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VENUE HIRE 
Randwick Rugby has a number of stunning function areas to choose from. Each area has recently 
been redesigned and renovated with a stunning modern feel, perfect for any occasion. Sufficient 
parking is also available for your guests. 
 
Booking Periods Available  
Afternoon 11.30am – 4.00pm 
Evening 6.00pm to 12.00am 
  Last Drinks called at 11.30pm 
 

- Cocktail lounge  
 $500 security deposit required.  
 Standing 80 - 100 
 Sit down 40-50 
 
Conditions of Hire 
-  Staff cost of $60ph for the first 3 hours, $30 for every subsequent hour 
 Additional staff charged at $30ph 
- Minimum spend of $11 per person for catering 
 

- Rugby lounge 
$500 security deposit required.  
 Standing 30 
 Sit down 10-15 
 
Conditions of Hire 
-  Staff cost of $60ph for the first 3 hours, $30 for every subsequent hour 
 Additional staff charged at $30ph 
- Minimum spend of $11 per person for catering 
 

 
- brook street kitchen & bar – Restaurant 

Modern Australian cuisine at its highest level, an extensive wine selection and professional 
service. Perfect for weddings, cocktail parties, corporate events or a special birthday 
celebration.  
Venue hire is quoted upon application. 

Cocktail    120  
Sit down 70 

 
- Larger functions may book the Members Lounge for private use.  

$500 security deposit required. (Minimum 100 guests) 
Sit Down 100-120 
Cocktail  200 -250 

 
- Larger functions may book the entire club for private use.  

Venue hire is quoted upon application (Minimum 200 guests) 
 

- Board Room 
Booking Periods 
9.30am to 9.30pm 
 

 Venue Hire is $200 for a Maximum 8 hour event 
 Suitable for meetings and small seminars  
  Sit down  15 - 20 

Cocktail  25 - 35 
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CANAPES MENUS  
 
Fun food package #1    
$18 per guest 

Mini burgers with tomato relish, cheese and rocket 
Beer battered fish fillets with tartare sauce and lemon 
Marinated mixed chicken tenderloin skewers 
Mini gourmet pies 
Arancini risotto balls with mushroom and blue cheese 
Mini assorted pizzas 
Does not include wait staff – staff can be hired at $30ph 
 

Fun food package #2   
$14 per guest 

Mini gourmet pies 
Mini sausage rolls 
Mini quiches 
Mini spring rolls 
Mini assorted pizzas 
Does not include wait staff – staff can be hired at $30ph 

 
 
Wake package 1 (Only available Mon-Fri, during the day)   
$15 per guest 

Tea & coffee 
Sandwiches 
Mini gourmet pies 
Mini sausage rolls 
Mini quiches 
 

Wake package 2 (Only available Mon-Fri, during the day)   
$ 19 per guest 

Tea & coffee 
Sandwiches 
Mini gourmet pies 
Mini sausage rolls 
Mini quiches 
Mini spring rolls 
Boxes of fish and chips 
 

Extra items that may be added to a canapés package 
 

Table cloths    $ 3.50 per cloth 
Cakage     $ 1.50 per person (max $ 40 charge) 
Nuts & crisps    $ 3.50 per guest 
Assorted dips with bread  $ 5 per guest 
 
Additional fun food items  $ 3.00 per item per guest 
Additional canapé items  $ 3.50 per guest 
Box meals 
 Fish & chips   $ 3.50 per item per guest 
 Vegetarian noodles  $ 4.50 per item per guest 
 
Sandwich platter   $ 9.50 per guest 
Cheese platter   $ 120 per platter 
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CANAPE MENUS 
 
 

Select 6 items per person  $26 per guest 
Select 7 items per person  $ 30 per guest 
Select 8 items per person  $ 33 per guest 
Select 10 items per person  $ 36 per guest 

 
 
Cold 

Freshly shucked oysters with Japanese flavours 
Pumpkin and potato frittata with shaved Parmesan 
Roasted scotch sirloin beef with seeded mustard and onion relish 
Potato blinis with smoked salmon tartar 
Duck rillettes on brioche with an apply chutney 
Hiramasa Kingfish with Szechwan picked cucumber 
Avocado and goats cheese crostini 
Vietnamese rice paper roll with chilli sauce 
Bruschetta with king prawn and garlic mayonnaise 
Char-grilled chicken with sweet corn fritter and coriander 
Goat’s cheese and basil stuffed cherry tomato 
Peking duck rice paper rolls with chilli sauce 
Char- grill chicken crostini with lemon and garlic 

 
 
