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“Discover the North Shore’s 
Best Kept Secret” 
 
Congratulations on your Engagement and thank you for your 
enquiry. 
 
At Avondale Golf Club we understand the importance of this special 
day in your life and look forward to working with you to help make it 
one of the happiest and most memorable. 
 
Avondale’s Clubhouse was built circa 1927 and has a private 
bushland outlook set in the beautiful surrounds of Ku-ring-gai 
Chase National Park. The Clubhouse can host up 180 guests with a 
lovely sitting room also available for the Bridal party to relax in 
during the course of the reception. The clubhouse features a warm 
character with a stylish and intimate interior and offers an 
abundance of natural light.  
 
Manicured lawns and gardens can provide the perfect location for 
your ceremony and the golf course provides a beautiful backdrop 
for photos. In fact, in 2001, the Club and the course became a 
Certified Audubon Cooperative Sanctuary, the only one to gain this 
prestigious award to date in New South Wales. The aim of the 
Audubon International Society is to 'conserve and restore natural 
eco-systems, wildlife and habitat for the benefit of humanity'.  
 
Our professionalism and attention to detail will ensure the success 
of your Wedding. Please find attached details regarding our 
Wedding packages. We would be delighted to introduce our 
facilities to you in person and discuss your requirements for your 
special day. 
 
Should you require any further information or would like to discuss 
future availability, please do not hesitate to contact our Wedding  
Co-ordinator.  
 
We look forward to the opportunity of welcoming you and your 
guests to Avondale Golf Club. 
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Bronze Package 
 
 
 
Dinner Menu 
 
Three Course Menu, Selected from our Bronze/Silver Menu 
Selection or the Silver Buffet Menu, Followed by Freshly Brewed 
Coffee, a Variety of Twinning Teas and After Dinner Mints.  
 
Beverages 
 
4 1/2 Hours of our Select Beverage Package including Australian 
Sparkling Wine, Local Tap Beer, House Select Red and White 
Wine, Soft Drinks, Orange Juice and Mineral Water. 
 
 
Bronze Inclusions: 
 

• 41/2 Hours Venue Hire Commencing with Pre-Dinner Drinks 
• Personalised Avondale Menu Cards on each Table 
• Dressed Bridal and Cake Table 
• Dressed Gift Table 
• Dance Floor 
• Personalised Avondale Guest List 
• Private Bridal Sitting Room 
• Golf Carts & Guide for on Course Photography of the Bridal 

Party  
 
 
$99.00 per person All Inclusive 
Minimum Number of 70 People Applies. 
Under 70 Guests a Room Hire Charge of $500 Applies. 
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Silver Package 
 
 
Dinner Menu 
 
Three Course Menu, Selected from our Bronze/Silver Menu 
Selection or Silver Buffet Menu, Followed by Freshly Brewed 
Coffee, a Variety of Twinning Teas and After Dinner Mints.  
 
Beverages 
5 Hours of our Select Beverage Package including Australian 
Sparkling Wine, Local Tap Beer, House Select Red and White 
Wine, Soft Drinks, Orange Juice and Mineral Water. 
 
 
Silver Inclusions:  
 

• 5 Hour Venue Hire Commencing with Pre-Dinner Drinks 
• Scattered Rose Petals as Table Decorations for each of your 

Guest Tables 
• Choice of Clear or Opaque Tea Light Candles on Guest and 

Bridal Tables 
• Personalised Avondale Menu Cards on each Table 
• Dressed Bridal and Cake Table 
• Dressed Gift Table 
• Dance Floor 
• Personalised Avondale Guest List 
• DJ - Full Song List Provided for Your Selection 
• Private Bridal Sitting Room 
• Golf Carts & Guide for On Course Photography of the Bridal 

Party 
 
$112.00 per person All Inclusive 
Minimum Number of 70 People Applies. 
Under 70 Guests a Room Hire Charge of $500 Applies. 
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Gold Package 
 
On Arrival 
 
Chef’s Selection of 2 Hot or Cold Canapés with Pre Dinner Drinks. 
 
Dinner Menu 
 
Three Course Menu, Selected from our Gold/Platinum Menu 
Selection or Gold Buffet Menu, Followed by Freshly Brewed Coffee, 
a Variety Of Twinning Teas and After Dinner Mints. 
 
