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- COLD & HOT ENTREE OPTIONS -
ALTERNATE SERVE - SELECT 2 DISHES

BRUSCHETTA 
Italian seasoned diced tomatoes, onions, garlic, basil, oregano,

balsamic glaze served on sourdough bread

ANTIPASTO  
Assorted deli cured meats, cheese, house roasted vegetables,

olives, seasoned flat bread

CHICKEN CAESAR SALAD
Char grilled tender chicken, Cos lettuce, bacon, egg, 

toasted croutons, Parmesan & house make creamy dressing 

CHICKEN & AVOCADO SALAD 
Grilled diced chicken fillets, smashed avocado, mixed lettuce, diced tomatoes, 

Spanish onions, carrot, dressed with a white balsamic light dressing 

ARANCINI
Mini Italian seasoned mushroom & cheese rice balls, 
lightly fried served with Napoli red sauce & cheese.

PASTA ALLA VODKA
Pasta tubes, sauteed onions, garlic, parsley with a 

house made vodka pink sauce & cheese
 

RIGATONI BOSCAIOLA 
Fresh cooked pasta sauteed with mushrooms, 
bacon, onions, in a creamy sauce & cheese

SALT & PEPPER CALAMARI
Lightly seasoned & fried calamari pieces 

served with lemon & tartar sauce

2 COURSE - $58 PER PERSON
3 COURSE - $63 PER PERSON

INCLUDED BREAD ROLLS & BUTTER
MINIMUM 30 GUESTS

EVENTS 

BIRTHDAYS 

CELEBRATIONS 

FORMALS

CLUB EVENTS

GALA DINNERS

PRESENTATIONS

WEDDINGS & 
ENGAGEMENTS

* ALL SEAFOOD IS IMPORTED 3
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- MAIN COURSE OPTIONS -
ALTERNATE SERVE - SELECT 2 DISHES 

CHICKEN BOSCAIOLA
Grilled chicken fillets, seasonal vegetables 

topped with house made mushroom, bacon, garlic creamy sauce. 

CHICKEN PARMIGIANA
Chefs house made crumbed schnitzel layered 

with Italian napoli red sauce & mozzarella cheese. 

BEEF LASAGNA
House made layers of pasta sheets, bolognese sauce, 

mozzarella & parmesan served with garden salad. 

ROAST BEEF
12 hour slow cooked roast beef 

served with roasted potatoes vegetables & house gravy.

PARIS SALMON
Roasted salmon fillet seasonal vegetables dressed 

in a French dill butter & garlic sauce. 

BARRAMUNDI
Barramundi fillet grilled with seasonal vegetables, house mash potatoes, 

dressed with fresh olive oil tomato & black olive salsa.

2 COURSE - $58 PER PERSON
3 COURSE - $63 PER PERSON

INCLUDED BREAD ROLLS & BUTTER
MINIMUM 30 GUESTS

 - DESSERTS MENU OPTIONS -
ALTERNATE SERVE - SELECT 2 DISHES

Apple Crumble with caramel sauce

Black Forest Cake with berry sauce

Carrot Cake with double cream

Baked Cheesecake with strawberry sauce

- KIDS MEALS -

Choice of any kid’s meals from the restaurant 
And Ice-cream for dessert

$23 PER CHILD

* ALL SEAFOOD IS IMPORTED4
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BEEF PIES - Mini Aussie beef pies & tomato sauce                                           		  $93  

SAUSAGE ROLLS - Mini beef sausage rolls with pastry & BBQ sauce              		  $93

FILO PASTRY - Spinach & feta cheese pastry                                                 		  $97

QUICHES - Mini assorted bite size quiches  						      $108

FRIED 

HOT CHIPS - Salted potato fries & tomato sauce				    		  $85

CHICKEN NUGGETS - Bite size seasoned chicken & tomato sauce				   $93

SPRING ROLLS - Mini vegetable spring rolls, flaky pastry & sweet chilli sauce		  $93 

