
Function Pack



Cocktail food selection 

The minimum to cater for our function room is 50 people. Our liquor 
licence will require a cater (per head) of at least 90% of attendees. 

Beef 
•	 Marinated beef skewers served with lemon pepper mayo (GF)
•	 Mini beef burgers with cheese, tomato and relish
•	 Gourmet beef pies
•	 Gourmet sausage rolls

Lamb 
•	 Moroccan lamb pies
•	 Lamb & Oregano meatballs served with minted  

yogurt dipping sauce (GFO)
•	 House made lamb pizza topped with tzatziki

Pork 
•	 Crispy battered pork with sweet & sour sauce
•	 Mini pulled pork burgers with coleslaw 
•	 House made salami and capsicum pizza
•	 Wonton pork dumpling with dipping sauce

Cocktail Package 

Thank you for your interest in our function room at The Grass Lands, the 
state-of-the-art hospitality conduit that flows from the Yarrambat Park Golf 
Course clubhouse. The function area includes a fully licenced bar and outdoor 
entertainment area, with expansive views of our endless neighbouring grass lands. 

Select one of the following food packages:
Choice of 5 - $25.50 per head (GST inclusive)
Choice of 7 - $29.50 per head (GST inclusive)
Choice of 10 - $34.50 per head (GST inclusive)

Gluten free (GF) gluten free option (GFO) vegetarian (V) 
Vegan options available on request, at an additional cost



Chicken 
•	 Satay chicken breast skewers 
•	 Mini chicken Parma’s with 
•	 Gourmet chicken leek & Camembert pies
•	 Mini chicken burger with lettuce and mayo
•	 House made BBQ chicken pizza (GFO) 

Fish 
•	 Prawn twisters with sweet chilli sauce
•	 Panko crumbed calamari served with tartar sauce 
•	 Crumbed whiting fillets with chips
•	 Mini fresh tuna & salad wraps

Vegetarian 

•	 Mini vegetables spring rolls, vegetable samosas  
& dim Sims with sweet chilli sauce (V)

•	 Vegetable Arancini with aioli (V)
•	 Tomato, red onion and basil bruschetta topped  

with parmesan cheese & balsamic glaze (GFO, V)
•	 Spinach & Ricotta savoury rolls (V)
•	 House made margarita pizza (more toppings available) (V) 
•	 Crumbed camembert segments (V) 



Bar prices 

A minimum of $1,000 bar tab applies for night functions  
and $500 for day functions.  

Carlton Draught Pot 	 $5.00
Cascade Light Pot 	 $4.50
Bulmer’s Cider Pot 	 $6.50
House Wine - Red & White 	 $7.00            
Sparkling Champagne 	 $7.00
Soft Drinks 	 $4.00
Lemon Lime Bitters 	 $4.50
Basic Spirits 	 $9.00 (optional)
Tea 	 $3.00
Coffee	 $4.00 

A Laptop, Tablet or IPhone/Android connection can be provided for music 
to be played through our speakers we also have party lights, microphones 
& a projector screen to display any photo slideshows.

Alternatively, you are welcome to organize a DJ, jukebox or band. There 
is an AUX cord & HDMI connection available for photo slideshows. It is 
advised that all music & slideshows are checked and in working order 
before the event. 

•	 We offer white table linen at $8.50 a piece, but you are welcome to 
bring your own in

•	 The bar closes at 12.00am, music is to finish by 12:30am and guests 
must vacate the premises by 1.00am 

•	 A standard bond of $500 (in cash only) or a credit card to hold is 
required; this is refundable upon satisfactory inspection. We hold 
discretion over the requirement of a bond, depending on your type of 
function. A non-refundable $300 deposit is required to confirm 
your date. If you proceed with your booking, this credit will be 
applied to your total cost.

Please note: The package prices for night functions include costs 
associated with room hire and our minimum security requirements. Please 
note that a $250 room hire applies to day functions. Duration, bar spend, 
bond etc. will be altered accordingly.

You may decorate the room to your liking, taking into consideration that 
smoke machines, party poppers and loose decorations such as confetti 
are not permitted. Balloons and ribbon are allowed, blu-tak must be used 
to hang decorations.



Sit Down Package

SET MENU A
With our two-course option, select either entrée  
and main, or main and dessert
3 course - $ 49 per head
2 course - $ 39 per head
Entrée – select one dish
Main Course – select two dishes, served alternate style
Dessert – select one dish

SET MENU B
3 course - $ 55 per head
2 course - $ 45 per head
Entrée – select two dishes, served alternate style
Main Course – select two dishes, served alternate style
Dessert – select two dishes, served alternate style



ENTRÉE
•	 Bruschetta of Roma tomato, basil pesto,  

spanish onion on baked ciabatta bread

•	 Salt & pepper squid with lime aioli (GFO) 

•	 Chicken San Choy Bow (GF)

•	 Soup – pumpkin, minestrone, beef & vegetable (GF)

•	 Bread rolls and butter – 50c extra 

MAIN COURSE
•	 200g Scotch fillet, cooked medium with broccolini,  

roast potato and red wine jus (GF)

•	 Crispy skinned 200g Atlantic salmon Asian greens,  
tossed in sesame & soy (GF)

•	 Roast chicken breast served with baby potatoes,  
green beans, tomato and capsicum sauce (GF)

•	 Potato gnocchi with pumpkin & pine nuts (V, GFO)

•	 Cheese tortellini with bolognaise sauce

DESSERTS
•	 Lemon tart and cream (GFO)
•	 Sticky date pudding with ice cream, butterscotch sauce 
•	 Individual pavlova with fresh berries (GFO)
•	 Poached pears in red wine and vanilla bean ice-cream (GF)

Gluten free (GF) gluten free option (GFO) vegetarian (V) 



Wedding Package 

SET MENU A
3 course - $69 per head
2 course - $59 per head
Entrée – select one dish 
Main Course – select two dishes, served alternate style 
Dessert – select one dish 

SET MENU B 
3 course – $73 per head
2 course- $63 per head 
Entrée – select two dishes, served alternate style 
Main Course – select two dishes, served alternate style
Dessert – select two dishes, served alternate style

Terrace hire: $150
Wandering canapes on request
Cocktail format is also available for weddings



ENTRÉE
•	 Salt and pepper calamari, with rocket and orange salad & aioli 
•	 Chicken & Pumpkin Risotto with Parmesan
•	 Crumbed Bocconcini with mild chilli & tomato sauce
•	 Duck & Pork Terrine with pistachi & cranberries
•	 Baby Beetroot Salad with fresh asparagus & goats cheese

MAIN COURSE
200gm Eye Fillet cooked med served with potato gratin, roasted shallots, 
broccollini and finished with a red wine jus 
•	 Roast Chicken Breast with mustard sauce and vegetables
•	 Grilled Atlantic salmon, seasonal greens, mashed potato with a lemon 

and dill caper sauce (GF)
•	 Deep Fried Gnoocci with parmesan and capsicum & tomato sauce
•	 Cheese Tortellini with Bolognaise sauce

DESSERTS
•	 White Chocolate & Lime Angel Cheesecake
•	 Hot Chocolate Bliss Balls served with raspberry coulis & vanilla ice-

cream
•	 Individual pavlova with fresh berries 
•	 Lemon Tart with whipped vanilla cream
•	 Poached Pears with vanilla bean ice-cream

Gluten free (GF) gluten free option (GFO) vegetarian (V)

Room hire: $250
Linen hire: $50
Charge covers white linen tablecloths for all tables.
Bar: minimum of $1,000 
Carts: $40 per cart 
Can be used for bride’s entry, or wedding photos.  



Build a Buffet 

We cater buffet packages for a maximum of 50-70 people in a 
sit-down format, or for far fewer in a more casual and socially  
laid-back setting. We can tailor it to suit you!

Gluten free (GF) gluten free option (GFO) vegetarian (V).  
We advise that gluten free options for the buffet packages  
be requested prior to booking.

Starting from $28.00 per head 

Your choice of three buffet items:

•	 Gnocchi with pumpkin,  
spinach and cashews 

•	 Penne bolognaise
•	 Satay chicken with coconut rice 

& vegetables
•	 Roasted vegetable medley
•	 Beef lasagne
•	 Vegetable lasagne
•	 Mini marinated drumsticks  

with spiced rice
•	 Vegetable frittata

•	 Beef ravioli with capsicum  
& tomato sauce

•	 Soft Tacos with choice  
of pulled beef, chicken,  
bean & vegetable

•	 Roast beef or chicken
•	 Your choice of soup

•	 Chicken & corn
•	 Minestrone
•	 Pumpkin
•	 Beef & barley

Plus, a choice of three salads:

•	 Green Garden & Tomato
•	 Potato & Chive
•	 Coleslaw 

•	 Caesar salad
•	 Chickpea & Pumpkin

Add $3.00 per head for extra choices

Add $6.00 per head for something a little bit more sophisticated:

•	 Platter of fresh seasonal fruits 
•	 The chef’s sweet suggestion 

•	 Tea and coffee station

**Based on a minimum of 20 people**



�Breakfast Package

We cater breakfast packages for a minimum of 20 guests. 
$18.00 per head buffet-style or $24.00 per head à la carte.
•	 Assorted cereals 
•	 Bircher muesli
•	 An assortment muffins and croissants with condiments 
•	 Variety of yoghurts 
•	 Fresh fruit platter
•	 Toasted raisin bread
•	 English muffins 
•	 Scrambled or fried eggs 
•	 Continental sausages 
•	 Crispy bacon 
Add more ($1.00 each): grilled tomato, golden hash browns and 
sautéed mushrooms.

Casual Brunch  

or Afternoon Tea 

$32.00 per head.
•	 Assortment of sandwiches 
•	 Chef’s selection of hot and cold canapés 
•	 Warm scones with jam and cream 
•	 Chef’s selection of cakes and slices 
•	 Soft drink 
•	 Orange juice 
•	 Tea and coffee station
*Served over a three-hour period



Alternative  

Events Package 

Looking for something a little bit more low-key or a little bit different? We can 
facilitate conference-style events, team building days and other alternative 
gatherings. Whether it’s Nintendo Wars for a kid’s birthday party or work 
break-up, driving range clinics for a Bucks Day starter or afternoon tea for a 
Hens Day, we can tailor the venue to meet your needs.

Optional choices for alternative-style events: 
•	 Mixed sandwiches 
•	 Mixed wraps 
•	 Tray cakes 
•	 Mixed truffles 
•	 Iced cupcakes  



We provide 2-hour birthday parties (or other celebrations, special kid 
achievements) for a minimum of 8 kids.
$20.00 p/h base price (8am – 6pm)  
*hours may be shorter in winter	
This package includes: 
•	 Free digital party invitations to provide to your guests;
•	 Access to the mini golf course for 40 mins; 
•	 A table in our goanna golf lounge (or outdoor picnic if preference);
•	 A party host to get kids set-up at their table and ready for mini golf  
•	 A winner’s presentation/birthday message from the party host.
•	 Add ons… 

+ $2.00 p/h for lolly bags
+ $4.00 for a Goanna Golf ball 
 + $8.00 p/h for finger food (includes 3 food options)
+ $10.00 for a Goanna Golf visor/legionnaires hat 
+ $40.00 adult grazing platter (serves 8) 

FOOD OPTIONS 
Pizza - Fish & Chips  

Sandwiches 
Mini Cheeseburgers   

 Party Pies - Sausage Rolls - 
Fresh Fruit - Nuggets  

Gluten free and vegetarian options 
available upon request 



We provide 1-hour group bookings for a minimum of 12 people. Whether it’s thirsty Thursday, fun Friday,  
Silly Saturday or sombre Sunday, have a decent go with your mates by purchasing one of our group packages. 
$26.00 p/h base price (8am – 8pm)  
*hours may be shorter in winter	
This package includes: 
•	 Unlimited access to the mini golf course for 1-hr; 
•	 A table in our goanna golf lounge (or outdoor picnic if preference); 
•	 Discount group bar prices (10% off)
•	 A private party liaison to organise your group; 
•	 A winner’s presentation/birthday message from the party liaison; 
•	 Add ons… 

+Bar tab of your desired amount
+ $4.00 for a Goanna Golf ball 
+ $5.00 for a Goanna Golf stubby holder
+ $10.00 for a Goanna Golf visor/legionnaires hat



We can cater corporate Goanna Golf functions for a minimum of 50 people, with  
options from our standard cocktail menu. 
Choice of 5 - $39.00 per head (GST inclusive)
Choice of 7 - $44.00 per head (GST inclusive)
Choice of 10 - $49.00 per head (GST inclusive)	
This package includes: 
•	 Room hire (café space) from after 4pm  
•	 1-hour full closure of Goanna Golf (for private use) 
•	 A private party liaison to organise your guests 
•	 3 Goanna Golf visors/legionnaire’s hats, to be awarded to the top 3 players in your group  
•	 A winner’s presentation from the party liaison 
•	 Add ons.. 

+Bar tab of your desired amount
+ $4.00 for a Goanna Golf ball 
+ $5.00 for a Goanna Golf stubby holder
+ $10.00 for a Goanna Golf visor/legionnaires hat



Booking Agreement 

To ensure the satisfaction of our guests, the following terms and conditions are applicable to your event.  Please 
read them carefully and do not hesitate to contact our function coordinator if you have any queries.

1.0	 Booking and Deposit
In order to confirm your booking: A non-refundable Deposit of 10% (equal to 25% of your event quote for food & 
beverage & room costs) must be paid to Yarrambat Park Golf Course/The Grass Lands (Yarrambat) within 7 days 
of your booking. Yarrambat Park Golf Course/The Grass Lands (Yarrambat) may require payment of the deposit 
within 48 hours if other tentative bookings are received).

1.1	 Payment
The Estimated Event Charge must be paid in full (less the amount of any deposit already paid) at least 14 
business days before the event. For 18th & 21st birthdays with more than 80 guests, customers are required to 
pay an additional $400 for extra security.

1.2	 Function Cancellation
All deposits paid are non-refundable. In addition the following cancellation fees apply if you cancel the event: 
More than 14 days’ notice - unless otherwise specified the deposit will be forfeited. If your event is cancelled 14 
days prior to function date, Yarrambat Park Golf Course/The Grass Lands (Yarrambat) require 50% of your event’s 
full payment.

1.3	 Conduct of the function
Unless otherwise agreed by Yarrambat Park Golf Course/The Grass Lands (Yarrambat) your event must 
finish at the time specified in the Booking Form. Your event must be conducted in an orderly and lawful 
manner. Yarrambat Park Golf Course/The Grass Lands (Yarrambat)  reserves the right to end your event if 
the management reasonably believes that your event is not being conducted in an orderly and lawful manner. 
Yarrambat Park Golf Course/The Grass Lands (Yarrambat) takes no responsibility for any costs, damages or 
expenses that you may incur in relation to the cancellation on your event. Yarrambat Park Golf Course/The Grass 
Lands (Yarrambat) may remove or deny entry to anybody being disruptive or acting in a disorderly manner. No 
food or beverages of any kind, other than those provided by Yarrambat Park Golf Course/The Grass Lands 
(Yarrambat) will be permitted onto the premises. Yarrambat Park Golf Course/The Grass Lands (Yarrambat) 
practices principles of responsible service of alcohol; intoxicated persons will not be served alcohol and will be 
removed from the premises.

1.4	 No Responsibility
Yarrambat Park Golf Course will not accept responsibility for loss or damage to any equipment or merchandise 
left in premises prior to, during or after the function. Security and building supervisor staff will be engaged at the 
function organisers if deemed necessary by Yarrambat Park Golf Course/The Grass Lands (Yarrambat). We are 
happy to discuss arrangements with you.
Any broken glasses, damage inside or outside of the property, extensive mess to the floors/carpet or walls 
including rubbish, cake, chewing gum or vomit may affect your bond.

Clients full name: 

Client’s signature:

Date signed: 

Function manager name & signature: 

Date signed: 



649 Yan Yean Rd, Yarrambat, VIC 3091. 
9436 2201

ypgcfandb@belgravialeisure.com.au
www.yarrambatgolf.com.au 


