PATTERSON RIVER

COUNTRY CLUB

The Fairway,
Bonbeach. VIC 3196
Phone: (03) 9772 1855 Fax: (03) 9772 8812
E-mail: functions@pattersonriver.com.au
www.pattersonriver.com.au
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We thank you for considering the Patterson River
Country Club as a venue for your special occasion.

Overlooking the course, Patterson River's st
clubhouse sports an elevated function room

panoramic views and offers a unique atmosphere av
ambience and style, which canma compared. The me
function room seats 120 people comfortably. S
more personal rooms are also available for up t
guests. Patterson River Country Club offers a warod
services and ample aite parking. PRCC prouc
extends friendly, profesonal service with an emphasis
flexibility to meet the individual needs of all fatons.




3 Conference functiorooms

Secretarial and office assistant services
Free car parking

18 hole golf course

Free planning advice and assistance
Full sound system

Audio visual equipment

Presentation Aids

Melways ref 97 F4



We are renowned for our service, hospitality ane fi
food with a variety of menus, beverage options,
function rooms and service. All of which can be
tailored to meet your special requirements.

Menus include

o Finger food
Hors d'oeuvres
Seminar Menus
Afternoon Tea
Fairway Menus
Hot & Cold Buffet
Carvery
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Our menus are flexible and of high standard ang ver
enjoyable. We have a team of dedicated cateririfj sta
to make sure your celebration is simply perfect.

Please note: We are happy to facilitate your guests
who have special dietary requirements.

The Club can provide a beverage plan to suit youdigeet.
For example, we can provide pre-paid limit on the &dnd
we will inform you when ya reach it. You may wish to lin
your pre-paid account to beer, wine and soft drinks
Alternatively we can provide beverages as seleed.
Function Manager can recommend which wines will
perfectly match your menu selection.



Tray Service $24.00 per person or Buffet Style $180 per person

A selection of Dips

Cold Canapés

Mini Spring Rolls

Mini Dim Sims

Party Pies & Sausage Rolls

Potato Skins topped with bacon & cheese
Mini Quiche

Spicy Meatballs

Californian Rolls

Vegetarian Samosa

Melba Toast with Salmon & Avocado
Tea / Coffee & Dinner Mints

Dips will be available upon arrival of guests. Théfet will be served
at your requested time for a period of one hour.
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Buffet Style $18.00 per person

Platters of biscuits on arrival
Platters of assorted sandwiches
Fresh fruit platter

Scones jam & cream

Jugs of Orange Juice

Water Jugs

Tea & Coffee

$

Buffet Style $15.00 per person

Platters of assorted sandwiches
Scones jam & cream

Assorted cakes & slices

Tea & Coffee
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One Course Only: $33.00 per person
Two Course Meals: $41.50 per person
Three Course Meals: $46.00 per person

All meals include tea/coffee and after dinner mints
Hors D’oeuvres/Finger food on arrival — price omplégation

Entrée Choice of 2

Main

Marinated Beef Strips —served in an antipasto style salad
Avocado Seafood avocado filled with seafood in a seafood sauce

Fish Goujons -lightly crumbed fish fillets served with salad gneeand tartare
sauce

Satay Chicken -served on a bed of rice

Greek Lamb Salad -marinated lamb back straps with green olives, spani
onion andcherry tomatoes

Chicken Caesar Salad- cos lettuce croutons, bacon, egg, charcoal
chicken and Caesar dressing

Cream of Butternut Pumpkin Soup -served with sour cream and chives
Tomato & Roast Capsicum Soup

Spring Vegetable Soup with Parmesan Croutons

Curried Cauliflower and Zucchini Soup

Course Choice of 2
Chicken Breast Fillet —pocketed with cheese, bacon & avocado with a white
wine sauce served on a bed of roasted vegetables

Slow Cooked Lamb Shanks -with a lentil and spinach compote over a
creamy mash

Atlantic Salmon Steak —with a spinach and parmesan crust served with bat
potatoes.

