Founded in 1903, Manly Golf Club is steeped in tradition. The course is challenging, but
not torturous, with multiple tees giving golfers of all standards the ability to enjoy their
game with an appropriate level of challenge.

Our historic Clubhouse, originally built in 1924 hasrecently been extensively refurbished
to it'sGeorgian, Mediterranean grandeur. Yourday may commence in the ‘Champions
Bar; an area with a distinct ‘Raffles feel overlooking the putting green and 1st tee or,
you may prefer the atmosphere of the Terrace Bar, with panoramic golf course views
and featuring outdoorgasbarbecuesideal fora pre- or post- golf BBQ.

At Manly Golf Club we understand the importance of a successful Corporate Golf Day —
not only foryour guestsbut also foryour Company. Ourteam of highly experienced staff
will manage all logistics of the day — taking the pressure off you and allowing you to
enjoy the day with your guests.

Our Club has a formidable golfing and social history and, over the years, we have
played host to many championship and corporate events—we’d like to add yoursto the
list.



Green fees

18 holes $66.00 perperson Please note: a minimum charge of $5280.00
(80 players) appliesforexclusve use of the course
11 holes $48.00 per person Regricted availability

Sarting timesand options
At the time of booking please advise whether you require a one-tee start, two-tee start,
shotgun start or a limited shotgun start.

1-40players One tee start
41 - 79 players Two tee start A limited shotgun start may be available on request
80 plusplayers Shotgun start

Daylight saving Earliest hit off time 7.30am Latest hit off time 1.30pm

Winter time Earliest hit off time 8.00am Latest hit off time 12.00pm

Golf Shop Services
Our golf operations team is well qualified in providing and organisng several different
typesof eventsforyou. Please let usknow if you require our assistance in thisregard.

To make yourday run smoothly, the following servicesare available:
Registration & starting your event
Collating score cards& compiling winnerslist
Pre-Golf Coaching Clinicsand ‘Challenge the Pro’ available
Supply of Golf Trophies

Please ask our Director of Golf for details.

Prize and Award Suggestions

Overallwinner

Runner up

Best team

Nearest the Pin

Longest Drive
We have an excellent range of goodsavailable in our golf shop that may be selected to
incorporate in your golf day.

Hire equipment

Bectric Golf Carts $40.00
Pull Buggies $ 5.00
Hire Clubs $27.00

There are 16 electric golf cartsavailable for hire. Group bookingsshould be made at the
time of booking confirmation. Individual bookingsmay be made at the Golf Shop.

Food and Beverages
On the following pages you will find a wide selection of menus available. Included in the

price of all menusisroom hire* for a period of three hoursforlunch and four hoursfor dinner
(* minimum numbersdo apply)

A drinks cart is available for hire for $55. Should you require Manly Golf Club to staff the
cart an additional staffing fee of $150 for a four hour period applies.

The Halfway House may also be utilised to provide food and drinks at the 12th tee. The
opening fee forthe Halfway House is $150 for a four hour period.

Confirmation
Allbookingsare to be confirmed in writing and accompanied by a deposit of $2000.00.



Menu Selections

Please note: Where minimum numbers are stated, smaller groups may be catered for
however an additional room hire / staffing fee will apply.
All priceslisted are per person.

Registration Menu Selection

Continental Breakfast Buffet style (Minimum of 32 guests)$19.50
Choice of freshly squeezed juices
Home made muffins
Plattersof diced seasonal fruit
Honey and Vanilla Yoghurt
Warm Cheese and Tomato Croissants
Freshly brewed filter coffee & Tea

Sandwich Selection Buffet style $15.50
Serving of 2 sandwichesperperson
Chef'sSelection of closed and open sandwiches (assortment of 4)
including a vegetarian option
Freshly Brewed Coffee and Tea

Picnic Pack To Go $12.50
Individual lunch packincluding:

1 sandwich and 1 wrap

Piece of fresh fruit

Chocolate / Muedli Bar

Brunch Buffet style (Minimum of 32 guests) $26.00
Smoked salmon, baby spinach, cream cheese and caperson Turkish
Leg Ham Rolls
Assorted minipies
Home baked cake
Marinated chicken pieces
Plattersof Seasonal Fuit & Assorted Cheese
Fresh Orange Juice
Freshly Brewed Coffee and Tea

