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Registered Office: 3-7 Tank Street Lithgow NSW 2790
ABN 66 001 068 408

Phone: (02) 6350 7777 
Fax: (02) 6352 1565
Private Functions Package

2011
The best part about having your function at the Lithgow Workmen’s Club is having an entourage of people at your beck and call.
Our team will handle all of your requirements to make your function a relaxing and enjoyable experience.
 Your room of choice will be set up by our professional staff, allowing you to enjoy the occasion whilst we do all the work. Decorations can be organised by us, or you are quite welcome to bring in your own.
Our chefs can provide an extensive choice of menus to suit your taste or occasion.  These can be discussed with our Executive Chef who will assist you with any requirements.  Special meals or diets can be catered for.

All linen tablecloths and napkins are supplied as part of your function, at no extra cost.
We can also provide assistance in organising beverages for your special occasion.
Background music and any audio equipment can also be used on request.

If you require any further information 

please contact our  Functions Coordinator  

Rose Savage (02) 6350 7708
Function Information:
Price Variation

Every endeavour will be made to maintain prices printed, however, these are subject to alteration without notice.

Floor Plan

Our Functions Coordinator will assist with a detailed floor plan, which enables you to organise seating arrangements with ease.  This also assists us in the setting up of your function room. 

Decorations

The Lithgow Workmen’s Club will dress your tables with white tablecloths and your choice of colour serviettes depending on availability from our suppliers. We can assist you with decorations for a small charge, but you are most welcome to decorate the room yourself.

Silver plated cake knife can be supplied by the Workmen’s Club, please check with the Functions Coordinator.

The Club is able to fill your helium balloons but will attract a charge of $1.00 per balloon.

The room will be set up by 4pm the day of your function, depending on availability.  You are then welcome to come up anytime through the day to add your own personal touches.

Bar Facilities

Liquor and other beverages are charged on a consumption basis.  You are welcome to set a limit which our staff will adhere to or they can advise you of the account throughout the evening.  Let our Functions Coordinator assist with your beverage requirements, from our very extensive beverage list.
Confirmation

All reservations must be confirmed by first reading and understanding these Terms & Conditions.  Completion of the booking confirmation form and a deposit are then required to secure the selected room on the date nominated.

Deposit

A deposit $250.00 is required to secure the booking within two (2) weeks of a tentative booking being made.  This security deposit will be deducted from the final account.

Cancellations

If a booking is cancelled then deposits are only refundable if the function room is able to be resold.  Cancellation must be made to either the Function Coordinator or the Catering Manager and not through any other member of staff.

Catering Details

Menus are to be submitted two weeks prior.  All menus prices are set for a minimum of 40 people.

Account
An approximate number of guests attending your function is required three (3) weeks prior to the function.  Confirmed numbers must be submitted the 7 days prior to your function. You may make part payments at Reception leading up to your function if you wish.   Your account is to be finalised one week prior to your function at Reception between 9am – 5pm.  This is for both catering and bar accounts.  Any overpayments will be refunded by the Club within 7 days of the completion of the function.  Acceptable forms of payment include cash, credit card, bank cheque or Eftpos.  

Surcharges
A $4.00 per person surcharge is applicable on total numbers charged on a Public Holiday or Sunday.

Prices

All prices are valid for Functions held 1st April 2011– 31st March 2012  Circumstances beyond our control may result in a price increase prior to this date, however for deposits already received, no increase will be applicable to these bookings.  All prices are inclusive of GST.

Damages
Clients are financially responsible for any damage sustained to the Lithgow Workmens Club and its contents.  No items are to be adhered to any wall, door or club structure.

Responsibilities

The Lithgow Workmens Club does not allow food (except celebratory cakes) or beverages to be brought on the premises for consumption & leftover food is not to be taken from the premises (except for celebratory cakes)

The club does not accept liability nor does the Clubs insurance cover loss or damage to personal items or property that is brought on to Club Premises.

In accordance with the Lithgow Workmens Club RSA policy, we reserve the right to cease the supply of liquor to any guest that is in breach of this policy.

Fire and Safety
Smoke machines, heaters, open flames, sparklers or pyrotechnic devices cannot be operated with the Club.  

Club Entry
We would ask that you please remind your guests that entrance to the Club is subject to the Club rules whereby identification or a membership card must be produced upon entry to the Club.  If any guests are not financial members of The Lithgow Workmens Club and live within a 13 kilometre radius of the Club, they must be accompanied by a member.

