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Welcome to Club Helensvale, your premier destination
for hosting unforgettable functions and events on the g
Gold Coast.

Whether you're planning a wedding, corporate event,

birthday party, or special occasion, our brand-new A

state-of-the-art facilities and exceptional service
guarantee a memorable experience.

With versatile event spaces, tailored packages, and a
dedicated team to assist with every detail, Club
Helensvale is the perfect venue to make your event a
resounding success.

Discover the difference at Club Helensvale today!

For enquiries, contact:

= functions@clubhelensvale.com.au
® 07 5573 1491 | 0435 079 533
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HALF DAY $150

FULL DAY $200

This exclusive area features a spacious
table surrounded by comfortable chairs, ideal
for hosting meetings or corporate training
sessions.

WHITEBOARD
TV SCREEN
HDMI CABLES

CAPACITY:
12 SEATED

MON-THURS $300*
FRI-SUN $350*

5-hour hire | Minimum spend $1,500
*December hire add $100

This space features an exclusive bar and overlooks the
covered lawn bowls area, making it ideal for hosting big
gatherings, weddings, shows or expos.

HDMI CABLE
98" TV TWO 75" TV
MICROPHONE
BUILT-IN SPEAKERS
PRIVATE RESTROOMS

CAPACITY:
180 SEATED

HALF DAY $200
FULL DAY $250

Privately located behind the Bistro, this space

offers seating for up to 60 people and is ideal

for intimate gatherings, memorial services, or
conferences.

TV SCREEN
HDMI CABLES
MICROPHONE

CAPACITY:
60 SEATED




Chicken, mayo & lettuce
Ham, cheese, tomato & mustard
Mixed salad, tomato relish

Ham, cheese & tomato on
Turkish bread

Chicken & pesto milk bun slider
Smoked salmon wrap

Mini beef pies

Sausage rolls

Mini cheeseburger

Meatball skewers in BBQ Sauce
Wedges

Condiments

Spinach & feta filo
Tempura asparagus spears
Pumpkin arancini
Marinated Kalamata olives

Korean chicken bao bun
Vegetable spring rolls
Beef dim sims

Money bags

Prawn crackers

3 pizzas of your choice
Garlic pizza bread

Jam & cream

Mini cakes
Mini croissants
Mini muffins




Succulent oregano & lemon chicken

Grilled pork sausages with caramelised fennel & onion
Spiced rump steak

Greek lamb with fragrant dukkah spice & lemon

Moroccan barramundi with tangy tomato & kalamata olive
Paprika-rubbed pork collar with savoury apple gravy
Atlantic salmon with lemon caper butter & fresh watercress
Honey soy glazed crispy skin chicken

Creamy potato, bacon, shallot & dill with mustard maple sour cream
Crisp shredded cabbage, carrot & parsley sprouts with french vinaigrette
Sweet corn kernels, tomato, rocket, coriander & pepitas

Honey-roasted pumpkin, rocket, coriander & turmeric

Earthy beetroot, red onion, spinach with balsamic

Golden roasted potatoes with garlic & rosemary butter

Colourful roast vegetables with maple & thyme (pumpkin, carrot, onion)

Fragrant saffron rice with shallots & fried onion

Steamed mixed vegetables with parsley butter (broccoli, cauliflower, carrot, beans)

Fresh Asian greens with ginger & sesame seeds (broccolini, bok choy, green beans)

Hearty vegetable ratatouille with chickpeas & basil (eggplant, zucchini, red onion, capsicum)

Silky vanilla bean panna cotta with passionfruit coulis & raspberry cream

Refreshing tropical fruit salad with chantilly cream, honey almonds & toasted pepitas
Warm chocolate cake with rich chocolate ganache, cream & blueberries

Light pavlova with whipped cream, caramelised pineapple & toasted coconut

Classic vanilla sponge with strawberry jam, chantilly cream & fresh strawberries
Delectable crepe suzette with orange, whipped cream, candied walnut & chocolate bites




Slow-cooked Moroccan lamb rump,
pumpkin, cous cous, tzatziki drizzle (DFO)

Mooloolaba king prawns, fresh vermicelli
salad, Nam Jim sauce (DF, GF)

Salt & pepper pork belly, green apple salsa,
pickled red onion, aioli (DF, GF)

Sydney rock oysters, (4) wakame & sesame
salad (DF, GF)

Mediterranean vegetable mille-feuille, roast
tomato vinaigrette (DF, GF, Vegan)

Crispy lamb cutlet, garlic mash, charred baby beetroot, spinach
(GFO, DF)

Teriyaki salmon, coconut rice, snake beans, lime (GF, DF)

Confit duck leg, sweet potato puree, asparagus, cherry jus
(GF, DFO)

Porcini dusted eye fillet, truffle mash, roasted leek, shiraz jus
(GF, DFO)

Seared chicken breast, broccolini,
buttered scallion potatoes, mustard bechamel sauce
(GFO, DFO)

Raspberry chocolate cake, raspberry coulis,
cream, mint salad (GF, DFO)

Apple rhubarb tart, blueberry jam, vanilla
double cream (DFO)

Vanilla bean panna cotta, butterscotch
sauce, popcorn, strawberries (GF)

Pavlova, fresh fruit salad, chantilly cream,
passion fruit coulis (GF, DFO)




$45pp FOR 2 HOURS (MINIMUM 15 PEOPLE)

House tap beer, house wine & soft drinks.

Contact our Functions Manager for list of included beverages.

Enjoy the flexibility of a consumption tab, and pay only for
the drinks your guests consume. You select the limit and

inclusions.

Allow your guests to purchase their drinks from the bar.




Lorme Lo (Londetione

« A non-refundable deposit of the room hire is required for all
Function Bookings.

« A $40 pre-authorisation is required for all Barefoot Bowls
bookings.

- Function is not confirmed until room hire is paid.

« All bookings in the Function Centre are for a duration of 5
hours. Bump-in & out is at the Functions Manager's
discretion.

« Half-day bookings are set at 4 hours.

« Full day bookings are set at 6 hours.

o Any extension of these hours will incur an additional
fee of $100 per hour. Extension past 11.30pm is not
permitted.

« Final numbers & catering selections are due 14 days in
advance.

o Including dietary requirements.

- No outside food or beverage is permitted into the club for
consumption by the organisers or persons attending the
function.

« Celebration cakes are at managements discretion. A
cakeage fee of $3pp will be applied if organisers wish to
have their cake cut with cream & seasonal berries.

« A 15% surcharge will be applied to the catering bill on
public holidays.

« No outside alcohol is permitted.

- Bar tabs are to be settled at the conclusion of your
function, payable by cash, credit card or EFTPOS.

« If a beverage package has been purchased all members
of your function must be included, excluding minors.

Bookings will be considered tentative & held for 7 days
until the deposit and a completed Function agreement
have been received.

. Payments can be made by cash or credit card (Visa,

MasterCard, Bankcard, EFTPOS), or direct deposit.
Management reserves the right to alter or change the
selections and prices in this pack at any time.

Club Management reserves the right to cancel the
booking if the agreement and deposit are not received
by the due date.

Final payment must be paid in full 7 days before
the booking date, excluding consumption bar tabs.

A written notice is required for all cancellations.

A full refund will be issued if cancellation occurs with
30 days or more notice.

Only the deposit will be reimbursed if cancelled within
30 days.

Cancellations within seven (7) days from booking date,
will result in the entire amount forfeited.

If there is wet weather on the scheduled day of the
event, there is the possibility of green closure. If this is
the case, we will inform you as soon as possible that
bowls will be cancelled. Barefoot bowls cannot be
played on wet/damp greens as it can cause major
damage to the surface.

For cancelled barefoot bowls events we will refund any
bowls fees paid. The catering for your event must go
ahead as planned, and therefore your group will be
relocated into the clubhouse, where you can enjoy our
other facilities.

« Management and staff will abide by all conditions set

down in the Liquor Licensing Act.

The use of confetti or table scatters is not
permitted.

If an event requires cleaning beyond standard
procedures, organisers will be responsible for any
additional costs.

Club Helensvale reserves the right to cancel a
booking if booked under false pretences.
Organisers are financially responsible for any
damage sustained to the club, by the organiser or
guests in any part of the Club.

The club will not accept any responsibility for
damage or loss of merchandise left in the club
before, during or after the function. Organisers
should arrange their own insurance or security for
these items.

The Club reserves the right to exclude or eject any
or all objectionable persons from the function or
Club premises without liability.

Dress regulations and all other Club rules apply.
Minors must remain under the direct supervision of
their parents at all times.

Minors must not obtain, consume, or remove
alcohol from the licensed premises.

Flat sole footwear (e.g. thongs) or bare feet only
for barefoot bowls.

No sitting on the edge of the bank.

No drinks are to be taken onto the bowling greens.

« Some bookings may require a dedicated security

guard. This will be charged to the organiser at a rate or
$65 p/hour for the duration of the booking.

« Club Helensvale does not accept bookings for 18th

19th, 20th or 21st birthdays.

« Club Helensvale does not accept bookings for Bucks or

Hens parties.



