
 
 
 

 

Founded in 1903, Manly Golf Club  is steeped in trad ition. The c ourse is c ha llenging , but 
not torturous, with multip le tees g iving golfers o f a ll standa rds the ab ility to enjoy their 
game with an app rop ria te level of c hallenge.  
 
Our historic  Clubhouse, orig ina lly built in 1924 has recently been extensively re furb ished  
to it’ s Georg ian, Med iterranean g randeur.  Your day may c ommenc e in the ‘Champions 
Ba r’ ; an a rea with a  d istinc t ‘ Ra ffles’  feel overlooking the putting  g reen and  1st tee or, 
you may p refer the a tmosphere of the Terrac e Bar, with panoramic  golf course views 
and  fea turing outdoor gas ba rbec ues idea l for a  p re- or post- golf BBQ.    
 
At Manly Golf Club  we understand  the importanc e of a  suc c essful Corpora te Golf Day – 
not only for your guests but a lso for your Company. Our team of highly experienc ed sta ff 
will manage a ll logistic s o f the day – taking the p ressure off you and  a llowing  you to  
enjoy the day with your guests.  
 
Our Club  has a formidab le golfing and  soc ia l history and , over the yea rs, we have 
p layed  host to many c hampionship  and  c orpora te events – we’d  like to  add  yours to the 
list.   
 

 

 

 

 

 

 



 
 

Green fees 
�  18 holes   $66.00 per person      Please note: a  minimum c ha rg e of $5280.00  

      (80 p layers) app lies for exc lusive use of the c ourse  

�  11 holes   $48.00 per person Restric ted  availab ility 

 
Starting times and options 
At the time of booking p lease advise whether you require a  one-tee sta rt, two-tee sta rt, 
shotgun sta rt or a  lim ited shotgun sta rt. 
�  1 - 40 p layers   One tee sta rt 
�  41 - 79 p layers  Two tee sta rt  A limited  shotg un sta rt may b e availab le on request 
�  80 p lus p layers  Shotgun sta rt   

 
Daylight saving   Ea rliest hit off time 7.30am La test hit o ff time 1.30pm 
Winter time  Ea rliest hit off time 8.00am La test hit o ff time 12.00pm         
 

 Golf Shop Servic es  
Our golf opera tions team is well qua lified  in p rovid ing and  organising severa l d ifferent 
types of events for you.  Please le t us know if you require our assistanc e in this regard . 
 
To make your day run smoothly, the following servic es a re availab le : 
�  Registra tion & sta rting your event 
�  Colla ting  sc ore c a rds & c ompiling winners list 
�  Pre-Golf Coaching Clinic s and  ‘Cha llenge the Pro’  ava ilab le 
�  Supply o f Golf Trophies  
Please ask our Direc tor o f Golf for deta ils.   
 
Prize and Award Suggestions 
�  Overa ll winner 
�  Runner up  
�  Best team 
�  Nearest the Pin 
�  Longest Drive  
We have an excellent range of goods ava ilab le in our golf shop  tha t may be selec ted to  
inc orpora te in your golf day.   
 

 Hire equipment 
�  Elec tric  Golf Carts  $40.00 
�  Pull Buggies   $  5.00 
�  Hire Clubs   $27.00 
There a re 16 elec tric  golf c a rts ava ilab le for hire .  Group  bookings should  be made a t the 
time of booking c onfirma tion. Ind ividua l bookings may be made a t the Golf Shop . 
 
Food and Beverages 
On the following pages you will find a  wide selec tion of menus availab le. Inc luded in the 
p ric e of a ll menus is room hire* for a  period  of three hours for lunch and four hours for d inner 
(* minimum numb ers d o a pp ly)  
 
A d rinks c art is ava ilab le for hire for $55. Should  you require Manly Golf Club  to sta ff the 
c a rt an add itiona l sta ffing fee of $150 for a  four hour period app lies.   
The Halfway House may a lso be utilised  to p rovide food  and  d rinks a t the 12th tee. The 
opening fee for the Ha lfway House is $150 for a  four hour period . 
 
Confirmation 
All bookings a re to be c onfirmed in writing and  ac c ompanied by a deposit o f $2000.00.  
 