Children
Children must be accompanied by a parent or guardian only onto Club Premises and remain in their company whilst in the Club.  

Children may attend Workies Wizards Club during Wizards normal opening hours but parents are to remain on the premises.  
Under 18 Policy

RULES & POLICIES FOR UNDER 18 PERSONS ENTERING 
THE LITHGOW WORKMEN’S CLUB TO ATTEND 

FUNCTIONS / PARTIES / DINNERS / SPORTING PRESENTATIONS ETC.

The Board of Directors, Management and Staff of The Lithgow Workmen’s Club support and encourage the use of our facilities for functions / Parties / Dinners / and Sporting Presentations by members of the Community. For this to occur in a reasonable and responsible manner the following procedures must be observed.

Persons under the age of 18 must enter the Club in the company of a responsible Adult or Adults who are subject to the Entry of Persons onto Club Premises Rules and Regulations.

Whilst attending a Function persons under the age of 18 must be in the     company of a responsible Adult or Adults.

Persons under the age of 18 are not allowed in restricted areas of the Club     including the Gaming Area.

Where persons under the age of 18 are attending a Function where Alcohol is available, please check with the Club as to the required ratio of Adults to Minors to supply adequate supervision e.g. (18th Birthday Party where many of the guests may not be 18). Where adequate supervision is not available the Club will supply a responsible person or persons; (the cost for this will be at the 0rganising party’s expense). Stamps will be provided for those 18 years and over upon ID verification.

If a Function is for Persons under the age of 18, ie School Formals, Junior Sports Presentations etc liquor must not be sold, supplied, disposed of or consumed in any Function Area or Access Area specified in a Functions Authority while a Function for persons of Under 18 years is being held.

When the Function is finished, persons attending under the age of 18 are      requested to leave the Club premises in an orderly manner, unless under the direct supervision of a responsible adult, where they may choose to visit another unrestricted part of the Club ie The Coffee Shop or one of the Restaurants.
If it is suspected that a person is under the age of 18 and not accompanied by a responsible Adult, Club Employees have sufficient power under the Registered Clubs Act to request identification from the person. The types of identification currently being accepted are those that contain both the persons photograph and signature.                   

Registered Office: 3-7 Tank Street Lithgow NSW 2790
ABN 66 001 068 408

Phone: (02) 6350 7777 
Fax: (02) 6352 1565
Private Function Application
Applicants

Name of Organisation or Party:







Type of Function:










Contact Details

Contact Name:










Address:












City, Postal Code:










Phone:












Fax:













Function Details

Date of Function:










Time Facilities Required:








Number Attending (Tentative):







Number Attending (Confirmed):







**All rooms are NON Smoking. 

Entertainment (if any):









Band Requirements:










Set Up Time:











Function Room Details
Millennium Lounge:



 (Up to 170 persons)
Tuscan Room:




 (Up to   90 persons)
Waratah Lounge 1 & 2:


 (Up to 60 persons—combined Theatre style)
Waratah Lounge 1 or 2:


(Up to 30 persons—No Bar Facilities)
Floor Plans to suit your specific requirements can be obtained from our Functions Manager.

Room Set Up
/ Table Requirements

Number of Persons per Round Table is a maximum of 10
Official Tables:










Guest Tables: 











High Chairs:  Serviette Colour: 







Gift Table:

Yes / No
Cake Table:

Yes / No
Bar Details

Time Facilities Required:
Start Time

 Finish Time 


Dry/Free Till Required:
Start Time

 Finish Time 



Requirements:


















































Catering Details

Time Catering  Required: (Minimum 40 people)





Menu Required: Type









Any special meals i.e. vegetarian, gluten free etc:

















Patrons must be ready within 15 minutes of this time or a 5% surcharge will apply. 
Please note that final numbers must be supplied at least 7 days prior to your function to facilitate staff and menu planning.
Account Details
Contact Name:










Address:












City, Postal Code:










Phone:












Fax:













Room Set up Requirements

Any other special requirements can be attended to on request, 
by contacting 

Club Reception (02) 6350 7777

Rose Savage—Functions Co-Ordinator (02) 6350 7708
Private Functions

Menu  2011
Please find the following various Private Function Menus valid until 31st March 2012. All menus include GST.

