ﬁ o
BOX HILL GOLF CLUB

Box Hill Golf Club,
202 Station St, Box Hill VIC 3128
functions@boxhillgolfclub.com.au
(03) 9808 1526


mailto:receptionist@boxhillgolfclub.com.au
mailto:receptionist@boxhillgolfclub.com.au
https://www.google.com/search?q=box+hill+golf+club&rlz=1C1CHBF_en-GBAU886AU886&oq=box+hill+golf+club&aqs=chrome.0.0i355i512j46i175i199i512j0i512l8.3308j0j7&sourceid=chrome&ie=UTF-8

g%

— p

e ) [

Box Hill Golf Club is the perfect location for your wedding reception.

With elegant function rooms, panoramic views of our lush green course through
floor to ceiling windows and an experienced team ready to create a day to
remember,

Whether you are looking at a casual gathering or a more formal affair, we can
assist you in planning the perfect event.

Our function rooms can seat anywhere from 40 to 150 guests, creating the
perfect ambiance, and flexible for a wide range of decor options to suit your
theme.

With menu options to please all your guests, the dining experience will leave a
memorable mark on your special day.

Box Hill Golf Club has plenty of off street parking and is located 10km east of the
Melbourne CBD, near major freeways, allowing easy travel for you and your
guests.

With all the details taken care of by our professional staff you can look forward to
enjoying your wedding day knowing it will be nothing short of spectacular.

To experience all the Box Hill Golf Club can offer for you, book a viewing, to see
our stunning venue, and discuss all your requirements.

Contact our Functions Manager.
Email: functions@boxhillgolfclub.com.au

Telephone: (03) 9808 1526.



Wellard Room

200 Cocktail capacity (no dance floor)

180 Cocktail capacity with dance floor
160 Seated capacity (no dance floor)
120 seated with dancefloor

Fireside Room
120 Cocktail capacity (no dance floor)

100 Cocktail capacity with dance floor
80 Seated capacity (no dance floor)
60 seated with dance floor
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Perhaps you would like to hold your Wedding Ceremony
in our Beautiful Fireside Room Prior to your Wedding
Reception in the Wellard room.

Includes:
e Red carpet
e Seating for your Guests
e Microphone and Lectern

e Signing Table
e Bar Facilities available upon Request
e 1.5 Hour Duration




Includes:

e 5 Hour Function Duration

e Beverage package

¢ White or Black Linen - Tablecloths and Linen Napkins
e Bread Rolls and Iced Water

e Tea and Coffee Station

e Bridal Room

e Lectern And Microphone

e Skirted Bridal Table and Cake Table

e Dancefloor

e Table Numbers and Menus

e Seating plan - if requested

e Easel for your Seating Plan

e Food tasting for the Bride & Groom

e Free Onsite Parking

e Personalized Meetings with the Function Manager
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Chef's selection of hot and cold canapés on arrival — 30 minute duration

Two course, alternating menu with your wedding cake for dessert
Choice of 2 entrees and 2 mains with your wedding cake served as dessert
Beverage package -4 hour

$125.00pp

(
Chef's selection of hot and cold canapés on arrival — 30 minute duration

EEEEE—

Three course, alternating menu
Choice of 2 entrees and 2 mains and 2 desserts or grazing dessert platter per table
Beverage Package - 5 hours

$141.00pp
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Entree selection

Prawn salad of coriander, wombok, coconut and orange vinaigrette.

Rare Duck breast, vermicelli rice noodle, bean shoots, cucumber, and hoisin.
Goats cheese ravioli, tomato sugo, olive oil and basil (V)

Lemon Pepper Calamari with green roquette salad

Caramelised onion tart with fetta, herb salad and balsamic (V)

Smoked Chicken Salad

Main selection

Sides
All Mains are served with a shared selection of 2 sides

Greek Salad
Smoky BBQ Beef Brisket Pesto Risotto
Garlic and Rosemary Lamb Shoulder Grain Salad

Garden Salad

Chicken and semidried tomato with medley roast
Rosemary and thyme roasted potatoes

Mixed greens with butter and gremolata

Fondant Potato
Pepper porterhouse red current jam Steamed Vegetables

Lemon Pepper Sweet Potato
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Caramel Sin Cake iy . f
Chocolate Bownie W i Q{‘
Citrus Tart <
Mud Cake (Vegan) ‘
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Alternative Dessert...
Chef selection petit fours, table sharing Platter

Oyster sauce and sesame glazed Salmon
Pork Cutlet with Garlic and Sage marinade

Dessert selection
Mixed berry Cheesecake

Looking for Something Extra?

