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Function
Packages



our spaces
Ruby Room $250

Diamond Room $300

Our largest room with its own bar and amenities. Large
dance floor and stage area. 

Projector, sound system and mood lighting available 
Sit down 280 people 

Concert style 450 people

Located on our mezzanine level & has floor to ceiling
windows. Equipped with bar, dance floor & amenities this

room has the wow factor. Projector, sound system and mood
lighting 

Sit down 150 people 
Cocktail 200 people

5 hour room hire



Emerald 1 or 2 $100 each

Smaller room for more a intimate get together. The
two rooms are side by side and can join to make one

large room. These rooms are located next to the bistro
and have a bar & amenities located just outside the

rooms. 
Each room has a projector and sound system.  

Sit down up to 70 people each room 
Cocktail up to 80 people each room  

5 hour room hire
our spaces



Opal Room 
 $50

Ideal room for work meetings, training days and
conferences. This room gives you a quite place to

get together for the day. 
Equipped with projector and sound system 

Seated 25 people

5 hour room hire

Located next to the main bar this area is great for
canapes and nibbles. With a mix of low tables,

lounges and high tables their is a spot for everyone
to enjoy.  

Cocktail style 30 people

Cocktail lounge $20

our spaces



One course $28 per head  
Two course $38 per head 

Three course $48 per head 
 

Select two choices for each course 
 

Entrée  
 

Pork belly on wilted spinach with a BBQ plum glaze 
 Salt and pepper squid on a salad medley 

 Thai beef salad, crisp rice noodles, bean shoots & a Thai dressing 
Caramelised onion and blue cheese tart with a rocket & lemon salad 

 
Mains 

  
  250g porterhouse served with sweet potato mash, grilled asparagus, topped with buttered

mushrooms, red wine jus and crisp prosciutto 
  Roast lamb, pork or beef, served with mixed roast vegetables, steamed greens & gravy 

  Grilled chicken breast served on chats, assorted greens, topped with avocado & a mustard
cream sauce 

 Atlantic salmon fillet on smashed chats, broccolini, pea puree finished with lemon 
 

Desserts 
 

 Citrus tart served with fresh mint and cream  
 Vanilla bean panna cotta with mango coulis 
 Chocolate fudge tart with Chantilly cream 

Individual pavlova topped with fresh fruit and fresh cream    
 

  We will happily cater for dietary requirements.  
Please ensure any requirements are given at least 5 days before function. 

Plated Menu
Min 30 people



 
 
 
 

• Lamb  
• Beef  
• Pork  

• Chicken

 
• Roast potato  

• Roast pumpkin  
• Roast sweet potato 

 • Assorted steamed vegetables

• Pavlova 
• Sticky date pudding, with

butter scotch sauce 
• Strawberry cheese cake 

• Fruit platter 

 
 
 
 

• Seafood mornay  
• Smoked salmon and tomato, through

penne pasta  
• Chorizo, cherry tomato and baby

spinach with rice  
• Thai red chicken curry, with rice  

 
 
 

• Moroccan cous cous salad  
• Caesar Salad 

 • Sundried tomato & quinoa salad  
• Thai beef salad  

 
 
 

Roast – Choice of two  

$26 per head 
$32 per head with dessert

Dinner rolls 

Hot- Choice of Two 

Vegetables Salads- Choice of Two

Desserts- Choice of Two

Min 40 people

Buffet Menu 



Pastry Platter $80 Pizza Platter $80

Cheese Platter $120

Sandwich/Wrap Platter $80

Wings & Things Platter $110

Kids Party Platter $60

Fruit Platter $80Sweets Platter $80

Sliders Platter $110

Ocean Eats Platter $90

Selection of seasonal
fresh fruits

Finger Food

 Chicken Nuggets (20) 
 Cocktail fish (20 ) 

 Party pies (20) 
Chips

 Cocktail sausage rolls (25) 
 Party pies (25) 

 Assorted mini quiches (25) 
 Spinach & feta pastries (25) 

 Chef's selection of
gourmet 4  pizzas  

Prawn twisters (20) 
 Battered cocktail fish (20) 
Salt and pepper squid (20)  

 Panko crumbed prawns (20)  

 
Chicken wings in our Cajun seasoning (20)  

BBQ beef skewers (20)  
 Chicken skewers with a ranch sauce (20)  

 Vegetable spring rolls (20) 

 Pulled beef, coleslaw & hickory sauce (15) 
 Pulled chicken, lettuce, avocado & aioli

(15)  
Pulled pork, baby spinach & seeded

mustard (15)

Assorted sandwiches cut
into points (40 points) 

Assorted wraps cut into
slices (10 wraps) 

 Blue cheese 
 Brie cheese 

Vintage tasty 
Goats cheese rolled dukkha 

 Danish Feta 
Crackers 

Seasonal berries & grapes

 Assorted
slices, cakes
and muffins



CANAPES
Minimum 50 people 

Select 4  
Half hour-$18 per person 
1 hour- $34 per person 

 
 Mushroom stuffed with blue cheese & caramelised onion 

Smoked Salmon, cream cheese & dill croutons  

Roast beetroot puree with goats cheese on tortilla 

Roast beef & bernaise profiteroles 

Sticky bourbon pork belly bites 

BBQ butterflied prawns marinated in lime & chilli 

Charred zucchini topped with olive tapenade & sundried tomato  

Cucumber rolls filled with smoked salmopn mousse 

Lamb kofta skewer with tzatziki dipping sauce   

 

 

 



Our grazing tables have a variety of cheese,

biscuits, cold meats, fresh fruit and

confectionary.

Small (30-40 people) $280 

Medium (50-60 people) $450 

Large (70+ people) $700

GRAZING TABLES



BEVERAGE PACKAGES
STANDARD PACKAGE 

BAR TAB

last drinks will be served at 11.30pm and guests are asked to vacate
the room by 12am

TEA & COFFEE

DELUXE PACKAGE 

PLEASE NOTE: DIAMOND ROOM HAS 4
TAPS FOR DRAUGHT BEER SELECTION

Draught Beer:  

Great Northern Original, Great Northern Super

Crisp, Carlton Dry, XXX Gold, Tooheys Old, VB

and Hahn Light.  

 

Bombshell Moscato, Grazer Sauvignon Blanc,

Grazer Chardonnay, and Rothbury Estate

Sparkling Cuvee.  

Soft Drink and Juice.  

 

4 Hours- $30 per person 

5 Hours- $35 per person 

 

Select beverages from our full list and let us know what limit

you would like to spend. 

Tea and Coffee Station $2.50 per person. 

With Biscuits $3.50 per person 

All draught beers in standard package.  

Premium Draught Beer:  

Wild Yak, Young Henry's New Towner, 4 Pines 

Premium Packaged Beer: 

Carlton Dry, Corona, Extra Dry & Great

Northern Super Crisp. 

 

Little Green Cider (on tap) 

Bombshell Moscato, Grazer Sauvignon Blanc,

Grazer Chardonnay, Grazer Pinot Grigio and

Rothbury Estate Sparkling Cuvee.  

Soft Drink and Juice.  

 

4 Hours- $40 per person 

5 Hours- $49 per person 

 



OPTIONAL EXTRAS
WHITE LINEN TABLE CLOTHS

WHITE LINEN NAPKINS

CHAIR COVERS (BLACK OR WHITE)

BACKDROP FOR PHOTOS

COLOURED CHAIR SASHES

PROJECTOR AND SCREEN

CENTRE PIECES

Rectangle Cloth- $6.50 EACH 

Round Cloth- $8.50 EACH

 $4 EACH

 $100

 $1.50 EACH to hire from our selection 

$2.00 EACH from event company

 $20 (up to 5 hours) 

Starting from $5 per table (ask for types available)  

$1 EACH



TERMS & CONDITIONS
Confirmation Confirmation of numbers

Dietary requirements 

Food & Beverage

Responsible Service of Alcohol

Damages

Securities and Insurance

Payment

Deposit

Cancellations

Public Holidays

Club Policies

Room Hire

Quotes

Tentative bookings must be confirmed within ten (10)
days. To confirm and secure your function a signed Terms
and Conditions form accompanied by the requested
deposit must be received within ten (10) days of the
initial booking. Club Maitland City reserves the right to
cancel any bookings not confirmed after ten days without
further correspondence. 

Full payment must be made at the time of function.
Payments can be made in the lead up to function in
sections if desired. Payments can be made by cash,
cheque or credit card. Bank account details may be
requested if you wish to pay via EFT. If there is an
outstanding amount within seven (7) days of function
being completed we will take remaining payment from the
credit card details requested. 

We request that room hire is paid as the deposit or the
amount agreed upon with the Function Coordinator.

Cancellations more that sixty (60) days prior to the
function date will result in a full refund of any deposit and
payments made. 
Cancellations less than sixty (60) days prior to the
function date will result in a forfeit of deposit.  

Every effort will be made to maintain the prices originally
quoted however they are subject to market conditions
and may change. All prices are confirmed three (3)
months prior to the event. All quotes are inclusive of GST

A surcharge of 15% will be added to the total of the bill
for any functions held on a public holiday. 

Room hire is 5 hours. Function rooms must be vacated by
11:45pm. The bar will cease operation 15 minutes before
your function is over. The latest drinks will be served in a
function room is 1130pm 

Menu selection, beverage arrangements, seating plans
and accurate attendee numbers must be confirmed at
least seven (7) days prior to the function. This will be the
minimum number of guests that will be catered and
charged for. We bill the guaranteed numbers or final head
count on the day, whichever is the greater.

We happily cater for dietary requirements however we
must have prior notice to prepare these meals. 

It is prohibited for any food or beverages (alcoholic or
otherwise) to be bought into the club. Celebration cakes
are permissible. to ensure food and safety, food cannot
be removed from the club's premises. 

In accordance with legislation, alcoholic beverages will
not be served to persons under the age of 18 years, or to
any person considered to be intoxicated. Club Maitland
City is committed to the responsible service of alcohol
and our policy is to serve our members and our guests in
a responsible and professional manner. Valid photo
identification may be requested to verify proof of age.

The organiser of the function is financially responsible for
any damages sustained to the club or any club property
during the function. The organiser will have to liaise with
the function staff over the display arrangements to
prevent any damage to the premises. Excessive use of
confetti or similar items will incur a minimum $200
cleaning fee.

Club Maitland City does not accept responsibility for the
loss or damage to any property left on the premises prior
to or after a function. For 21st birthday events a security
guard may be required at the cost to the client. Guards
are provided by the security company incumbent with
Club Maitland City at the time. The function manager
reserves the right to insist whether an event requires a
security guard.

All club policies, including dress code, must be adhered to
by all guests. Please Note: 18th birthday parties are not
permitted as per club policy.



ACCEPTANCE OF TERMS &
CONDITIONS

By signing below I acknowledge that I have read the
terms & conditions set out by Club Maitland City.

Credit Card Details
This information is strictly confidential and is only used to secure the booking. The credit card may be used for function charges
if the event is not paid in full after the event has been held an invoiced to the client.  

Function Date:

Cardholder:

Expiry: C/V:

Card Number:

Full Name:

Function Room:

Phone:

Email:

Signature: Date:


