


Thank you for considering us as the location for what will be one of the most unforgettable days
of your life. The dedicated and talented Events Team at Windaroo Lakes welcomes you to our
luxurious estate. The natural beauty of our venue will enhance your celebration in a way like no
other.

Windaroo Lakes Golf Club is home to an 18-hole championship golf course, ideally situated
halfway between Brisbane and the Gold Coast, easily accessible just minutes from the M1
Motorway. Nestled along the picturesque Albert River, the Ross Watson-designed layout provides
a memorable experience for all that play, offering a challenge to all levels of golfer, from the social
player to the low-handicapper.

Windaroo Lakes offers several location options for the perfect Wedding to make this day special
and unique. Our well-appointed function spaces vary in size and design and can accommodate up
to 100 seated guests.

Our experienced and professional staff will prioritise your needs and assist you through every
stage in the planning process. There is no detail too small or task too large for our resourceful
planning team.

Our chef has created a diverse set of menus including set menus, cocktail menus and lavish
buffets and is happy to accommodate to any dietary requirement and special requests.

We pride ourselves on providing excellent service as we know how important your wedding is. Our
experienced Wedding and Events Team will do everything necessary to make your day as stress-
free as possible. We would love to talk to you to discuss package options and to inspect our
venue.
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THE LAKES

The Lakes displays a charming arbour, nestled on the
15th 'B' green, with towering surroundings and
stunning scenic views of the lakes and fountain. This
is an intimate location, perfect for you and 32 seated
guests with plenty of standing room.

THE OAKS (FROM 4PM ONLY)

The tranquil and stunning space under the large
beautiful oak and pine trees provide an idyllic location
between lush green fairways that will capture your
memories forever.

32 seating and 100 comfortably standing guests will
witness your union with the backdrop of the Albert
River and the golf course's perfectly manicured
grounds.
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LAKES CHARM - $700

* Classic Wooden Arbour

* 32 white Americana Chairs

* Signing table with two chairs

* Choice of red carpet or Hessian runner

* Bride and Groom double seat Golf Cart

* Esky and drinks for Bridal Party

* Full use of gardens and course of photos

LAKES CLASSIC - $1000

* Stunning Arbour draped with white sheers
* 32 white Americana Chairs

* Signing table with two chairs

* Choice of red carpet of Hessian runner

* Bride and Groom double seat Golf Cart

* Esky and drinks for Bridal Party

* Full use of gardens and course for photos

The beauty of these locations is that they are outside and not covered. In the
event of rain, we provide an alternative option to hold your ceremony.
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A space that reflects elegance and class, the Eagle Lounge is perfect for the
intimate reception, offering cool tones to enhance the ambiance and styling.
This area provides the perfect opportunity to celebrate your special day with
those closest to you.

CAPACITIES

Banquet 70 Guests
Cocktail 100 Guests

FEATURES

Fully Licenced

Private Bar

Built-in PA System for music compatible with iPod
Fully air-conditioned



Positioned on the 18th green, this elevated terrace offers a beautiful backdrop
of stunning views of the picturesque course, highlighting nature at it's best.
Perfect for the cocktail style event.

CAPACITIES

Banquet 50 Guests
Cocktail 120 Guests

FEATURES

Fully Licenced

Private Bar

Built-in PA System for music compatible with iPod
Cocktail styled furniture

Terrace Fairy Lights

Roller blinds for weather protection

Heaters

Stunning View of the 18th
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For the larger, more lavish occasions, choose to impress your guests in our
largest function space that has seating for 100 people. This pillarless room
with exposed beams can be themed to suit any wedding. Enjoy the beautiful
view from the terrace and then let the vibrant, ambiance of the open room
entice your guests to have a night to remember.

