
T H E  M U S I C I A N S  C L U B

V .M C FG 2 0 19 M A R

FUNCTI ON 
GUI DE



W ELC OM E TO  TH E 
M USIC IANS C LUB

Our Function Team has had many
years of experience in catering for
Corporate, Wedding and Sporting
Events from an intimate Wedding to a
large scale Expo.  
 
We offer a creative and flexible
approach to your needs.  
 
Our professional staff will ensure your
event is stress free and leaves your
guests with a positive impression.

Michael Boland 
Club General Manager

O u r  ev en t  w en t  v er y
s m o o t h ly ,  t h a n k s  t o  y o u .
w e w o u ld  b e  m o r e  t h a n
h a p p y  t o  h o ld  o u r  Ten a n t
L u n c h eo n  t h er e  a ga in . '

-  T a m m y   
   C o m p a s s  H o u s in g



AUDITORIUM

Fun c t i on  Fa c i l i t i e s

We offer discounts on room hire costs when packaged with our catering plans.  
Talk to our Functions Manager about a tailored functions package.  

Call (08) 8088 1777 or email functions@musiciansclub.com.au

 
 

H I R E  I N C L U D E S F U L L  E VE N T
P L A N N I N G A N D  C O O R D I N A T I O N  B Y

O U R  P R O F E SSI O N A L  ST A F F

Our largest single function room, ideal 
for any event ranging from 150 – 300 people.  

Suitable for wedding receptions, corporate
conferences, concerts & functions. Featuring a
large stage with a changing room either side,
polished wooden floors perfect for dancing.



We offer discounts on room hire costs when packaged with our catering plans.  
Talk to our Functions Manager about a tailored functions package.  

Call (08) 8088 1777 or email functions@musiciansclub.com.au

C la s s r o o m  15 0  
 
 

T h ea t r e  St y le  2 5 0  
 
 

S i t  D o w n  /  B a n q u et  2 0 0  
 
 

C o c k t a i l  3 0 0  
 

Built in the 1970's our Auditorium is
truly a unique and marvellous addition
to a club with such a grand history.
With private bar facilities and it own
modern catering kitchen attached any
function can be easily arranged with
the following guest guidelines in mind.

AUDITORIUM

Fun c t i on  Fa c i l i t i e s



IVORY

Fun c t i on  Fa c i l i t i e s

We offer discounts on room hire costs when packaged with our catering plans. 
Talk to our Functions Manager about a tailored functions package. 

Call (08) 8088 1777 or email functions@musiciansclub.com.au

 
 

H I R E  I N C L U D E S F U L L  E VE N T
P L A N N I N G A N D  C O O R D I N A T I O N  B Y

O U R  P R O F E SSI O N A L  ST A F F

Formerly the high-end dining restaurant 
the Ivory Room is appointed with chandeliers

and private amenities. With direct access from
the kitchen and the private bar & lobby, any

catered function will be second to none in the
Ivory Room. On warmer nights enjoy access to  

your own private balcony. 



We offer discounts on room hire costs when packaged with our catering plans.  
Talk to our Functions Manager about a tailored functions package.  

Call (08) 8088 1777 or email functions@musiciansclub.com.au 

C la s s r o o m  60  
 
 

T h ea t r e  St y le  10 0  
 
 

S i t  D o w n  /  B a n q u et  8 0  
 
 

C o c k t a i l  12 0  
 

Perfectly suited for Club and Corporate
dinner events, moderately sized
lectures and presentations or family
gatherings, The Ivory Room offers a fully
self contained private function
experience and can be easily arranged
with the following guest guidelines in
mind.

IVORY

Fun c t i on  Fa c i l i t i e s



TWILIGHT

Fun c t i on  Fa c i l i t i e s

We offer discounts on room hire costs when packaged with our catering plans.  
Talk to our Functions Manager about a tailored functions package.  

Call (08) 8088 1777 or email functions@musiciansclub.com.au 

 
 

H I R E  I N C L U D E S F U L L  E VE N T
P L A N N I N G A N D  C O O R D I N A T I O N  B Y

O U R  P R O F E SSI O N A L  ST A F F

The Twilight Room is our most intimate space.
With a very large outdoor balcony space and

floor to ceiling windows for ample natural light
this space is perfect for those smaller private

gatherings or training sessions.



We offer discounts on room hire costs when packaged with our catering plans.  
Talk to our Functions Manager about a tailored functions package.  

