Located on Sturt Rd Marion, opposite the Marion
Council Offices, Club Marion is a convenient and
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v )\\;( exceptional venue to host any celebration.

With beautiful rooms overlooking our expansive grounds Club Marion can cater for large
receptions or intimate family gatherings. Our exceptionally friendly & efficient staff will ensure
your event runs smoothly.

Whether you're after a sit down meal or cocktail party our menu selection is varied and there
is something for any occasion. Club Marion Function Centre has exceptional bar facilities,
catering for either purchases over the bar, bar tabs or drink packages on requests.

Club Marion has outstanding car parking facilities, wheelchair access and amenities. We
would be happy to show you around the premises and help you one on one to organise your
function. For further enquiries please call our Function Sales Coordinator. Laurie Howitt —
Ph: (08) 8296 8444 — Email: clubmarion@clubmarion.org.au




ROOM HIRE

(Includes audio/visual equipment and water)

1 Room (60 people sit down - 80 people cocktail) $ 220.00

2 Rooms (140 people sit down - 220 people cocktail) $ 330.00

Financial Members Discount (min. 1 year membership) $ 50.00
BAR

Guests can purchase their own drinks from our wide selection of beers, wines, mixers etc. Or
we can organize Bar Tabs at an amount that suits your budget. We have cocktail menus
available on request, which prove very popular for 21° Birthday Parties and for the large
gatherings, weddings or corporate functions there are drinks packages available on request
from our functions staff.

Please see our Function Sales Coordinator for further details.

CONFERENCES/MEETINGS/SEMINARS

Morning or Afternoon Tea

Tea and coffee $3.50 per person
Tea, coffee and biscuits $4.50 per person
Tea, coffee and cakes platter $8.90 per person

Conference Packages

Working Day Package $16.90 per person
All day tea, coffee & biscuits
Morning Tea: Biscuits & fresh fruit skewers
Working Lunch: Assorted pizza fingers, cocktail pies, sausage rolls & mini quiches

Afternoon Tea: Selection of sweet Danish, muffins & tea cake slice



Deluxe Working Day Package $26.90 per person
All day tea, coffee & biscuits

Morning Tea: Biscuits and a choice of one of the following:
Assorted Sweet Danish
Seasonal Fresh Fruit Platter
Scones with jam & cream
Assorted Fresh Baked Muffins

Light Lunch: Salad & Baguettes OR hot dishes

Salads (choose 2)
Green Leaf Garden Salad with vinaigrette
Pasta Salad with semi dried tomato, basil & tangy balsamic dressing
Potato Salad with seeded mustard, cheddar, spring onions & pepper
Greek Salad with fetta, tomato, cucumber & olives
Club Marion Coleslaw with mayo dressing

Baguettes & Sandwiches
Chef’s selection of fillings including: smoked ham, chicken & mayo, turkey & cranberry,
cream cheese & gourmet salad with cheese

Hot Dishes (choose 2)
- Butter Chicken with steamed rice

Spinach & Ricotta Filo Pastries
Asian Beef with cashews & steamed rice
Tortellini with ham, mushrooms & cream
Vegetable Stir-fry with sot
Mini Chicken Parmigiana with chips
Assorted Pizza Slices
Beef Stroganoff served with steamed rice

Afternoon Tea: Biscuits & a choice of one of the following:
Assorted Sweet Danish
Assorted Teacake Slice
Seasonal Fresh Fruit Platter



DIPS

AUSSIE

VEGIE

YUM CHA

SANDWICH

OCEAN

MEATBALL

SATAY

ITALIANO

PIZZA

SUSHI

CHEESE

DESSERT

FRUIT

Platters Menu

(all prices are per platter & platters serve approx 15-20 people)

Trio of Dips served with pita & crisp breads

Party pies, sausage rolls & pasties served with tomato & BBQ sauce

Stuffed mushrooms, roast vegetable frittata & caramelised onion &
goats cheese tart

Selection of samosa, thai fish cakes, dim sims & spring rolls served
with soy & sweet chilli sauce