Packaged Sandwiches To Go $5.70 each

Refreshment Break

Freshly Brewed Coffee and Tea $3.20
Multiple Coffee and Tea breaks $7.80
Bakers Basket with Preserves $4.40
Scones, with whipped Cream and Preserves $4.40
Fresh Fuit Platter $4.20

Freshly baked cookies $3.20



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

Sausage Szzle $14.00
Selection of Thick Gourmet Sausages
Sausage selection includes:
Beef and Tomato; Chicken; Pork and Fennel
Fied Onions
Condiments
Crusty Bread Rolls

Manly BBOQ Package $29.50

Selection of Gourmet sausages
Teriyaki Chicken Skewers
Scotch Fllet Seaks

Buttered New Potatoes

Tossed Salad

Grilled Onions

Condiments

Crusty Bread Rolls

Links BBQ Package $42.50

Selection of Gourmet Sausages
Tandoori Chicken Skewerswith Riata Dip
Marinated Grain-fed Rump Seaks
Tasmanian Salmon and Pesto Skewers
Buttered New Potatoes

Tossed Salad

Grilled Onions

Condiments

Crusty Bread Roll

King Idand Cheese & Fruit Platters

Tea and Coffee

A selection of two desserts may be added to the Links and Manly Packages for an
additional $7.50 per person.

Gourmet BBQ Finger Food Menu $37.00 ($42.20 with cheese platters)
King Prawn Brochetteswith Sar Anise and Soy Glaze
Fresh ShapperPiecesin Parmesan Crumbswith Lime and Dill Aioli
Individual Caesarsaladsin Noodle Boxeswith Charsui Chicken
Marinated Beef and Bacon Skewerswith Hunter Shiraz Glaze
Kofta Lamb Skewerswith Hommus Dip
Mini Pumpkin Rolls Flled with Barbequed Ratatouille




Cocktail Food Menu
(Minimum of 32 guests)

Cold Canapé Selection
Tartlet of gorgonzola with balsamic glazed fig and prosciutto
Roasted field mushroom and goatscheese tartlet
Roulade of rocket smoked chicken and hummus
Rare roast beef and asparaguswith Dijon mayonnaise
Smoked salmon and horseradish on white bread
Chive mascarpone with black grapeson pumpermickel
Peking duck pancake with shallot and hoisin
Oysterson ice with chilli, corianderand palm sugar salsa
Assorted sushi with wasabiand soy

Hot Canapé Selection
Grilled chicken satay skewerswith peanut sauce
Barramundi spring roll with ponzu sauce
Tempura tiger prawn cutlet with lime and sweet pickled ginger
Pork and spring onion dumpling with caramelapple & plum sauce
Trinidad spiced lamb skewerswith chili mango chutney
Tomato and goatscheese petite quiche in filo
Seamed chicken Dim Smswith corianderand sweet soy
Crab and snapperwontonswith a honey and red capsicum dipping sauce
Soy and garlic chive tempura scallopswith lime aioli

Substantial canapés
Mini hot dogswith fried onion and tomato sauce
Black Angusbeefand Worcestershire sauce pies
Mini cottage pie with paprika mash
Chicken tandoori pizzetta with mint and mango
Lamb korma on steamed rice with toasted almonds
Mini fish burgerswith cocktail sauce and ice berg lettuce

Variety of 6 (incl. 1 substantial canapé) $25.00 (1 hour)
Variety of 8 (incl. 2 substantial canapés) $38.50 (2 hours)
Variety of 10 (incl. 3 substantial canapés) $52.50 (3 hours)

To enhance your function you may care to supplement your cocktail menu with some of the
following selection (prices are per person & inclusive of GSI):

Antipasto Platters $ 5.50
Seafood Platters $15.50
Iced Bowlsof peeled King Prawnswith 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 & Fuit Platters $ 6.50



St down Lunch or Dinner
(Minimum 32 guestsforlunch and 50 for dinner)