Call (08) 8088 1777 or email functions@musiciansclub.com.au 

C la s s r o o m  2 0  
 
 

T h ea t r e  St y le  5 0  
 
 

S i t  D o w n  /  B a n q u et  3 0  
 
 

C o c k t a i l  60  
 

This room is well lit with natural light
from the largest of the two balconies &
is suitable for smaller gatherings and
corporate events.

TWILIGHT

Fun c t i on  Fa c i l i t i e s



TW ILIGH T &  IVORY

Fun c t i on  Fa c i l i t i e s

We offer discounts on room hire costs when packaged with our catering plans.  
Talk to our Functions Manager about a tailored functions package.  

Call (08) 8088 1777 or email functions@musiciansclub.com.au

 
 

H I R E  I N C L U D E S F U L L  E VE N T
P L A N N I N G A N D  C O O R D I N A T I O N  B Y

O U R  P R O F E SSI O N A L  ST A F F

The Twilight Room & Ivory Room are easily
combined into one large space offering access
to all amenities, bar & kitchen facilities and two

private outdoor balconies. 



We offer discounts on room hire costs when packaged with our catering plans.  
Talk to our Functions Manager about a tailored functions package.  

Call (08) 8088 1777 or email functions@musiciansclub.com.au

C la s s r o o m  8 0  
 
 

T h ea t r e  St y le  15 0  
 
 

S i t  D o w n  /  B a n q u et  12 0  
 
 

C o c k t a i l  2 0 0  
 

Combining both Twilight & Ivory into
one large space makes the perfect
venue for a formal dinner, cocktail party
or wedding reception.

TW ILIGH T &  IVORY

Fun c t i on  Fa c i l i t i e s



SELEC T  2  OP TIONS 
FOR M AIN  C OURSE

Alt erna t e  drop  3  c ourse  s e t  men u

E N TR E E

A DD S I DE S  T O S H A RE  
M I X E D G A RDE N  S A L A D + $ 3 P P  
S T E A M E D V E G E T A B L E  M E DL E Y + $ 4 P P  

DE S S E R T

MAIN

Soup of the Day
Chefs selection of our daily seasonal soup 

Bread & Butter Pudding
with caramel sauce & vanilla Ice-cream 

Pavlova with Mixed Berry Compote
with mint & whipped cream

Slow Roasted Lamb or Pork
served with roast potatoes, pumpkin  
& gravy 

Battered Hoki Fish Fillets
served with crunchy chips & lemon aioli 

Crumbed Chicken Breast Schnitzel
served with crunchy chips & gravy 

Salt & Pepper Squid 
served with crunchy chips & lemon aioli 

Vegetarian Rigatoni
pasta served in a roast pumpkin, creamy 
pesto, spinach, pine nuts sauce with 
parmesan



SELEC T  2  OP TIONS 
FOR EAC H  C OURSE

Alt erna t e  drop  2  or  3  c ourse  c us t om men u

E N TR E E

I N CL U DE S  
 
A  W A RM  DI N N E R ROL L  W I T H  B U T T E R FOR
E A CH  G U E S T .  
 
A  B OW L  OF L E A FY S A L A D DRE S S E D I N
H ON E Y &  A P P L E  CI DE R V I N E G A R P E R
T A B L E  T O S H A RE .  
 
A  B OW L  OF S T E A M E D S E A S ON A L
V E G E T A B L E  M E DL E Y P E R T A B L E  T O
S H A RE .

MAIN

Traditional Chicken Caesar Salad
with crispy bacon, croutons & boiled egg 

Salt & Pepper Squid
served on leafy salad with lemon aioli 

Parmesan & Chive Arancini (v)
served with tomato & basil passata 

Traditional Bruschetta (v)
with tomato, basil, spanish onion, parmesan 
& balsamic glaze 

Satay Chicken
with crispy noodle salad

Porterhouse Steak with Red Wine Jus
served with thyme roasted potatoes 

Herd Stuffed Chicken Breast
served on a bed of sweet potato mash with 
creamy white wine sauce 

Baked Freshwater Barramundi
served on a bed of garlic mash with  
lemon butter sauce 

Spiced Lamb Rump
served on a bed of sweet potato mash  
with mint jus 

Braised Cannelloni
filled with roasted tomatoes & topped 
with parmesan crumb



SELEC T  2  OP TIONS 
FOR EAC H  C OURSE

Alt erna t e  drop  2  or  3  c ourse  c us t om men u

DE S S E R T

Apple & Rhubarb Crumble
with vanilla ice-cream 

Marscarpone Panna Cotta
with mixed berries 

Lemon Cheesecake
with lemon crisps & double thick cream 

Passion Fruit Tart
with italian meringue



SELEC T  2  OP TIONS 
FOR EAC H  C OURSE

T h e Musi c ian s  C lub Premi um    
2  or  3  c ourse  a l t erna t e  drop  men u

E N TR E E

I N CL U DE S  
 
A  W A RM  DI N N E R ROL L  W I T H  B U T T E R FOR
E A CH  G U E S T .  
 