 



 
 

 
 
 

Please note: Where minimum numbers are sta ted, smaller groups may be c atered for 
however an additional room hire /  staffing fee will apply. 

All pric es listed are per person.  
 
 
Registration Menu Selec tion 
 
Continental Breakfast Buffet style  (Minimum of 32 guests)$19.50  
�  Choic e of freshly squeezed juic es 
�  Home made muffins 
�  Pla tters o f slic ed  seasona l fruit 
�  Honey and Vanilla  Yoghurt 
�  Warm Cheese and  Tomato Croissants 
�  Freshly b rewed filter c offee & Tea  
 
Sandwic h Selec tion Buffet style    $15.50 
�  Serving of 2 sandwic hes per person  
�  Chef’ s Selec tion of c losed  and open sandwic hes (assortment o f 4) 
 inc lud ing  a  vegeta rian op tion  
�  Freshly Brewed Coffee and  Tea  

      
Pic nic  Pac k To Go      $12.50 
Ind ividua l lunc h pac k inc lud ing : 
�  1 sandwic h and  1 wrap        
�  Piec e of fresh fruit 
�  Choc ola te /  Muesli Bar 
 
Brunc h Buffet style (Minimum of 32 guests)   $26.00  
�  Smoked sa lmon, baby sp inac h, c ream c heese and  c apers on Turkish 
�  Leg Ham Rolls 
�  Assorted  mini p ies 
�  Home baked c ake 
�  Marina ted  c hic ken p iec es 
�  Pla tters o f Seasona l Fruit & Assorted  Cheese 
�  Fresh Orange Juic e 
�  Freshly Brewed Coffee and  Tea  
 
Pac kaged Sandwic hes To Go    $5.70 eac h 
 
Refreshment Break  
�  Freshly Brewed Coffee and  Tea    $3.20  
�  Multip le Coffee and  Tea b reaks    $7.80  
�  Bakers Basket with Preserves    $4.40  
�  Sc ones, with whipped Cream and Preserves   $4.40  
�  Fresh Fruit Pla tter       $4.20  
�  Freshly baked  c ookies     $3.20 
 

 

 

 

 

Menu Selec tions 



 
 

 

BBQ Buffet & Finger Food Menus 
(Minimum of 32 guests) 
 

Sausage Sizzle       $14.00  

�  Selec tion of Thic k Gourmet Sausages  
�  Sausage selec tion inc ludes: 
�  Beef and  Tomato; Chic ken; Pork and  Fennel 
�  Fried  Onions 
�  Cond iments 
�  Crusty Bread  Rolls 
 
 
Manly BBQ Pac kage       $29.50 

�  Selec tion of Gourmet sausages 
�  Teriyaki Chic ken Skewers 
�  Sc otc h Fille t Steaks 
�  Buttered  New Pota toes 
�  Tossed  Sa lad  
�  Grilled Onions 
�  Cond iments 
�  Crusty Bread  Rolls 
 

 

Links BBQ Pac kage     $42.50 

�  Selec tion of Gourmet Sausages 
�  Tandoori Chic ken Skewers with Ria ta  Dip  
�  Marina ted  Gra in-fed  Rump Steaks 
�  Tasmanian Sa lmon and Pesto Skewers 
�  Buttered  New Pota toes 
�  Tossed  Sa lad  
�  Grilled Onions 
�  Cond iments 
�  Crusty Bread  Roll 
�  King Island Cheese & Fruit Pla tters 
�  Tea  and  Coffee 
 
A selec tion of two desserts may be added to the Links and Manly Pac kages for an 
additional $7.50 per person. 
 
Gourmet BBQ Finger Food Menu    $37.00 ($42.20 with c heese p la tters) 
�  King Prawn Brochettes with Sta r Anise and  Soy Glaze 
�  Fresh Snapper Piec es in Pa rmesan Crumbs with Lime and  Dill Aioli 
�  Ind ividua l Caesa r sa lads in Noodle Boxes with Cha rsui Chic ken 
�  Marina ted  Beef and  Bac on Skewers with Hunter Shiraz Glaze 
�  Kofta  Lamb Skewers with Hommus Dip  
�  Mini Pumpkin Rolls Filled  with Ba rbequed Rata touille 