FISH COCKTAILS - Battered tender salted fish pieces & cocktail sauce			   $98

SALT & PEPPER CALAMARI - seasoned calamari & tartar sauce				    $110

ARANCINI - Mushroom & mozzarella Italian seasoned rice balls				    $110

WOOD FIRED PIZZA (3 PER PLATTER) 

GARLIC & MOZZARELLA - olive oil							       $75

MARGARITA - Italian red sauce, mozzarella & basil					     $77

HAWAIIAN - Napoli red sauce, ham & pineapple						     $77

CAPRICCOSA - Napoli red sauce, cheese, ham, mushrooms & olives			   $79

VEGETARIAN - Napoli sauce, spinach, cheese, onions, capsicum, mushrooms & olives	 $79

PEPPERONI - Italian salami, Napoli red sauce & cheese                                 		  $79

* ALL SEAFOOD IS IMPORTED 5



MINI BURGERS (12 PIECE PER PLATTER) 

BEEF - Aussie beef patty grilled cheese, tomato & onion relish				    $90

HALLOUMI - Greek grilled cheese with lemon herb mayo dressing			   $90

AMERICAN - Beef patty, bacon, cheese, pickles & Texas smoky BBQ sauce		  $95

CHICKEN - Southern Fried crumbed fillet, cheese with tangy slaw mayo sauce		  $95

GRILL (36 PIECE PER PLATTER) 

CHICKEN SKEWERS - Char grilled chicken with honey lemon dressing			   $155

SATAY CHICKEN SKEWERS - grilled skewers with mild satay coconut sauce		  $165

LAMB SKEWERS - Seasoned Greek style with oregano, garlic & olive oil dressing		 $170

SANDWICHES 
MIXED - Aussie assorted chefs selection white sandwiches cut in triangles			   $90

VEGETARIAN - assorted vegetarian white sandwiches cut in triangles		  	 $90

ROMA - assorted Italian styled Panini, long flat bread deli cured meats & grilled veg	 $100

DESSERTS	(30 PIECE BITE SIZED FOR YOUR GUESTS TO ENJOY)

CARROT CAKE										         $65            

CHEESE CAKE										          $65

BLACK FOREST CAKE									         $70

FRUIT PLATTER									         $100  
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SIDE PLATES & NAPKINS INCLUDED
EXTRA PLATTERS - PAYMENT AS ORDERED
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 $50 PER PERSON

TOP UPS INCLUDED
MINIMUM 40 ADULT GUESTS

BREAD ROLLS & BUTTER  $2 PP SURCHARGE

MAINS (SELECT 3)

BRITISH PORK & BEEF SAUSAGES - classic bangers grilled, topped in roasted onion gravy & parsley.

ROAST BEEF - 12 hour slow cooked Aussie beef with house gravy

. 
CHICKEN & COCONUT CURRY - tender diced chicken, sautéed fresh vegetables dressed in a mild coconut 

cream sauce. (Kid Friendly)

CHICKEN CASSEROLE - Italian inspired slow cooked chicken with carrots, onions, diced potatoes & beans in a 

rich tomato, garlic & herb sauce.

FISH COCKTAILS - small tempura battered fish pieces, fried golden, salted and served with tartar sauce 

MAIN PASTA DISHES (SELECT 1) 

PASTA BAKE - Freshly cooked pasta baked in a Napoli red sauce, garlic, basil,  hint of cream , mozzarella & 

Parmesan cheese. Chili flakes served on request  

RIGATONI BOSCAIOLA - Small tubes of pasta cooked with sautéed mushroom, bacon, onions, garlic & cream 

sauce, (Our chefs can make this dish without bacon - please notify when booking) 

HOT SIDES (SELECT 2)

FRIED RICE - vegetable fried rice with light soy sauce 

ROAST POTATOES - garlic & herb

MASH POTATOES - creamy house mash  

STEAMED VEGETABLES - seasonal steamed vegetables 

FRIES - freshly cooked salted chips & tomato sauce  

SALADS (SELECT 1)

GARDEN SALAD - Fresh mixed salad with a light tangy dressing 

COLESLAW - house made fresh slaw carrot, cabbage & onion creamy dressing 

TAVANA KITCHEN ENSURES PLENTY OF FOOD FOR ALL GUESTS TO ENJOY. 
NO FOOD ITEMS ARE PERMITTED TO BE TAKEN OFF PREMISE FROM THE BUFFET.

