


 

 

Congratulations on your engagement!  

 

Thank you for considering the Gosford Golf Club for your wedding day. We have had the pleasure of 
providing the perfect wedding setting for hundreds of brides and grooms. We look forward to the            
opportunity to make your day memorable. Your journey to creating the ultimate wedding starts here, our 
professional and experienced team is ready to assist and make your dream come true.   
 

Your day has the option of starting at the Club’s award winning wedding garden that has been designed, 
landscaped, and perfectly hand-crafted with water fountains and boarded by luscious green foliage. A   
gorgeous gazebo provides a picture perfect frame to exchange your wedding vows, all within an intimate 
area for all your family, friends and guests to experience. While your family and friends casually stroll up to 
the club for light refreshments and canapés, you and your husband and your bridal party have been 
whisked away to capture those magical photos on the numerous locations around the golf course. With the 
photos done your bridal party relaxes in a private room prior to your reception’s grand entrance as MR & 
MRS. Both the Magnolia Room and the Sunset Room, our two main wedding function rooms, have sweep-
ing views across the picturesque tree lined fairways with uninterrupted views all the way to the mountain 
escarpment. The view sets the scene for a beautiful backdrop that could easily be mistaken for somewhere 
mountainous and remote and not 2 minutes from the heart of the Gosford CBD.  Both Rooms have private 
access to the clubs terraced area directly above the 18th green.  
 

We recognise each wedding is different and each bride has induvial needs and wants.  It is because of this 
that we like to offer our brides the opportunity to tailor a package to suit their individual taste, style and of 
course budget. 
 

When you book with Gosford Golf you get a fully experienced wedding coordinator ready to help you 
through all the stages of the planning process from start to finish, whether it is to do with ordering the    
perfect cake or advice on your colour scheme, we are only a phone call away and more than happy to 
help. We would be happy to make an appointment for you to come in and we can show you around our 
great venue, put together some options for you and discuss your wedding needs and any arising        
questions. 

 
In the mean time, please see attached our packages for 2016/17. If you haven't already, feel free to jump 
onto our Facebook site and check out all the photos and testimonials about our venue.  We hope to hear 
from you soon. 
 

Happy planning and kindest regards, 

 

Stuart Davies 

General Manager 

Gosford Golf Club  

P: (02) 4337 3304 
E:  functions@gosfordgolf.com.au 

W: www.gosfordgolfcub.com.au 

mailto:functions@gosfordgolfclub.com.au
http://www.gosfordgolfandfunctioncentre.com.au


 

DESIGN YOUR WEDDING 

 

Room Hire: Wedding Garden     $500.00 

   Magnolia Room      $500.00 

   Sunset Room      $500.00 

 

Menus: 

   3 Course Meal (Grand Menu)   $80.00 pp 

   2 Course Meal (Grand Menu)   $70.00 pp 

   3 Course Meal (Deluxe Menu)   $70.00 pp 

   2 Course Meal (Deluxe Menu)   $60.00 pp 

   Buffet       $55.00 pp 

   Canapé Menu    from   $45.00 pp 

   Arrival Canapés (30 min) from   $10.00 pp 

   Cake cut, plated served as dessert  $3.50 pp  

   Service Meals      $35.00 pp 

   Menu Tasting       $50 (2 Course)  

           $60 (3 Course) 

          

Beverages: Standard Package      $35.00 pp 

   Grand Package      $45.00 pp 

 

Decorations: Lycra Chair Cover & Sash    $6.00 pp 

   Tie Back Chair Cover & Sash   $8.00 pp 

   Standard Centrepiece     $30 each 

   Deluxe Centrepiece     $40 each 

   Bridal Backdrop (6mtr)    $260.00 With Lights $350.00 

   Ceiling Drapery (4 Tier)    $290.00 With Lights $370.00 

   Standard Backdrop & Drapery Combo  $460.00 With Lights $600.00 

   Wishing Well      $50.00 

   Bird Cage       $40.00 

    

Kids:  

   Kids Meal with Ice Cream    $20.00 pp 

   Kids Drink Package     $15.00 pp 

 

Extras:  Golf Carts        $40 per cart 

   Silver Hearts       .50cents per person 

   Chauffer Driven Getaway Car   $250.00 (up to 50kms) 

   Seating Chart       $50.00 

   Lolly Buffet       $250 (50pax) 

 

 

 