Traditional Roast Beef / Lamb / Pork—with all the classic vegetables anc
condiments

Rack of Lamb —stuffed with mushrooms, cheese and pine-nuts semitad
scalloped potatoes and seasonal vegetables

Rib Eye Steak —(on the bone) on garlic mash and greens with avied jus
Pork Medallions —with candied apple served with seasonal vegetables

Desserts Choice of 2

Wild Berry Cheesecake served with chantilly cream

Lemon Meringue Pie—served with double cream

Fresh Fruit Salad - served in a brandy snap basket with cream anddouilis
Hot Apple Crumble - served with custard and fresh cream

Raspberry Pavlova Roulade with a berry coulis and strawberries
Chocolate Mousse -with chocolate ganache and cream
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Main Course Only: $35.00 per person
Two Course Meals: $40.00 per person

Main Course

A selection of hot and cold meats

o Ham, turkey, roast beef, roast pork
Satay Chicken skewers with confetti rice
Hot Jacket Potatoes with sour cream
Fish Goujons / calamari
Assorted Salami and antipasto platter

A Selection of Salads

Tossed, Caesar, Coleslaw, Spinach and pumpkinnAsiedle,
Spicy Bean and rocket, Potato, Egg & Bacon

Desserts Choice of 3

Apple and blueberry crumble

Fresh Fruit salad served in a chocolate basketasgam and fruit
coulis

Caramel Pecan tart served with cream and toffeeteps
Chocolate Mousse with chocolate ganache and cream
Passionfruit cheesecake with chantilly cream arssipafruit coulis
Cheese and fruit platter

Main Course Only: $30.00 per person
Two Course Meal:  $35.00 per person

Main Course

A selection of cold meats Ham, roast beef, tyrkeast pork,
A selection of salads Tossed, Caesar, coleslaianAs
Noodle, Spicy Bean and rocket, Potato, Egg & Bacon
served with hot jacket potatoes & crusty bread

Desserts Choice of 3

Warm apple and blueberry crumble

Fresh Fruit salad served in a chocolate basketasgam and fruit
coulis

Caramel Pecan tart served with cream and toffeetefs
Chocolate Mousse with chocolate ganache and cream
Passionfruit cheesecake with chantilly cream arsdipafruit
Cheese and Fruit Platter



Two Course Meal $36.00 per person
Main Course Only $30 per person

Main Course Choice of 2

Roast Pork and Crackling

Roast Porterhouse & Red Wine Jus

Leg of Lamb and Mint Jelly

Roast Turkey Breast & Cranberry Sauce

Served with baked potatoes and pumpkin, caulifloaegratin,
honey carrots and beans.

Dessert Choice of 2

Wild Berry Cheesecake served with chantilly cream
Caramel Pecan Tart rich caramel fudge loaded vatap nuts
Fresh Fruit Salad served in a brandy snap baskletoneam and
fruit coulis

Hot Apple Crumble served with custard and freslaere
Chocolate Mousse with chocolate ganache and cream
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Deposit Required For Confirmation
A tentative booking will be held for the requiredté for 14 days.

A deposit of $250 will be required within that pmtior the booking will lapse.
The Club will contact the client should anothertpaequest that date.

Pricing Policy
It is the club’s policy to confirm prices three {@pnths prior to a scheduled
function. The Club reserves the right to vary mieathout notice up to that point.

Guest Confirmation
Confirmation of numbers, menu and floor plan isuieegd 14 days prior to the

function. The confirmed number is the minimum numyaai will be charged for
and all pricing will be confirmed.

Notification of Cancellations

More than 3 months prior to the event: 100% refund
3 months - 14 days prior to the event: no refund
14 or less prior to the event: 50% package castgdest numbers

as per Client Booking Sheet &

contractor cancellation costs
Payment
The balance of your payment is required in fulldbys prior to your function.
Following your function you will be sent an itemisaccount. Payment may be
made by cash, cheque, EFTPOS, VISA, Master Caditect banking. If you
have a tailored package where beverages have haeged on a consumption
basis, payment is required at conclusion of thatnig

Please note
There is a nominal charge for hire of the roomyfmur function, which will be
discussed with you as we go though the reservatiocess. This charge is not
applicable to PRCC members.
There are also additional charges for functiond bel Public Holidays.
Details on application.
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| hereby make application for use of the Club Hdasdities for the function and |
confirm that | have read and accepted the termsanditions of this booking.

Signature applicant
PAYMENT OPTIONS:

"l " H#HE % "% & ' ( BPay

Please charge my credit card for the amount of.$.....................