* ALL SEAFOOD IS IMPORTED
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$60 PER PERSON

TOP UPS INCLUDED
INCLUDED BREAD ROLLS & BUTTER

MINIMUM 30 GUESTS

MAINS (SELECT 3)

CHICKEN BOSCAIOLA - Grilled chicken fillets, topped with mushroom, bacon, garlic & house creamy sauce 

CHICKEN CACCIATORE - Chicken fillets topped with sauteed olives, capes, onions, capsicum & Italian red sauce 

ROAST BEEF - 12 hour slow cooked Australian roast beef & house gravy

FISH COCKTAILS - Beer battered tender fish portions served with lemons & tartar sauce 

PASTA BAKE - Fresh cooked penne pasta, peas, traditional Napoli red sauce, mozzarella & Parmesan cheese  

HOT SIDES (SELECT 2)
 
JASMINE RICE - Fragrant steamed rice

  
ROASTED VEGETABLES - Oven roasted seasoned vegetables 

HERB & GARLIC POTATOES - Roasted & herb house dressing

MASH POTATO - Creamy buttery house mash 

FRIES - House freshly cooked chips & lightly salted 

CORN - Steamed dressed in lemon butter sauce

COLD SALADS (SELECT 2)

GARDEN SALAD - Fresh mixed salad with a light tangy dressing 

COLESLAW - house made fresh slaw carrot, Cabbage & onion creamy dressing 

POTATO SALAD - Chef’s creamy potato salad 

MINI DESSERTS (SELECT 2)

BLACK FOREST CAKE - with berry sauce 

APPLE CRUMBLE - with caramel sauce 

CARROT CAKE - with double cream

BAKED CHEESE CAKE - with strawberry sauce

TAVANA KITCHEN ENSURES PLENTY OF FOOD FOR ALL GUESTS TO ENJOY. 
NO FOOD ITEMS ARE PERMITTED TO BE TAKEN OFF PREMISE FROM THE BUFFET.

* ALL SEAFOOD IS IMPORTED
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$67 PER PERSON

TOP UPS INCLUDED
INCLUDED BREAD ROLLS & BUTTER

MINIMUM 30 GUESTS

MAINS (SELECT 4)

CHICKEN BOSCAIOLA - Grilled chicken fillets topped with mushroom, bacon creamy sauce 

CHICKEN CACCIATORE - Chicken fillets topped with sauteed olives, capers, onions, capsicum Italian red sauce 

CHICKEN SCHNITZEL - House crumbed fresh chicken fillets lightly fried served and with lemons 

ROAST BEEF - 12 hour slow cooked Australian roast beef & house gravy 

ROAST PORK - Slow cooked roasted pork sliced topped with house gravy dusted with rosemary stuffing 

PASTA AL FONO - Italian premium pork sausages sliced & sauteed with onions, basil, garlic, peas & carrots layered with 
penne pasta Napoli red sauce & mozzarella cheese

SALT & PEPPER CALAMARI - Fresh seasoned calamari served with lemons & tartar sauce 

BARRAMUNDI FILLET - Grilled Barramundi Fillet, dill butter, garlic & lemon sauce 

HOT SIDES (SELECT 2)
 
JASMINE RICE - Fragrant steamed rice
  
ROASTED VEGETABLES - Oven roasted seasoned vegetables 

HERB & GARLIC POTATOES - Roasted & herb house dressing

MASH POTATO - Creamy buttery house mash 

FRIES - Freshly cooked house chips 

COLD SALADS (SELECT 2)

