drunken prunes and figs with warm cinnamon
Anglaise

Individual Pavlova topped with fresh strawberries marinated in balsamic
vinegar and garnished with Passionfruit coulis

Mini apple and rhubarb crumble served warm with vanilla Anglaise

Individual mini Tiramisu topped on coffee mocha Anglaise with double
cream




$60.00 per Person (Inc GST)
(Minimum of 50 people)

Savouries

e Chicken and Macadamia nut ball Thai style
e Marinated Fried Calamari
e Pesto olive pizza fingers
e Panco crumbed Thai green curry prawn spring roll
e Vegetable Samosas
e BBQ Sword Fish on Skewers
e Asparagus and Goats cheese savoury boats
¢ |talian Risotto Balls
e Tandoori Chicken Roti with Rita
e Chilled Coffin Bay Oysters with avocado and Salmon Roe

Mini Desserts!

e Mango Charlotte
e Lemon meringue tart
e Paris breast opera Slice
e Cinnamon Sable
e Chocolate pistachio egg dome
e Strawberry Cheese cake cube on

PERCOLATED COFFEE AND SIR THOMAS LIPTON TEA FROM
OUR BUFFET




Option 1
Minimum 50 people
$36 per person — 4 hours duration
285ml local tap beer, soft drink, orange juice and
House wines — chardonnay, cabernet merlot, brut reserve

Option 2 — Premium Wines
Minimum 50 People
$46 per person — 4 hours duration
285 ml local tap beer, soft drink, orange juice and
Wines — The Lone Fig Chardonnay, Ninth Island Pinot Noir, Chalk Hill Blue Bubbles,
Bay of Stones Shiraz, Stoneleigh Sauvignon Blanc.

Option 3 — Premium Beers + Wines
Minimum 50 People
$56 per person — 4 hours duration
285ml local tap beer, Stubbies - Pure Blonde, Corona, Stella, soft drink, orange juice and
Wines — The Lone Fig Chardonnay, Ninth Island Pinot Noir, Chalk Hill Blue Bubbles,
Bay of Stones Shiraz, Stoneleigh Sauvignon Blanc.

Spirits & Port

add $14 per person to any of the above packages
Port, Rum, Bourbon, Vodka, and Scotch & Gin with Mixers.

e Products are subject to availability and may be substituted with another product if
unavailable. Client will be consulted if this is the case.

e Responsible Service of alcohol will still apply to drinks packages; staff at Pacific will not
serve alcohol to anyone who is a minor, unduly intoxicated or disorderly.




Club Pacific @ Carindale- offers full bar facilities for your functions and is able to
set up bar accounts to suit your needs. To assist in deciding on an appropriate
tab for your function, here is our pricing:

Product per Price per Price
Non-Alcoholic:
Soft drink Jug $9.00 Glass $ 2.40
Non-Alcoholic Punch Jug $13.70
Orange Juice Jug $9.50 Glass $2.70
Beer on Tap:
Heavy Jug $14.50 Pot $3.10
Mid Jug $13.50 Pot $2.80
Light Jug  $13.10 Pot $2.70
Bottled Beer range from: $4.30
Imported Beer range from: $5.60

House Wine — Bottled Only:

Hardy’s Chardonnay Bottle $15.50 Glass $3.70
Hardy’s Cabernet Merlot Bottle $15.50 Glass $3.70
Hardy’s Brut Reserve Bottle $15.50 Glass $3.70
A variety of other wines are available from our wine list.

Spirits & Liqueurs:

Basic + Add from Nip $4.85
Top Shelf from Nip $6.10
Liquors + Add from Nip $5.50

We may also be able to source other products that we do not have in stock, but
as we are a licensed venue no drinks are allowed to be brought on premise by
customers.




Responsible Service of Alcohol is a part of Club Policy.

Payment Policy

Confirming your event
A tentative booking will be held for a period of 21 days. After this period, to secure your event booking,
room hire must be paid. Your event will then move to a confirmed status.

Payment

Confirmation of numbers is required on the Monday prior to the wedding on Saturday of that week or
Tuesday if a Sunday wedding. Once these numbers are confirmed this is the figure you will be charged for
with regards to catering and payment is required on the Thursday of the same week in full.

At the Conclusion of Your Event all beverage costs must be paid in full.
If paying by cheque, two (2) separate Bank Cheques will be required.

Catering to: Blackwell Group of Companies Pty Ltd
Beverages to: Pacific Golf Club Inc

A surcharge of 3.41% will apply to American Express and 1.43% for Visa, Bankcard and MasterCard
payments.

Sevms and Conditions

At Pacific Golf Club, our aim is to provide event facilities and services of a high quality and efficiency. In
order to fulfil this expectation, the following terms and conditions have been designed to ensure that your
event runs smoothly.