Chef’s selection of chicken, smoked ham & fresh salad fillings

Salt & pepper squid, flathead bites & prawn twisters served with
tartare & lemon wedges

Beef with BBQ chilli jam, chicken with coconut satay sauce and lamb

korma with riata

Chicken skewers with peanut sauce, Beef skewers with plum sauce &
Mediterranean Lamb skewers with tzadziki

Mini bruschetta, spinach & fetta pastries & mini pizza

Selection of vegetarian, meatlovers & seafood pizza fingers

Chef’s selection of assorted sushi rolls served with soy & wasabi

Selection of brie, cheddar & blue cheese accompanied by crackers,
nuts & dried fruit

Chef’s selection of assorted petit cakes & slices

Selection of fresh seasonal fruits (skewers optional)

$40

$45

$45

$45

$45

$50

$50

$50

$55

$55

$65

$65

$40

$45



CANAPES MENU

(min 50 people & all prices are per person)
6 choices $25, 9 choices $30, 12 choices $35, 15 choices $40

COLD SELECTION

SA Oysters -: Wakame & Toasted Sesame Salsa

Lemon Lime & Chive Creme Fraiche

Bloody Mary — smoky Tabasco, Worcestershire & Celery
Trio of Dips with grissini, Thai marinated green olives and citrus baked kalamatas
Chefs’ selection of Sushi
Smoked Salmon Tartare with sour cream and fresh herbs on crisp bread
Retro Strawberry and Brie on mini toasts
Cucumber Roses filled with semi dried tomato cream cheese and pesto
Vietnamese Cold Rolls with sweet and sour dipping sauce
Smoked Chicken and Aged Cheddar Croustades
Vegetable Frittata with olive tapenade
Mini Mousaka Stakes with pesto
Roast Beef Rolls with forest mushrooms and baby spinach
Prawn and Mango Salsa Boats
Mediterranean Chicken, Roast Capsicum and Chickpea Fritters
Rockmelon wrapped in peppered prosciutto
Moroccan Lamb Wrap with orange and oregano chutney
Chicken Caesar Roulade
Scallops with roast vegetable salsa and strawberry balsamic
Thai Beef Spoons with vegetable julienne, mint, coriander and chilli
Cherry Tomatoes filled with Persian fetta

HOT SELECTION

SA Oysters-: Kilpatrick

Sweet Chilli & Cheddar

Pesto & Garlic Cream
King Prawns with thousand island, cracked pepper and lemon
Double Smoked Ham and Aged Cheddar Mini Quiche
Ratatouille and Rocket Tartlets
Smoked Salmon and Chive Mini Quiche
Greek Lamb Skewers with tzadziki
Goat's Cheese, Semi Dried Tomato and Pesto Tarts
Chicken Skewers with satay sauce
Spicy Meatballs with Texas BBQ chilli sauce
Peppered Beef Skewers with tomato jam
Prawn Twisters with sweet chilli and lime aioli
Black Bean and Vegetable Spring Rolls
Potato Spun Prawns with honey soy dipping sauce
Vegetable Curry Samosa
Almond Dukkah Crusted Chicken Strips with pineapple agar
Lemon Pepper Crisp Dried Squid
Steamed Dim Sims with chilli soy
Thai Fish Cakes with chilli jam and coriander pesto
Moroccan Chicken Meatballs with spiced citrus relish



Set Menu’s

1 Course Set Menu

Choice of 2 Mains
$18.90

2 Course Set Menu

2 Choice Mains and EITHER 1 entrée or 1 Dessert
$27.90

3 Course Set Menu

Soup Entrée x 2 Choice Mains x 1 Dessert

$32.50 per person
Alternate drop $30 per person

1 Entrée x 2 Choice Mains x 1 Dessert

$35 per person
Alternate drop $32.50 per person

2 Choice Entrée x 2 Choice Main x 2 Choice Dessert

$40 per person
Alternate drop $37.50 per person

2 Choice Entrée x 3 Choice Main x 2 Choice Dessert
$45.50 per person

3 Choice Entrée x 3 Choice Main x 3 Choice Dessert
$47.50 per person



SOUP CHOICES

Potato and Bacon
Cream of Pumpkin
Minestrone
Tomato and Basil
Ratatouille

ENTREE CHOICES

Yum Cha plate of spring rolls, dim sims, samosa, sushi and soy dipping sauce
Chicken Caesar salad with bacon, anchovies, parmesan crouton and cos