The prices shown are for a minimum of 40 people. Functions catering for less than this number are advised to check with our Functions Co-ordinator  Rose Savage for Prices.

We assure you that no effort will be spared in making this occasion a most pleasant and memorable one for you.

If you are having difficulty with your decision, the Menu Lists can be discussed with our team, so please do not hesitate to ask for our suggestions.

Starters

Cold

Cheese, Dip And Biscuit Platter




$41.00

Fruit Platter 








$41.00

Hot

$4.50 Choice of Two     (2 pieces per person each choice)
$6.00 Choice of Three    (2 pieces per person each choice)
Vegetable spring rolls
Samosas
Mini calamari bites
Assorted mini quiches
Herbed king prawns and hollandaise dipping sauce

Add $2.50 pp extra    (2 pieces pp)
Favourites Buffet
$34.00 Choice of Three Hot Selections, Two Cold Meats with Sides and Desserts

$38.00 Choice of Four Hot Selections, Two Cold Meats with Sides and Desserts
Hot Selections (Served With Boiled Rice)

Beef & Mushrooms – Tender  Sliced Beef in a Creamy Red Wine and Mushroom

 Sauce

Chicken Chilli Plum – 
Sliced Chicken Fillet with vegetables and Sweet Plum and Chilli infused Glaze

Sweet & Sour Pork -
Pork Medallions with a Combination of Vegetables and

 Pineapple
Tempura Fish – 
Served with a Honey, Lime, Lemon and Ginger Sauce 

Tandoori Lamb – 
Tender Spring Lamb with a Mild Curry Coconut Cream and


 Spices 

Seafood Mornay – A Combination of Prawns, Crabmeat and Calamari with a White

 Wine Mornay sauce.

Cold Meats (Choice Of Two Of The Following)

Chicken



 Turkey

Silverside 


 Ham

Sides (Choice of one of the following)
Stir-fry Vegetables and Potato Bake

Or

Tossed salad, Pasta salad, Coleslaw and Potato salad

Desserts 

(choice of three of the following)

Fruit Salad

Apple Pie

Cheesecake – Blueberry

Chocolate Mud Cake

Includes

Dinner rolls

Tea & coffee buffet

After dinner mints

Aussie BBQ Buffet
$31.00 All inclusive
Hot Selections

Rump steaks

Chicken Breast

Sausages

Served with Onion Gravy

Sides 

Potato Bake    or    Wedges

Caesar salad

Tossed salad

Desserts 

Fruit salad

Cheesecake

Chocolate mud cake

Pavlova

Includes

Damper rolls

Tea & coffee buffet

After dinner mints
Buffet Carvery
$35.00 pp – Choice of TWO Roast Meats
Roasts

Roast Pork

Roast Lamb

Roast Chicken

Roast Beef
All meats served with Rich Brown Gravy & Condiments

Vegetables 

(all inclusive)

Seasonal Roast Potato

Honeyed Carrots

Garden Peas

Cauliflower & White Sauce

Plus 

Tossed Salad

Dessert Selection 

(all inclusive) Buffet Served

Fresh fruit salad

Cheesecake

Pavlova

Includes

Dinner rolls

Tea & coffee buffet

After dinner mints

Deluxe Carvery
$44.00 pp – Choice of THREE Roast Meats with Vegetables, Salad & Desserts
Roasts

Roast Lamb – Garlic and rosemary infused

Baked Ham - Orange honey glazed

Beef Sirloin - Pepper crusted

Turkey Breast -Slow roasted

Stuffed Rolled  Pork - With crackle

All Meats served with Rich Brown Gravy & Condiments

Vegetables (all inclusive)

Medley of potato, sweet potato, & pumpkin

Tossed buttered beans, carrot & roasted cashews

Country corn on the cob

Broccoli & white sauce

Salad ( choice of one)

Caesar salad                   Greek salad                   Tossed salad

Dessert Selection  (All inclusive) Table Served

Warm sticky date pudding – butterscotch sauce

New York Cheesecake
Chocolate Mudcake

Lemon meringue torte

Includes

Dinner rolls

Tea & coffee buffet  

After dinner mints

Design your own Table Service Menu

Following you will find our choices for Table Service Meals.

All entrées, main meals and desserts have been individually priced so you have more flexibility in choosing your own menu as well as a price that suits.

Table Service is for a minimum of two (2) courses.