CAPACITIES MIN REQUIREMENTS
Banquet 100 Guests Minimum 100 guests
Cocktail 150 Guests Minimum $55 per head for food

Buffet menu available only

FEATURES .
Minimum Bar Tab $2000

Fully Licenced

Main Bar

Built-in PA System for music compatible with iPod
Fully air-conditioned

Cocktail, round or rectangle furniture
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INCLUDED IN ALL WEDDING CEREMONY
AND RECEPTION PACKAGES

* FREE Room Hire

* Dedicated Wedding Organiser

* Your chosen area for up to 6 hours

* Private Bar

* Round and/or rectangle tables, seating 8-10 guests each
* Uncovered chairs

* All cutlery and glassware

* Lectern and microphone

* Use of two golf carts for on course photo's

« Water station
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ADDITIONAL COSTS

» White Sheer backdrop with fairy lights - $150

» Chair covers - choice of black or white - $5 per chair
» Chair sashes - $2.75 each

» Bridal and cake table skirting - $100

» Centerpieces (2 options) - $200

* Gold or silver charger plates - $2pp

» Wishing Well - $50

» Calligraphy signage - From $50

* Wooden swing - $50

* White table linen - From $100

* Room Setup - TBC with Functions Coordinator

*Only available for Eagle Lounge and Albatross Pavilion
Floral arrangements to be made by the wedding party.
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We want to help in every way we can to make this day perfect.
So we have put together a list of suppliers we have worked with and would recommend.

WEDDING CAKES PHOTO BOOTH HIRE
Michelle Varady's Cake Creations Captured Booths

0403 802 149 capturedbooths@outlook.com
www.facebook.com/MVaradycakes www.facebook.com/

capturedphotoboothhire
0404 354 819

CELEBRANTS PHOTOGRAPHER
Janice Hancock Lisa Parkinson Isla Jane Creative
info@janicehancock.com.au lisaparkinson1@me.com islajanephotography@gmail.com
0403 282 954 0423 784578 www.islajanecreative.com
Bannockburn Cornubia 0447 151 599

FLORIST DRESSMAKER

Bloomin Marvellous Sue Haywood _
beenleigh@bloominmarvellous.com.au geckobelly7@gmail.com

3807 9977 Ormeau Hills

0400 235 324
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Handheld box selection
Great for the more casual stand up and relaxed celebration

OPTION ONE - $15pp (1 x choice)

* Beer battered fish and crisp fries
* Green Thai fish curry with coconut rice
* Butter chicken with coconut rice

OPTION TWO - $20pp (2 x choices)

* Garlic prawns with rice

* Penne pasta with house sun-dried cherry tomato and a rocket and pine nut pesto
* Mushroom and spinach risotto with truffle oil and shaved parmesan cheese

* Duck breast with Asian greens and noodles

Dl Yot Oun Burge

* $20pp, minimum 40 pax

* Brioche roll (gluten-free available )

* Beef pattie and chicken breast

* Beer battered fries

* Lettuce, tomato, onion, pineapple, beetroot and cheese
* Condiments
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Perfect for the more relaxed celebration

BRONZE SILVER GOLD
$10pp $15pp $20pp
4 Options 6 Options 9 Options
* Mac and Cheese Croquettes (v) * Thai Fish Cakes
* Cajun Prawn Pops « Szechuan Pepper Calamari (g)
* Chipotle Marinated Beef Skewers (g) * Fish Bites
* Lemon and Thyme Lamb Skewers (g) + Jalapeno Poppers
* Onion Rings / Chips / Sweet Potato Fries (v)  * Mixed Quiches (v)
* Beef and Cheese Sliders (g) * Party Pies
* Crispy Chicken SIiders (9) * Mini Sausage RoIIs
* Vegetable Skewers (v * Spring Rolls (v
6M go wro/ p&é’é& /ﬁwry
$99(mkt*) $5pp
An assortment of cheese, crackers and fruit Mixed dessert

*Market Price may vary )
(v) Vegetarian; (va) Vegetarian Available; (g) Gluten Free; (ga) Gluten Free Available
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Perfect for the more formal celebration

OPTION 1 OPTION 2
TWO COURSES - $50pp THREE COURSES - $65pp
Entree or Dessert and Main Entree, Dessert and Main
Two Choices Alternate Drop Two Choices Alternate Drop

ENTREE

» Crispy skin sticky pork belly with an Asian salad (g)

* Coconut and pumpkin soup served with warm bread (v) (ga)
» Salt and pepper calamari with lime and pepper aioli (g)