Hot 

Tomato and pesto tarts with seared scallops and mozzarella 
Tomato and goats curd tarts 
Katafi wrapped prawns with Middle Eastern spices 
Arancini risotto balls with mushroom and blue cheese 
Baby chat potatoes with fontini cheese and smoked paprika 
Crab mayonnaise spring roll with avocado and crème fraiche dip 
Mini hot dogs with caramelised onions, tomato sauce and mustard 
Mini burgers with tomato relish, cheese and rocket 
Beer battered fish fillets with tartare sauce and lemon 
Marinated mixed chicken tenderloin skewers 
Mini gourmet pies 
Mini roasted potatoes with Balmain bug thermidor 
Singapore noodles with bean sprouts and coriander, crispy eschalots,  
garlic and chilli 
Assortment of mini pizzas 
Grilled asparagus with prosciutto and mint 
Grilled lamb cutlets with harrissa, tarragon and bread dressing 
Honey, soy and mustard marinated chicken thighs  
Prosciutto wrapped mozzarella balls 
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BANQUET MENUS 
 
The menu provided is an idea of the style of food that may be selected for your event. Menus are 
updated seasonally as new produce becomes available. The team at Brook st kitchen & bar will 
specially design a menu for you (alternate drop for groups of 30+). 
 
 

2 courses 
Select entrée, main or dessert   $ 45 per guest 
 
3 courses 
Select entrée, main and dessert   $ 55 per guest 
 
4 Courses 
Select 2 canapés, entrée, main and dessert $59 per guest 
(Ideal for weddings – Package total for 5 hours Catering and beverages $94 per guest) 
 

Entree 
Cured salmon with beetroot couscous and cabernet sauvignon dressing 

Chicken liver and foie gras parfait with toasted brioche 

Grilled Bouche Bougon goat’s cheese with pear, asparagus and walnut salad 

 

Main 
Cornfed chicken Ballantine with braised peas, bacon and onion 

Fillet of Blue eye cod with ham hock pearl barley and baby vegetables 

Angus Beef fillet with braised oxtail, bone marrow and onion puree 

Heirloom tomato tart, Buffalo mozzarella, grilled zucchini and tapenade 

 

Dessert 
Delice of Valrhona’s pure chocolate with pecan praline ice cream  
and chocolate sorbet 

Blackberry and lemon cream trifle 

Selection of Australian cheeses with lavosh, muscatels & Maggi Beer quince paste     
  
 

All banquet packages include: 
 Service labour 

Bread rolls with butter 
Tea & coffee 
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BEVERAGE PACKAGES  
5 hours unlimited  
 
 
Standard Beverage Package  
 
$35 per guest 
 
Inclusions: 
 
 -  House wine  
 (Stoney Peak - red, white, Brut) 
 -  Local tap beer  
 (Carlton Draught, Cascade Light, Coopers Pale Ale, Pure Blonde, Reschers, Tooheys Old, VB) 
- Soft Drink 
-  House Spirits  
 (Bourbon, Vodka, Scotch, Gin, Bacardi, Rum) 
 
 
 
 
Premium Beverage Package 
 
$55 per guest 
 
Inclusions: 
-  Wine 
 Barwick Estate Range  
 Cabernet Sauvignon, Shiraz, Cab Merlot, Semillion Sauvignon Blanc,  
- Sparkling 
 Yarra Burn 
- Tap Beer 
 Carlton Draught, Cascade Light, Coopers Pale Ale, Pure Blonde, Reschers, Tooheys Old, VB, Stella 
 Artois 
- Packaged Beer 
 See in club for full listing 
- House Spirits 
 See in club for full listing 
 
 
 
 
 
 
 
 
 
 
 
. 
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CONFERENCE PACKAGES 
 
 
On arrival 
$ 4.00 per guest 

A selection of herbal tea & coffee 
 

Refreshment break 
$ 5.50 per guest 

Gourmet cookies 
Includes a selection of herbal tea & coffee 

 
Refreshment break 
$ 6.50 per guest 
Please select two items from the following list 

Mini muffins 
Danish Pastries 
Gourmet cookies 
Home-style chocolate brownies 
 

Includes a selection of herbal tea & coffee 
 
 
Buffet lunch break 
$ 24.50 per guest 

A substantial array of breads including Turkish, foccacia, wraps and 
baguette, accompanied by gourmet and traditional fillings. 

Seasonal fruit platter 
 

Orange juice and mineral water 
A selection of herbal tea & coffee 

 
Please note 

Conference packages with less than 60 guests will incur an additional labour fee of $ 21 per hour. 
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TERMS AND CONDITIONS 
 
 
Pricing 
- All prices include GST and are quoted per person unless otherwise stated. 
- Prices include service labour, tables, chairs, linen & tableware.  
- Additional catering equipment may be required if numbers reach capacity  

due to prior bookings in the venue. This will be notified during the quoting  
process. 