 
 

 

 

 

 

 



 
 

Cockta il Food Menu 
(Minimum of 32 guests) 
 

 Cold Canapé Selec tion  
�  Ta rtle t o f gorgonzola  with ba lsamic  glazed  fig  and  p rosc iutto  
�  Roasted  fie ld  mushroom and goa ts cheese ta rtle t 
�  Roulade of roc ket smoked c hic ken and  hummus 
�  Ra re roast beef and aspa ragus with Dijon mayonna ise 
�  Smoked sa lmon and  horserad ish on white b read  
�  Chive masc a rpone with b lac k g rapes on pumpernic kel 
�  Peking duc k panc ake with sha llo t and hoi sin 
�  Oysters on ic e with c hilli, c oriander and  pa lm suga r sa lsa  
�  Assorted  sushi with wasab i and  soy 
 

 Hot Canapé Selec tion 
�  Grilled c hic ken sa tay skewers with peanut sauc e 
�  Barramundi sp ring roll with ponzu sauc e 
�  Tempura  tiger p rawn c utlet with lime and  sweet p ic kled  g inger 
�  Pork and  sp ring onion dumpling with c aramel app le & p lum sauc e 
�  Trinidad  sp ic ed  lamb skewers with c hilli mango c hutney 
�  Tomato and  goa ts c heese petite quic he in filo  
�  Steamed c hic ken Dim Sims with c oriander and  sweet soy 
�  Crab and snapper wontons with a  honey and  red c apsic um d ipp ing sauc e  
�  Soy and garlic  c hive tempura  sc a llops with lime a ioli 

  
Substantial c anapés  
�  Mini hot dogs with fried  onion and  tomato sauc e 
�  Blac k Angus beef and Worc estershire sauc e p ies 
�  Mini c ottage p ie with paprika  mash 
�  Chic ken tandoori p izzetta  with mint and mango 
�  Lamb  korma on steamed  ric e with toasted  a lmonds 
�  Mini fish burgers with c oc kta il sauc e and  ic e berg lettuc e 
 

 
Variety of 6  (inc l. 1 substantial c anapé)   $25.00 (1 hour)   
Variety of 8  (inc l. 2 substantial c anapés)    $38.50 (2 hours)  
Variety of 10  (inc l. 3 substantial c anapés)   $52.50 (3 hours)  

 
 

To enhanc e your func tion you may c are to supplement your c oc ktail menu with some of the 
following selec tion (pric es are per person & inc lusive of GST): 
 
�  Antipasto Pla tters        $  5.50 
�  Sea food Pla tters        $15.50 
�  Ic ed  Bowls of peeled  King Prawns with Chilli Mayo   $  8.80 
�  Honey Glazed  Ham served  on Pumpkin Roll (minimum 50 persons) $  4.20 
�  Leg of Lamb , Dijonnaise served  on Onion Roll (minimum 50 persons)$  4.20 
�  Premium Tasmanian Cheese & Fruit Pla tters    $  6.50 

 
 
 
 
 
 
 



 
 

Sit down Lunc h or Dinner 
(Minimum 32 guests for lunc h and  50 for d inner) 
 
Entrée Course Selec tion – Please selec t 2 to be served alternatively to your guests 
�  Sa lad  of Steamed Tiger Prawns with Soba Nood le and  Sesame Bundle��Wasab i 

Mayonna ise 
�  Sashimi o f Salt and  Szec hwan Pepper Tuna  Loin with Baby Mizzuna and  Sp inac h Sa lad  

d ressed with Miso and Blac k Sesame 
�  Seared  Sc allops and  Pic kled  Cuc umber with Rad ic c hio and  Beetroot Relish 
�  Roulade of Hot and  c old  Smoked Sa lmon, Sweet Pea  Puree with Roc ket and  
�  Sour Cream Dressing  
�  Smoked Chic ken and Ta rragon Risotto with Pa rsley and  Blue Cheese Dolc e 
�  Tower of Moroc c an Sp ic ed  Corn-Fed Chic ken, Avoc ado, White Beans, Aspa ragus, 

Waterc ress & Crisp  Panc etta , d ressed with Tahitian Lime & Olive Oil 
�  Poac hed Angus Tenderlo in served  with a  Roc ket and Smoked Tomato Salad , bound in 

