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WELCOME TO THE GLENELG CLUB  

The Glenelg Club has the perfect space for your next function. Located minutes from the Glenelg Centre, The Glenelg Club offers two stylish rooms all with 

an infinite number of layout possibilities.  

Our dedicated and experienced events team can assist in creating a memorable event, from 15 – 100 people. At the Glenelg Club, everything is possible 

from casual to formal dinners, cocktail function, corporate meetings, conferences.  

At the Glenelg Club, we pride ourselves on service from the first point of contact right through to when your last guest leaves. We are there every step of 

the way; to ensure your function is nothing short of perfect. Our team can assist with every detail.  

The Glenelg Club offer a modern contemporary menu guaranteed to satisfy. When you put this together with an experienced and passionate team of Chef’s 

who pride themselves in serving quality food using only fresh ingredients you won’t be disappointed.  

 

Our features:  

FREE ample parking spaced up to 180 vehicles 

Accessible to public transportation, 100 meters away from Jetty Road and tram station 

Can accommodate for up to 40-50 seated guest for formal occasion or 100 guest for a cocktail function 

Natural day light 

Full bar facilities inside the function venue  

Staging  

For all AV solutions please contact jess@avstyle.com.au or 1300 287 895 
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EQUIPMENT 

The following equipment is included in room hire cost, please confirm your specific requirements with your function co-ordinator.  

Flip chart (conditions apply) 

Whiteboard and markers 

Set up and pack down  

Plasma Screen  

Small/large skirted (black) stage  

Lectern and microphone on stand 

Tea and coffee station 

Water station 

Clothed tables 

 

 

 

 

 

 

 

 

 

Theatre Style (50 people) U Shape Style (25 people)  Banquet Style (50 people) Boardroom Style (15 people) 

ROOM CONFIGURATIONS 
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VP ROOM  

If you require some privacy for your function, the VP room is ideal. With its own private bar, you will feel like one of the team. This room is perfect for cosy 

and intimate birthday or engagement, or a small meeting, seminar or conference with seating for 50 people. It offers a split-level setting, which can allow 

you to separate parts of your function. This room can cater for up to 100 people for a cocktail style function and you will also have 140m2 of space to meet 

any function requirements.  

 

 

FEATURES:  

Split level (ideal for a dance area)  

Air conditioning and heating  

TV  

Lectern and microphone 

4 x 6 wooden dance floor (subject to availability) 

Ipod Connection  

Wireless internet connection  

Lift access 

Disable toilets    

For all AV solutions please contact jess@avstyle.com.au or 1300 287 895 
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OVAL BAR AND BISTRO  

The oval bar is the main bar at The Glenelg Club, with inside and outside dining and fantastic views of the oval, it is the perfect place to host a birthday 

party, celebration or sporting group gatherings. We also offer children’s area with games. We can arrange a special menu for you or you are welcome to 

dine from our Bistro menu. 

With no room hire charge this area is also open to the public, however we can reserve seating area for you and your guests on the dining tables.   

FEATURES:  

No room hire (not a private function room)  

Inside and outside entertainment area 

Children can use the oval as a playground (contact management)  

Air conditioning and heating  

Disabled toilets  
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Choice 1 x morning tea and 1x afternoon tea 

 

CONFERENCE PACKAGE – COLD 

($37.50pp minimum of 20 persons, Room hire is $300) 

Package includes: 

- Arrival tea and coffee 

- Morning tea break with selection of one savoury 

- Light working lunch 

- Afternoon tea break with selection of one savoury 

- Use of conference room from 8.30am – 5.30pm 

- Lectern and microphone 

- Clothed tables 

- Whiteboard 

- Water and mints 

- Wall mounted plasma TV screen 

- IPod connectivity 

- Internet connection

 

MORNING/AFTERNOON TEA MENU  

- Scones with jam and cream (gf option)  

- Ham and cheese croissant  

- Chocolate cake  

- Carrot cake 

- Assorted muffins (gf option) 

- Sliced seasonal fruit platter (gf, v option) 

- Anzac biscuits 

- Sweet Danishes 

- Banana cake  

 

LUNCH MENU  

Selection of crusty and aromatic tea selection and soft drinks  

Crusty baguettes and wraps (gluten free): 