A  B OW L  OF L E A FY S A L A D DRE S S E D I N
H ON E Y &  A P P L E  CI DE R V I N E G A R P E R
T A B L E  T O S H A RE .  
 
A  B OW L  OF S T E A M E D S E A S ON A L
V E G E T A B L E  M E DL E Y P E R T A B L E  T O
S H A RE .

MAIN

King Prawn Cocktail
with cos lettuce & seafood sauce 

Grilled Chicken Thigh
with capsicum peperonata, rocket &  
basil oil 

Fetta & Caramelised Onion Tart (v)
dressed with a rocket & fennel salad 

Rare Roast Beef Carpaccio
with horseradish cream & a bitter  
leaf salad 

Confit Salmon
with nicoise salad

Beef Fillet Mignon in Red Wine Jus
served with thyme roasted potatoes 

Caprese Stuffed Chicken Breast
served on a bed of creamy mash & 
hollandaise sauce with pesto 

Snapper Baked in Dill & Lemon
served on a bed of roasted leek mash 

Crispy Pork Belly
with vietnamese salad & nam jim sauce 

Spiced Lamb Rump
served on a bed of sweet potato mash  
with mint jus



SELEC T  2  OP TIONS 
FOR EAC H  C OURSE

T h e Musi c ian s  C lub Premi um 
2  or  3  c ourse  a l t erna t e  drop  men u

DE S S E R T

Apple & Rhubarb Crumble
with vanilla ice-cream 

Chocolate Bavarios
flavoured with Tia Maria 

Personal Cheese Platter 
3 cheese serve with dried fruit & crackers 

Passion Fruit Tart
with italian meringue



C A N A P E S   

SE L E C T  3  O F  E A C H  O P T I O N

H O T  O P T I O N S

FUNCTION
CATERING

CO LD  O P T IO N S

F o r  t h a t  c o c k t a i l  p a r t y
exp er ien c e  o r  a s  a  s t a r t er  f o r
y o u r  w ed d in g gu es t s ,  o u r
c a n a p e r a n ge i s  o f  t h e  h igh t es t
s t a n d a r d  a n d  s u r e  t o  p lea s e
ev er y o n e .

1. Parmesan & Chive Arancini
with roasted garlic aioli

2. Salt & Cayenne Pepper Calamari
with lemon zest aioli

3. Marinated Lamb Skewers
rosemary & garlic with salsa verde

4. Satay Chicken Skewers
with peanut sauce

5. Prawn Twisters
with sweet chilli sauce

6. Mini BBQ Chicken Pizza
4 slices per pizza

7. Assorted Cocktail Quiche
loraine & bacon 

8. Steamed Dim Sum
with soy dipping sauce

1. Bruschetta Bites
tomato, basil, spanish onion & olive oil

2. Roast Capsicum & Spinach Frittata
with matured parmesan & onion

3. Rare Roast Beef
on a crisp horseradish crouton

4. Smoked Salmon Mousse 
with dill cream on vol au vents

5. Pea & Prawn Crostini

6. Hummus with Grilled Pita Bread

7. Baby Bocconcini & Cherry Tomato (v)
with basil on a cocktail skewer

8. Vegetable Crudites
with dipping sauce



1. Trio Cheese Platter
A selection of three gourmet 
cheeses (200gm each) 
served with dried fruits, water 
crackers, roasted nuts & 
accompanying fruit paste 

2. Sandwich Platter
5 assorted sandwiches & 
5 assorted wraps using 
seasonal fillings 

3. Yum Cha Platter
20 curry samosas 
20 vegetable spring rolls 
20 dim sum 

4. Crudites, Dips & Flat Bread
Trio of dips, with grilled flat 
bread & julienne vegetables 

5. Satay Chicken Skewers
25 pcs 

P L A T T E R S   

E A C H  P L A T T E R  SE R VE S 10

FUNCTION
CATERING

F o r  t h a t  c o c k t a i l  p a r t y
exp er ien c e  o r  a s  a  s t a r t er  f o r
y o u r  w ed d in g gu es t s ,  o u r
c a n a p e r a n ge i s  o f  t h e  h igh t es t
s t a n d a r d  a n d  s u r e  t o  p lea s e
ev er y o n e .