Horseradish Cream with Sweet Pota to Chips 
�  Moroc c an Duc k Breast on Charred  Capsic um and Chic kpea Crush with  
�  Preserved Lemon and  Parsley Dressing  
�  Wild  Mushroom Risotto with Crisp  Panc etta , Roc ket and  Cashew Nut Pesto 
�  Crisp  Puff Pastry topped with Herbed  Ric otta  and  Plum Toma to with Wild  Roc ket and  

Balsamic  Reduc tion (v) 
�  Goa ts Cheese and  Leek Tartle t with Red Onion Jam and Raspberry Vinegar Glaze 

 
Main Course Selec tion – Please selec t 2 to be served alternately to your guests 
�  Barramundi Fillet on Beetroot Mash with Baby Bok Choy and  Chinese Cabbage Stems, 

Beef and  Soy Broth 
�  Seared  Tasmanian Sa lmon Fillet on Fennel and Semi Baked Roma Toma to Risotto with 

Asparagus Spea rs and  Champagne Cream Sauc e 
�  Blue Eye Cod  steamed on Ginger and  Lime Lea f with Nutmeg and Sweet Pota to Mash, 

Snow Peas and Sauc e Café Crème  
�  Daube of Beef Cheek Bra ised  in Red Wine on Pa rsnip  and  Pota to Puree with Broc c olini 

pan juices and Roasted  Chestnuts 
�  Gra in Fed Fillet o f Beef with Roasted  Vegetable Stac k, Puree of Baby Sp inac h, Cabernet 

Jus and Pa rsnip  Chips 
�  Vea l Meda llions on Red Wine and  Sha llot Risotto with Baby Ca rrots and  Wa terc ress 
�  Roasted  Rac k of Red Current Glazed  Highlands Pork with Creamed Pota to, Bra ised  Red 

Cabbage and  Dutc h Carrots 
�  Marina ted  Lamb Rump on Eggp lant and  Pa rsley Crushed Chats with Aspa ragus Spea rs 

and  Beetroot Jus 
�  Oven roasted  Rosemary Rac k of Lamb on a Hazelnut and  Ga rlic  Pota to Cake,  
 Green Beans and  Shiraz Jus 
�  Confit o f Musc ovy Duc k Leg on Pota to Puree with a  Wild  Mushroom and Cannellini Bean 

ragout, c risp  Pancetta  Rasher 
�  Grilled Chic ken Breast on sha llo t, Pumpkin and sa ffron Pota to Mash with Baby Squash, 

Asparagus and Devil sauc e 
�  Corn-fed Chermoula Chic ken Breast with Wild  ric e, Steamed Butter Beans, Snow Peas 

and  Minted  Yoghurt Dressing  
 
 
 
 
 
 
 
 
 



 
 

 
 

Dessert selec tion - Please selec t 2 to be served alternately to your guests 
�  Pea r & Passionfruit Ta rt with Raspberry Coulis & Vanilla  Bean Ic e Cream (C)  
�  Warm Choc ola te & Banana Bread  & Butter Pudding with Caramel Ic e Cream (W) 
�  Vanilla  Panna Cotta  with Seasona l Fruits & Vanilla  Syrup  (C)  
�  Ca ramelized  Lemon Ta rt with Poac hed Raspberries & Coc onut Sorbet (C)  
�  Choc ola te Ganac he & Butter Cream mille feuille with Choc ola te Sorbet (C) 
�  Summer Pudd ing with Masc a rpone & Berry Coulis (C)  
�  Steamed Orange Pudding with Mandarin Sauc e & Mango Sorbet (W) 
�  Lime & Malibu Cheesec ake with Coc onut Tuille & Pistac hio Angla ise (C) 
�  Baked Choc ola te Ta rt with Raspberry Sorbet and Cerise Fruit Coulis (C) 
�  Ind ividua l sampler dessert p la te c onsisting of three of our c old  desserts o f your c hoic e 

with vanilla  masc a rpone, c oulis and  a lmond tuile ($3pp  supp lement) 
�  Selec tion of Austra lian Cheese with Dry Baked Breads and  Grapes 

 

Menu Includes:  

Bread Rolls, Two or Three course meal, Tea, Coffee & chocolates. 
 
