
WEDDING & FUNCTION 
        GENERAL INFORM ATION 

~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~ 
PLEASE READ CAREFULLY 

 
CONFIRMATION AND DEPOSITS 

 
A minimum deposit of five hundred dollars ($500.00) is required to confirm your 
Wedding/function reservation. Camden Valley Golf Resort reserve the right to 
cancel without consultation, a reservation which has not been confirmed 
within Fourteen (14) of a tentative booking been made. 
 
 

CANCELLATION 
 

In case of cancellation, we require notification in writing. If you cancel with less 
than ninety (90) days notice to the wedding/function, deposits will only be 
refunded if the room is resold for that evening. When a booking is cancelled 
with less than Sixty (60) days notice prior to the wedding/function than only 
Fifty percent (50%) of the deposit will be refunded. Provided that the room is 
subsequently resold for that evening. NO refund will be given for cancellations 
made less than Fourteen (14) days before your wedding/function. 
 
 

MINIMUM NUMBERS 
 

The minimum requirement for a function is Sixty (60) full paying adults. A 
negotiable surcharge will apply for functions booked on a public holiday. 
 
 

FINAL NUMBERS AND DETAILS 
 

In order to fully prepare and ensure the success of your function, we require 
confirmation of numbers, menus and final details, fourteen (14) days prior to 
the date of your wedding/function.  
Guaranteed minimum number of guests must be advised no later than seven 
(7) days before your wedding/function along with final payment. This number 
will be the number catered and charged for. In the event that no guaranteed 
number is received, the original number of guests that you booked will be the 
number that you are charged and catered for. 
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PAYMENT 
 
Full payment for catering is required seven (7) days prior to your 
wedding/function. All payments deposit and final payment) are to be paid at 
the motel reception desk. Your bar account is to be settled in full at the 
completion of your wedding/function, or by special arrangement with the 
Catering Manager. 
 
 

MENUS 
 

Every effort is made to maintain the prices as printed. Prices may be subject to 
increase at the discretion of the Catering Manager, due to unforeseen rising 
costs. 
We regret that due to health laws, it is not possible to serve food other than 
that supplied as per attached menu choices. Food cannot be taken outside 
the function room. 

 
 

BEVERAGE POLICY 
 

It is the policy of Camden Valley Golf Resort that NO alcoholic beverages can 
be brought onto the premises. 
the area around the swimming pool will be restricted to Wedding/guests ONLY 
for a period of Ninety (90) minutes. This is only available by request. You must 
advise the function coordinator if you wish to utilize the pool area. 

 
 

ROOM HIRE 
 

Room hire charges apply for all wedding/function regardless of the date or 
food and beverage requirements. Our function coordinator will be more than 
happy to explain the room hire charges to you. 

 
Garden Wedding: $150.00 (Motel Pool/Garden) 

 
Room Hire Rates: $250.00 

 
If you wish to extend your wedding/function past the five (5) hour time limit. A 
charge of Thirty dollars ($30.00) per hour per staff member will apply. 
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PLATTER MENU 
~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~ 

 
Finger Food 

 
Price # of Items $ 

Filled pastry rolls    
Satay chicken skewers w/ spicy peanut sauce    

Mini gourmet beef and pepper pies     
Bowls of calamari rings and seasoned wedges    

Soy and honey glazed chicken mini 
drumettes 

   

Tapas 5 dips w/ sour dough bread    
Sausage rolls    

Mini vegetable samosa w/ mint yoghurt 
dipping sauce 

   

Mixed sushi and Nori rolls    
Satay beef skewers w/ spicy peanut sauce    
Vegetarian mini spring rolls w/ chilli dipping 

sauce 
   

Smoked salmon croutons    
Fork Food 

 

   

Baked vegetable frittata    
Freshly chucked Sydney rock oysters    

Cheese and fruit platter    
Mini beef burgers, tomato, cheese, sauce    

Fish and chips w/ tartare and lemon    
Calamari rings & chips w/ aioli & lemon    

Wok-tossed soy chicken with jasmine rice    
Cocktail bagels w/ Tasmanian smoked 

salmon 
   

Caesar salad with shaved parmesan    
Amount to be inserted to menu section on 
booking sheet                                     TOTAL: 

   

   $ 
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Breakfast 
~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~ 
 

CONTINENTAL 
$ 17.50 

(30 pax plus group bookings only) 
 

*  Selection of fruit juices 
*  Freshly baked Danish and breads 
*  Butter and preserves 
*  Fresh seasonal fruit platter 
*  Stewed fruit compote 
*  Selection of cereals 
*  Freshly brewed coffee or tea 
 