GARDEN SALAD - Fresh mixed salad greens with a light tangy dressing
 
CAESAR SALAD - Cos lettuce, bacon, egg, toasted croutons, Parmesan cheese & creamy dressing 

COLESLAW - House made slaw carrot, cabbage, onions & creamy dressing 

POTATO SALAD - Chef’s creamy potato salad 

GERMAN POTATO SALAD - potato’s, charred bacon, carrot, whole grain sweet mustard & creamy dressing 

MINI DESERTS (SELECT 2)
 
BLACK FOREST CAKE - with berry sauce 

APPLE CRUMBLE - with caramel sauce 

CARROT CAKE - with double cream

BAKED CHEESE CAKE - with strawberry sauce

TAVANA KITCHEN ENSURES PLENTY OF FOOD FOR ALL GUESTS TO ENJOY. 
NO FOOD ITEMS ARE PERMITTED TO BE TAKEN OFF PREMISE FROM THE BUFFET.

* ALL SEAFOOD IS IMPORTED
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BAKED 
GARLIC BREAD - House buttered garlic bread, cut squared				    $82  

BEEF PIES - Mini Aussie beef pies & tomato sauce						     $93  

SAUSAGE ROLLS - Mini beef sausage rolls with pastry & BBQ sauce			   $93

PENNE - Fresh cooked pasta with Italian red sauces					     $90

RIGATONI BOLOGNESE - Italian red beef classic sauce & cheese			   $105

CHICKEN SKEWERS - fresh grilled seasoned mini chicken skewers				   $165

FRIED
HOT CHIPS - Salted potato fries & tomato sauce				    		  $85

CHICKEN NUGGETS - Bite size seasoned chicken & tomato sauce				   $93

SPRING ROLLS - Mini vegetable spring rolls, flaky pastry & sweet chili sauce		  $93 

FISH COCKTAILS - Battered tender salted fish pieces & cocktail sauce			   $98

DESSERT
FRUIT PLATTER - Seasonal fresh fruit							       $110

ICE CREAM - Vanilla Ice Cream, 1x scoop in takeaway cups				    $3 per serve

TAVANA KITCHEN ENSURES PLENTY OF FOOD FOR ALL GUESTS TO ENJOY. 
NO FOOD ITEMS ARE PERMITTED TO BE TAKEN OFF PREMISE FROM THE BUFFET.

* NO ROOM HIRE FEE 
IN OUTDOOR ALFRESCO AREA

* ALL SEAFOOD IS IMPORTED
10



EQUIPMENT FOR HIRE
The following Equipment is available for hire for all Functions

•	 WiFi - No Charge

•	 Lectern - No Charge

•	 Extension Lead - No Charge

•	 Data Projector - $50.00                

•	 Microphone - $30.00

•	 Whiteboard - $20.00

•	 Laptop Computer - $90.00

•	 I-Phone Connector - $20.00

ROOM SETUP

U-Shape Theatre Banquet

Classroom Boardroom

11
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ROOM ROOM HIRE
MAXIMUM 

GUEST CAPACITY

Entertainment Lounge $550 180

The Ballroom $450 250

Holroyd $250 40 

Linwood $350 60 

ROOM PRICING

12
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TERMS & CONDITIONS
Guildford Leagues Club will provide catering services under the terms and conditions 
set out in this Event Agreement and in the Event Confirmation Form.

CLUB MEMBERSHIP

The Club’s policy requires that any person holding an event with Guildford Leagues Club 
must be a member of the Club. The member is then responsible for all non-members of 
the Club and anyone under the age of 18 years. Please contact the Cub for membership 
information.

ENQUIRIES & TENTATIVE BOOKINGS

Following an enquiry, the Event Organizer will create a Tentative Booking.