- Bacon, lettuce, tomato, lettuce, cheese 

- Ham, tomato, Spanish onion, cheese  
- Butternut, spinach, semidried, feta 

- Chicken, coz, parmesan, caesar dressing 

- Crispy chicken, lettuce, aioli 

https://www.google.com.au/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0ahUKEwiZxYvhgNDRAhWMJ5QKHdFADesQjRwIBw&url=http://www.bigcitycatering.ca/corporate-breakfast/&psig=AFQjCNGic_uPbSLkewfu3sBsGPpiAidAAA&ust=1484976582335160
https://www.google.com.au/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0ahUKEwinouGR_8_RAhUJkJQKHbkBA-MQjRwIBw&url=https://www.orderin.com.au/resources/blog/2016/catering-ideas-for-breakfast&psig=AFQjCNGic_uPbSLkewfu3sBsGPpiAidAAA&ust=1484976582335160
https://www.google.com.au/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0ahUKEwif35zKgdDRAhVGmJQKHQDEDHoQjRwIBw&url=http://www.bluemts.com.au/news/spoil-mum-this-mothers-day/&bvm=bv.144686652,d.dGo&psig=AFQjCNH-8RM-OR3SypQgjU34qC7ApyH-vQ&ust=1484977274606011
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Breakfast Catering Options 

 

 

 

 

 

 

 

 

 

 

 

 

 
 
 
 

Continental breakfast (minimum of 25 people) - $20pp      

- Unlimited tea and coffee 

- Orange juice 

- Seasonal fruit platter 

- Selection of cereal  

- Toast with selection of jams 

- Mini muffins platter 

 

Hot Breakfast (minimum of 40 people) - $25pp 

- Unlimited tea and coffee 

- Orange juice 

- Toasted ciabatta loaf 

- Fried bacon rashers 

- Scrambled eggs 

- Grilled tomato 

- Sautéed mushrooms 

- Sautéed baby spinach 

 

https://www.google.com.au/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0ahUKEwi3_KDwi9DRAhWSNpQKHUaUDzwQjRwIBw&url=http://www.bocajoescatering.com/catering-menu/breakfast-and-brunches/&psig=AFQjCNGaBTNp4n_MD8XT99sZXOiscaS2BQ&ust=1484980033711227
https://www.google.com.au/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0ahUKEwiK37mYjNDRAhXGjpQKHZCaCEoQjRwIBw&url=http://all4desktop.com/4240911-juice.html&bvm=bv.144686652,d.dGo&psig=AFQjCNFS8BHIHhb_hdjzfBsrskfIFZxELg&ust=1484980119242874
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COCKTAIL PLATTER MENU 
             (1 PLATTER PER 7 PEOPLE) 

 

 

 

 

$35 - $50 per platter 

 

Potato Wedges with sweet chilli sauce & sour 

cream 

Waffle fries served with garlic aioli & chunky 

tomato salsa 

Spinach and fetta pastizzi (28pce 

Open finger sandwiches (18pce) 

Asian chicken salad – Spoons (24pce) 

Trio of dips house made with grilled pita 

(120pce) 

Churros with chocolate dipping sauce (24pce) 

Chocolate brownies with ivory ganache (24pce) 

$55 - $70 per platter 

 

Mini quiches (36pce) 

Chef’s selection of freshly made baguettes  

(24pce) 

Chef’s selection of house made pizzas - Vegetarian 
option available (32pce) 

Gourmet pies – lamb & rosemary, cracked pepper 
beef, curried chicken (36pce) 

Pies, pasties and sausage rolls with tomato relish 
(36pce) 

Baked frittata with pumpkin, semidried tomato and 
baby spinach (30pce) 

Roast pumpkin and fetta tartlet (30pce) 

Salt and pepper squid with lemon aioli – gf (60pce) 

Dim sims, samosas, spring rolls, prawn crackers 
(80pce) 

Mini assorted muffins (32pce) 

Seasonal fresh fruit  

$70 - $80 per platter 

 

Crumbed risotto balls with pumpkin, 

mushroom, spinach, semi-dried tomato 

served with tzatziki and tomato relish 

Cheeseburger sliders with tomato relish  

(20 units) 

Chicken satays with peanut dipping sauce 

(40pce) 

Lamb Koftas served with tzatziki 

 (40pce) 

Assorted cheese platter served with crackers 

Petit Cakes (36pce) 
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SET MENU OPTIONS 

2 course - Set Soup and alternate drop of two Mains             $44.00pp 

2 course – Set Entrée alternate drop of two Mains and set Dessert           $51.00pp 

3 course - Set Entrée, alternate drop of two Mains and set Dessert          $60.00pp 

 
 