Entrée Course Selection —Please select 2 to be served alternatively to your guests
Salad of Seamed Tiger Prawnswith Soba Noodle and Sesame Bundle Wasabi
Mayonnaise
Sashimiof Salt and Szechwan Pepper Tuna Loin with Baby Mizzuna and Sinach Salad
dressed with Miso and Black Sesame
Seared Sallopsand Pickled Cucumber with Radicchio and Beetroot Relish
Roulade of Hot and cold Smoked Salmon, Sveet Pea Puree with Rocket and
Sour Cream Dressing
Snoked Chicken and Tarragon Risotto with Pardey and Blue Cheese Dolce
Towerof Moroccan Spiced Cormn-Fed Chicken, Avocado, White Beans, Asparagus,
Watercress& Crisp Pancetta, dressed with Tahitian Lime & Olive Oil
Poached AngusTenderloin served with a Rocket and Smoked Tomato Salad, bound in
Horseradish Cream with Sveet Potato Chips
Moroccan Duck Breast on Charred Capsicum and Chickpea Crush with
Preserved Lemon and Pardey Dressing
Wild Mushroom Risotto with Crisp Pancetta, Rocket and Cashew Nut Pesto
Crisp Puff Pastry topped with Herbed Ricotta and Plum Tomato with Wild Rocket and
Balsamic Reduction (v)
GoatsCheese and Leek Tartlet with Red Onion Jam and Raspberry Vinegar Glaze

Main Course Selection —Please select 2 to be served alternately to your guests
Barramundi Fllet on Beetroot Mash with Baby Bok Choy and Chinese Cabbage Sems,
Beefand Soy Broth
Seared Tasmanian Salmon Fllet on Fenneland SemiBaked Roma Tomato Risotto with
Asparagus Spearsand Champagne Cream Sauce
Blue Eye Cod steamed on Gingerand Lime Leaf with Nutmeg and Sveet Potato Mash,
Show Peasand Sauce Café Créme
Daube of Beef Cheek Braised in Red Wine on Parsnip and Potato Puree with Broccolini
pan juicesand Roasted Chestnuts
Grain Fed Hllet of Beef with Roasted Vegetable Sack, Puree of Baby Sinach, Cabernet
Jusand Parsnip Chips
Veal Medallionson Red Wine and Shallot Risotto with Baby Carrotsand Watercress
Roasted Rack of Red Current Glazed HighlandsPork with Creamed Potato, Braised Red
Cabbage and Dutch Carrots
Marinated Lamb Rump on Eggplant and Pardey Crushed Chatswith Asparagus Sears
and Beetroot Jus
Oven roasted Rosemary Rack of Lamb on a Hazelnut and Garlic Potato Cake,
Green Beansand Shiraz Jus
Confit of Muscovy Duck Leg on Potato Puree with a Wild Mushroom and Cannellini Bean
ragout, crisp Pancetta Rasher
Grilled Chicken Breast on shallot, Pumpkin and saffron Potato Mash with Baby Squash,
Asparagusand Devil sauce
Com-fed Chermoula Chicken Breast with Wild rice, Seamed Butter Beans, Show Peas
and Minted Yoghurt Dressing



Dessert selection - Please select 2 to be served alternately to your guests
Pear & Passionfruit Tart with Raspberry Coulis& Vanilla Bean lce Cream (C)
Warm Chocolate & Banana Bread & Butter Pudding with Caramellce Cream (W)
Vanilla Panna Cotta with Seasonal Fuits & Vanilla Syrup (C)
Caramelized Lemon Tart with Poached Raspberries& Coconut Sorbet (C)
Chocolate Ganache & Butter Cream mille feuille with Chocolate Sorbet (C)
Summer Pudding with Mascarpone & Berry Coulis (C)
Seamed Orange Pudding with Mandarin Sauce & Mango Sorbet (W)
Lime & Malibu Cheesecake with Coconut Tuille & Pistachio Anglaise (C)
Baked Chocolate Tart with Raspberry Sorbet and Cerise Fuit Coulis (C)
Individual sampler dessert plate conssting of three of our cold dessertsof your choice
with vanilla mascarpone, coulisand almond tuile ($3pp supplement)
Selection of Australian Cheese with Dry Baked Breadsand Grapes