Tentative Bookings will be held for ten (10) working days. After ten (10) working days, 
the Function Coordinator will contact the Event Organizer to confirm or cancel the 
Tentative Booking.

To confirm the booking the Event Organizer must provide the following within seven (7) 
days of the Tentative Booking being confirmed:
•	 A completed ‘Event Confirmation Form’
•	 A signed ‘Event Terms & Conditions Agreement’
•	 A $250 Security Deposit must be paid

Once all details of the Event are confirmed, Event Confirmation will be sent to the Event 
Organizer.

Guildford Leagues Club reserves the right to cancel a booking and allocate the venue to 
another client if the required deposit payment is not received within seven (7) days of 
the booking being made.

PRICING & GST

All prices shown are current and include GST. Every effort is made to maintain prices 
as shown, however prices may be subject to change without notice. All pricing will be 
confirmed in writing with the Final Event Details.

EVENT DURATIONS & SURCHARGES

The Event Organizer agrees to commence and vacate the room area at the completion 
times agreed to and advised in the Confirmation Letter sent to the Event Organizer. If 
an Event exceeds it’s proposed duration of hours, Guildford Leagues Cub reserves the 
right to impose a surcharge.

Surcharges may apply across the following:
•	 Room Hire
•	 Equipment Hire
•	 Entertainment
•	 Food & Beverage Wait Staff
•	 Setup and Break Down Charges 									       

(if these occur outside the allocated hours for the Event).

13
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All Bar and Entertainment Services will cease ½ hour prior to the confirmed scheduled 
completion time to ensure the room can be vacated on time.

A late conclusion (beyond a 5-hour hire) Fee at the Club’s discretion will apply to all 
Events.

EVENT CANCELLATION

For cancellations of confirmed bookings, the following conditions apply:
1.	 Written notice is required for all booking cancellations
2.	 Any confirmed booking canceled more than 30 (30) days prior to the Event Date. 

The Client will be refunded the full amount of the Deposit Payment.
3.	 Any confirmed booking canceled thirty (30) days or less prior to the Event Date, the 

client will forfeit 50% of the Deposit Payment amount.
4.	 If cancellation of the confirmed booking occurs less than fourteen (14) days prior to 

the Event Date, the Cancellation Fee will consist of the total estimated cost of the 
Event and the Deposit Payment amount. Where circumstances beyond Guildford 
Leagues Club’s control prevent Guildford Leagues Club from fulfilling any obligations 
under this contract, Guildford Leagues Club will be released from this contract 
without penalty.

FINALIZING EVENT DETAILS

Guildford Leagues Club require all Event details to be finalized fourteen (14) days prior 
to the Event Date. At this time our Functions Coordinator will discuss and confirm all 
Food & Beverage options including: dietary requirements, Room setup, Decorations, 
Equipment Hire, Entertainment and any miscellaneous expenses or special instructions 
required.

FINAL NUMBERS & PAYMENT

Confirmation of the Final Numbers of guests must be made no less than fourteen (14) 
days prior to the Event Date. Final Numbers will be taken to be the minimum number of 
guests attending the Event. Upon confirmation of Final Numbers, a final invoice will be 
issued to the Event Organizer.

The final invoice payment is required seven (7) days prior to the Event Date. This 
payment can be made in Cash, Credit Card, EFTPOS or Bank Cheque only. Any 
additional guests in attendance on the Event Date, post Final Payment will require 
approval by the Event Organizer and will be charged accordingly. The resulting balance 
owing must be settled on the day of the Event.

Non-refundable prepayment of the balance of the Total Estimated Amount is payable 
seven (7) days prior to the Event Date. If the balance of the Total Estimated Amount 
is not paid seven (7) days prior to the Event Date, the Client will be deemed to have 
canceled the Event at that time.

The payment by any person of any fees & charges for such facilities, and the issue to 
any such person of any receipt for such sum and/or Confirmation of the Event shall be 
deemed to be an acknowledgment and acceptance by such person of the conditions 
contained herein.