You will need to make up the following combinations:

Two (2) Entrées & Two (2) Mains

OR

Two (2) Mains & Two (2) Desserts

OR

Two (2) Entrées , Two (2) Mains  &  Two  (2) Desserts

These will be alternate serves and to calculate the cost of your menu you will need to:
Example of Two (2) Entrées, Two (2) Mains & Two (2) Desserts Menu for 90 guests

Entrées

King Prawn Salad     
( x 45 )
$11.00 each

Caesar Salad with Marinated Chicken     
( x 45 )
$  10.00 

Mains
New York Steak with  Tomato Salsa   
( x 45 )
$26.00

Chicken Supreme with  Green Peppercorn and red wine jus 
( x 45 )
$29.00

Choose a vegetable accompaniment for each main – See options (inclusive)

Desserts
Lemon Meringue Tartlet  
( x 45 )
$  11.00
Sticky Date Pudding     
( x 45 )
$  11.00
Total Cost Per head is:  Total cost divided by number of guests = 
$49.00 per head
Table Service -  Entrées

Price per person

– Choice of Two. Alternate serves
$11.00   King Prawn Salad

with Vegetable Ribbons and Creamy Seafood Dressing  
Caesar Salad

Fresh Cos Lettuce, Crispy Bacon, Cherry Tomatoes, Crusty Bread and 

Crispy Parmesan Melts with Caesar Dressing
$8.50    Classic
$10.00    Marinated Chicken
$11.00    King Prawns
Greek Salad

Fetta Cheese, Cherry Tomatoes, Cucumber, Spanish onion,

Kalamata Olives with a traditional Greek Dressing

$8.50     Classic
$10.00      Add Chicken or Prawns
$10.00  Szechuan Chicken Crepe

Spiced Chicken Breast and mixed salad vegetables wrapped in a fresh Crepe
with Sour Cream Quenelles and a chilli soy glaze

Mini Kebabs

served on Cous Cous with an Asian Glaze
$10.00   Beef   -  Fillet Steak, Capsicum, Pineapple & Spanish Onions
$10.00   Chicken  –  Breast lightly seasoned
$11.00   Seafood  –  Prawns, scallops, calamari
$8.50  Pasta

Fettuccini served with a creamy Carbonara Sauce
$11.00  Salt And Pepper Calamari 

Served on a Zucchini Cous Cous with a Mango and Light Curry Mayonnaise
Soup Of The Day

$8.50   Pumpkin
$8.50   Tomato And Bacon Soup
Table Service - Main Meals
Choice of Two. Circle a sauce to accompany each Main.  Alternate serves

$26.00 per person
Moisture Infused Pork Cutlet Char Grilled W/ Crackle,
Port Wine Glaze
Red Wine and Roasted Garlic Reduction

Apple and Sage Demi
Chicken Supreme With Choice of Sauces
Dianne

Mushroom Demi

Tomato Salsa
Barramundi Fillets
Citrus Butter

Hollandaise
New York Steak
Dianne

Mushroom Demi

Tomato Salsa

******************************************************

Main Meals  (Cont’d)
Choice of Two. Circle a sauce to go with each Main.  Alternate serves

$29.00 per person
Grainfed Rib Eye Cutlet
Creamy Seafood Sauce

Red Wine and Roasted Garlic Reduction

Creamy Green Peppercorn
Chicken Supreme
Dill and Smoked Salmon Glaze

Creamy Seafood Sauce

Green Peppercorn and Red Wine Jus

Parmesan Crusted Pork Cutlet
With Apple & Sage Demi
Crispy Skin Salmon 
Lime Béarnaise
Tomato and Avocado Salsa
Choice of Two Accompaniments Alternate serve inclusive with main meal prices
Please indicate which main with which vegetable dish.

…………………………………………………….…Potato and kumara mash with seasonal vegetables

……………………………………………………….Medley of roasted vegetables

……………………………………………………….Beer battered fries and tossed salad platter ( served on table)

……………………………………………………….Jacket potato with buttered beans and almonds
Desserts

$11.00 per person

D
Choice of Two. Alternate serves

Blueberry Brulee 

Baked cheesecake with fresh blueberries and a brûlée swirl top

Violet Crumble
 Chocolate and honeycomb cream gateaux

Sticky Date Pudding
Served warm with butterscotch sauce

Bacio
 Moist chocolate cake with hazelnut mousse

Orange And Almond Cake

A moist blend of poached oranges with almond flakes ( Dairy and Gluten free)

