
Thank you for considering Eastwood Golf Club as the
venue for your special day.

What better place to celebrate life’s most memorable
moments than in the idyllic surroundings of one of

the Eastern Suburbs’ premier golf clubs.

With sweeping views of the lush fairways and
beautifully manicured gardens, our elegant dining

room provides the perfect fairytale setting for your
wedding reception.

W E D D I N G S  A T
E A S T W O O D  G O L F  C L U B



I N C L U S I O N S

Select from each menu, served alternately.
(dietary requirements catered separately)

Designed and Printed Seating Plan
Designed and Printed Menu
Luxury Serviettes (all colour matched with your theme)
Dedicated private bar
White or Black table cloths
Select from an arrangement of centrepieces, or build your own
Full access to AV functions for music, photos
Hand held microphone or lectern with built in microphone
Dedicated staff for the entire evening to ensure your reception
is seamless

Hire period is 5 hours

Ceremony: $1,000
Reception Room Hire: $500
2 Course Menu $95pp
3 Course Menu $110pp

Bar can be run as individual or a TAB, or a mixture of both.
Please note events carry a minimum bar spend, so please have a chat
with us in regards to spend requirements. We also offer drink
packages upon request.



Private Bar: Enjoy exclusive access to a private bar for you and your guests,
offering a tailored selection of wines, beers, and signature cocktails. It's the
perfect spot for mingling during canapés or celebrating after the ceremony.
Dedicated Staff: Our experienced event staff will be on hand throughout your
celebration to ensure everything runs smoothly. From setup to service, you'll
have a team dedicated to making your day seamless and stress-free.
Dance Floor: Celebrate your first dance—and every dance after—on a spacious,
purpose-built dance floor, ideal for getting the party started and keeping guests
on their feet all evening.
Lighting: Professional event lighting enhances the mood and ambiance of your
wedding. From soft romantic glows at sunset to vibrant lighting for the dance
floor, we can tailor the setup to suit your vision.
Seated Capacity – 110 People: Host an intimate yet spacious sit-down reception
for up to 110 guests, with ample room for formal dining, speeches, and a relaxed
dining experience.
Cocktail Capacity – 150 People: Prefer a more relaxed vibe? Our venue
comfortably accommodates up to 150 guests for a cocktail-style reception with
plenty of space for mingling, grazing tables, and entertainment.
Full AV Set-Up: Our modern audio-visual system includes microphones, speakers,
and projection equipment—perfect for speeches, background music, slideshows,
or even a live-streamed ceremony.
Custom Centrepieces or Build Your Own: Choose from our range of
professionally styled centrepieces or bring your own vision to life with DIY
options. Whether you want elegant florals or quirky personal touches, we’ll help
make it happen.
Arch or Photo Backdrop for Additional Hire: Add a touch of elegance to your
ceremony or reception with a beautifully styled arch or photo backdrop. Ideal
for vows, guest photos, or a romantic setting for your first look.

V E N U E  -  I N D O O R S



V E N U E  -  O U T D O O R S
Expansive green lawns, water features, and manicured landscapes
provide a naturally beautiful backdrop for photos and ceremonies.
All-in-One Venue: Offering both ceremony and reception spaces,
simplifying logistics and guest movement.
Ample Space: Open outdoor areas allow for flexible
seating/standing arrangements and larger guest capacities.
Convenient Facilities: On-site amenities like catering, restrooms,
parking, and event staff to make planning easier.
Versatility in Décor: Natural surroundings reduce the need for
heavy decorations, and the space can easily adapt to different
themes or styles.
Relaxed Atmosphere: The open-air setting helps create a more
casual, serene, and enjoyable vibe for guests.



Pork Belly placed on carrot puree with plum jus & crackle

Potato & Pumpkin Gnocchi with bacon, tomato & basil sauce

Chicken & Bacon Caesar salad, with croutons & parmesan

Pulled Beef & parmesan Arancini with sweet chilli mayo (V)

Smoked Salmon & Prawn salad with Goats cheese whip

Tortellini Carbonara, Bacon & Onion creamy sauce

Grilled Chorizo & Chicken with Italian coleslaw & mustard dressing

Classic Prawn cocktail with chiffonade lettuce & cocktail sauce

Smoked Chicken, Bacon & Mushroom tart, bound in a cream & chive sauce, finished with parmesan

and roquette garnish

E N T R E E  S E L E C T I O N S



M A I N  S E L E C T I O N S

Braised beef brisket set on mashed potato, served with fresh seasonal greens & finished with red wine jus

Beef ribs with home made BBQ sauce, slow cooked and served with potato & vegetables

Chicken breast fillet, filled with cheese & onion stuffing, finished with a pesto velouté

Slow roasted lamb shank with roasted vegetables & sweet potato mash

Grilled salmon with sweet potato smear, served with bok choy & finished with lemon dressing

Beef, bacon & onion pie with a crisp pastry, served with vegetables

Chicken breast fillet, wrapped in prosciutto seasoned with sage & cajun spices

Char Sui roast pork with golden crackle, seasoned with soy ginger glaze, served with potato & vegetables

Eye fillet steak cooked medium and set upon a risotto stack with light pepper jus



D E S S E R T  S E L E C T I O N S

Sticky date pudding

House made trifle with vanilla sponge, custard and mixed berries

Lemon tart

Chocolate mud cake 

Baked berry cheesecake 

Dessert platter of petite fours per table



W H A T  C O M E S  N E X T ?
If you would like to proceed with reserving your date, we kindly
ask that you complete a Booking Form. Once received, we will

issue a deposit invoice. A booking deposit of $2,000 is required
- please refer to our Terms & Conditions for further details.

Our dedicated team will work closely with you to select your
menu, room décor, seating plan layout, and colour scheme to

perfectly reflect your vision for the day.

To ensure every detail is thoughtfully catered to, we require all
final arrangements to be confirmed no later than four weeks

prior to your event.

Nicole Putman
Marketing and Events Coordinator

functions@eastwoodgolf.com.au  |  9728 2944