Beverages 
5 Hours of our Select Beverage Package including Australian 
Sparkling Wine, Local Tap Beer, House Select Red and White 
Wine, Soft Drinks, Orange Juice and Mineral Water. 
 
Gold Inclusions:  
 

• 5 Hour Venue Hire Commencing with Pre-Dinner Drinks 
• A Long and Low Floral Arrangement for the Bridal Table 

Featuring Seasonal Flowers 
• Standard Bouquet of Fresh Seasonal Flowers to meet your 

Colour Specifications within a Glass Vase for each of your 
Guest Tables 

• Scattered Rose Petals as Table Decorations for each of your 
Guest Tables 

• Choice of Clear or Opaque Tea Light Candles on Guest and 
Bridal Tables 

• Your Choice of Chair Covers with Coloured Sash 
• Personalised Avondale Menu Cards on each Table 
• Dressed Bridal and Cake Table 
• Dressed Gift Table 
• Dance Floor 
• Personalised Avondale Guest List 
• DJ - Full Song List Provided for Your Selection 
• Sunday Lunch for 2 People 
• Private Bridal Sitting Room 
• Golf Carts & Guide for On Course Photography of the Bridal 

Party 
 

$127.00 per person All Inclusive 
Minimum Number of 70 People Applies. 
Under 70 Guests a Room Hire Charge of $500 Applies. 
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Platinum Package 
 
On Arrival 
 
Chef’s Selection of 3 Hot or Cold Canapés with Pre Dinner Drinks. 
 
Reception Menu 
 
Three Course Alternately Served Menu from our Platinum Menu 
Selection or Our Gold/Platinum Buffet Menu, Followed by Freshly 
Brewed Coffee, a Variety of Twinning Teas and After Dinner Mints. 
 
Beverages 
 
5 1/2 Hours Of our Deluxe Beverage Package Including Australian 
Sparkling Wine, Local Tap Beer, House Select Red and White 
Wine, Soft Drinks, Orange Juice and Mineral Water. 
 
Platinum Inclusions:  
 

• 5 1/2 Hour Venue Hire Commencing with Pre-Dinner Drinks 
• A Long and Low Floral Arrangement for the Bridal Table 
• Your Choice of Standard Table Centre Pieces Featuring a 

Glass Vase or Candelabra with Seasonal Flower 
• Choice of Clear or Opaque Tea Light Candles on Guest and 

Bridal Tables 
• Your Choice of Chair Covers with Coloured Sash 
• Personalised Menu Cards on Each Table 
• Dressed Bridal and Cake Table 
• Dressed Gift Table 
• Dance Floor 
• Personalised Guest List 
• DJ - Full Song List Provided for your Selection 
• Sunday Lunch for 4 People 
• Private Bridal Sitting Room 
• Golf Carts & Guide for on Course Photography of the Bridal 

Party 
 

$139.00 per person All Inclusive 
Minimum Number of 70 People Applies. 
Under 70 Guests a Room Hire Charge of $500 Applies. 
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Bronze & Silver Package  
Three Course Menu Selection 
 
Entrée 
 

• Butternut Pumpkin Soup and Ginger Chips Drizzled with 
Crème Fraiche 

 

• Cream of Asparagus Soup with Smoked Chicken 
 

• Traditional Caesar Salad with Bacon, Parmesan & Lightly 
Toasted Croutons 

 

• Sweet Chilli Smoked Chicken with Crisp Sesame Wonton 
Salad 

 

• Crispy Thai Beef Salad with Glass Noodles Flavoured with 
Chilli & Coriander 

 

• Spinach and Ricotta Tortellini “alla Panna” with Garlic 
Cream, Pinenuts, Shaved Parmesan and Drizzled with  
Sun-dried Tomato Oil 

 
Main Course 
 

• Rack of Lamb with a Grilled Polenta Cake, Vegetable 
Ratatouille & Rosemary Glaze 

 

• Grain Mustard Crusted Beef Tenderloin on a Sweet Potato 
Galette with Wild Mushroom Ragout 

 

• Breast of Chicken Wrapped in Proscuitto over Char grilled 
Vegetables Pesto Sauce and Jus 

 

• Char Grilled Snapper Fillets on Smashed Kipflers and Garlic 
Aioli 

 

• Pepper Roasted Veal Loin with Baby Carrots, Garlic 
Dauphinoise & Thyme Jus 

 