Menu Includes:
Bread Rolls Two or Three course meal, Tea, Coffee & chocolates
Two courses

Single choice option - $49.50 per person
Alternate serve option - $52.50 per person

Three Courses
Single choice option - $61.50 per person
Alternate serve option - $65.00 per person

Chef'sselection of pre-dinnercanapésavailable foran additional $12.00 per person



Buffet Menus (minimum of 50 guests)

Italian Buffet Menu $47.50

Baker's Basket with Baguettes, Turkish Pride, Foccacia & Panini

Antipasto platterswith Baby Eggplant & Coriander, Feld Mushroom marinated in Balsamic,
Dolmades, Roagted Tomato with Goat’sCheese, Mortadella, Soinach, Sun-Dried Tomato &
Potato Fittata & Mixed Olives

Salads

Tomato, Basl & Bocconcini with Pesto

Rockmelon & Prosciutto

Veal, Tomato with Endive Salad

Artichoke & Asparagus Salad with Balsamic

Chickpea & Radicchio Salad

Rigatoni with Palm Hearts & Bocconcini

Cucumber, Capsicum, Sanish Onion & Black Olive Salad with Thyme & Lemon

Hot dishes

Braised Chicken with Red Wine & Tomatoes, White Beans, Rocket & Chorizo Sausage
Chef'sSelection of Fresh Pasta

Roast Pumpkin & Pea Risotto with Seamed Green Vegetables

Desserts
Tiramisu , Assorted Cannoli, Vanilla Panna Cotta, Marinated Srawberriesin Cinnamon
Bark & Sar Anise

Freshly Brewed Hiter Coffee & Tea

“Aussie” Buffet Menu _ $40.00

Freshly Baked Rolls

Hot dishes

Bangers& Mash (Chicken & Tarragon Sausageswith Potato Puree) & Onion Sauce
Beef & Burgundy Pieswith Peas

Sewered Barramundi Brushed with Pine nut Pesto

Salads

Iceberg Lettuce with steamed prawnsand Cocktail Sauce
Coledaw

Potato Salad with Mint, Chives& Bacon

Pumpkin, Vegetable & Red Onion Salad with Tomato Vinaigrette

Desserts

Home made Pavlova with all the timmings
Fresh Fuit Salad

Feshly Brewed Fiter Coffee & Tea

More buffet menu’s available on request



Function Wine List

Sparkling Wine Glass Bottle
N.V. Victoria Park Sparkling Eden Valley. SA. $6.00 25.00
Bimbadgen Estate Sparkling Semillon Lower Hunter Valley, N.SW. 31.50
White Wine

Tractor Hill Sauvignon Blanc South Australia 25.00
Cape Campbell Sauvignon Blanc New Zealand 41.50
Devils Lair ‘Ffth Leg’ Semillon, Sauvignon Blanc Margaret River, W.A. 37.50
Barossa Valley Estate Semillon Barossa, SA 29.50
Victoria Park Unwooded Chardonnay Eden Valley, SA. $6.00 25.00
Nugan Estate King Valley Chardonnay King Valley, Vic. 39.50
Canonbah Bridge Verdelho Western Plains, NSW 37.50
Kilikanoon Mort's Block Resling Clare Valley, SA. 40.50
Red Wine

Grant Burge Hillcot Merlot Regional, SA. 36.50
Hardys Woodcroft Shiraz South Australia $6.00 25.00
Terra Felix Shiraz Viognier Tallarook, Vic. 31.00
Chalice Bridge Shiraz Margaret River, W.A. 45.00
Penfolds Private Release Cabernet Shiraz South Australia 28.50
Commissioners Block Cabernet Sauvignon Murray Darling Region, Vic. $6.00 25.00
Riddoch Coonawarra Cabernet Sauvignon Coonawarra, SA. 35.00
Fermoy Estate Cabernet Sauvignon Merlot Margaret River, W.A. 39.50

Beverage Packages

Beverage Package A - $26.00 per person

Victoria Park Sparkling

Hardys Semillon Chardonnay and Cabernet Shiraz
Beerson tap - Carlton Draught or VB, Cascade Light
Soft drinks & juices

Beverage Package B- $31.00 per person

Bimbadgen Estate Sparkling Semillon

Tractor Hill Sauvignon Blanc

Hardys Woodcroft Shiraz

Beerson tap - Carlton Draught or VB, Cascade Light
Soft drinks & juices

Allpackagesare of a 4 hour duration.

Please note: Prices & wine selectionsare subject to variation due to cost & availability.



Corporate Golf Terms and Conditions

1. Confirmation of Reservations.

Confirmation must be made in writing and accompany a security deposit of $2000.00 (credited towardsthe
final account) within 14 days of a tentative booking. Where the deposit and thissgned agreement are not
received by the due date, Manly Golf Club reservesthe right to release the booking. An estimated number
of attendeesisrequired at time of reservation. It should be noted that, when the number of attendees drops
by 20% or more from the original number booked, additional charges may be incurred.

2. Guaranteed Numbers

7 daysprior — Confirmation of final numbersfor golf and catering; thiswill be the minimum numbercharged
for on the day. Increases will be accepted (subject to availability) however any decreases (including no-
shows) willbe charged for.

3daysprior—A copy of the draw plusany seating plans/ table allocation listsare required.

3. Termsof payment

Green feesand pre-arranged catering accounts must be paid in full on confirmation of final numbers, 7
daysprior to the event. Beverage accountsand incidentalsare required to be paid for at the completion
of the day. Payment may be made by cheque orcash. Credit card paymentswill attract a 1.5% surcharge
(we do notaccept American Expressor DinersClub cards.)

4, Cancellation policy

Should you need to cancelyour corporate event or function forany particularreason we would require this
request in writing. Your deposit will be returned up to 3 months prior to the event. Deposts are non-
refundable where cancellationsoccurwithin the 3 month period.

Cancellation due to bad weather policy - Club Management hasthe right to declare the course closed if it
deemsthe course un-playable orunsafe due to extreme orinclement weather. In the event that the course
isdeclared closed and play hasnot commenced, Manly Golf Club will refund the security deposit to the
client and offeran alternative date on a space available basis. Catering arangementswill be available
to proceed subject to discussion.

Client Instigated Cancellation policy - In the event that the course is declared closed and play has
commenced, Manly Golf Club isunder no obligation to offer an alternative date for completion of the
tournament. In the event the client wishesto cancel the golf day due to actual or potential bad weather
and where the Club continuesto make the course available, the client will still be charged for the course
hire and catering arrangements. In such circumstances, where the client requests catering arrangements
proceed, the value of the security depost willnot be refunded but credited against course hire.

5. Food and Beverages

To ensure your needsare met we require your selected menu no laterthan 2 weeks prior to your golf day.
Beveragesare charged foron eithera consumption basisora package. If electing on consumption, please
note a minimum spend of $18 per person isrequired on beverages. Food or beveragesof any kind are not
permitted to be brought onto Manly Golf Club premises. Menu selection, beverage lists and wine lists are
subject to change, both in content and price, without notice. Due to licensing lawsthe bar must close no
laterthan 11.45pm with allgueststo have departed the clubhouse by midnight.

6. Sgnage

Sgnage is welcome to be placed on agreed tees by our course staff, with a maximum of 8 banners.
Additional signage requirementsare subject to approvaland may incura handling fee. Allsignage isto be
delivered 2 days prior & collected no later than 2 days after the event. Manly Golf Club accepts no
responsibility for storage of signage prior to, or afterthe event. Any signsnot collected seven daysafterthe
event may be disposed of.

7. Care of the Golf Course

All playersare to carry and use a sand bucket to repairdivotsand pitch repairersfor pitch markson greens.
Bunkers must be raked after use. Golf cartsare to be kept at least 10 metres from greenswhere pathing is
not provided. No more than 2 persons are to travel on the golf car at any one time. Reckless or careless
driving, asdetermined by the Club staff, will result in golf car confiscation.

8. Insurance



Manly Golf Club willendeavourto take every possible care but acceptsno responsibility fordamage to, or
lossof, merchandise orpersonal belongingsleft in the Club prior to, during or after the event.