6. Bakers Pastry Platter
15 cocktail sausage rolls 
15 cocktail pies 
15 cocktail pasties 

7. Fisherman's Platter
15 cocktail fish 
25 salt n pepper squid 
15 prawn twisters 

8. Fresh Fruit Platter
assorted seasonal fruits  

9. Assorted Petit Fours
a selection of cakes & slices 

10. Chargrilled Vegetables
25 veggie skewers 

11. Hot & Spicy Chicken Wings
50 pcs 

12. Moroccan Lamb Skewers
25 pcs



1. Fruit Tartlets

2. Cheesecake Bites

3. Chocolate Mousse Cups

4. Passionfruit Panna Cotta

5. Frangipani  Tart

6. Seasonal Fruit Skewers
with vanilla yogurt

1. Fresh Fruit Platter
assorted seasonal fruits 

2. Assorted Petit Fours
a selection of cakes & slices

D E SSE R T  C A N A P E S   

SE L E C T  3  O P T I O N S

D E SSE R T  P L A T T E R S 

E A C H  P L A T T E R  SE R VE S 10

FUNCTION
CATERING

So m et h in g s w eet  t o  c o m p l im en t
y o u r  d in n er  o r  r o u n d  o u t  y o u r
f u n c t io n .



Talk to us about your function decoration
requirements. Hosts are welcome to bring
their own decorations for their event once
discussed with out functions manager. We
may also be able to arrange limited table
decoration upon request.

We do make acceptions on our outside
food policy when it comes to pre-arranged
celebration cakes. We are happy to store
your celebration cake on request. 
 
If you would like your cake cut and served
there is a $2 per person charge for plates,
cutlery and napkins.

D E C O R A T I O N S

C A K E S

Linen is available for all function room hire
in either black or white and is included in
our room hire fee.  Additional Linen can be
hired on request at $7 per sheet.

L I N E N

Additional food and beverage staff can be
hired for your event. Talk to us about a
competitive staffing package.

We can provide projectors and
accompanying cables to plug your laptop
into as well as wireless microphones and
independent speakers on request. However
this must be organised on booking as we
cannot guarantee availability if requested on
the date.

Private bookings for entertainment can be
accommodated. Please talk to our functions
manager who can help offer
recommendations or ensure our space is
suitable for your chosen performers. 

Our courtesy bus and driver can be
arranged to pick up and drop off your
guests. Please talk to us for more details on
availability of the bus and our driver.

SE R VI C E  ST A F F

A U D I O  VI SU A L  E Q U I P ME N T

MU SI C  &  E N T E R T A I N ME N T

C O U R T E SY  B U S

FUNC TION EX TRAS



To avoid any misunderstandings we ask
that you read through our event terms &
conditions before confirming your booking.  
 
It is the event hosts responsibility to make
further enquiries with our functions
manager if any of our terms and conditions
are not fully understood.

Tentative bookings will be held for seven
(7) days and are not guaranteed. Should
the booking confirmation form not be
received within seven (7) days, we reserve
the right to cancel the tentative booking at
any time, without further notice. 
 
A signed booking form with valid credit
card details is required to secure your
chosen event date and venue.

Final numbers and catering must be
confirmed fourteen (14) days prior to your
event date. This final number will be the
amount charged regardless of how many
guests arrive on the day. Last minute
changes with no less than 24 hours notice
before your event my be considered but
cannot be guaranteed. 
 
Catering will not be confirmed until
payment is received by our accounts
department. To assist with this please
ensure your payment details are correctly
printed on the booking confirmation form.

All prices quoted are inclusive of GST.
Prices are correct at the time of printing
and are subject to change without notice.

E VE N T  B O O K I N G A GR E E ME N T

T E N T A T I VE  &  C O N F I R ME D
E VE N T  B O O K I N GS.

F I N A L  N U MB E R S &  C A T E R I N G

P R I C E S

Full payment of room hire, catering and pre-
arranged bar tabs is due fourteen (14) days
prior to your event. All prices are inclusive of
GST. Large scale events may require a 10%
deposit upon confirmation.  
 