• Chinese Spiced Chicken Breast on Steamed Asian Greens, 
Jasmine Rice & Ginger Soy 

 

• Mushroom and Pea Risotto Cakes with a Lemon Thyme 
Sauce 

 
Dessert 
 

• Individual Lemon Tart with Raspberry Coulis 
 

• Fresh Strawberries marinated in Grand Marnier Liquor 
 

• Apple and Rhubarb Crumble with Double Cream 
 

• Individual Pavlova with Sliced Seasonal Fruit, and 
Passionfruit 

 

• Traditional Crème Caramel with Seasonal Berries 
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Bronze & Silver Package  
Buffet Menu  
 
 
Cold Dishes 
 
Mediterranean Antipasto including Cold Meats 
Potato Salad with Grain Mustard Dressing 
Greek Salad with Fetta Cheese 
Traditional Caesar Salad 
Capri Salad of Vine Ripened Tomatoes with Mozzarella and Red 
Basil 
 
Assorted Dressings and Condiments 
 
Hot Dishes 
 
Beef Medallions with Forest Mushroom Sauce 
Roast Pumpkin and Goats Cheese Ravioli in tomato sauce 
Crispy Fried Fish Fillets with Oriental Pepper Sauce 
Stir fried Chicken with Asian Greens 
 
Medley of Hot Buttered Seasonal Vegetables 
Steamed Jasmine Rice 
 
Dessert 
 
Selection of Cakes, Tarts and Home Made Bruleé,  
Fresh Sliced Fruit and Cream  
Assortment of Australian Cheeses & Dried Fruit 
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Gold & Platinum Package  
Three Course Menu Selection 
 
Please select from the Bronze/Silver Menu Selection and the 
following additional items; 
 
Entrée 
 

• Avondale’s Seafood Chowder with Saffron and Dill 
 

• Organic Tomato and Basil Tart with Salad Greens 
 

• Mediterranean Tower with Grilled Marinated Vegetables, 
Oven Dried Roma Tomato, Crispy Pancetta, Toasted Goats 
Cheese and Pesto Dressing 

 

• Warm Salad of Roasted Tandoori Spiced Chicken on a 
Cumin Scented Yogurt Raita 

 

• Warm House Salmon on Avocado Salad, Roasted Roma 
Tomatoes and Caper Dressing 

 

• Salad of Ocean King Prawns and Spiced Avocado with 
Gazpacho Dressing 

 

Main Course 
 

• Crispy Skinned Duck Breast on Sweet Potato Puree, 
Asparagus Spears and Black Cherry Compote 

 

• Salmon Fillet on Nicoise Salad with Hazelnut Oil Dressing 
 
Dessert 
 

• Baileys Bruleé with Chocolate Almond Biscotti 
 

• Tiramisu – Italian Coffee Cake with Mascarpone and Biscotti 
served with Chocolate Crème Anglaise 
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Gold & Platinum Buffet Menu 
 
Cold Dishes 
 
Display of Fresh Oysters, Ocean King Prawns on Ice 
Served with Spicy Cocktail Sauce & Fresh Lemon Wedges 
 
Mediterranean Antipasto including Cold Meats 
Lemon Tuna Nicoise Salad with Anchovies 
Greek Salad with Fetta Cheese 
Caesar Salad with Smoked Salmon 
Capri Salad of Vine Ripened Tomatoes with Mozzarella and Red 
Basil 
 
 
Hot Dishes 
Grilled Moroccan Lamb with Preserved Lemons and lives on Spicy 
Cous Cous 
Corsican Cannelloni with Beef and Chilli Tomato Sauce 
Pan-fried Perch with Lemon Crust in Herb Sauce 
Roast Pumpkin and Goats Cheese Ravioli in Tomato Sauce 
Stir fried chicken with Asian Greens and Ginger Soya 
 
Medley of Hot Buttered Seasonal Vegetables 
Steamed Jasmine Rice 
 
 
Dessert 
Selection of Cakes, Tarts and Home Made Bruleé,  
Fresh Sliced Fruits and Cream, 
Assortment of Australian Cheeses & Dried Fruit 
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Select Beverage Package 
 

5 hours of Arrival and Dinner Drinks Consisting of Lindemans 
Premier Selection Sparkling Brut, Lindemans Premier Selection 
Chardonnay, Lindemans Premier Selection Shiraz Cabernet, 
Australian Light and Full Strength Draught Beer, Soft drinks, 
Orange Juice & Mineral Water 
 

*Champagne Toast is an additional $3 pp 
 

Deluxe Beverage Package 
 

5 hours of Arrival and Dinner Drinks Consisting of Your Choice of 
One Australian Sparkling Wine, One Deluxe Australian Table White 
and Red Wine, Australian Light and Full Strength Draught Beer, 
Soft Drink, Orange Juice & Mineral Water 
 

Deluxe Wine Selection: 
Barwang Café Series Pinot Noir Chardonnay 
Barwang Café Series Crispy Chardonnay 
Barwang Café Series Sauvignon Blanc 
Barwang Café Series Shiraz 
Stonemason Cabernet Sauvignon 
 

*Champagne Toast is an additional $3pp 
** $9pp Upgrade from Select Package 
 

Premier Beverage Package 
 

5 hours of Arrival & Dinner Drinks Consisting of Your  Selection of 
One Australian Sparkling Wine, One Premium Australian White and 
Red Wine, Australian Light and Full Strength Draught Beer, Soft 
Drink, Orange Juice & Mineral Water 
 

Premium Wine Selection: 
Tyrrell’s Ashman’s Brut 
Benwarin Hunter Valley Chardonnay 
Willow Bridge Sauvignon Blanc Semillon 
Jeanneret Clare Valley Riesling 
Shottesbrook Cabernet Sauvignon 
Murray Street Shiraz 
Chains of Fire Shiraz Cabernet Merlot 
 
*Champagne Toast is an additional $3 pp 
** $18pp Upgrade from Select Package 
 
(All Wines Subject to Availability) 
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Additional Wedding Suggestions 
 
Garden Ceremonies 
Garden Ceremonies can be held in a number of locations at 
Avondale; 

• The Entrance 
• The Patio 
• The Front Garden 
• The Practice Tee Area 

Garden Ceremonies are $390 extra and include 1 hour hire, 
dressed table and 2 chairs for certificate signing, 30 Chairs and 
Chair Covers including sashes. Garden Ceremonies must 
commence 1 hour before commencement of pre-dinner drinks. 
 
Romantic Beginnings 
French Champagne on arrival for the Bridal Party $7.50 per person 
in the bridal party. 
 
Canapés 
Additional Hot or Cold Canapés $4 per item per person 
 
Alternate Meal Service 
Alternate meal service is charged at $3 per person per course.  
 
Fresh Fruit Platter and Cheese Platters 
Cheese Platter Australian Cheese & Sun dried Fruits and Nuts with 
Crackers $8.50 per person 
Seasonal Fresh fruit and cheese $10.50 per person 

 
Romantic Finish 
Petite Fours with Fresh Strawberries $5.50 per person 
 
Something Else 
Children meals, for guests aged 2 -12 years of age, 
will be served at only $25.00 per person. Menu must 
be pre selected and includes choice of Fish, 
Sausages, Chicken or Lasagne  served with chips and 
salad followed by Ice Cream with own choice of 
toppings. 
 
“Band/Photographer” meals, comprising of a main 
meal at $35.00 per person. 
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General Information 
 

Each function is treated with attention to detail. The following is 
general information that may be of assistance to you in preparing 
for your function. 
 

1. Location and Contact Details 
Avondale Golf Club is located at the end of Avon Rd, Pymble, 
NSW. 
 
Contact Details 
Salvatore Barbera – Food and Beverage Manager 
Phone No: (02) 9449-6455 
Fax No: (02) 9488-7065 
Email: salvatore@avondalegolfclub.com.au 
 

2. Table arrangements 
The table arrangements will be determined by the particular 
atmosphere you wish to create. We are happy to discuss your 
requirements and suggest an appropriate layout. 
 

3. Flowers 
You can arrange for the florist of your choice to provide flowers or 
the Club’s florist can provide flowers for tables and large 
arrangements for the room, at an additional cost. 
 

4. Entertainment 
The Club can arrange a pianist, duo, trio, band or DJ in most styles 
of music, at an additional cost. 
 

Terms and Conditions 
 

1. Confirmation 
Confirmation of your booking must be made in writing with the 
Deposit. An estimated number of attendees are required at this 
time. The Deposit will be $1000. 
 

2. Payment 
Final payment must be made 7 working days prior to your function 
date. Payment may be made by credit card (Visa or MasterCard 
only) EFTPOS, cash or cheque. 
 