- A catering labour surcharge will apply on public holidays. This will be notified 
during the quoting process. 

- All menu prices are based on a minimum attendance of 60 guests. Lesser 
numbers will result in an additional labour fee. 

- All prices are based on present day costs and while Randwick Rugby reserves  
the right to increase prices without notice, this will only be done if necessary. 

- Please note that menu items may be substituted at any time due to seasonal 
availability. 

- Payment for catering services made by AMEX or Diners will incur a 2.8% fee.  
1 % for Visa, MasterCard or EFTPOS. 

 
 
 
Food and beverage 
- Some food items may contain traces of nuts or gluten. If you have any 

guests with special dietary requirements, please advise the events coordinator and we will be 
happy to accommodate their individual needs. 

- All menu items are based on one item per person, unless otherwise stated. 
- No external food or beverage items may be brought into the club  
 Celebration cakes are permitted; a cakage fee of $1.50pp applies. 
 
 
 
21st Birthday Celebrations 
A bond of $500 is payable for all 21st Birthday Celebrations which is returned within three working 
days of the function, should there have been no damage to Randwick rugby club property. 
 

Security Guards are required at a rate of $200 per guard. Functions of up to 60 guests require one 
guard. Functions over 60 guests require two guards. 
 

A Guest List should also be produced prior to the function commencing so that the guard can 
monitor the people entering/exiting your function and to ensure no uninvited guests enter. The 
guard will also place bands onto the wrists of any guests aged 18 years or over. This allows under 18’s 
to attend your function and assists staff to monitor their responsible service of alcohol. 
 
 
 
Decorations 
All decorations must be pre-approved by the Club. 
All Decorations must be removed from the Club at the end of function. 
Only club approved adhesives (blu-tac) can be used to fix decorations. 
Any damages incurred by the placement and removal of decorations are to be 
paid by the hirer. 
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Insurance and damages 
- Randwick rugby club will take all necessary care, but accepts no responsibility for damage or loss 

of items before, during and after a function and recommends that organisers arrange their own 
insurance cover. 

- Organisers are financially responsible for any damage sustained to their  
property and to the property of Randwick rugby club. 

 
Confirmation & payments 
- Tentative bookings must be confirmed by agreed date, after which the booking will lapse.  
- A Security deposit of $500 is required upon signing of the venue hire agreement.  
- Final payment is to be received 7 days before the event.  
- Final menu and minimum catering numbers are required14 days prior to your event. Numbers 

may not reduce from this point.  
 
 
 
Responsible service of alcohol 
Randwick rugby club endeavours to provide its members and guests with superior customer service, 
excellent quality products and exciting entertainment. It is important to Randwick rugby club that 
your function receives these qualities and that it will therefore be looked back on with fond memories. 
 
In accordance with the Registered Clubs Act 1976, Randwick rugby club is very supportive and pro-
active when enforcing Responsible Service of Alcohol laws. All patrons attending your function should 
be aware of this and that upon entry of the club they agree to Randwick rugby club’s policies and 
procedures when handling Responsible Service of Alcohol issues. 
Patrons are encouraged to enjoy themselves and celebrate at functions, but are reminded that they 
are required to adhere with Randwick rugby club’s rules and regulations regarding orderly and 
acceptable behaviour as guests of the club. 
 
 
 
Contact 
- Sarah Vaughan at Randwick rugby club on 9665 5447 ext 1 
 sarah.vaughan@randwickrugby.com.au 
 
- Jacque Pass at Brook street kitchen & bar on 9665 5447 ext 3 
 brookstkitchen@randwickrugby.com.au 
 
 
 
 
 
 
 
 
 
 
 
 
 

mailto:sarah.vaughan@randwickrugby.com.au
mailto:brookstkitchen@randwickrugby.com.au
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Functions Agreement 
 
Name:   ____________________________________________________ 
 
Address:  ____________________________________________________ 
 
Contact Numbers: 1._______________________ 2 .__________________________ 
(2 numbers must be provided) 
Email:   ____________________________________________________ 
 
Function Date:  ____________________________________________________ 
 
 
Club Location – Please Check 
 

Members Lounge  Cocktail Bar       Rugby Lounge  Restaurant  Board Room  
 
Function Time – Please Check 
 

11.30am – 4.00pm  6.00pm – 12.00am  9.30am – 9.30pm  Other_______________ 
 
I understand that last drinks will be called at 11.30am  
Name:   _______________________        Signed:______________________ 
 