Two c ourses 
Single c hoic e option    -  $49.50 per person 
Alternate serve option -  $52.50 per person 
 
Three Courses 
Single c hoic e option    -  $61.50 per person 
Alternate serve option -  $65.00 per person 

 
 Chef’ s selec tion of p re-d inner c anapés ava ilab le for an add itional $12.00 per person 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 



 
 

Buffet Menus (minimum of 50 guests) 
 

 
Ita lian Buffet Menu  $47.50  
 
�  Baker’s Basket with Baguettes, Turkish Pride, Foc c ac ia  & Panini 
 
�  Antipasto platters with Baby Eggplant & Coriander, Field  Mushroom marinated in Balsamic , 

Dolmades, Roasted Tomato with Goat’ s Cheese, Mortadella , Spinach, Sun-Dried Tomato & 
Potato Fritta ta & Mixed Olives  

 
 Salads 
�  Tomato, Basil & Boc c onc ini with Pesto 
�  Roc kmelon & Prosc iutto  
�  Vea l, Toma to with End ive Sa lad  
�  Artic hoke & Asparagus Salad  with Balsamic  
�  Chic kpea & Rad ic c hio Sa lad  
�  Riga toni with Pa lm Hea rts & Bocc onc ini 
�  Cuc umber, Capsic um, Spanish Onion & Blac k Olive Salad  with Thyme & Lemon 
 
 Hot dishes 
�  Bra ised  Chic ken with Red  Wine & Tomatoes, White  Beans, Roc ket & Chorizo Sausage 
�  Chef’ s Selec tion of Fresh Pasta  
�  Roast Pumpkin & Pea Risotto with Steamed Green Vegetab les 
 
 Desserts 
�  Tiramisu , Assorted  Cannoli, Vanilla  Panna Cotta , Marina ted  Strawberries in Cinnamon 
 Bark & Sta r Anise 
 
�  Freshly Brewed Filter Coffee & Tea  

 
 

“ Aussie”  Buffet Menu  $40.00  
 

�  Freshly Baked Rolls 
  
  Hot dishes 

�  Bangers & Mash (Chic ken & Ta rragon Sausages with Pota to Puree) & Onion Sauc e 
�  Beef & Burgundy Pies with Peas 
�  Skewered Ba rramund i Brushed with Pine nut Pesto 

  
  Salads 

�  Ic eberg Lettuc e with steamed prawns and  Coc kta il Sauc e 
�  Coleslaw 
�  Pota to Sa lad  with Mint, Chives & Bac on 
�  Pumpkin, Vegetable & Red Onion Sa lad  with Toma to Vina igrette 

 
  Desserts 

�  Home made Pavlova  with a ll the trimmings 
�  Fresh Fruit Sa lad  

 
�  Freshly Brewed Filter Coffee & Tea  

 
More buffet menu’s available on request



 
 

 
 

 
 
 
Sparkling Wine Glass Bottle 
N.V. Vic toria Park Sparkling   Eden Va lley. S.A. $6.00 25.00 
Bimbadgen Estate Sparkling Semillon    Lower Hunter Va lley, N.S.W.  31.50 
 
White Wine 
Trac tor Hill Sauvignon Blanc  South Austra lia   25.00 
Cape Campbell Sauvignon Blanc  New Zea land   41.50 
Devils Lair ‘Fifth Leg’ Semillon, Sauvignon Blanc  Marga ret River, W.A.  37.50 
Barossa Valley Estate Semillon Barossa , S.A  29.50 
Vic toria Park Unwooded Chardonnay Eden Valley, S.A.  $6.00 25.00 
Nugan Estate King Valley Chardonnay King Valley, Vic .   39.50 
Canonbah Bridge Verdelho  Western Pla ins, NSW  37.50 
Kilikanoon Mort’s Bloc k Riesling Cla re Va lley, S.A.    40.50 
 