Payments are accepted via Invoice payment
either Cash, Cheque or EFT or via EFTPOS or
Credit Card charge.

Any Cancellations must be made in writing
to our functions manager fourteen (14) days
prior to your event date, to avoid being
charged the full payment. Cancellations
within the fourteen (14) day time period will
forfeit their deposit and any cost for catering
that has been incurred.  
 
Non-appearance without said notification
will not be acceptable for a refund. Full event
payments are not refundable & are not
transferable for any other product or
service.

If management has reason to believe that
the behaviour of your guests or purpose of
your function will or could affect the smooth
running of our business or reputation, we
reserve the right to remove the individual(s)
from the premises or cancel the event at any
point, including during or after.

Event guests are still subject to the same
dress code policy the entire club requires as
a condition of entry. Please discuss with us
what our dress code rules are to avoid any
of your guests being refused entry.

PA Y ME N T

R E F U N D S &  C A N C E L L A T I O N S

C O MP L I A N C E

D R E SS R E GU L A T I O N S

TERM S &  C ONDITIONS



A L L  P R I C E S A R E  SU B J E C T  T O  C H A N GE  U N T I L
F I N A L  PA Y ME N T  I S  R E C E I VE D .

We do not accept responsibility for damage
or loss of any guests property brought onto
or left on the premises. Hosts of events are
financially responsible for any damages
sustained to our venue, property, fittings,
fixtures or equipment. Credit card details
are taken as a precaution before your
event and any damages will be charged if
applicable.

Where matters beyond the reasonable
control of the Broken Hill Musicians Club
prevent us from fulfilling our obligations
under this contract, the host agrees to
release the Broken Hill Musicians Club
from any liability or loss incidental or
consequential to such matters.

R E SP O N SI B I L I T Y

F O R C E  MA J E U R E

Persons under the age of 18 years must be
accompanied at all times by a parent or
legal guardian. Most areas of the club
outside of our private function rooms are
restricted and under no circumstances
should minors be allowed in these areas. 

The Broken Hill Musicians Club is a fully licensed registered club. All persons under the age
of 18 must be supervised at all times by a legal guardian and are not permitted in restricted
areas of the club. All guests must provide satisfactory ID upon entry to the club. Non-
Members and guests are permitted into private function rooms however it is a legal
requirement for all patrons to be correctly signed in as or by a member in-order to access
the public areas of the club. 
 
Under no circumstances is any member or guest permitted to bring food or drink onto the
premises. 
 
The Registered Clubs Act 1976 states ‘Any person who sells or supplies liquor to an
intoxicated person on Registered Club Premises is guilty of an offence. Maximum Penalty
$5,500. The Responsible Service of Alcohol is supported by the Broken Hill Musicians Club
Ltd staff and Management. We thank you in advance for your understanding and co-
operation in ensuring your function is enjoyable and not disrupted by any anti-social
behavior. As organisers of this event, you are responsible for any damages that may occur
and we reserve the right to charge back any ancillary costs incurred.

Unfortunately we do not cater for Minors
Birthday parties or 18th, 19th, 20th or 21st
Birthday parties.

Security guards may be required for large
functions and costs maybe incurred. Security
guards, if required will be set at 1 guard per
50 guests at the contracted cost.

MI N O R S

L I C E N SE D  P R E MI SE S

B I R T H D A Y  PA R T I E S

SE C U R I T Y

TERM S &  C ONDITIONS



I have read through the terms & conditions stated within this document and understand that it
is a legally binding contract and that the Broken Hill Musicians Club reserves the right to
refuse entry without exception.

I authorised the Broken Hill Musicians Club to
debit this credit card for the agreed deposit.

SIGNATURE

NAME ON CARD

SIGNATURE

CARD NO#

EXP DATE CVC

PRINT NAME

DATE

B O O K I N G D E T A I L S

VE N U E

D E C L A R A T I O N

C O MME N T S

C R E D I T  C A R D  D E T A I L S

GU E ST SR E Q U I R E D

Y    /    N

Y    /    N

BOOKING C ONFIRM ATION

HOSTS NAME:

EVENT TITLE:

BOOKING DATE:

AUDITORIUM:

TWILIGHT ROOM

IVORY ROOM

NO# OF GUESTS:

CATERING:

PRIVATE BAR:

PROJECTOR

P/A EQUIP

WHITEBOARD

HOSTS PH:

HOSTS EMAIL:

BOOKING TIME:


