
WEDDING PACKAGES 
Thank you for your recent enquiry in the Reception facilities we have at Randwick Labor Club. We  
offer three different Packages with inclusions to suit all budgets and we have a range of Wedding 

Supplier contacts to ensure that your special day is run professionally. I am available by appointment 
to help plan the finer details and ensure that you receive the finest quality services without blowing  

your budget!  
Congratulations on your Engagement and I look forward to helping you plan your very special day, 

Kylie  Ostler 
Event Manager 

Randwick Labor Club is situated in the heart of Randwick, close to Bondi and Coogee beaches and  
Centennial Park, ideal for Garden Ceremonies; with a number of Anglican, Catholic and Baptist 

Churches also located nearby. Two Rooms are available for Wedding Reception hire, the Vista and the 
Venue. The Vista boasts panoramic views across Sydney with seating for 60 and has a private balcony 
off the main Room, whilst the Venue has views of the Sydney skyline and will hold up to 300 Guests. 

Both rooms contain a bar and tables can be rectangular seating 10, or round with a maximum of 8 
seats, depending on your preference. 

We offer three different Packages with options for Sit Down Menus or Buffet, and  please note that  
inclusions can not be altered between packages. All Packages state the length of time the Reception 
will be permitted to run and no extensions will be granted on Package times. Events must finish one 

hour prior to normal Club closing time. We also have a range of business contacts, from Wedding 
Celebrants to DJ hire that can be booked on your behalf and added to your final account.  

Bookings will be treated as tentative until a deposit of $500.00  with your signed agreement form 
have been received, whereby your booking is confirmed for the date requested. Tentative bookings will 

be held for 10 working days and if no further contact has been received, the date will be released 
without notice. Payment for Packages must be received in full five (5) days prior to your Wedding 
Reception, with confirmed numbers received by the Club no later than seven (7) days prior. After 

confirmation has been received, numbers may increase but not decrease and can not alter the day before 
or of your Wedding date. We understand that unforeseen circumstances may require you to cancel your 

booking, please note the following conditions for cancellations: 
4 months or more      Full Refund of Deposit 
More than two months but less than 4 months   Half Deposit Refunded 
Less than 2 months but more than 4 weeks   No Deposit Refunded 
Less than 4 Weeks      No Deposit Refunded and  

payment for half approx Guest  
Attendance Required 

Less than 2 Weeks        No Deposit Refunded and  
payment for Confirmed number of  
Guests Required 

Randwick Labor Club takes all care but will not accept any responsibility for lost or stolen items on 
Club Premises. Any damage done to Club premises as a direct result of an Event will be invoiced to the 

Client who booked the Function; outside quotations for repairs will not be considered and 
Management decision is final. 

Randwick Labor Club adheres to Responsible Service of Alcohol Laws and reserves the right to cease 
alcohol supply to any Guest who is deemed intoxicated by our Staff or who supplies alcohol to a 

minor. If this occurs, the Guest will be asked to leave Club premises immediately or face police fines. If 
an Event is considered unsafe to continue by Management due to breach of RSA legislation or Club 

Laws, it will be shut down without notice or refund. 



 
Value Package 

Price Per Head - Minimum of 50 Guests 
2 Course Alternate Sit Down Menu      $80.50  
3 Course Alternate Sit Down Menu      $87.00 
2 Course Buffet         $93.00 

 
Four Hour Package includes your choice of a two or three course alternate sit down menu or two 
course Buffet; Your preferred Room Set up & clean up; White Table Linen and Glassware; Your 

Choice of Coloured Napkin; Bar & Catering Staff; Selected Beer, Wine & Soft Drinks; 
Entertainment System for you to supply CDs or IPOD; Microphone and Data Projector; Dance Floor; 

White Skirted Bridal and Cake Table 
 

Sit Down Alternate Menu 
(Please choose two dishes for each course to serve alternately) 

Select Two Cold  and / or Hot Entrée from Listing 
Cold Entrée 

Peppered spiced Beef Fillet Carpaccio with Fennel Salad, Shaved Parmesan, Dijon Mayonnaise and 
Lemon Dressing 

Antipasto Plate with Prosciutto, Salami, Marinated Vegetables, Dips, Bread, Olives & Fetta Cheese 
Hot Entrée 

Linguine with Mushroom, Bacon and Parsley with White Wine & Cream Sauce 
Chicken Breast Roulade Filled with Goat’s Cheese, Pine nuts and Spinach on a base of sauté mix 

Mushrooms and shredded Confit Leg Meat 
 

Mains 
Red Wine Braised Beef Cheek with Potato Dumplings, Sauté Spinach, Red Wine Jus and topped with 

battered Onion Rings 
Harissa Spiced Roast Lamb Leg with Saffron Couscous and Mediterranean Vegetable Ratatouille and 

topped with Tzatziki 
Moroccan Spiced Roasted Chicken with crispy paprika Potatoes and roasted Fennel, topped with 

smoky  
Eggplant Chutney 

 
Dessert 

Pavlova with Fresh Fruit and Cream 
Individual Lemon and Lime Citrus Tart 

Seasonal Fruit Platter 
 

Buffet Selections available on application 
 

Drinks 
Tap Beer, Soft Drink, Mineral & Bottled Water, Zilzie Selection 23 Chardonnay, Tuckerbox Shiraz, 

Hardy’s Sparkling Wine 
 

 
 



 
Vision Package 

Price Per Head - Minimum of 50 Guests 
2 Course Sit Down Menu       $105.50 
3 Course Sit Down Menu       $113.00 
2 Course Buffet         $119.00 

 
Five Hour Package includes Canapés on arrival; your choice of two or three course alternate sit down 
menu or two course Buffet; Your preferred room set up & clean up; Table Linen & Glassware; Your 
Choice of Coloured Insert for Linen Napkins; Chair covers with your choice of coloured sash; Bar & 
Catering Staff; Selected Beer, Wines and Soft Drinks; DJ; Microphone & Data Projector; Dance 

Floor; Skirted Bridal and Cake Table 
 

Sit Down Alternate Menu 
(Please choose two dishes for each course to serve alternately) 

Select two Cold and / or Hot Entrée from Listing 
Cold Entrée 

Antipasto Plate with Prosciutto, Salami, Marinated Vegetables, Dips, Bread, Olives & Fetta cheese 
King Prawn, Avocado and Orange Salad with Mix Leaves and Dill Cream 

Hot Entrée 
Pan Fried Paprika Calamari served on a base of Pepperonata, Chorizo Sausage and smoky Eggplant 

Chutney 
Fettuccine with Italian Sausage, Chilli, Olives and Parmesan Cheese 

Blue Swimmer Crab Lasagne 
 

Main 
Red Wine Braised Beef Cheek with Potato Dumplings, Saute Spinach, Red Wine Jus and topped with 

battered Onion Rings 
Roasted Wild Barramundi with Fennel and Baby Spinach with Leek Veloute 

Roasted Chicken Breast filled with Portobello Mushrooms and Gruyere Cheese on a base of Leek & 
Asparagus, Parmesan Risotto 

 
Dessert 

Pavlova with Fresh Fruit and Cream 
Individual Lemon and Lime Citrus Tart 

Warm Sticky Date Pudding with Butterscotch Sauce 
 

Buffet Selections available on Request 
 

Drinks 
Tap Beer, Soft Drink, Mineral & Bottled Water, Zilzie Selection 23 Chardonnay, Tuckerbox Shiraz, 

Hardy’s Sparkling Wine 
 
 
 
 



 
Venue Package 

Price Per Head - Minimum of 100 Guests 
2 Course Sit Down Menu      $133.50 
3 Course Sit Down Menu     $141.00 
2 Course Buffet Menu      $149.50 

 
Five Hour Package includes Canapés on arrival; your choice of two or three course alternate sit down 
or two course Buffet; Venue Room with your choice of table set up; Table Linen & Glassware; Your 

choice of coloured napkin insert for linen napkin; Chair covers with your choice of coloured sash; 
Skirted Bridal and Cake tables; Table Centrepieces; Bar & Catering Staff; DJ & MC; Selection of 

Beers, Wines and Soft Drink; 2 Tier Wedding Cake; Large Dance Floor; Data Projector; Bus service 
to escort Guests from Ceremony to Reception and home within 5 km radius of Club 

 
Sit Down Alternate Menu 

(Please choose two dishes from each Course to be served alternately) 
Select two Cold and / or Hot Entrée from Listing 

Cold Entrée  
½ Dozen natural Pacific Oysters with Eschallot and Vinegar Dressing 

Black & White Sesame Seed encrusted yellow fin Tuna with Soy Dressing, Coriander and Cashew 
Nut Salad 
Hot Entrée  

Crumbed Sea Scallop wrapped in Bacon, served with Rice and topped with Béarnaise Sauce 
Lamb Saltimbocca style wrapped in Prosciutto with Parsnip Mash, Asparagus Veloute and topped 

with a  
Tomato Tapenade 

BBQ King Prawn with Garlic Parsley Butter, served on a Potato Rosti, Tomato Jam & Rocket 
 

Main 
Char Grill Sirloin Steak with Red Wine Jus, Green Beans, Glazed Eschallot and Mash Potato 

Roasted Veal Rump with Parsnip and Celeriac Mash and a Tomato, Fetta, Olive and Baby Spinach 
Sauce 

Pan Fried Chicken Breast topped with BBQ Prawns, Asparagus, White Wine, Leek and Tarragon 
Cream Sauce and Potato Gratin 

Roasted Atlantic Salmon with Caponata, topped with BBQ Prawns and Olive Tapenade 
 

Dessert 
Chocolate Hazelnut Ganache Pudding 

Crème Brulee, Homemade Almond Biscotti 
Selection of Farmhouse Cheese, Dried Fruits, Nuts & Crackers 

 
Buffet Selections available on Request 

 
Drinks 

Draught Beer, Tooheys Extra Dry, Corona, Soft Drink, Orange Juice, Bottled & Mineral Water, 
Hungerford Hill Fishcage Sauvignon Blanc Semillon, Mawson’s Cabernet Sauvignon, Jacob’s Creek 

Pinot Noir Sparkling Wine 



 

Booking Confirmation 
Please complete the details on this document and return it to me along with your $500.00 deposit  

 
 
 

………………………………………………………………………………………………
. 

Name - Please Print 
 
 
 
 

………………………………………………………………………………………………
.Date of Wedding Reception 

 
 
 
 

……………………………………………………………………………………………… 
Package Chosen       Price per Head 
 
 
 
 

……………………………………………………………………………………………… 
Room Booked     Reception Start & Finish Time  
 
 
 

I have read and understood the Terms and Conditions as stated to me by Randwick Labor Club on 
page 1 of this Package and agree to be bound by them for the planning and running of my Event.  

 
 
 
 
 
 
 

……………………………………………………………………………………………… 
Signed          Date  

 
 
 

 
 
 