9. Damage

Organisers are financially liable for any damage sustained, or loss incurred to Manly Golf Club property,
including golf carts, fixtures or fittings, through their own actions, those of their guests, sub-contractorsand
contractors.

10. Decorations
Nothing isto be nailed, screwed oradhered in any way to any wall, door orother part of the Clubhouse. All
decorationsare to be approved by the Function Co-ordinator prior to the function.

11. Timesof event

The organiser is fully responsble for ensuring that the corporate day or function runs to schedule and
adheres to conclusion times that have been aranged. The duration of your post golf function is not to
exceed three hoursfora lunch event and four hoursfordinner.

12. Smoking
Smoking isprohibited anywhere within the Clubhouse however guestsmay smoke on the balcony.

13. Mobile Phones
The use of mobile phonesisrestricted to the lockerroomsand outside the Main Clubhouse.

14. Dress Regulations
Please see attached information sheet.

15. Responsible service of alcohol

In accordance with the provisions of liquor laws of New South Wales, Manly Golf Club adoptsa policy of
responsible service of alcohol. This policy requires that alcohol must not be served to guests who are
intoxicated norto underage guests. If, during the course of your reception, the management of Manly Golf
Club are of the opinion that a guest or guests have become intoxicated, the Club reserves the right to
suspend service of alcohol to any such guest/s, and/or to require such guest/sto leave the licensed area of
the Club. If this occurs, you will be informed immediately and your assistance is requested to ensure the
minimum of disruption to yourreception and to the enjoyment of other guests.

16.  Prize Limits

Manly Golf Club wishesto advise all clientsthat they are not to provide prizesin excess of AU$1200.00 for
Hole in One, Nearest the Pin, Longest Drive or Smilar Event’s in which golf skill isa factor. Anyone found
doing so isin breach of the Amateur Satus Rules & willbe dealt with by the AGU or the Appropriate Sate
Golf Association, whether ornot the golferisa member of an affiliated club.

Booking confirmation sheet

Please sign and return one copy of this agreement to Manly Golf Club along with the Deposit as
acceptance of the termsand conditionsoutlined in orderto confirm your booking.

I/ we acknowledge that |/ we have read and understood the above termsand conditions.

Name of event/ Company:

Contact person:

Phone Number and Email:

Date of event:

Expected numbersfor Golf :

Expected numbers for Dinner:

Sgned and date:



Dress Regulations

In setting these rules for the use of the golf course, the Club’s management is in no way
attempting to restrict the enjoyment obtained from playing the course. In fact, it isnecessary to
follow certain procedures to ensure maximum enjoyment of the golf course, Clubhouse and
groundsforallmembersand visitors. All rulesshall be applied on a fairand equitable bass.

To maximise the playing condition of our golf course and practice areas, all players must
wear either soft-spiked or non-penetrating, spikelessgolf shoessubject to approval by the
golf shop. Golf shoeswith steel spikesare not permitted on the course.

Within the Clubhouse, Golf shoesmay only be wom in the downstairsbararea and locker
rooms

Shitsmust have a collarand should not display large advertising logos.

Short socksmay be worn with tailored shorts. Socksmust be all white (no logo’sor stripes).
Neat golf attire is required on the course and in the clubhouse. Joggersor gym shoes
may not be worn on the course orin the clubhouse.

The following typesof clothing are prohibited anywhere on the golf course orin the Clubhouse:

Denim, short shorts or board shorts, cut-off’'s, running shorts, tee shirts, tank tops, tracksuits,
bathing attire, cargo pantsorcargo shorts.

If you are in doubt conceming your attire please check with the golf shop.

In addition:
Mobile phonesare permitted in lockerroomsonly

Alcohol isstrictly prohibited on the course
Course staff have right of way at all times

Manly Golf Club —Golf Course Eiquette

Sandard Golf Course etiquette is essential to ensure that all Members and their guests are
afforded the level of courtesy that they in turn would like to receive. Al Membersand guestsare

requested to observe thingssuch aspace of play, safety, care and repair of any divots or ball
marks.