3. Details of Function 
To ensure that your function is a success, we request that all details 
are confirmed 7 working days prior to the function date. The 
Organiser of the function should note the terms and conditions in 
the function contract. Final payment is required at this time. 
Numbers for charging cannot be reduced less than 7 days prior to 
the function. Numbers may be increased up to 2 days prior to 
function date. 
 

mailto:salvatore@avondalegolfclub.com.au
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4. Commencement Times 
Daylight Savings Period  
Commencement of the Wedding Receptions at Avondale Golf Club 
cannot begin earlier than 6pm on Saturdays. Garden Ceremonies 
cannot commence earlier than 5pm with the pre-dinner drinks  
component of the reception commencing immediately after the 
conclusion of the 1 hour allowed for the ceremony. 
Non-Daylight Savings Period  
Commencement of the Wedding Receptions at Avondale Golf Club 
cannot begin earlier than 5pm on Saturdays. Garden Ceremonies 
cannot commence earlier than 4pm with the pre-dinner drinks  
component of the reception commencing immediately after the 
conclusion of the 1 hour allowed for the ceremony. 
 

5. Early Arrivals 
Avondale Golf Club is a private members club and cannot 
accommodate arrivals any earlier than the commencement times 
stipulated in point 4 above or the scheduled time as agreed for the 
commencement of your reception or ceremony by yourselves and 
the Clubs own Wedding Coordinator.  
 

6. Insurance 
The Club will not accept responsibility for damage or loss of 
personal belongings left in the Club prior, during or after functions. 
Organisers should arrange at all times for their own insurance. 
 

7. Damage to Club property 
Organisers are responsible for any damage sustained to Club 
property during functions. The Club reserves the right to seek 
reimbursement from the Organiser for any damages caused by 
guests attending the function. Use of walls for display material is not 
permitted. 
 

8. Cancellation by Club 
If the Club has reason to believe that a function will affect the 
smooth running of the Club, its security or reputation, it reserves the 
right to cancel the function. 
 

5. Minimum numbers 
Minimum numbers of 70 people are required for a package at 
Avondale Golf Club. If you the guest number is less than 70, a room 
hire surcharge shall apply. 
 

6. Public holiday and Sunday surcharge 
A surcharge of $4pp per hour, or part thereof applies on public 
holidays and Sundays. 
 

9. Cancellation by the client 
If the booking is cancelled within 90 days of the function the full 
deposit will be forfeited. All cancellations must be made in writing. 
 

10. Audio Visual 
All audio visual equipment will be quoted on application. 
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11. Chair Covers 
Avondale Golf Club reserves the right to be the exclusive supplier of 
Chair covers for weddings. This is due to the need to hire chair 
suitable for events. Chair covers can be hired at a reasonable $5.50 
each. 
 

12. Venue 
Avondale Golf Club reserves the right to change your venue should 
any unforeseeable circumstance arise. We will endeavour to assist 
in relocating your booking to a suitable alternative venue. 
 

13. Food and Beverage 
The Club has a wide range of menus to suit any occasion and is 
fully licensed. The Club’s policy does not allow for food or beverage 
to be brought onto the premises for consumption. Menus are 
subject to change according to seasonal produce available. 
 

14. Price Variation 
Please note prices are subject to change without notice. Final 
prices will be confirmed 3 months prior to function date. Every 
endeavour is made to maintain prices as printed, but these may be 
subject to increase to meet rising costs. 
 

15. Patron Care 
In accordance with our Responsible Service of Alcohol Policy we 
reserve the right to refuse supply of liquor if we feel the client or 
guest appears to be intoxicated or under age. 
 

16. Dress 
All guests must conform to the Club’s dress code of neat, clean and 
tidy. The Club reserves the right to refuse entry.  
 

17. Smoking 
Smoking is not permitted in the Clubhouse, including private rooms. 
Smoking is allowed on the verandas around the Clubhouse should 
your guests wish to do so. 
 

18. Mobile Phones 
Use of Mobile phones is not permitted in the Clubhouse or on the 
course. Mobile phones may be used in the carpark. 
 
I / We have read and accept the foregoing conditions 
Function Organiser ___________________________________ 
Contact Name ___________________________________ 
Address ___________________________________ 
Date ___________________________________ 
Date of function _____________________________________ 
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