SOUPS  

Chicken and sweet corn 
Honey roasted pumpkin 
Potato, leek and bacon 
Crème of mushroom 
Tomato, basic and bacon  
 

 

 

ENTRÉE  

Bruschetta, Rustic Turkish loaf with fresh slice prosciutto, roasted butternut pumpkin, baby rocket, red onion jam. 
Savoury Tart, Caramelized onion, thyme and Danish feta tart with baby rocket, parmesan, petite salad finished with roasted capsicum coulis.  
Tandoori Lamb, Tandoori spiced lamb cutlet served with blistered cherry tomato tabouli, crispy pappadam finished with cumin spiced yoghurt. 
Filled Mushroom, Oven roasted filled mushroom topped with warm middle eastern spiced chickpea salsa, halloumi finished with baby rocket salad  
and olive oil  
Chicken Salad, Marinated chicken tenderloins with Asian inspired salad served in crispy wonton basket finished with tangy Thai style sauce.  

 

 

 

https://www.google.com.au/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0ahUKEwiNkMT2jNfRAhUEtpQKHX63CGAQjRwIBw&url=http://www.simplehealthykitchen.com/fresh-tomato-and-herbed-ricotta-bruschetta/&psig=AFQjCNFmsVuoQJc8TChhEBaQvT-u64V8eg&ust=1485220837395482
https://www.google.com.au/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0ahUKEwiQxN2UjtfRAhXCF5QKHSZ_CHgQjRwIBw&url=https://www.youtube.com/watch?v%3DRPGBMkN-_Ys&bvm=bv.144686652,d.dGo&psig=AFQjCNEDtxq_IEHCD9XxLSKpEn7KfiD-wA&ust=1485221069972305
https://www.google.com.au/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0ahUKEwj65tiojdfRAhURNpQKHbk2C6AQjRwIBw&url=http://www.mccormick.com/recipes/main-dishes/chicken-salad-with-creamy-pepper-parmesan-dressing&bvm=bv.144686652,d.dGo&psig=AFQjCNHQATBebcWuA47y2zTAThhUgtkhVQ&ust=1485220939452003
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MAINS 

 
Scotch Fillet, Herb encrusted scotch fillet served with whole roasted garlic sweet potato mash, baby spinach finished with 
red onion jam and bourbon and thyme infused jus.  
Chicken Breast, Prosciutto wrapped chicken breast served with crispy smashed rosemary potatoes, baby rocket finished with 
roasted capsicum coulis.  
Atlantic Salmon, Crispy skin atlantic salmon with orange, lime, mango and cherry tomato salsa with crispy smashed potatoes, 
baby rocket finished with roasted capsicum coulis. 
Pork Loin, Herb encrusted slow cooked pork loin served with sweet potato mash, broccolini finished with red currant and 
rosemary infused jus.  
Beef Cheek, Slow cooked braised till tender beef cheek served in its own juices with whole roasted garlic mash potato, baby   
spinach and oven roasted tomato. 
Risotto, Risotto rice tossed with onion, garlic, butternut pumpkin, semidried tomato, baby spinach in a Roma stock 
reduction. (GF, V) 

 

 

 

 

DESSERT  

Panna Cotta, Vanilla bean infused panna cotta with liquored mixed berry compote and dark chocolate scrolls.  
Curd Tart, Lemon curd tart made in house topped with scorched meringue and berry compote. 
Brownie, Rich dark chocolate brownie with ivory ganache topped with vanilla ice cream and dark chocolate scrolls. 
Petite cakes platter to share, Chefs selection of petite cakes. 
GC Cheese platter to share, Selection of cheeses, olives, roasted nuts, dried fruit, crackers and crossinni. 
Pavlova, Individual pavlova with whipped cream, fresh strawberries finished with berry compote (GF) 

 

 

https://www.google.com.au/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0ahUKEwj1q-iD8tvRAhWIVrwKHW7DAC0QjRwIBw&url=http://www.livestrong.com/article/427174-how-to-cook-atlantic-salmon/&bvm=bv.145063293,d.dGc&psig=AFQjCNFKUxMNlRPgFAhV09OG21iLRFLYKg&ust=1485385405479047
https://www.google.com.au/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0ahUKEwjWvOmX89vRAhXIVLwKHWHgAY4QjRwIBw&url=http://www.epicurious.com/recipes/food/views/panna-cotta-14224&bvm=bv.145063293,d.dGc&psig=AFQjCNH5RUBY7UKVX3nR6QIWhXrkzSljvA&ust=1485385725189901
https://www.google.com.au/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0ahUKEwjWkN-X9NvRAhXGXrwKHY3HABgQjRwIBw&url=https://www.pinterest.com/explore/rack-of-lamb/&bvm=bv.145063293,d.dGc&psig=AFQjCNGe-JWp2j32_splShirIbX9dVh1Qg&ust=1485385995242588
https://www.google.com.au/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0ahUKEwib5ci78dvRAhXKf7wKHa8BAfwQjRwIBw&url=https://www.pinterest.com/pin/294141419387430066/&bvm=bv.145063293,d.dGc&psig=AFQjCNEffX9egJhVmTydLedm-8bW6tjrTQ&ust=1485385181573257
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STANDARD BEVERAGE PACKAGE 

PACKAGE INCLUDES: 

ON TAP... 
HAHN LIGHT  
HAHN SUPER DRY 
WEST END DRAUGHT 
JAMES SQUIRE APPLE CIDER 
 
SPARKLING... 
ANGAS BRUT PREMIUM CUVEE NV  
ANGUS PREMIUM MOSCATO NV 
 
RED WINE... 
REILLY’S SHIRAZ 
WIRRA WIRRA “CHURCH BLOCK” 
 
WHITE... 
REILLYS WATERVALE RIESLING 
REILLY’S SAUVIGNON BLANC 
 

OTHER… 

SOFT DRINK (Post Mix)  

SUBSIDISED PACKAGE 

Yours guests pay an agreed amount towards specified drinks on your bar tab, and the remaining cost will be charged to 
your account. 
 
ON CONSUMPTION BEVERAGES  
Your guests pay an agreed amount towards specified drinks on your bar tab, and the remaining cost will be charged to 
your account. 

 

STANDARD PACKAGES 

(All packages of 30 persons) 

$25.00pp – 2 Hours 

$35.00pp – 3 Hours 

$45.00pp – 4 Hours 

$55.00pp – 5 Hours 

 

 

https://www.google.com.au/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0ahUKEwj9_u284s_RAhUJHZQKHa0oAyUQjRwIBw&url=http://www.istockphoto.com/hk/photos/campania&bvm=bv.144686652,d.dGo&psig=AFQjCNFCi8t1SEZi8jau4DbBOa1rSM3HAg&ust=1484968921167017
https://www.google.com.au/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0ahUKEwj1ju-a48_RAhWBSpQKHcULCcwQjRwIBw&url=http://www.telegraph.co.uk/food-and-drink/beer-and-food-pairing/wine-or-beer/&bvm=bv.144686652,d.dGo&psig=AFQjCNHQyXqn1-yFysAlnP5R5FHfxaEDNA&ust=1484969106463082
https://www.google.com.au/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0ahUKEwixiOvH5c_RAhXKmZQKHQSGCxIQjRwIBw&url=https://var.ge/en/tag/girl/1/&bvm=bv.144686652,d.dGo&psig=AFQjCNGHRa4Rsg4YvFUHiGJCrLu4bIfsNw&ust=1484969718174698
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BOOKING FORM  

Client Details 

Booking Name: __________________________________________________________________________________________________________________ 

Organiser Name: _____________________________________________ Event Day Contact: ___________________________________________________ 

Contact Number: ____________________________________________ Mobile: _____________________________________________________________ 

Postal Address: __________________________________________________________________________________________________________________ 

Email: _________________________________________________________________________________________________________________________ 

Event Date: _____________________________________________________ Function Room: __________________________________________________ 

No of Guest: ____________________________________________________ Type of Event: ____________________________________________________ 

Catering Requirements: ___________________________________________________________________________________________________________ 

Event Start Time: ______________________________________________ Event Finish Time: ___________________________________________________ 

 

Deposit:  AMEX    VISA    M/CARD   DINERS    CASH  CHEQUE 

Card Number: ____________________________________________________ EXP Date: ______________________ CCV: ___________________________ 

NAME SHOWN ON CARD: ___________________________________________________ AMOUNT AUTHORISED $ _________________________________ 

SIGNATURE: _______________________________________________________________________ DATE: ________________________________________ 

EFT: Acc Name: Glenelg Football Club / Acc: 405 600 004 / BSB: 015 250 

Confirmation of acceptance  

A deposit is confirmation of your booking. I agree with the information outlined on both the terms and conditions and general booking form within the bay 

function centres package.  