Tentative Bookings
Tentative bookings will be held for a period of 21 days only, after which time if no confirmation is received,
the space will be released without notice.

Confirmation
Bookings will not be confirmed without official sign off and the specified deposit received. An overview of
the event will be provided as part of the initial quotation.

Quotations
Quotations for functions are based on the understanding that should the nhumber of guests attending your
function decrease by more than 20% from the original number booked, an additional charge may apply.

Prices
Whilst we endeavour to maintain all prices current at the time of quotation, in order to meet rising costs,
these may be subject to change at the Clubs discretion. Prices quoted are exclusive of GST unless
otherwise stated. Upon receipt of written confirmation and deposit, prices will be confirmed to you in
writing.
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Room Setup- Changes or Additions

On the day of your event we are happy to accommodate all of your requests within reason. However, if the
changes or additions are not listed on the signed Function Order, charges will be incurred as per
Management's discretion.

We of course endeavour to try and help you with any AV problems but we are not specialised in this area,
therefore if you do have a difficult presentation we strongly recommend you hire in a specialised AV
technician which we are happy to source for you.

Allocated Rooms
We have the right to assign another room for the organised function in the event that the venue originally
designated is unavailable or inappropriate.

Signed Event Order

Signed event orders must be received 30 working days prior to the function to confirm that the appropriate
arrangements are in place. The signing of an Event Order indicates that you have read the contents and
are satisfied with all the details contained therewith. Pacific Golf Club reserves the right to adjust any room
setup to ensure fire and workplace safety codes are not breached.

Food and Beverage
No food or beverage of any kind may be brought onto the premises for consumption during the
event.

Responsible Service of Alcohol

Pacific Golf Club trades in accordance with the Liquor Licensing Act. It is against the law to serve alcohol to
minors, unduly intoxicated or disorderly patrons, we will enforce the law and patrons in breach will be
escorted off the premises. It is the client’'s responsibility to ensure that all attendees behave in an orderly
manner during the event and do not breach the liquor licensing laws or policies.

Display and Signage
Nothing is to be nailed, screwed, stapled or adhered to any wall, door or other surface of part of the
building. Signage in public areas must be approved by Management.

Responsibility

Although guests’ parking is complimentary, it is strictly subject to availability. Pacific Golf Club shall not
accept responsibility and shall not be liable for the loss of and or any damage to any vehicle (including
accessories, contents of goods, or articles left inside the vehicle). Pacific Golf Club is not responsible for
any loss or damage to personal items whilst using our facilities.

Any damage caused to Pacific Golf Club property or fittings during a function is the financial responsibility
of the organiser. Whilst all care is taken when handling organisers and guest property, no liability or
responsibility will be taken for loss of, or damage to property before, during or following a function.

Special Dietary Requirements

To ensure that your guest’s dietary needs are met, please inform us 7 days prior to the event, the full name
of the guests along with their special dietary requirements or food allergies. If we are not informed at least
7 days prior to the event, we will not guarantee that these requests will be catered for on the day.




In the event that a confirmed booking is cancelled, the club would share your disappointment; however, the
following conditions will apply to any cancelled bookings.

Cancellation Notice between 90 — 30 Days Prior to the Event Date
50% of your room hire will be refunded at this stage. If the room is resold — the other 50% will be refunded
to you.

Cancellation Notice between 30 — 10 Days Prior to the Event Date

Room hire will not be refunded at this stage as Pacific Golf Club will have lost the opportunity to resell the
room. All other costs will be refunded — unless Pacific golf club has organised something for your event in
which they cannot get a refund for, in this case no refund will be given.

Cancellation Notice Less Than 7 Days Prior to the Event Date

Unfortunately, no refunds can be given at this stage as all food/ decorations and linen will have been
ordered for your event.

*All cancellations must be notified in writing.

To confirm your function with Pacific Golf Club please fill in, sign and return this page with the
full required room hire as stated in terms and conditions. Agreements must be received by the
function manager to ensure confirmation of function room hire.

To discuss function requirements, a meeting with the function manager can be made at a time to
suit both parties. Approximately one month prior to the proposed date, function organisers will
need to discuss final menus and bar requirements with the function manager. As this meeting
any additional requirements you have other than that offered by Pacific Golf Club can be
discussed as we will be happy to assist you if possible.

Final Numbers

One month prior to the function date an approximate number is required for catering purposes.
Final numbers and full catering payment is required 7 days prior to the function date.

Please read and accept the terms and conditions as stated on the previous pages.

Name:

Date of Function:

Daytime Contact Phone Number:

Address:




AS SOON AS POSSIBLE
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Email:

Signed: Date:

WEDDING CHECKLIST

This checklist will enable you to plan your perfect wedding. It will assist you through the busy months
ahead. Please remember that not all aspects of this checklist may apply to the style of your wedding.

Select a wedding date and time.

Discuss a budget and how expenses will be shared. Open a separate bank account for the wedding fund.
Agree on the size and how formal the wedding will be.

Call clergyman/officiator to confirm date and schedule appointment to discuss ceremony.

Select location for the ceremony and reception. Remember to pay deposits in order to secure your booking.
Select a wedding photographer.

Schedule appointment for bridal portrait.

Start drafting your guest list. Inform bride and groom’s family of the number they can invite and by which date you
need their list.

Organise your engagement announcement in the newspaper.

Begin planning a honeymoon destination.

Select colour scheme and theme of your wedding.

Order invitations, personal stationary and monogrammed favours for reception.

Choose wedding attendants for both bride and groom. Find out their sizes.

Organise the master of ceremonies for your reception.

Start looking for and order the bridal gown — schedule the fittings and delivery date.

Choose a florist that best suits your floral design requirements.

Select music/musicians/DJ for the ceremony and/or reception.

Order attendant’s gowns and schedule the fittings and delivery date.

Book wedding cars for bridal party.

TWO MONTHS AHEAD

oo O ogoooo

Address and mail invitations.

Sign up for your bridal registry and select gift options.

Order your wedding cake.

Buy or hire the formal wear for the groom and his attendants.

Inform attendants of fitting schedules and of any accessories they may need to buy.

Begin making transportation and accommodation arrangements for out of town guests and the
wedding party.

Begin personal shopping for clothes needed for pre-wedding parties or honeymoon.

Make any necessary personal appointments — bank, solicitor, health check-up, beauty, hairdresser,
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etc.

ONE MONTH AHEAD
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Confirm details with all wedding suppliers that all arrangements are proceeding smoothly, i.e. caterer,
florist, photographer, videographer, musicians, car hire specialists, reception manager, etc.

Buy wedding rings.

Ensure all official wedding documentation is in order.

Schedule wedding rehearsal and notify everyone involved.

Begin organising any necessary changes on all personal documentation the bride be taking the
groom’s name.

Confirm your total wedding look - ensure you have all necessary accessories for your wedding gown
and for your attendants.

Finish personal shopping.

Finalise honeymoon plans.

Plan bridesmaids’ luncheon.

Buy bridesmaids’ and other special gifts.

ONE TO TWO WEEKS AHEAD
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Arrange for final fitting and delivery of all wedding attire.

Arrange a trial hair and make-up day. Be sure to try your hair style with your veil.

Confirm final guest count and inform caterer, reception venue.

Have final consultation with florist, photographer, musicians, etc.

Finalise transportation and accommodation arrangements for out of town guests and wedding party.
Pack an “emergency kit” for the wedding day which may include: safety pins, tissues, cosmetics,
hairspray, needle and cotton, extra pantyhose, extra lingerie, eye drops, headache pills and bandaids.
Finalise seating arrangements for the reception.

Confirm honeymoon bookings and have reading all necessary documentation: tickets, passports,
traveller's cheques, etc.

Pack for honeymoon.

If you choose to speak at your reception start deciding on what you want to say.

Arrange with your reception to have a table available for last minute gifts. Ask family members to
move gifts home after wedding.

If you are having an envelope box request a table for it with the gift table. Ask a close family member
to be responsible for it.

Sit down and organise the actual wedding day into some sort of time schedule. Provide the wedding
party with the schedule — include maps if necessary.

Wear your wedding shoes around the house until they are comfortable.




0O Keep writing thank you notes and relax whenever possible!
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ONE DAY AHEAD
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Place payments for DJ, florist, caterer, etc. into envelopes and give to groom are Best man to take
care of.

Lay out everything you will need on the wedding day, right down to the smallest detail. Place
everything in a convenient place so that it is easily accessible on the big day.

If a hairdresser and/or make-up artist is to attend to you on the day, confirm appointment.

Prepare going-away outfit.

Confirm that all members of the wedding party are organised and well prepared.

Prepare what you will have as a good healthy breakfast on your wedding day. This is important and
often overlooked. A good breakfast will provide you with the energy you will need to get through the
day.

Have a massage, manicure and pedicure and relax.

Before going to bed take a warm (not hot) fragrant bath.

Complete your evening skin routine so that your skin is moist for your wedding day make-up.
Relax!

Get to bed early.

THIS IS IT!
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Relax and pamper yourself.
Be at the ceremony at least five minutes early
Smile and enjoy — this is your special day!

e Please note this checklist is a guideline only and may not be suitable for your
wedding preparation.