Smoked Salmon with garlic crouton, mixed baby lettuce leaves, crispy fried capers
with lemon chive aioli

Thai Beef Salad with Asian vegetables, coriander mint and soy dressing on a bed of
crispy rice noodles

SA King Prawn Cocktail with Thousand Island dressing & lemon wedges ($5 extra pp)

MAIN COURSE CHOICES

Crispy Skinned Atlantic Salmon with rocket, roast capsicum and balsamic on potato
mash

Scotch Fillet of Beef (medium) with wild mushroom ragout, baby potatoes

wilted spinach and jus

Chicken Breast filled with ricotta and semi dried tomato, topped with seeded mustard
cream sauce and with sweet potato mash and asparagus

Tiger Prawns in roast garlic cream sauce accompanied by white wine risotto and baby
spinach

Lamb Rack with Moroccan spiced cous cous and minted yogurt

Vegetarian Lasagne with napoletana sauce and pesto

DESSERT CHOICES

Lemon Curd Tart with citrus sorbet and strawberries

Chocolate Mud Cake with berry mint salsa

Sticky Date Pudding with chantilly cream and butterscotch sauce
Vanilla Pannacotta with mango sauce and brandy snap wafers
Australian Cheese Plate with fruit, nuts and lavosh

DESIGN YOUR OWN FUNCTION
If you have any special requests or requirements please do not hesitate to contact us and we

can accommodate you needs. Please feel free to discuss alternate menu options for your
function and we ca arrange a quote for your specific needs.



Buffet Menu

4 courses $34.90, 5 courses $39.90

ANTIPASTO

Char Grilled Vegetable Frittata with semi dried tomatoes and basil
Kalamata Olives in lemon garlic and chilli

Fetta in olive oil and herbs

Marinated Roast Capsicum, Zucchini and Eggplant

Button Mushrooms in balsamic vinegar

Mediterranean Squid and Octopus

COLD CUTS

Glazed Leg Ham
Hungarian Salami, Kabana and Cimarosti Metwurst
Roast Chicken Pieces

Accompanied by chef's selection of salads
CARVERY (choose two)

Turkey Breast with cranberry sauce

Roast Lamb with garlic rosemary with mint jelly

Beef Sirloin with seeded mustard and aged cheddar and chives
Roast Pork with apple sauce and crackling

Accompanied by seasonal roast vegetable selection of carrot, onion, potato pumpkin,
Swedes, parsnip and turnip

HOT POTS (choose three)

Beef Stroganoff

Chicken with bacon and mushroom

Thai Beef Curry

Mediterranean Chicken with olives, fetta, tomato and basil
Asian Beef with cashews, soy and ginger

Massive Mussel Pot with basil, tomato, white wine and cream
Lamb Chipolata with tzadziki

Spinach and Ricotta Ravioli with tomato and basil
Seafood Veloute with carrot and fresh herbs

Moroccan Lamb with capsicum, onion and chickpeas
Indian Butter Chicken

Steamed Vegetables in garlic butter

Accompanied by steamed rice
Dessert

Platters of assorted cakes, slices, pastries and seasonal fresh fruit



Kids Set Menu

Choice of 2 mains & 1 dessert for $10.90 per person

Main Course Choices

Fish & Chips
Sausages & Mash
Lasagne with Napoletana Sauce
Pasta Bolognaise
Chicken Nuggets with Chips
Creamy Bacon, Chicken & Cheese Pasta

Kids menu includes ice cream, topping & sprinkles

Toppings: Chocolate, Strawberry or Caramel
Sprinkles: Startops, Jurassic Bitz or Fairy Dust

Vegetarian options available on request