Signature: ________________________________________________________________________ Date: _________________________________________ 

This form can be emailed or mailed to kjeffery@glenelgfc.com.au or Gliderol Stadium, Brighton Road, Glenelg East SA 5045 



14 | P a g e  
 

Your booking with The Glenelg Club is subject to the following Terms and Conditions 

Booking confirmations & deposit  

Must be received within 7 days of your original tentative booking. A function will be deemed to be confirmed when deposit has been received. The Glenelg Club reserves the 
right to cancel any bookings where this has not been done within 7 days from date of enquiry, payment and booking form are required within 24 hours of tentative booking. 
Your deposit will be deducted from your final account.   

Payment  

Payment for your function is to be settled two weeks prior to the event date. Once payment is made, this amount is non-refundable. A credit card number is required to 
settle any additional charges associated with the event. Any damage to The Glenelg Club property will be charged to this credit card.  

Insurance  

The client is responsible to affect and pay the premiums on all and any policies of insurance against injury, damage or loss arising out of or associated with the event.  

Cancellation  

All cancellations must be confirmed in writing/ email to The Glenelg Club. Any cancellations prior 1 months to the date of the event will be refunded in full. If The Glenelg 
Club is unable to proceed with your booking due to any reason beyond reasonable control (eg: fire or flooding), then The Glenelg Club as the right to cancel your booking and 
will return your deposit. The Glenelg Club will have no further liability for such cancellation.  

Final Numbers 

Final numbers are required ten working days prior to the function and charges will be based on these, minimum numbers or on the final head count, whichever is greater.  

Minimum Spend 

Apply to all rooms and indicated in the event pack. Minimum spends include all money spend on food and beverage. If your function does not reach the required amount, 
The Glenelg Club charges a surcharge to room hire.  

Displays and Signage  

Nothing is to be nailed, screwed or adhered to any wall or other surface or part of the building. Charges will be incurred to the organizer for repairs arising from unauthorized 
actions.  

Noise Management  

In the event that the level of noise from your function disrupts other guests. The Glenelg Club reserves the right to reduce the volume.  

Minimum Spend  

Hiring private venues/function space for an exclusive party will require minimum food and beverage spend $2,000.00 plus room hire. 
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Conduct/Damage   

The client shall pay for any damage sustained to The Glenelg Club caused by the client or the client’s guests, agents, or other persons associated with the event whether in 
rooms allocated to the event or any other areas of The Glenelg Club. The Glenelg Club and its servants and agents shall not be liable for any injury, damage or loss of any 
nature and however caused (weather as a result of negligence or not) suffered by the client or the client’s guests, agents or other persons associated with the event. Whether 
before, during or after the event and the client shall indemnify and keep indemnified The Glenelg Club against any cost, or demand in respect of such injury, damage or loss.  

Other Functions  

The Glenelg Club reserves the right to book other functions in the same function room up to two hours before the scheduled function commencement time and one hour 
after the scheduled function finishing time. Additionally, venue reserves the right to book other functions in adjoining rooms at any one time. 

Menu Selection / Catering  

Our greatest pleasure is in providing superb cuisine and service. In order to provide such a quality experience, we require your food and beverage selections to be confirmed 
in writing no later than 10 working days prior to the function date. The Glenelg Club Function Centre has the right to provide all catering and beverages. All guest must be 
catered for when alcoholic drinks are served. No food or beverage are to be bought onto the premises for consumption during an event. (Celebration cakes excluded)  

Entertainment  

We would be pleased to arrange entertainment for your event such as an iPod connection, Juke Box, DJ or live band. To discuss your entertainment requirements further and 
confirm availability, please contact your function co-ordinator. 

Security  

If management believes security is necessary for the function, the client will be required to pay $45 per hour to guard at the minimum of 3 hours. All 21st birthdays will incur 
security charges. The preferred security company used by The Glenelg Club is the only security to be used in such circumstances.  

BYO Cakes  

A cake fee does apply and the cost varies accordingly to requirements. For example: BYO cake and to be cut by our chef and placed on a platter to be handed around by staff 
cost $1.00 per person, maximum $80.00, alternatively our chef can cut and serve cake individually with cream and berry coulis at $3.00 per person, this can be served as 
dessert.  

Responsible Service of Alcohol  

Under the liquor licensing laws, our staff are under the obligation to ensure your guests do not become intoxicated. It is the client’s responsibility to ensure all attendees 
behave in an orderly manner during and after the event. Minors will not be served or allowed to be served alcohol under any circumstance. 

 


