Corporate Events

Brothers Leagues Club Townsville

14 Golf Links Drive, Kirwan QLD 4817 « Phone (07) 4773 8000 * Fax (07) 4723 1357
Email functions@brotherstsv.com.au * www.brotherstsv.com.au/functions




Venue Hire

Range Room

350.00 per day
Round Table Max. 10 per table « Seated Max. 160 pax ¢ Cocktail Max. 200 pax (standing)

Our Range Function Room is fully air-conditioned. We have both round and rectangular tables
available, depending on your room layout and seating requirements.

Half Range Room

250.00 per day

The Range Room can be split in two for a smaller function.

Circa 20 Function Room

250.00 per day
Seated Max. 40 pax * Cocktail Max. 50 pax (standing)

Our Circa 20 Function Room is fully air-conditioned and located between
Circa 20 Restaurant and Leprechauns Playzone. Catering: Platters only.

Board Room

150.00 per day

Maximum seating 12 persons. AV equipment available.

Inclusions

Tables and chairs set up to your requirements
Additional tables on request
Free Wi-Fi
Hand-held cordless microphone
Lectern
Data projector (available in Range Room only)
Flip chart paper
White board and flip chart with markers

Additional

(per day)

Stage 180.00 (Range Room only)
Fabric Tablecloth White/Black $15.00 ea (Range Room only)
Tea & Coffee Station on Arrival 3.00 pp
Tea & Coffee Station Continuous 4.50 pp
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Breakfast Options

Includes juice, self serve tea and coffee. Minimum 40 adult guests.
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CONTINENTAL SELECTION
Fruit Salad
Pastries

DT D4l

30.00pp

HOT SELECTION
Scrambled Eggs
Grilled Bacon
Grilled Breakfast Sausages
Tomato
Hash Browns

Mushrooms
Baked Beans

OPTIONAL EXTRAS
Fruit Salad 4.00pp
Danishes Pastries Platter 60.00 each
Ham & Cheese Croissants Platter 60.00 each
Eggs Florentine 8.00pp
Eggs Benedict 8.50pp

G

31.50pp

CONTINENTAL SELECTION
Fruit Salad
Pastries

+ YOUR CHOICE OF:
Grilled Bacon, Sausages or Hash Brown with Scrambled Egg, Tomato & Mushrooms
Eggs Benedict with Leg Ham, Grilled Tomato & Golden Hash Browns on Toasted Sourdough

Baked Spinach & Feta Frittata with Grilled Tomato & Golden Hash Browns v
GF Option: Replace Hash Browns with Mushrooms.

V - Vegetarian, GF - Gluten-Free. Please let us know of any dietary requirements your guests may have.



Catering

Minimum 20 adult guests.
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BEVERAGES
Self Serve Tea & Coffee On Arrival 3.00pp
Continuous Self Serve Tea & Coffee 4.50pp
Jugs of Juice or Softdrink 9.00 each

MORNING & AFTERNOON TEA
Freshly Baked Cookies 4.00pp
Selection of Muffins 6.00pp
Selection of Danishes 6.00pp
Fresh Scones with Jam & Whipped Cream 6.00pp
Fruit Platter 50.00 each
Cheese Platter 75.00 each
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Full Day includes Morning Tea, Lunch & Afternoon Tea.

Half Day includes either Morning Tea & Lunch, or Lunch & Afternoon Tea.

Package 1

26.50pp Half Day
29.50pp Full Day
Self Serve Tea & Coffee On Arrival

MORNING TEA
Danish Pastries

Tea & Coffee

LUNCH
Selection of Assorted Sandwiches & Wraps
Fresh Fruit Platter
Tea, Coffee & Juice

AFTERNOON TEA
Selection of Gourmet Cookies
Tea & Coffee

Package 2

35.50pp Half Day
39.50pp Full Day
Self Serve Tea & Coffee On Arrival

MORNING TEA
Fresh Scones with Jam & Whipped Cream
Tea, Coffee & Juice

LUNCH
Cold Chicken Pieces & Cold Meat Platter
Chef’s Salad Selection
Quiche
Assorted Bread Basket
Fresh Fruit Platter
Tea, Coffee & Juice

AFTERNOON TEA
Chocolate Brownies
Tea & Coffee

V - Vegetarian, GF - Gluten-Free. Please let us know of any dietary requirements your guests may have.




