


Thank you for your consideration of Cessnock Supporters Club for your
We&/pﬁnﬂ, We would be &/e@ﬁfe&/ to host your we//fﬁnﬂ reception at

Cessnock \S’uppom‘em Club

Your We/&ﬁnj Uay is one of the most important /ayy of your Lives;
our team is here to ﬁe/ﬁ, from the p/&mm‘nﬂ to the smooth running of
Yyour S/wcz'a/ Day

Our Clul Hosts three function room’s so, 110 matier e size 0/\?&&//
/ﬁ@ we can 1ok ﬁ/gffym

e have attached our “rUe inﬂ ac @e, mclu i@ menus an

We have attached our Wedding Pack lud d
unction information. ackages an enus can e arranged to sui
function information. Packages and M. be arranged fo suit

Your needs, Should You have any further enquiries, p[em'e do not hesitate

fo contact us,

Ne 470& forwam/ i, wnﬁ':ﬂmi@ Your éwéfnﬂ soon, so il i and see us
w0 thot we iy /ﬂmvﬂﬂ/jz z%zfj/ﬂc/%/ﬂwﬂf/éf' o,

Kind Reﬂm%'

Sharon ﬂpper@



$400 Auditorium Room Hire Inclusive of:

o Room Hire for 6 hours
d Campﬂ'menfa@ PA Jyj'fem and micm/aﬁone }[or Jf)eecﬁey

o Skirted bridal table

o Skirted Gift Table

o  Skirted Cake Table and Cake 7<m'/{9 with riblhon [yomﬂ choice 0}[ colour
o Dance Floor

o [Linen Table Cloths and Naﬁﬁim‘

o Tuble dressed with cm‘/e@ and ﬂ/m'y ware

o Carafes of Jee Water on all tables

Tea and Coffee Station

o Bar Staff

o We&/pﬁnﬂ Co-Ordinator to ﬁe/ﬁ p/ﬂn your Jpeciﬂ/ p/ﬂy

Extras

o  Round Tables $15.00 each
o  Glass Votive with Condle and tea /zﬂﬁf condles on mirvor board $10,00 foer table
o Rose Petals §5.00 per table

Chair Covers

o White and Black $4 per Chair
Sashes

o $1.65 per chair
Table Runners

® §5.50 per Tuble



$250 East Auditorium Room Hire Inclusive of:

o Room Hire for 6 hours
d Campﬂ'menfa@ PA Jyj'fem and micm/aﬁone }[or Jf)eecﬁey

o Skirted bridal table

o Skirted Gift Table

o  Skirted Cake Table and Cake 7<m'/{9 with riblhon [yomﬂ choice 0}[ colour
o Dance Floor

o [Linen Table Cloths and Naﬁﬁim‘

o Tuble dressed with cm‘/e@ and ﬂ/m'y ware

® Carafes of Jee Water on all tables

Tea and Coffee Station

o Bar Staff

o We&/pﬁnﬂ Co-Ordinator to ﬁe/ﬁ p/ﬂn your Jpeciﬂ/ p/ﬂy

Extras

o  Round Tables $15.00 each
o  Glass Votive with Condle and tea /zﬂﬁf candles on mirvor board $10,00 foer table
o Rose Petals §5.00 per table

Chair Covers

o White and Black $4 per Chair
Sashes

o $1.65 per chair
Table Runners

® §5.50 per Tuble



5250 Vino Patria Room Hire Inclusive oﬁ

o Room Hire for 6 hours
° Camp/imenfmy PA system and micmpﬁone for Jpeecﬁey

o  Skirted bridal table

o Skirted Gift Table

o Skirted Cake Table and Cake 7<m'fe with rilshon [yomﬂ choice 01[ colour
o Linen Table Cloths and Naﬁﬁim‘

o Table dressed with cm‘ﬁe:y and ﬂ/my ware

o Carafes of Jee Water on all tables

Teaand Coffee Station

® Wit Staff - drink Service

o Weﬁ/&ﬁnﬂ Co-Ordinator fo ﬁe@ p/&m your Jpeciﬂ/ &/ay

Extras

o Round Tables $15.00 each
®  Glass Votive with Candle and fea @ﬁf condles on mirvor board $10.00 foer table
o Rose Patals §5.00 per table

Chair Covers

o  White and Black S fer Chair
Sashes

° f1.65 per chair
Table Runners

o §5.50 per Tuble



%300 Chardonay Hire Inclusive of:

o Room Hire for 6 hours

d Comﬁﬂ'menfmy PA Jyyfem and micm/aﬁone /[mﬂ Jf)eecﬁey
o  Round Tables

o Skirted bridal table

o Skirted Gift Table

o Skirted Cake Table and Cake 7<m’ﬂe with riblhon [yomﬂ choice 0}[ colour
o Linen Table Cloths and Naﬁﬁim‘

o Tuble dressed with cm‘/e@ and ﬂ/m'y ware

® Carafes of Jee Water on all tables

Tea and Coffee Station

o Wit \S’faﬁ[ — drink Service

o We&/pﬁnﬂ Co-Ordinator to ﬁe/ﬁ p/ﬂn your Jpeciﬂ/ p/ﬂy

Extras

o  Glass Votive with Condle and tea /zﬂﬁf condles on mirvor board $10,00 frer table
o Rose Petals §$5.00 per table