HOT BREAKFAST 
$9.90 pp 
(Plated) 

 
*  Fried egg 
*  Crispy bacon 
*  Sausages 
*  Roasted tomatoes 
*  Hash brown potato 
 

COUNTRY STYLE BUFFET 
$17.50 pp 

(Group bookings only)  
 

*  Sautee Mushrooms 
*  Scrambled eggs 
*  Crispy bacon 
*  Sausages 
*  Roasted tomatoes 
*  Hash brown potato 
*  Toasted bread 
� Self serve tea or coffee 
� Condiments 
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LUNCHEON 
~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~ 

 
 

OPEN FACE SANDWICHES 
$14.20 pp 

 
A tempting array of gourmet produce on country style bread 

with fresh fruit platter. 
 

 
PLOUGHMAN’S BUFFET 

$20.00 pp 
 
*  Soup of the day 
*  Cold meat platter 
*  Fresh salads 
*  Fine cheeses 
*  Fresh baked bread 
*  Fresh seasonal fruit platter 
*  Finger food platter 
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FUNCTION MENU 
~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~ 
 
 
 

PRE - DINNER 
 
Corn chips, dips and mixed nuts                $   
Platters of dips, crispy crudities and corn chips                                       $   
A selection of hot and cold Hors d’oeuvres               $  
       
 
 

SOUPS 
 
Butternut pumpkin and peanut       $  
Chinese style chicken and corn      $  
Creamy winter vegetable       $  
Tomato and Bacon        $  
Sweet potato, coriander and red curry      $  
Cream of Mushrooms        $  
 
  
 

COLD ENTREES 
 
Prawn cocktail with honey ginger yoghurt dressing             $  
Chilled seafood plate, oysters, king prawns, Balmain bugs,  
yabbies and dipping sauce                         (seasonal) 
Antipasto plate of continental meats, pickled vegetables, 
olives and assorted cheese (per person)               $  
Caesar salad, Cos lettuce, garlic croutons, bacon and 
parmesan cheese                   $  
Spicy Thai beef                   $  
Chilled melon with black forest ham                $  
Traditional smoked salmon                 $ 
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HOT ENTREES 
 
Sauté chicken and mushrooms served in puff pastry   $ 
Grilled fish fillets in white wine sauce      $ 
Bacon & Scallop skewers                 $ 
Beef lasagne          $  
Ravioli with white wine sauce and smoked salmon    $  
Grilled Lamb Cutlet Duet and minted jus                $ 
 
  
 

MAINS 
 
Moroccan lamb on lamb jus                    
Pork fillet with apricot and apple confit               $ 
Duo of salmon and perch fillets               $ 
Roasted sirloin with bordelaise sauce               $ 
Chicken breast w/ spinach & pine nuts              $ 
Chicken breast “Swiss” (in cream Sauce and  
topped with Ham and melted cheese)                                            $                                   
Veal medallions “Veneziana”                                                                   $ 
Char-grilled chicken breast with mango sauce             $ 
Market fish on braised cabbage & beurre blanc                    $ 
Char grilled scotch fillet steak with a choice of 
peppercorn or Diane sauce                $ 
 

All mains served with fresh seasonal vegetables 
 
 

DESSERTS 
 
Fresh fruit plate with lemon sorbet      $ 
Individual cheesecake and fruit coulis      $ 
Marinated strawberries in a chocolate heart    $ 
Sticky Date pudding & caramel sauce               $ 
Individual Pavlova & Fruit topping                 $ 
Chocolate topped profiteroles & Grand Marnier cream   $ 
Warm Apple strudel & custard       $ 

 
 
 

http://www.pdfcomplete.com/cms/hppl/tabid/108/Default.aspx?r=q8b3uige22


CARVERY BUFFET  

$ 
(Minimum 30 people) 

~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~ 
 
 
 

CHEF CARVING  
(Add $2.00 p.p.) 