Platters

Each platter caters for approximately 6-8 guests.
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Aussie
81.00 each
Chef’s Selection of Dip
Cocktail Onions
Kabana & Salami
Sharp Tasty Cheese
Camembert Cheese
Crackers

Antipasto
81.00 each

Assortment of Deli Vegetables
Camembert Cheese
Sharp Tasty Cheese
Kabana & Salami
Crackers

Sandwich
64.00 each

Chef’s Selection Fresh Bread
with Assorted Fillings

Fresh French

Baguette
64.00 each

Chef’s Selection Fresh French
Bread with Assorted Fillings

Cheese
81.00 each
Chef’s Selection of Cheeses:
Blue, Brie & Sharp Cheese
Dried & Fresh Fruits
Assorted Nuts
Assorted Crackers

Fruit
57.00 each

Chef’s Selection of Sliced
Fresh Fruits

Sweet
78.00 each

Chef’s Selection of Assorted
Cakes & Slices
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Asian
86.00 each
Dim Sims
Samosas (V)
Vegetable Cocktail Spring Rolls (V)
Pork Dumplings
Calamari Rings (I)

Bakers
86.00 each
Party Pies
Sausage Rolls
Cocktail Spinach & Feta Filos (V)
Cocktail Pastie

American
86.00 each
Buffalo Wings
Mac & Cheese Balls
Chicken Garlic Balls
BBQ Meatballs
Cheesy Jalapeno Bites

Fisherman’s
87.00 each
Flathead Bites (I)
Prawn Cones (I)
Crumbed Squid (I)
Crab Claws (I)
Chips
Garnished with Lemon

Pizza Slab
45.00 each
Meatlovers
Queenslander (Ham & Pineapple)
Supreme
Vegetarian

Children’s
75.00 each
Cocktail Franks
Party Pies
Sausage Rolls
Calamari Rings

Vegetarian
83.00 each
)

Samosas

Vegetable Cocktail Spring Rolls

Spicy Jalapeno Bites
Falafel Balls
Fried Broccoli & Cheese Balls

Gluten-Free
(GF)

82.00 each
Carrot & Cucumber Sticks
Hummus
Sharp Tasty Cheese
Camembert Cheese
Salami
Pickled Onions
Semi Dried Tomatoes
Mixed Olives
Crackers

Plant-Based
82.00 each
(V+)

Falafel Balls
Risotto Balls
Carrot & Cucumber Sticks
Hummus
Pickled Onions
Balsamic Mushrooms

Semi Dried Tomatoes
Mixed Olives

GF - Gluten-Free | V - Vegetarian | V+ - Vegan | A - Australian Seafood | I - Imported Seafood | M - Mixed Seafood
Please let us know of any dietary requirements your guests may have



Substantial Platters

Each platter caters for approximately 6-8 guests.

BBQ Chicken Sliders

82.00 each

10 x Panko Crumbed Chicken, Creamy Slaw & BBQ Sauce
+ Loaded Fries 16

Cheeseburger Sliders
84.00 each

10 x Beef Patty with American Cheese, Pickles, Lettuce, Tomato & Burger Sauce
+ Loaded Fries 16

Mojo Cubano Pork Sandwiches
74.00 each

Roast Pork, Leg Ham, Swiss Cheese, Pickles & American Mustard
served on toasted Cuban Bread
+ Loaded Fries 16

Peking Duck Bao
84.00 each

10 x Peking Duck Gua Bao Buns, Pickled Cucumber, Carrot, Coriander & Peanut Sauce

Fish & Chip Cups

84.00 each
12 x Cups with Flathead Bites (I), Chips, Tartare & Lemon

Sushi Bow!ls
84.00 each

10 x Sushi Bowls, Sushi Rice, Karaage Chicken, Avocado, Pickles, Ginger,
Edamame Beans, Kewpie Mayo & Tenkasu BB Sauce

BBQ Pork Buns

82.00 each
10 x Steamed BBQ Pork Buns with Chinese BB Sauce

Pumpkin, Thyme & Fetta Arancini Balls
96.00 each

25 Pieces served with Tomato Relish

Spinach & Ricotta Tortellini
84.00 each

10 x Cups of tender Pasta Pockets filled with Spinach & Ricotta finished
with Italian Herbed & Garlic Cream Sauce & Parmesan Cheese

GF - Gluten-Free | V - Vegetarian | V+ - Vegan | A - Australian Seafood | I - Imported Seafood | M - Mixed Seafood
Please let us know of any dietary requirements your guests may have