Chair Covers

o White and Black £ per Chair
Sashes

o $1.65 per chair
Table Runners

® §5.50 per Table



fﬁﬁ/ﬁ/ﬁ - 3 Courses or $45 - 2 Courses

Choice of Two Dishes — Alternate Serve

Entrées
Garlic Prawns Doached Chicken Roulade

served ina @ﬁf Tomato & White Wine stuffed with S/oinﬂcﬁ & Roasted C’ﬂ/oyicum
Sauce served with Toasted Ciabatta Bread served on Rocket & Parmesan Salod

Braised Lamb Gnocci Roast Veﬂez‘a% Salod

tossed with Tomato & Garlic Sauce ﬁ’m’yﬁeﬂ/ served with Eﬂﬂﬁ/ﬂm‘, C’ﬂ/ﬂj’icum * ?um/a@’n
with Bﬂ@ Spinﬂcﬁ & Parmesan Cheese ﬁ’niyﬁeﬁ/ with Reduced Balsamic ﬁl"ﬂﬁ‘il’}ﬂ

& Toasted Pinenuts
Mains
Seared Scotch Fillet Chicken Salimbocea
served on Sweet Potato Mash with Seasonal — Pan Fried Chicken Breast wm/)pep/ n Saﬂe
Greens & Red Wine Jus & Prosciutto served on Potato Puree & a rich

WMarsaln Sauce.

Fresh Salmon Fillet Oven Roasted Rack of Lamb
served on a Nicoise”™ Salad '7—0/4'/4'6&/ with served on Roasted 7<i/)f/er Dotatoes and
Mﬂnﬂo Salsa Seasonal Greens fim}'ﬁe&/ with Ro;‘emmy Jus
* Nicoise: Potato, Aioli, Green Beans, Olive & Tomato Salad
Desserts
Passionfruit Créme Broulee Tiramisu

finished with Biscotti & served with a Coffee Flnﬂ/ﬂij’e &

Vanilla Bean e Cream Fresh Strawberries
Whits Chocolats Parma Cotta DPoached Pears

served with Toffee Tuille & Rmpéemy Coulis — served in White wine finished with Vanilla

Sauce



f4§p/7 - 3 Courses or §35 — 2 Courses

Choice of Two Dishes — Alternate Serve

Enftrées
&n‘@ Chicken Tenderloins Thai Beef Salod
served on 'memm‘ Rice with a tossed with Bean Shoots marinated ﬂeeﬁ
Peanut Sm‘@ Sauce & Leaf Salad Fresh Garden Salad Leaves & &y/ﬁime
ﬁl"ﬂﬁ'ﬁ’lﬂ
Warm Vejez‘aé/e & Cheese Tart DPrawn Caesar Salod
served on Rocket & Parmesan Salod Fresh 7(1’@ DPrawns served in Cos Lettuce,
ﬁ’niyﬁeﬁ/ with Balsamic Reduction C’m}/oy Bacon, Parmesan Cheese & Croutons
Mains
Succulent Pork Cutlet 2009 Secotch Fillet
served on Creamy Mash finished with served on Smashed Chat Potatoes with Pesto
Seasonal Veﬂel‘aé/ey, Caramalised F(/;p/e Tossed Beans & Red wine Jus

& Meat Glaze

Oven Roasted Chicken Breast Steamed Barramund; Fillet
stuffed with Feta & Bﬂ@ Spilmcﬁ served on served on a Bed of Vermicelli Noodles &

Puree Potato & C’:ﬂmmy Garlic Sauce Asian Veﬂel‘aé/ey with a L’iﬂﬁf Soy Glaze
Desserts
Citrus Tart Cﬁun@ Chocolate Cheesecake
served with Lemon &gmﬂ Sauce fim}'ﬁe/ with ?Qﬂjf)éemy Coulis
& Wﬁi/]/m/ Cream & C’ﬁﬂnﬁ@ Cream

Bm’@s Bread & Butter ?uﬁ/ﬁﬁ'nj Warm Chocolats ?u/ﬁ/inj

served with gemy Com/)ofe Served with Vanilla Bean ce Cream,
& Vanilla Bean Jce Cream Fresh Strawherries & Chocolate Sauce



§ 31pp ~ Roast Buffet
Roasts

Choice of Two
Oven Roasted Pork ﬁy Oven Roast Beef Rum/.'

Oven Roasted. l@ of Lamb Oven Roasted Quarter Chicken
Sides
Choice of Three ~ Plus a Selection of Condiments, Sauces and Dressings
Roast pum/aéin Roast Sweet Potato

Ruttered Chat Potatoes Green Beans
Seasonal Veyefaé[e Panache Cauliflower Gratin
Glozed Duteh Carrots

Vesserts

Choice 0/[ Two
Al Desserts Plated and served with Cream or Iee Cream

Rlack Forest Cake Cﬁun@ Chocolate Cheesecake
Paviova New York Cheesecake



$50pp - BRA Buffet

Mains
1004 Scotch Steaks Reer Braised Onions

Beef S””’@ e Ruttered Chat Potatoes
WMarinated Chicken Medallions or Potato Bake
Bread Rolls
Sides
Plus a Selection of Condiments
Caesar Salod Dasta Salod

Fresh Garden Salad WMediterrancan Salad

Desserts

Choice of Two
Al Desserts Plated and served with Cream or Iee Cream

Paviova Chocolate Mudcake
Lemon Meriryue Pie ?l/?/.'[e Die Crumble & Custard
Caramel Baked Cheesecake
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