** Prices subject to change without notice 



 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

ROOM HIRE INCLUSIONS 
 

Room hire for five (5) hours  

 White clothed and skirted bridal table  

White clothed and skirted cake table 

 White linen tablecloths and folded linen serviettes  

Complimentary onsite car parking  

Dedicated service staff  

Dedicated wedding coordinator  

Hand held microphone 

Dance floor  

 



 

 

WEDDING GARDEN HIRE 

$500 

 
 

 

 

 

 

 

 

 

 

 

Hire Includes 

 

Red Carpet 

40 White Garden Chairs, 

PA System 

Clothed and Skirted Signing Table 

Photos on the Course 

  2 Complimentary Golf Carts for Photos 

 

Make your Special Day Perfect 

 

Set with serene views overlooking the Golf Course, the Wedding Garden is an area of plush green 

grass outlined with beautiful flowers. The Wedding Garden is  complete with a Gazebo, and an aisle 

that is lined with Water Features. It is perfect for intimate weddings of 20 Guests, to celebrations for 

over 100 guests. The wedding garden is the ultimate venue for your ceremony.  



 

GRAND MENU 

Two Course  $70.00  Three Course  $80.00  

Select Two Items per Course for Alternate Placement 

ENTRÉE 

 

Seared Scallops with avocado and coriander salsa finished with lime dressing (GF)  

Asian Pork Belly slow cooked on a bed of slaw with a mint, chilli and sweet soy dressing (GF) 

Duck Liver Pate topped with clarified butter with fresh bread, pickled onions and cornichons 

Mushroom and Parmesan Arancini with roasted red pepper coulis (V) 

BBQ King Prawns marinated in a chilli and garlic sauce served on braised fennel (GF)  

 

MAIN 

 

Fillet Mignon with mashed potato, grilled asparagus and a beetroot and horseradish butter  

Dukkha Crusted Chicken Breast on a sundried tomato risotto cake with greens beans and red pepper coulis (GF) 

Grilled Salmon with prosciutto wrapped asparagus with parsley butter chat potatoes and a lemon vinaigrette (GF)  

Rack of Lamb with fig and pistachio crumb with sweet potato puree, green beans and red wine jus 

Roasted Layered Vegetable Stack with rocket, parmesan, toasted pinenuts and basil oil (GF) (V) 

 

DESSERT 

 

Raspberry and White Chocolate Baked Cheesecake with passionfruit coulis and double cream 

Lemon Curd Tart with raspberry coulis and ice cream 

Sticky Date Pudding with butterscotch sauce and ice cream 

Chocolate Brownie with warmed chocolate ganache and ice cream 

Vanilla Bean Pannacotta with passionfruit coulis and double cream (GF) 

 

Vegetarian and Gluten Free Meals Available on Request 

Includes Tea and Coffee Station 



 

 

DELUX MENU 

Two Course  $60.00  Three Course  $70.00  

Select Two Items per Course for Alternate Placement 

ENTRÉE 

 

Salt and Szechuan Pepper Squid with lemon aioli (GF) 

Chicken Pate with melba toast and cornichons 

Smoked Salmon Bruschetta cream cheese, rocket, caramelised Spanish onion and smoked salmon 

Pear and Parmesan Salad with toasted pinenuts, rocket and a lemon vinaigrette (GF) (V) 

Satay Chicken Skewers on steamed rice with crunchy peanut sauce 

 

MAIN 

 

Macadamia Crusted Chicken on sweet potato rosti w/ grilled asparagus and honey mustard dressing  

Pork Cutlet on roast potatoes, green beans, caramelised apple and red wine jus  

Beef Fillet on mash potatoes with seasonal greens, roasted cherry tomatoes and rosemary jus  

Grilled Salmon on sundried tomato risotto cake with rocket and basil pesto (GF) 

Oven Baked Lamb Rump with Mediterranean couscous and harissa yogurt 

 

DESSERT 

 

Baked New York Cheesecake with berry compote and ice cream 

Vanilla Bean Pannacotta with passionfruit coulis (GF) 

Chocolate Brownie with warmed ganache and ice cream 

Sticky Date Pudding with butterscotch sauce and ice cream 

 

 

Vegetarian and Gluten Free Meals Available on Request 

Includes Tea and Coffee Station 



 

BUFFET MENU 

Two Course - $55 
SALADS  - Select two 

Roasted Pumpkin, Beetroot and Pinenut Salad  

Fresh Garden Salad 

Traditional Greek Salad  

Fragrant Thai Salad 

Classic Caesar Salad 

Italian Tomato Pasta Salad 

Creamy Potato Salad 

 
SIDES - Select one 

Seasonal Roasted Vegetables 

Potato Gratin 

Italian Pasta Bake with Roasted Tomato 

Three Cheese Cauliflower & Broccoli  

Fresh Steamed Greens 

 

MAIN - Select two 

Carvery - Roast Beef, Chicken, Pork or Lamb 

Butter Chicken with jasmine rice  

Mussaman Beef 

Honey Soy Chicken 

Cajun Salmon fingers with lemon butter sauce 

Spinach and Ricotta Ravioli served with a Napolitano sauce (V) 

 

DESSERT - Select  two 

 
Seasonal fruit platter 
 

Berry Cheese Cake 

Chocolate Mud Cake 

Rich Fruit Trifle 

Apple Crumble 

Sticky Date Pudding with Butterscotch 

Warm Chocolate Brownie  

Includes Bread Rolls, Tea and Coffee Station and All Condiments 

BUFFET UPGRADES 

Extra Salad or Side   $3.00 pp 

Extra Main Selection  $5.00 pp 

Extra Dessert           $4.00 pp 



 

BEVERAGE PACKAGES 

 

Standard Beverage Package   $35 per person 

 

Tap Beer  Hahn Light, XXXX Gold, XXXX Gold Pale 

    Tooheys New, Tooheys Old, Victoria Bitter 

 

Wines  McWilliams Markview Chardonnay 

    McWilliams Markview Sauvignon Blanc 

    McWilliams Markview Hanwood Verdelho 

    McWilliams Markview Shiraz 

    McWilliams Markview Cab Merlot 

    McWilliams Markview Brut 

 

Soft Drinks  Assorted Soft Drinks and Juices 

    Tea and Coffee Station 

 

Grand Beverage Package   $45 per person 

  

Tap Beer  Hahn Light, XXXX Gold, XXXX Gold Pale 

    Tooheys New, Tooheys Old, Victoria Bitter,  

    Hahn Super Dry, James Squires 150 Lashes 

 

Package   Corona, Tooheys Extra Dry, Crown Lager, 5 Seeds Cider  

 

Wines  Evans & Tate  Chardonnay 

    Catching Thieves Semillon Sauvignon Blanc 

    Under & Over Pinot Gris 

    Evans & Tate Go Between Shiraz 

    Evans & Tate Cab  Merlot 

    Evans & Tate Go Between Pinot Chard (sparkling) 

 

Soft Drinks  Assorted Soft Drinks and Juices 

    Tea and Coffee Station 

BEVERAGE UPGRADES 

Add House Spirits     $10.00 pp 

 



TERMS AND CONDITIONS 

 

DEPOSITS PRICING &  PAYMENTS 

A tentative booking can be made which will be held for fourteen (14) Days, after which a deposit of $1000.00 
is required.  A further $200.00 payment is required monthly  until 90% of your Wedding is paid. Accounts are 
required to be pre-paid or finalized two (2) weeks prior to your wedding reception. Please note: The Pricing 
contained within this document are indicative of 2016 only, Please feel free to discuss future prices with our 
Functions Coordinator.  There is a surcharge for events on Sundays and Public Holidays. 

DAMAGES 

Hirers will be held responsible for any malicious damage caused by guests during the reception. The use of 
walls for displaying materials is not permitted. No pins or sticky tape shall be used on walls or ceilings. 

CLEANING FEE 

At the Clubs discretion should the function room be left in an unacceptable state, a cleaning fee of minimum 
$200 will be enforced.  

CANCELLATIONS 

In the event of a cancellation prior to booking date, your $1000.00 deposit paid will be retained by the Club 
unless cancelled twelve (12) months prior to date of function. 

EXTENSIONS 

All bookings are made on a 5 hour usage of the function room. Should you wish to extend the room hire for 
an additional hour a fee will occur of $200 per hour. Overtime requests can only be pre-organized through 
the event coordinator. 

FINAL NUMBERS 

The final numbers accepted will be the number advised two weeks (14 days) prior to the function. After that 
date increases in numbers will be accepted, but no decreases. 

 

 

Clients Name:            

 

Function Date:     __________________________  

 

Address:             

 

Email Address:            

 

Phone (h):      Phone (m):     

 

 

Signature:       ____      

 

Date:            ____ 

 

OFFICE USE : 

DEBTOR NUMBER:_________________________________________ 