14
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CONFIRMATION OF EVENT DETAILS

If the signed Confirmation of the Event and payment for the deposit amount are 
not received in accordance with the terms stipulated herein, Guildford Leagues Club 
reserves the right to cancel the contract and enter into alternative agreements for the 
date of the Event.

FOOD & BEVERAGE

Guildford Leagues Club offers Clients an exquisite range of menus to accompany any 
occasion. With the exception of celebration cake, the Club does not permit Clients to 
provide external food and beverage on the premises. Clients are also advised that due 
to food safety liability standards, surplus food and beverage not consumed during the 
event is unable to be removed from the premises.

Prior arrangements for celebration cakes must be made with the Club’s Function 
Coordinator. When providing your own cake, we offer two plating options as follows:
1.	 The cake will be cut, plated individually and served with a garnish to your guests at a 

fee of $2.50pp.
2.	 The cake will be cut and served to your guests on platters without garnish at a flat 

fee of $50.

Guildford Leagues Club offer two (2) options for beverage selection to suit your Event:
1.	 Bar Tab – nominate how much you would like to spend, select the beverages you 

would like to include or allow your guests to consume. Choose from our complete 
range of available beverages.

2.	 Cash Bar- allows guests to purchase their own beverages, from our complete range 
of beverages.

For a bar to be opened for a function, a minimum payment of $500 is required.

EXTERNAL CONTRACTORS

Where Events require the use of External Contractors not employed by Guildford 
Leagues Club, the Client will provide the Functions Coordinator with a copy of the 
External Contractors Public Liability Insurance when finalizing the Event details, twenty-
eight (28) days prior to the Event Date. All External Contractors must liaise with the 
Function Coordinator in regard to delivery setup and break down of equipment. 

DELIVERY & COLLECTION OF GOODS

All deliveries and collections of goods to or from Guildford Leagues Club on the Client’s 
behalf can only be made by prior arrangement with the Function Coordinator. All 
deliveries must be clearly marked with the name of the Event, Guildford Leagues Club 
will take all reasonable care but accept no responsibility for items delivered or left for 
collection.

SECURITY PERSONNEL

Our Functions Coordinator will provide advice to the extent considered necessary 
for the provision of security, crowd control or emergency requirements that need to 
be arranged for the Event. Any costs associated with the requirement will be payable 
by the Client/ Event Organizer. All security service arrangements are booked directly 
through Guildford Leagues Club and charged back to the Client/ Event Organizer at 
cost. All 15th to 21st aged Birthday parties are required to have Security.
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SOUND LEVELS, MUSIC & ENTERTAINMENT 

All amplified music played in the Event Area are subject to specific local noise 
constraints and must be turned off by 11:30pm. For all Events, noise levels shall comply 
with the local council and licensing guidelines and regulations. Guildford Leagues 
Club Management reserves the right to monitor and adjust any sound levels from 
any amplified music in any Event Breaches of these noise agreements may result in a 
financial charge being levied. The additional charge will be determined and applied 
by Guildford Leagues Club Management. Use of smoke machines and any form of 
pyrotechnics is prohibited. 

LIMITS ON SIGNAGE & DECORATION 

No items, goods, property or materials, display arrangements are to be attached, pinned 
or glued to the wall surface of any space in the Event Area. Any signage to be displayed 
must be approved in advance with the Functions Coordinator. Any goods, property or 
materials brought in by or on behalf of the Client are the responsibility of the Client and 
must be removed from the premises by the Client at the completion of the Event Failure 
to do so may incur additional charges.

GUESTS PROPERTY

Guildford Leagues Club will take all reasonable care but accepts no responsibility for 
loss or damage to the property of the guests or clients during or after the Event. This 
includes any goods property or materials (including display arrangements) and other 
decorations or personal property brought into the Club. 