Red Wine 
Grant Burge Hillcot Merlot  Regiona l, S.A.  36.50 
Hardys Woodcroft Shiraz  South Austra lia  $6.00 25.00 
Terra Felix Shiraz Viognier Ta lla rook, Vic .  31.00 
Chalic e Bridge Shiraz  Ma rga ret River, W.A.  45.00 
Penfolds Private Release Cabernet Shiraz South Austra lia   28.50 
Commissioners Bloc k Cabernet Sauvignon Murray Da rling Region, Vic . $6.00 25.00 
Riddoc h Coonawarra Cabernet Sauvignon Coonawarra, S.A.  35.00 
Fermoy Estate Cabernet Sauvignon Merlot Ma rga ret River, W.A.   39.50 
 
 
 
 
Beverage Pac kage A - $26.00 per person 
 
Vic toria Park Sparkling  
Hardys Semillon Chardonnay and Cabernet Shiraz 
Beers on tap - Carlton Draught or VB, Casc ade Light  
Soft drinks & juic es  

 
Beverage Pac kage B - $31.00 per person 
 
Bimbadgen Estate Sparkling Semillon 
Trac tor Hill Sauvignon Blanc  
Hardys Woodcroft Shiraz 
Beers on tap - Carlton Draught or VB, Casc ade Light  
Soft drinks & juic es  
 
 All pac kages a re of a  4 hour duration.  
 
Please note: Pric es & wine selec tions a re subjec t to va ria tion due to c ost & ava ilab ility.   

 

Func tion Wine List 

Beverage Packages 



 
 

 
 
 
1.  Confirmation of Reservations. 
Confirma tion must be ma de in writing  a nd  a cc ompa ny a  sec urity deposit of $2000.00 (c red ited  towa rds the 
fina l a cc ount) w ithin 14 d a ys of a  tenta tive booking . Where the d eposit a nd  this signed  a greement a re not 
rec eived  by the d ue da te, Manly Golf Club  reserves the right to release the booking . An estimated  number 
of a ttendees is required at time of reservation. It should be noted that, when the number of a ttendees drops 
by 20% or more from the orig ina l number booked, additional c harges may be incurred . 
 
2. Guaranteed Numbers 
7 d a ys p rior – Confirma tion of fina l numbers for golf a nd  c a tering ; this w ill be the minimum number c ha rged  
for on the d a y. Inc reases will be a c cep ted  (subjec t to a va ila b ility) how ever a ny d ec reases (inc lud ing  no-
shows) will be c ha rged  for.  
3 d a ys p rior – A c opy of the d raw p lus a ny sea ting p la ns /  ta b le a lloca tion lists a re required .  
 
3. Terms of payment 
Green fees a nd  p re-a rra nged  ca tering  ac c ounts must be p a id  in full on c onfirma tion of fina l numbers, 7 
d a ys p rior to the event.  Bevera ge ac c ounts a nd  inc identa ls a re required  to be pa id  for a t the c ompletion 
of the d a y. Pa yment ma y be mad e by c heque or c ash. Cred it c a rd  pa yments w ill a ttra c t a  1.5% surc ha rg e 
(w e d o not a cc ep t America n Express or Diners Club  card s.)  
 
4. Canc ella tion polic y 
Should  you need  to c anc el your c orpora te event or func tion for a ny pa rtic ula r reason we would  require this 
request in writing .  Your deposit w ill be returned  up  to 3 months p rior to the event. Deposits a re non-
refund a ble where ca nc ella tions oc c ur w ithin the 3 month period .   
Cancella tion due to bad weather polic y - Club  Ma na gement ha s the right to d ec la re the c ourse c losed  if it 
d eems the c ourse un-p la yab le or unsa fe d ue to extreme or inc lement wea ther. In the event tha t the c ourse 
is d ec la red  c losed  a nd  p lay ha s not c ommenc ed , Manly Golf Club  will refund  the security d eposit to the 
c lient    a nd  offer a n a lterna tive da te on a  spac e a va ila b le basis.  Ca tering  a rra ngements will be a va ilab le 
to  p roc eed  subjec t to  d iscussion. 
Client Instigated Cancella tion polic y - In the event tha t the c ourse is d ec la red  c losed  and  p la y has 
c ommenc ed , Manly Golf Club  is und er no ob liga tion to offer a n a lterna tive da te for c omp letion of the 
tourna ment. In the event the c lient w ishes to  c anc el the golf da y due to a c tua l or potentia l bad  wea ther 
a nd  where the Club  c ontinues to ma ke the c ourse a va ila b le, the c lient w ill still be c ha rged  for the c ourse 
hire a nd  c a tering  a rra ngements.  In suc h c irc umsta nc es, where the c lient requests ca tering  a rra ngements 
p roc eed , the va lue of the sec urity d eposit will not be refund ed  but c red ited  aga inst c ourse hire. 
 
