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N Indooroopilly Golf Club offers the perfect location for your formal.  

Located on a peaceful bend of the Brisbane River the picturesque gardens 

and landscaped lawns provide your guests with the perfect 

surroundings to celebrate any occasion.  

Just 10 minutes from the CBD and easily accessible from every direction. 

 The Golf Club is perfectly situated to host your school formal.

With two function rooms to choose from at Indooroopilly Golf Club we are able to 

offer a room to suite in both size and style.

The Terrace Room boasts a sweeping balcony with glass balustrades offering views 

to the fairways and Mt Coot-tha.  The room is fully air-conditioned, has direct access 

from the car park and a seating capacity of 140 guests for a sit down dinner and up 

to 200 for a cocktail function.  The Terrace room can also open up into a larger room 

which could seat up to 200 guests for a formal dinner.

The Fairways Room has fl oor to ceiling windows allowing uninterrupted views to 

the landscaped gardens and fairways.  The split-level room allows you to dine on 

the lower level and dance the night away on the upper level.  Private bar facilites, air 

condioning and a private terrace for pre-dinner drinks and canapes creates the ideal 

atmosphere for your evening.  Opening up onto a large lawn area allows a space to 

enjoy the start of the evening with parents and friends before heading up to the 

terrace to enjoy pre-dinner drinks.  The Fairways Room has a capacity of 120 for a sit 

down dinner and 200 for a cocktail function.

Our mouthwatering menus have been designed to tantalise any palate although can be 

altered to suit your specifi c requirements.  Our Chef is available to discuss your ideas 

and prepare a menu that will impress your guests.

Our experienced sales and operational staff are here to help you create the perfect 

event.  Your Event Sales Co-ordinator will guide you through out the process of 

organising your event and thay are more than happy to assist with entertainment, 

decorations, theming and any other special requirements.
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PACKAGE INCLUSIONS AND PRICES
All our packages include:
3 course alternate drop menu or buffet menu

Soft Drinks Package

Tea and Coffee Station with Nespresso Machines

Room Hire

DJ Entertainment

Table Centrepieces

Chair Covers with Coloured Sash

Photographer and separate area for formal photographs

Personal Event Co-ordinator and Function Supervisor

Dance Floor

Round Tables seating a maximum of 10 guests with table service

White or Black linen table cloths

PRICES

3 course Plated Menu                                                $100.00 per person

Buffet Menu                                                              $105.00 per person

Available extras:

1/2 Hour Canape selection with soft drinks                           $17.50 per person

1/2 Hour Soft Drink Package for Parents with

Antipasto Platters                                                                   $16.50 per person
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3 Course Plated Menu        

$100.00 per person

Please select two of each course to be served alterate drop

ENTREES 

Beef tortellini
 Caramelised onion, red wine & beef tortellini with a rich napoli sauce and  
          grana padano cheese     
Chicken Caesar Salad
 Grilled Chicken Tenderloin Caesar Salad - baby cos, grana padana, crispy
 prosciutto, herb & garlic croutes 
Salt ‘n’ Pepper Squid 
 Salt ‘n’ Pepper dusted calamari w/ a womboc slaw and nam jim dressing,  
 fresh lime.  
 

MAINS 

Fillet of beef
 On a potato and leek galette with horseradish cream and red wine jus     

Rack of Lamb
 Oven roasted lamb rack w/ lyonnaise potato, broccolini, vine ripe slow roast  
 tomato, red wine reduction 

Quarter Roast Chicken
 On top of creamy polenta and wild mushroom sauce 

DESSERT

Baked New York cheesecake
 served with berry compote and chantilly cream

Chocolate Truffl e Mudcake
 W/ french vanilla ice cream, mixed berry compote 

Traditional creme brulee
 with a pistachio and almond biscotti, cream and strawberries
          

Please use above Menu as a guide only, subject to change



Buff et Menu        

$105.00 per person

BUFFET MAINS

Barramundi with a thai macademia crust and bush lime aioli 
Garlic and rosemary marinated lamb cutlets with a peppercorn reduction 
Double smoked ham on the bone with organge marmalade (Carved) 
Tarragon and garlic marinated chicken breast with lemon buerre noisette 

Italian style mezze plated with charred vegetables, marinated olives, charcuterie 
of cured meats, with Italian sausage, salami and sourdough bread

Duo of sweet potato and potato gratin with paramesan cheese 
Steamed seasonal buttered greens with sage and hazelnuts

SALADS

Chef’s selection of four (4) salads

DESSERT

(please note - choose 2 desserts to be served as an alternate drop)

Baked New York cheesecake
 served with berry compote and chantilly cream

Chocolate truffl e mudcake
 W/ french vanilla ice cream, mixed berry compote 

Traditional creme brulee

 with a pistachio and almond biscotti, cream and strawberries 

Please use above Menu as a guide only, subject to change
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DEPOSIT AND PAYMENTS
The deposit for each event is $1000.00.  The event is not 

considered confi rmed un� l both the booking sheet and the 

deposit are received.