RESPONSIBILITY FOR DAMAGES TO PROPERTY 

Neither Guildford Leagues Club nor any Guildford Leagues Club employee shall be liable 
for any loss or damage sustained by the Client, the Client’s guests, or by any person, 
firm or corporation supplying the Client. The Client shall be responsible for making good 
any damage or loss caused to the Event Venue and Guildford Leagues Clubs furniture 
fittings and equipment arising out of or in the course of the Client’s Event. The Client/ 
Event Organizer is financially responsible for any willful conduct resulting in damages 
caused during the Event by any guests or other persons attending the Event, whether in 
designated Event Area(s) or in any other part of the Club’s premises. The use of confetti 
or rice is not permitted on Club premises.

COMPLIANCE 

All guests must comply with The Registered Clubs Association Laws which govern 
Guildford Leagues Club license conditions. Guests will be bound by Club entry 
requirements. Guests must either be a member of the Club or have valid identification. 
All persons under the age of eighteen (18) years are prohibited from entering gaming 
and areas adjacent to licensed bar areas and must always be accompanied by and in the 
immediate presence of a responsible adult.

DRESS REGULATIONS & CONDUCT 

The appearance of all members and guests must be neat and tidy at all times. The 
following dress is not permitted at any time: thongs, bare feet, singlets, swimwear, 
offensive t-shirts and caps. The Management’s decision will be final. 
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SMOKING AT GUILDFORD LEAGUES CLUB 

All Event rooms are ‘Smoke Free’ in accordance with the Smoke Free Environment Act 
Clients, their guests and staff may use the designated smoking areas which are only 
located on the Ground Floor and are easily accessible.

INDEMNITY 

The Client uses and occupies the Event Area including but not limited to the area of 
the Event Venue in which the Event is conducted, at their own risk. The Client hereby 
indemnifies Guildford Leagues Club and agrees to keep Guildford leagues Club 
indemnified against all actions, suits, proceedings, claims and demands, damages, costs 
and expenses whatsoever which may be taken or made against Guildford Leagues 
Club and/or incurred arising out of injury or damage to any person or property from or 
during the use of Guildford Leagues Club’s facilities referred to in this agreement and 
the Event Confirmation. 

EMERGENCIES & INDUSTRIAL ACTION 

Guildford Leagues Club may cancel this agreement at any time if there exists an 
emergency or threat of danger to any person or of damage to property (or as a result 
of such damage or danger). Similarly, this agreement may be canceled at any time 
by Guildford Leagues Club if the use of the Event Venue is prohibited or hindered 
by cessation or interruption of utility supplies (electricity or gas), failure of plant or 
equipment, unavailability of food items, any industrial action or other unforeseeable 
event or incident. Deposits paid by the Client would be refunded or such proportion as 
is appropriate within seven (7) working days of the Event Date
.

EMERGENCY EXITS

The Client will be required to be aware of Emergency Exits before starting their function 
or activity. This will ensure they know the location of exits in case of an emergency, 
allowing for a quicker and safer evacuation if needed.

GOVERNMENT BY-LAWS

The Client shall conform to the requirements of the local Government Act and any other 
relevant act, by-laws rules or regulations and shall be liable for any breach of any such 
act by-laws, rules or regulations.

RESPONSIBLE SERVICE OF ALCOHOL 

Guildford Leagues Club is committed to the Responsible Service of Alcohol. Club 
management will not permit or suffer any riotous, disorderly, offensive or improper 
conduct in any of the Event areas inside or adjacent to the Event Area or within its 
confines. Any person believed to be approaching intoxication or involved in any riotous, 
disorderly, offensive or improper conduct will be escorted off the premises. Guildford 
Leagues Club has a Responsible Service of Alcohol Policy. It is illegal to serve alcoholic 
beverage to any person in a state of intoxication and as such Guildford Leagues Club 
reserves the right to refuse service to any such persons and/or request their departure 
from the premises. It is illegal to serve alcoholic beverage to any person under eighteen 
(18) years of age & Guildford Leagues Club reserves the right to request suitable 
identification to this end.
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Signed: 						      Date: _ _ / _ _ / _ _

Name:

ACCEPTANCE OF TERMS & CONDITIONS

CANCELLATION 

Cancellation charges are subject to the Conditions identified in the Event Terms and Conditions 
outlined in this document. The contact details are correct, and have received and agree to the 
Guildford Leagues Club Event Terms and Conditions.