5.  Food and Beverages  
To ensure your need s a re met we require your selec ted  menu no la ter tha n 2 weeks p rior to your golf d a y. 
Beverages a re c ha rged  for on either a  c onsumption basis or a  pa cka ge. If e lec ting  on c onsumption, p lease 
note a  minimum spend  of $18 per person is required  on bevera ges. Food  or bevera ges of any kind  a re not 
permitted  to be b rought onto Ma nly Golf Club  p remises. Menu selec tion, bevera ge lists a nd  wine lists a re 
sub jec t to c ha nge, b oth in c ontent a nd  p ric e, w ithout notic e. Due to  lic ensing  laws the ba r must c lose no 
la ter tha n 11.45pm with a ll guests to ha ve d epa rted  the c lubhouse by mid night.  
 
6. Signage 
Signage is welc ome to be p lac ed  on agreed  tees by our c ourse sta ff, w ith a  ma ximum of 8 ba nners. 
Ad d itiona l signage requirements a re subjec t to a pprova l a nd  ma y inc ur a  ha nd ling  fee.  All signage is to b e 
d elivered  2 da ys p rior & co llec ted  no la ter tha n 2 da ys a fter the event.  Manly Golf Club  ac c ep ts no 
responsib ility for stora ge of signa ge p rior to , or a fter the event.  Any signs not c ollec ted  seven da ys a fter the 
event ma y be d isposed  of. 
 
7. Care of the Golf Course 
All p la yers a re to  ca rry a nd  use a  sa nd  buc ket to repa ir d ivots a nd  p itc h repa irers for p itc h marks on g reens. 
Bunkers must be ra ked  a fter use. Golf ca rts a re to be kep t a t least 10 metres from greens where pa thing is 
not p rovid ed . No more than 2 persons a re to tra vel on the golf ca r a t any one time. Rec kless or ca reless 
d riving , a s d etermined  by the Club  sta ff, w ill result in golf c a r c onfisc a tion. 
 
 
 8. Insurance 

 

Corporate Golf Terms and Conditions 



 
 

Manly Golf Club  will endeavour to ta ke every possib le c a re but a cc ep ts no responsib ility for d a mage to , or 
loss of, merc ha nd ise or p ersona l belongings left in the Club  p rior to , d uring or a fter the event. 
 
 
9. Damage 
Orga nisers a re fina nc ia lly lia b le for a ny d ama ge susta ined , or loss incurred  to Ma nly Golf Club  p roperty, 
inc lud ing golf c a rts, fixtures or fittings, through their own a c tions, those of their guests, sub-c ontra c tors and  
c ontra c tors. 
 
10. Decorations 
Nothing  is to be na iled , sc rewed or a d hered  in a ny way to a ny wa ll, d oor or other p a rt of the Clubhouse. All 
d ec ora tions a re to  be a pproved  by the Func tion Co-ord ina tor p rior to the func tion. 
 
11. Times of event 
The orga niser is fully responsib le for ensuring  tha t the c orpora te d a y or func tion runs to sc hed ule and  
a dheres to c onc lusion times tha t ha ve been a rra nged . The d ura tion of your post golf func tion is not to 
exc eed  three hours for a  lunc h event a nd  four hours for d inner.  
 