Antipasto Platter - $8.50pp
Cured Meats, Marinated Vegetable and Fresh Bread for your
Guests to Enjoy.

Cheese platters - $8.50pp

Mezze platter: $8.00
3 homemade dips, with a selection of crudites & crisy corn chips pp

Fruit and Chocolates platter -$ 8.00pp
beautifully presented for your guests to graze on

Dessert Platter - $12.00pp
Shared Platter of Sweet Treats for your Guests to Enjoy

GF- Gluten Free, V- Vegetarian, VG - Vegan

Please note that whilst Box Hill Golf Club endeavours to accommodate
requests for customers with food allergies, we cannot guarantee complete
allergy free meals due to the potential trace allergens in the working
environment and supplied ingredients.
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Select 4 Cold, 4 Hot, 2 Roving & 2 Sweet
$130.00 pp

Includes:
e 4 Hour Function Duration
e 3.5 hour beverage package
e White or Black Linen - Tablecloths and Napkins
e |ced Water station
e Tea and Coffee Station
e Bridal Room
e Lectern & Microphone
e Skirted Cake Table
e Dancefloor
e Free Onsite Parking
e Personalized Meetings with our Function Manager

Canape selection

Cold Canapés

Smoked Salmon with Dill and Créme Fraiche on Rye
Roast Beef en Croute with Horseradish Cream

Spanish Salmon and Avocado Ceviche Shooter (GF)
Prawn Spoon with Green Asian Slaw (GF)

Stuffed Button Mushrooms, feta & Balsamic Glaze (V,GF)

Hot Canapés

Salt and Pepyper Chicken Ribs with Nahm Jim Dipping Sauce
Crumibed tenderloins with Chipotle dipping sauce (GF)
Peking Roasted Duck Spoon served with Plum Sauce (GF)
Coconut and Chili Prawn with Lime and Chili Sauce (GF)
Wonton Wrapped Fire Cracker Prawn with Spicy Thai Sauce
Pork and Chive Dumplings with Asian Dipping Sauce

Pulled Pork Spoon with Ginger and Hoisin Dressing (GF)
Lamb Kofta with Garlicand Mint Yoghurt (GF)

Greek Meatballs with Tzatziki

Pea and Pumpkin Arancini Balls with Aioli (V.GF)

Crumlbed Eggplant served with Sweet Chilli Mayonnaise (V,GF)
Vegetable Gyoza with Black Vinegar (V)

Punjabi Corn Fritter with Tomato and Onion Relish (V)
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Canape selection

Sweet bites

Carrot cake

Profiteroles, chocolate, and cream filling.
Chocolate mousse shooters, chocolate tuile.
Citrus tartlets.

Salted caramel mini torts.

Grazing canapes

Pulled Pork Slider with Slaw

Bow Bun, crispy Pork Belly, Hoisin, Cucumiber
Mini beef burger, onion, cheese, pickle

Herb crumb lamb cutlet, honey mustard
Chicken Roulade

Octopus Spoon with Green Asian Slaw

Fish and Chip box with Tartare Sauce

GF- Gluten Free, V- Vegetarian, VG - Vegan

Please note that whilst Box Hill Golf Club endeavours to accommodate requests for
customers with food allergies, we cannot guarantee complete allergy free meals due to
the potential trace allergens in the working environment and supplied ingredients.
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ildren 12 years and under

* 1 courses $12.00 per person

Please select one choice from main course

e 2 courses $17.00 per person
Please select one choice from each course

Menu

Main course:

Fish & Chips

Chicken Nuggets & chips
Mini Beef burger & Chips
Pasta Bolognaise

Dessert :

Ice Cream Sandwich with chocolate sauce
Fruit Salad - with ice cream
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Please note that whilst Box Hill Golf Club endeavours to accommodate requests for
customers with food allergies, we cannot guarantee complete allergy free meals due to
the potential trace allergens in the working environment and supplied ingredients.