Full payment is required 3 working days prior to event, with direct debit, bank or 

school cheque, cash or credit card payment op� ons available. (Credit Cards incur 

a procesing fee - American Express & Diners Club ~2.5% and Mastercard and Visa 

0.75%) 

*We recommend that you set your RSVP date at least 2 weeks prior to your event

CANCELLATIONS
All cancella� ons are required in wri� ng.

If more than 90 Days no� ce is given of your func� on is cancelling a 50% Depoist 

will be refunded provided that the room is subsequently re-sold.

No� ce of 90Days or less unfortunately no refund can be made.

FINAL FUNCTION DETAILS
Final menu and beverage selec� ons, entertainment arrangments, audio visual 

requirements, room set ups and func� on � mings are due a minimum of 14 

working days prior to the event. 

FINAL NUMBERS
Final numbers are required a minimum of three working days prior to event.  

Once fi nal numbers have been confi rmed, approval to increase these numbers 

will be required.  Please note alternate food may need to be catered for 

addi� onal numbers.  Your fi nal number is the minimum number of people you 

will be charged for the event.  Any approved increase may incur a service charge.

ROOM HIRE/MINIMUM NUMBERS
The room hire charge is currently $500.00.  However, if you choose from one of 

our packages and have a munimum of 50 Guests the room hire will be waived.

ROOM HIRE INCLUSIONS
Choice of table centrepieces(please ask your Co-ordinator), round tables sea� ng 

maximum of 10 guests with table service, white linen table clothes and pleated 

skir� ng around all feature tables.  We provide a dedicated func� on supervisor 

along with staff  for table service throughout the func� on.
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RESPONSIBLE SERVICE OF ALCOHOL

Indooroopilly Golf Club practices Responsible Service of 
Alcohol.  The Club ensures alcohol is 
Served responsibly and a range of non alcoholic beverages 
are available at all times. Indooroopilly Golf Club reserves the right to evict 
disorderly partons from the venue.
Liquor cannot be supplied to:

Minors
Unduly intoxicated persons
Disorderly patrons

SMOKING POLICY
• All outdoor areas that serve food and beverage are no smoking areas and smoking is not 

permitted for any reason.
• The golf course is also a licensed area and only holes 3, 5, 7 & 9 on each nine are per-

mitted for smoking.
• There are Designated Outdoor Smoking Areas (DOSA) allocated for all function rooms, 

guests will be directed to these areas by staff.
• Smoking is permitted in areas where food and beverage are not served or consumed.
• Food cannot be taken into or consumed in a DOSA.
• Drinks can be consumed in the DOSA.
• No service can be provided for drinks in the DOSA.
• Only clearing of glasses and ash trays is permitted by staff in the DOSA.
• No entertainment is to be provided to patrons in the DOSA.

LATE LICENCES
Standard trading ceases at 12 Midnight.  

INSURANCE 
The club will take all neccassary care but cannot accept responsibility for damage 

or loss of any gi! s or possessions le!  on the club premises before, during or a! er 

func" ons.Responsibilty for arranging insurance lies with the client if he or she so 

desires.

SECURITY
If Indooroopilly Golf Club deems appropriate, Security Guards may be required at 

the cost of the client.

DAMAGE

The client will be fi nancially responsible for any damage suff ered to club property 

during the func" on.



      BOOKING SHEET
FORMAL DAY & DATE:      ………………………………………….. 

CONTACT PERSON:                  ……………………………………   

SCHOOL/ORGANISATION:    ……………………………………………...... 

  

ADDRESS: ……………………………………………........................................................................... 

  

             ……………………………………………........................................................................... 

  

MOBILE NUMBER:  ……………………………………………................................................... 

  

WORK NUMBER:  ……………………………………………................................................... 

  

EMAIL ADDRESS:  …………………………………………....................................................... 

  

ROOM REQUIRED:  TERRACE                              FAIRWAYS   

SIGNAGE TO READ: …………………………………………….................................................. 

  

APPROXIMATE GUESTS NUMBERS: …………………………………………  

 

PACKAGE SELECTED: …………………………………………   

PRICE PER HEAD:  …………………………………………   

ANTICIPATED ARRIVAL TIME:  ……………………………………………  

 

ANTICIPATED MAIN COURSE TIME: ……………………………………………  

 

ANTICIPATED DESSERT TIME:  ……………………………………………  

 

ANTICIPATED DEPARTURE TIME: ……………………………………………  

I AGREE TO THE FULL TERMS AND CONDITIONS FOR FORMALS AS CONTAINED IN THIS 

PACKAGE.    

SIGNATURE: ……………………………………………   

    

DEPOSIT: $1,000   

PAYMENT DETAILS: CHEQUE          DIRECT DEBIT               CASH     CREDIT CARD 

     

I AUTHORISE INDOOROOPILLY GOLF CLUB TO DEBIT MY CARD (Credit card processing fee 

apply - Mastercard and Visa 0.75% and AMEX and Diners 2.5%)    

CREDIT CARD AND EXPIRY DATE: …………………………………  

CREDIT CARD NAME: …………………………………………   

CREDIT CARD SIGNATURE: ………………………………………   