 
Roasted beef 

Roast Loin of Pork & crackling 
Roast Turkey 

 
 

ADDITIONS 
 

Soup of the day 
Baked potato 

Baked pumpkin 
Fresh green vegetables 

Three salads 
Fresh baked bread rolls 
Sauces and condiments 

 
 

DESSERT 
 

Assorted continental cakes 
Fresh assorted seasonal fruit platter 

 
 

Followed by self serve coffee or tea and mints 
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CHRISTMAS BUFFET  
$ 

(Minimum 50 people) 
~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~ 

 
 

Soup of the day 
 
 

Sliced roast turkey with cranberry sauce 
Roast pork and crackling 

Glazed Virginian ham 
 
 

Baked jacket potatoes with sour cream and chives 
Baked pumpkin 

Seasonal vegetables 
 
 

Fresh tossed garden salad 
Three salads 

 
 

Fresh baked bread rolls 
Sauces and condiments 

 
 

Fresh assorted seasonal fruit platter 
Plum pudding with King Island cream 

Brandy custard 
 
 

Self serve coffee tea and minced tarts 
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BUFFET 
$ 

(Minimum 30 people) 
~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~ 

 
 

COLD PLATTERS 
 

Ham platter 
Turkey platter 

Rare roast beef platter 
 
 

ADDITIONS 
 

BBQ Chicken pieces 
Choice of two hot dishes 

 
Stir-fried vegetables 

Jacket potatoes with sour cream and chives 
Steamed rice 

 
Selected fresh breadbasket 

Sauces and condiments 
 

Fresh seasonal fruit platter 
Assorted house gateaux and slices 

 
 

Followed by self serve coffee or tea and mints 
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BUFFET 
$ 

(Minimum 30 people) 
~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~ 

 
 

Decorated leg ham platter 
Decorated deli platter 

 
 

Choice of two hot dishes 
Fish goujons and tartar sauce 

Mini spring rolls with sweet chilli dip 
Marinated chicken pieces 

 
 

Stir fried vegetables 
Jacket potatoes with sour cream and chives 

Steamed rice 
 
 

Fresh tossed garden salad 
Choice of two salads 

 
 

Selected fresh bread basket 
Sauces and condiments 

 
 

Fresh seasonal fruit platter 
Assortment of house torts and slices 

 
 

Followed by self serve coffee or tea and mints 
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BUFFET HOT DI SH CHOICE 
~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~ 
 

*  Hungarian beef goulash 
*  Beef stroganoff 
*  Madras beef curry 
*  Beef with black bean sauce 
*  Sautéed beef with capsicum and chilli 
*  Veal medallions with peppercorn sauce 
*  Veal Scaloppini and mushrooms 
*  Hawaiian chicken curry 
*  Chicken a la king 
*  Chicken tandoori with sour cream 
*  Creamed chicken with asparagus 
*  Chicken and mushroom 
*  Chicken fillets sweet and sour 
*  Seafood mornay 
*  Curried prawns 
*  Sweet and sour fish 
*  Assorted fried sea foods 

 

 
BUFFET SALAD DISH CHOICE 

~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~ 
 

*  Fresh garden salad (choice of dressing) 
*  Greek salad 
*  Pumpkin and walnut salad 
*  Waldorf salad 
*  Coleslaw 
*  Vegetable salad 
*  Potato salad 
*  Cucumber and sour cream 
*  Pasta and egg salad 
*  Whole baby beetroot 
*  Carrot, Sultana and coconut salad  
*  Egg and potato salad 
*  Rice salad 
*  Pasta salad* Tabouli salad 
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HOT & COLD SEAFOOD BUFFET 
$ 

~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~ 
 

 
HOT 

Thai Green Curry Seafood 
Beef Stroganoff 

Steamed jasmine rice 
Freshly Crumbed Calamari Rings 

Tempura Battered Fish Pieces & Tartare Sauce 
Torpedo Prawns with Sweet Chilli Dip 

 
 

COLD  
Selection of Market Fresh Seafood Consisting of 

King Prawns  
Balmain Bugs(seasonal) 

Blue Swimmer Crabs(seasonal) 
Green Tipped Mussels 

Oysters 
Smoked Salmon Platter 

Continental Meat Platter 
Shrimp and Avocado Salad 
Warm Chilli Octopus Salad 

Tossed Salad 
2 Salads of your choice 

Fresh seasonal fruit platter 
Australian and Imported Cheeses 
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COCKTAIL MENU  
~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~ 

 
 

 
NUMBER 1- $22.00pp 

 
Finger sandwiches 

Cocktail spring rolls with sweet chilli sauce 
Marinated chicken drumettes 

Sausage rolls with barbeque sauce 
Tempura fish fillets with tartare sauce 

Gourmet cocktail pies 
Assorted cocktail; quiche 

Crispy crumbed calamari rings 
Sate Mini Kebabs 

Shrimp Shaomai (Wantons) 
Assorted cheese & Fruit Platter 

 
In addition we offer platter food that can be specified to make up your own 
cocktail menu. 
Cocktail menu foods are offered on platters to your guests for a two and a half 
hour period from commencement time. 
 
Cake cutting and other services will incur additional cost. 
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