 
Deposit Payment Method: 
 

Cash  Cheque   Money Order  Credit Card/Eftpos  
 
 
Beverage Option:  ____________________________________________________ 
   
    ____________________________________________________ 
 
Catering Option: ____________________________________________________ 
 
    ____________________________________________________ 
 
I /We agree to adhere to the above mentioned terms and conditions 
 
Signed:   _______________________        Date______________________ 
 
On behalf of RRC and BSK 
Name:   ____________________________________________________ 
 
Signed:   _______________________        Date______________________ 
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CLUB POLICY 

 
9) The Hirer agrees that if the Hirer or any of the 

guests or participants of the Hirer’s Function fails 
and/or refuses to comply with term and condition 7 
and/or 8 above then the Club, by its Directors, 
Management and/or staff, is at liberty to terminate 
the Hire and the Hirer’s Function forthwith and the 
Hirer and his or her guests and participants shall 
leave the Club’s premises as and when directed. 

10)The Hirer agrees that he or she will pay for the 
repair or replacement cost of any damage 
occasioned to the Club’s land, fittings and fixtures 
together with the replacement cost or market value 
of any of the Club’s trophies, memorabilia, photos, 
pictures and the like damaged or stolen whether 
such damage or theft is caused by the deliberate, 
reckless or negligent acts or omissions of the Hirer 
or any of the Hirer’s guests or participants at the 
Hirer’s Function. 

11)The Hirer agrees that he or she and the guests and   
participants of the Hirer’s Function will not bring 
any food (other than birthday/wedding/celebration 
cakes), alcohol or music system into the Club unless 
otherwise previously agreed to in writing by the 
Club, by its Directors or Management. 

12) The Hirer agrees that all of the guests and 
participants of the Hirer’s Function are either 
ordinary members of the Club or if not that they 
will, when entering the Club, be signed in to the 
Guests’ Register by an ordinary member of the Club 
or be signed in to the Temporary Members’ 
Register in accordance with applicable Laws, Rules 
and Regulations. 

13)The Hirer agrees that all guests of ordinary 
members must at all times remain in the reasonable 
company of the member who signs them into the 
Club and that the guest must not remain in the Club 
premises longer than that member. 

14)The Hirer agrees that all guests or participants of 
the Hirer’s Function who are under the age of 18 
years must, at all times, be accompanied by a 
responsible adult and that no persons under the age 
of 18 years are permitted in areas other than the 
front bar, the restaurant, the foyer and the toilets. 

 
  
 

 

 
 
 

1)  These terms and conditions must be read in 
conjunction with the details and information set out 
overleaf. Such details and information form part of 
this Agreement. 

 2) The Club agrees, at the request of the Hirer, to 
hire to the Hirer the Designated Area on the Hire 
Day and at the Hire Time for the purposes of the 
Hirer’s Function. 

3) The Hirer acknowledges and warrants that he or she 
is an ordinary, life or honorary member of the Club 
and that such membership is a condition precedent 
to the Club agreeing to enter into this agreement. 

 4) The Hirer agrees to pay to the Club the Hire Fee 
not less than 14 days prior to the Hire Day. If the 
Hirer fails and/or refuses to pay the Hire Fee in 
accordance herewith then the Club shall be a 
liberty to terminate this Agreement and to hire the 
Designated Area to a third party. By failing to pay 
the Hire Fee in accordance herewith the Hirer 
agrees to relinquish any and all rights and 
entitlements which arose by virtue of this 
Agreement. 

 5) Upon signing this Agreement the Hirer agrees to 
pay to the Club the Deposit. 

 6) The Hirer agrees to forfeit the Deposit to the Club 
if the Hirer cancels this Agreement less than 90 
days prior to the Hire Day or if the Hire Fee is not 
paid in accordance with paragraph numbered 4 
above. 

7)  The Hirer agrees that he or she will comply with all 
of the Club’s Rules and Regulations and comply with 
all of the Laws and Regulations applicable to the 
Club in its capacity as Licenced Premises and as a 
Registered Club. The Hirer agrees to ensure that all 
persons associated with the Hirer’s Function, 
whether as guests or participants, will likewise 
comply with the same. In particular the Hirer 
agrees that no alcoholic beverage will be provided 
to any person under the age of 18 years. 

8)The Hirer agrees that he or she will promptly comply 
with all lawful requests and directions of the Club, 
by its Directors, Management and/or staff, 
together with the Club’s security and other 
contractors. The Hirer agrees to ensure that all 
persons associated with the Hirer’s Function, 
whether as guests or participants, will likewise 
comply with the same. 
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