12. Smoking 
Smoking is p rohib ited  anywhere w ithin the Clubhouse how ever guests ma y smoke on the ba lc ony. 
 
13. Mobile Phones 
The use of mob ile phones is restric ted  to the loc ker rooms a nd  outside the Main Clubhouse.  
 
14. Dress Regulations 
Plea se see a ttac hed  informa tion sheet. 
 
15. Responsib le service of a lcohol 
In a cc ord a nc e with the p rovisions of liquor laws of New South Wa les, Ma nly Golf Club  a d op ts a  po lic y of 
responsib le servic e of a lc ohol. This polic y requires tha t a lc ohol must not be served  to guests who a re 
intoxica ted  nor to und era ge guests. If, d uring  the c ourse of your rec ep tion, the management of Ma nly Golf 
Club  a re of the op inion tha t a  guest or guests ha ve bec ome intoxica ted , the Club  reserves the right to  
suspend  servic e of a lc ohol to a ny such guest/ s, a nd / or to require suc h guest/ s to lea ve the lic ensed  a rea  of 
the Club . If this oc curs, you w ill be informed  immed ia tely a nd  your assista nc e is requested  to ensure the 
minimum of d isrup tion to your rec ep tion a nd  to the enjoyment of o ther guests. 
 
16.      Prize Limits 
Manly Golf Club  wishes to a d vise a ll c lients tha t they a re not to  p rovid e p rizes in exc ess of AU$1200.00 for 
Hole in One, Nea rest the Pin, Longest Drive or Simila r Event’ s in whic h golf skill is a  fa c tor.  Anyone found  
d oing  so is in b reac h of the Ama teur Sta tus Rules & will be d ea lt w ith by the AGU or the Ap propria te Sta te 
Golf Assoc ia tion, whether or not the golfer is a  member of an a ffilia ted  c lub . 
 
 
 
 
Plea se sign a nd  return one c opy of this a greement to Ma nly Golf Club  a long  w ith the Deposit as 
a cc ep ta nc e of the terms and  c ond itions outlined  in ord er to c onfirm your booking. 
I /  we a c know ledge tha t I /  we ha ve rea d  a nd  und erstood  the a bove terms and  c ond itions. 
 
Name of event/ Company:  

Contac t person: 

Phone Number and Email: 

Date of event: 

Expec ted numbers for Golf : 

Expec ted numbers for Dinner: 

Signed and date: 

 

 

 

Booking confirmation sheet  



 
 

 

 

 In setting these rules for the use of the golf c ourse, the Club ’ s management is in no way 
a ttempting to restric t the enjoyment ob ta ined  from p laying the c ourse. In fac t, it is nec essary to  
follow c erta in p roc edures to ensure maximum enjoyment o f the golf c ourse, Clubhouse and  
g rounds for a ll members and visitors. All rules sha ll be app lied on a  fa ir and equitab le basis.  
 
 

�  To maximise the p laying c ondition of our golf c ourse and  p rac tic e a reas, a ll p layers must 
wea r either soft-sp iked or non-penetra ting, sp ikeless golf shoes subjec t to app roval by the 
golf shop . Golf shoes with steel sp ikes a re not permitted  on the c ourse. 

�  Within the Clubhouse, Golf shoes may only be worn in the downsta irs ba r a rea and loc ker 
rooms  

�  Shirts must have a  c olla r and  should  not d isp lay la rge advertising logos. 
�  Short soc ks may be worn with ta ilored  shorts.  Soc ks must be a ll white (no logo’s or stripes). 
�  Nea t golf a ttire is required  on the c ourse and  in the c lubhouse.  Joggers or gym shoes 

may not be worn on the c ourse or in the c lubhouse. 
 
 
The following types of c lo thing a re p rohib ited  anywhere on the golf c ourse or in the Clubhouse:   
 
�  Denim, short shorts or board  shorts, c ut-off’ s, running shorts, tee shirts, tank tops, trac ksuits, 

ba thing  a ttire , c a rgo pants or c a rgo shorts.   
 
If you a re in doub t c onc erning your a ttire p lease c hec k with the golf shop . 
 
 
 
In addition: 
 
�  Mob ile phones a re permitted in locker rooms only 
�  Alc ohol is stric tly p rohib ited  on the c ourse 
�  Course sta ff have right o f way a t a ll times 
 
 
 
Manly Golf Club – Golf Course Etiquette 
 
Standa rd  Golf Course etiquette is essentia l to ensure tha t a ll Members and their guests a re 
a fforded  the level o f c ourtesy tha t they in turn would  like to  rec eive. All Members and guests a re 
requested  to observe things suc h as pac e of p lay, sa fety, c a re and  repa ir of any d ivots or ba ll 
ma rks. 
  

Dress Regula tions 