TERMS AND CONDITIONS SUMMARY

•	 To confirm and secure your booking, you’ll need to agree to the Terms and Conditions by 
signing below. This signifies that you understand and agree to all the rules and obligations 
outlined in the terms and conditions, ensuring both parties have a clear understanding of 
the booking agreement.

•	 The Client will be required to be a member of the club.
•	 To secure the Booking we will require the following:
	 - Signed Terms and Conditions
	 - Completed Event Confirmation Form
	 - $250 Security deposit must be paid
•	 All Events are not to exceed the five (5) hour duration unless 						    

it has been approved by the Club.
•	 Events canceled within fourteen (14) days of the Event date will occur cancellation fees.
•	 All Events to be finalized within fourteen (14) days of the Event date.
•	 The final invoice payment is required seven (7) days prior to the Event date.
•	 The Club does not permit external food and beverages on the premises.
•	 All External Contractors, Deliveries and Collections of goods must liaise 				  

	 with the Functions Coordinator.
•	 All amplified music played in the Event Area must be turned off by 11.30pm. 
•	 Use of Smoke machines and any form of pyrotechnics are prohibited.
•	 No items, goods, property or materials, display arrangements are to be attached,			 

pinned or glued to the wall surface. Any signage to be displayed must be approved in 		
advance by the Functions Coordinator.

•	 The Club takes will take reasonable care but accepts no responsibility for loss or damage 	
	 to guests or client’s property.

•	 Guests will be bound by entry requirements and guests under the age of eighteen (18) 		
years of age are prohibited from entering the Gaming area and areas adjacent to the Bar 		
areas and must be accompanied, by an adult, at all times.

•	 All Event rooms are ‘Smoke Free” including toilets. Smoking areas are designated 			
on the Ground Floor.

•	 The Club may cancel this agreement if there exists an emergency or threat of danger to 		
any person or of damage to property.

•	 Client to be aware of Evacuation Exits prior to the Event starting.
•	 The Club is committed to the responsible Service of Alcohol
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Event Name/ Company Name:

Contact Name: 

Phone Number:					     Mobile Number: 

Email: 

Membership Number:

Postal Address:

Date of Function: 					     Location of Function:

Function Type: 					   

Function Start Time: 				    Function Finish Time:

Number of Guests:

PAYMENT METHOD: (CIRCLE) CASH / CREDIT CARD / BANK CHEQUE

Credit Card Payments: (All information remains confidential)

Credit Card Name:

CREDIT CARD TYPE: (CIRCLE) VISA / MASTERCARD /  BANKCARD / DINERS / CLUB AMEX

Credit Card Number: _ _ _ _ / _ _ _ _ /_ _ _ _ / _ _ _ _ 

Credit Card Expiry: _ _ / _ _		  CCV: _ _ _ 

Signature of Cardholder:

A Security Deposit can be taken using the Credit Card details. If card details are not supplied, 
a holding bond is required that will be returned within ten (10) working days of the function 
completion. Please make cheques payable to the Guildford Leagues Club. All correspondence 
should be marked to the attention of the Functions Coordinator.

Correspondence can be emailed to functions@guildfordleagues.com.au, or mailed to:
Guildford Leagues Club - Functions Department

PO Box 21, Guildford NSW 2161

Cancellation charges are subject to the Conditions identified in the Event Terms and Conditions 
outlined in this document. The above details are correct, and I have received and agree to the 
Guildford Leagues Club Event Terms and Conditions.

Signed: 						      Date: _ _ / _ _ / _ _

Name:

EVENT CONFIRMATION FORM