New York Cheesecake
Traditionally cream baked on a biscuit base

Lemon Meringue Tartlet
Sweet pastry tart with a tangy citrus curd and fluffy meringue

Apple Crumble
A pastry base with apples and a crunchy crumble, served with fresh berries

Custard Puff
Served with White Chocolate Sauce & Berry Coulis

White Choc And Raspberry Gateau
A light sponge layered with berries

Table Service Menu served with

Dinner rolls

Tea/Coffee Buffet

After Dinner Mints

Childrens Wedding Menu Package

(under 12 years)

Please select one meal and one dessert from each course

MAINS

Spaghetti Bolognaise 

$13.00
 Homestyle Beef Mince sauce served with Spaghetti

Chicken Schnitzel


$13.00 

Crumbed Breast Fillet Tenders served with      Chips      OR        Vegetables

Fried Battered Fish Cocktail
$13.00
Bite size Fish Pieces served with       Chips          OR         Vegetables
DESSERTS 

Included with mains

Chocolate Cake 

 Chocolate Torte of the Day served with fresh Cream

Ice Cream Sundae

Ice cream with         Chocolate      or       Strawberry
Fresh Fruit Salad

Seasonal fresh fruit with fresh cream

includes

DINNER ROLL

*All Children Meals must be ordered a least one week prior to the Function date

*********************************************
Light Option

CHEESE AND VEGEMITE SANDWICH
$6.00
with vegie sticks and fruit pieces
Hot Finger Food

$15.00 per person Choice of    FOUR

 $17.00 per person Choice of     SIX

Mini quiches

Party pies

Sausage rolls

Homestyle assorted mini pizzas

Potato wedges & sour cream

Fish cocktails & tartare sauce

Crumbed calamari

Chicken tenders

Chicken wings

Mini spring rolls sweet & sour sauce

Assorted sandwiches

Includes Tea And Coffee Buffet

Gourmet Finger Food

$19.50 per person Choice of FOUR

$23.00 per person Choice of SIX 

Salt & pepper squid

Assorted mini gourmet pies

Panko prawns

Beer battered flathead fillets

Satay chicken skewers
Mixed tray of sandwiches
Specialty cheese, biscuit & antipasto platter

Spinach & ricotta pastry triangles

Fruit platter

Includes tea and coffee buffet

Vegetarian and Special Diets

Crostinni  $8.50  (entrée only)
 with a Hommus Dip
Bruschetta  $10.00  (entrée only)
topped with fetta, tomato and capsicum salsa with a balsamic vinaigrette

Deep Fried Camembert Cheese  $11.00  (entrée only)
 Served with Cranberry Glaze and  salad  

Citrus Salad  Entrée  $8.50   Main  $16.00  Gluten and Dairy Free
Fresh Mesculin Lettuce served with cherry tomatoes, carrot, cucumber and capsicum ribbons, tossed with orange segments and a light Chilli, Lemon and Lime Dressing

Caesar Salad  Entrée  $8.50   Main  $16.00  
Fresh Cos Lettuce, Cherry Tomatoes, Crusty Bread and Crispy Parmesan Melts
with Caesar Dressing (optional)

Waldorf Salad  Entrée  $8.50   Main  $16.00  Contains nuts, eggs and wheat
Fresh Apple, Walnuts, and Celery with a creamy dressing
Stuffed Capsicum  $19.00  (Main only)
baked sweet green capsicum
Option 1 – filled with a combination of mashed kumara, potato, pumpkin, seasoned with cumin 
Egg and gluten free
Option 2 – filled with a herb infused rice, with mushrooms and shallots

Egg, dairy and gluten free
Vegetable Pancake  $19.00  (Main only)   Contains eggs, wheat, milk, butter and cheese
Assorted vegetables stir fried with a tomato coulis, wrapped in a pancake, and topped with tomato slices and grilled cheese (optional)

Vegetable Stack  $19.00  (Main only)    Egg, dairy and gluten free
roasted seasonal vegetables, between sliced kumara with a tomato coulis

Desserts   $10.50 each

Orange And Almond Cake   Dairy and gluten free
A moist blend of poached oranges with almond flakes
Warm Banana and Walnut Bread  Dairy Free
Topped with seasonal fruit and drizzled with pure maple syrup

Individual Seasonal Fresh Fruit Plate
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