GOLD COAST TURF CLUB

(07) 5538 1589 functions@goldeaastturf.corr .at W comat



Congratulations

The Gold Coast Turf Club presents a range of unique venues combining fine dining in first class functi
Our team of event professionals will ensure that you celebrate your day, your way.

With all function rooms offering unforgettable views of the Surfers Paradise skyline and complimentan
parking, the Gold Coast Turf Club is an ideal venue to celebrate your special day.

If you have any further queries regarding these packages, please contact the functions department on
07 5538 1599, or alternatively please see below for all of our contact details.

GCTC Functions Department Contact Details:

Sales, Sponsorship & Retail Manager
Jessica Gwynne
E: jessica@goldcoastturf.com.au

Function & Events Coordinator
Lisa Brown
E: lisab@goldcoastturf.com.au

Functions & Events Coordinator
Katherine Sultanie
E: katherines@goldcoastturf.com.au

Terms and Conditions Apply - Evening functions taking place on a raceday will be restricted to a
7.00pm/7.30pm start time. A $5.00 per person surcharge applies for all functions held on a Sunday.




Celebration Package

Chef’s selection of sumptuous canapés served for half hour upon guest arrival
Your choice of three course menu ofphedéetsee attached options)

Five hour beverage package including a selection of the Club’s local beers,
sparkling wine, white and red wine, soft drinks and orange juice

Venue themeing including lycra chair covers with sashes and
ribbon table runners in your choice of colour

Live disc jockey for five hours
Dressed cake table
Microphone and lectern for speeches
Complimentary staging and dance floor

Complimentary and ample parking for all guests

Minimum 50 guests

$115.00 per person




Three Course Set Menu

Entrees

Salmon Ravioli
Spinach and ricotta ravioli complimented with smoked salmon and a dill cream sauce

Smoked Chicken Crepe
Supreme of smoked chicken tossed with button mushrooms in a white wine cream sauce
enveloped in a herb crepe

Grilled Mushroom Caps
Grilled field mushrooms with persian fetta and roasted capsicum on a bed of rocket drizzled witl
balsamic and virgin olive oil

Seafood Tondo
Tender pasta parcels filled with reef fish, king prawns, crab and avocado, enhanced by a lightly sp
Thai red curry sauce

Pastrami Salad
Chargrilled asparagus with boccocini and roma tomato tossed with rocket and set on thinly slice
pastrami

Chicken and Baby Spinach Salad
Chargrilled tenderloins served with a spinach, bean sprout and oyster mushroom salad dressed w
sesame and ginger vinaigrette

Alternate drop - selection of two entreés



Three Course Set Menu

Mains

Fish of the Day
Chefs’ creation dependant on seasonal availability

Lamb Rump New England
Oven roasted lamb rump scented with rosemary and Dijon mustard on a caramelised onion
mash with merlot jus

Supreme of Cornfed Chicken
Succulent cornfed chicken breast on butternut pumpkin and pea risotto with a roasted
capsicum infused jus

Pork Tasman
Loin of pork pocketed with a bacon camembert and cranberry mousse on sweet potato
mash with a lemon thyme jus

Veal St Lusia
Oven roasted veal striploin smeared with Dijon and fresh thyme served sliced on a
herb mash with shiraz jus

Beef
Chargrilled eye fillet set on rosti potato with merlot jus

Alternate drop - selection of two mains



Three Course Set Menu

Desserts

Strawberries Romanoff
Fresh strawberries marinated in grand marnier with a creamy berry sauce

Tiramisu
An ltalian favourite filled with mascopone cheese saviordi
biscuit and accompanied by a coffee liquor sauce

Profiteroles
Filled with a cointreau pastry cream and topped with chocolate sauce

Wild Berry Solo
Strawberry and raspberry yoghurt mousse set on jaconde sponge finished with
berry coulis and chantilly cream

French Vanilla Cheesecake
Cheesecake served with vanilla bean sauce and chantilly cream

Ebony and Ivory Gateaux
Chocolate and vanilla mousse on a sweet pastry base finished with ganache

Tea, Coffee & Chocolates

Alternate drop - selection of two desserts



Celebration Buffet

Whole Baked Virginia Leg Ham
Smeared with mustard, studded with cloves and basted with sugar and sherry

Roast Mustard Tenderloins
Whole eye fillets chargrilled and served medium/rare

Selection of assorted sushi
Selection of seasonal vegetables served with lemon butter sauce and roasted almonds
Roasted chat potatoes with fresh rosemary
Greek salad
Mediterranean pasta salad

Roasted chickpea and rocket salad

Assorted breads

To Finish

Boutique Cheese and Fruits
A Selection of Tortes & Gateaux

Coffee, Tea and Mints