* Duck spring rolls with plum sauce

MAIN

« Beef tenderloin cooked medium with crisp greens, crispy chat rosemary potato and red wine jus (g)

* Chicken Ballantine stuffed with mushrooms and spinach served on a bed of creamy polenta and
crisp greens topped with red wine jus (g)

* Crispy skinned salmon with roasted sweet potato, crisp greens topped with lemon and dill sauce (g)

* Mushroom and spinach risotto with truffle oil and shaved parmesan cheese (v) (g)

DESSERT

* Vanilla coconut panna cotta with mango sorbet, toasted coconut chips, fresh mango pieces and a
golden macadamia crumb (ga)

« Eaten mess with meringue shards, mixed berries, fresh vanilla cream topped with shaved chocolate

(9)

* Chocolate mousse with mint sorbet and a chocolate crumb

* Fudgy chocolate brownie with chocolate mousse, honeycomb pieces and vanilla bean ice cream

(v) Vegetarian; (va) Vegetarian Available; (g) Gluten Free; (ga) Gluten Free Available
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Perfect for all occasions

OPTION 1 OPTION 2 OPTION 3
$40pp S45pp $55pp
1 x Carvery, 2 x Fork Dishes, 2 x Carvery, 2 x Fork Dishes, 3 x Carvery, 4 x Fork Dishes,
2 x Sides, 1 x Dessert 3 x Sides, 1 x Dessert 4 x Sides, 2 x Dessert
and Condiments and Condiments and Condiments
CARVERY CONDIMENTS
* Roast Pork with honey and soy * Gravy (g)
* Roast Lamb with lemon and thyme * BBQ, Tomato and mustard

* Quarter Chicken marinated in a delicious dry rub
* Slow cooked Beef Ribs

HOT DISHES DESSERT (v)
* Chicken Pesto Penne Pasta with sundried « Seasonal Fruit (g)
tomatoes and Parmesan cheese (ga) (va) * Mixed Petite Fours
* Thai Green Fish Curry with rice (g) » Sticky Date Pudding with butterscotch sauce
* Vegetarian Hokkien Noodle Stir Fry (v) * Apple Crumble with custard

* Potato Bake (v) (g)
» Beef Stroganoff (g)

SIDE DISHES

« Steamed Vegetables (v) (g)

* Roast Pumpkin and Potato (v) (g)
» Garden Salad (v) (g)

* Coleslaw (v) (g)

» Caesar Salad (ga)

(v) Vegetarian; (va) Vegetarian Available; (g) Gluten Free; (ga) Gluten Free Available
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12 years and under

SET MENU OPTIONS - S10pp BUFFET AND PLATED MEAL PACKAGE
* Battered Fish and Chips 12 and under - 1/2 Price
* Cheeseburger and Chips 13 and over are classed as adults

* Chicken Tenders and Chips

ok Cithng

PER GUEST

Presented on platter - $2pp
Plated individually- $3pp
Plated individually with cream and berries - $4.50pp
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BRONZE PACKAGE

4 Hours - $40 pp
5 hours - $50 pp
* Full, Mid and Light Domestic Bottled Beer
* Bottled House Wine

* Bottle Sparkling Wine
* Soft Drink and Juice

GOLD PACKAGE

4 Hours - $70 pp
5 hours - $80 pp

* Bronze Package
» Silver Package
* Basic Spirits

SILVER PACKAGE

4 Hours - $50pp
5 Hours - $60pp

* Bronze Package
* Premium and Imported Bottled Beer

PAY AS YOU GO PACKAGE

Nominate drinks to be available for your
guests to a set amount
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GENERAL INFORMATION

1. Liquor Licence

Windaroo Lakes Golf Club is licensed to 12am and therefore can not serve customers
beyond this time

2. Deposits

$200 deposit fee is required on confirmation of booking

3. Dietary requirements

Dietary requirement details to be confirmed 5 working days prior to the event

4. Early setup and access to the room

Dependent on availability, please contact to discuss further

5. Payment

Full payment of your account by cash, credit card or EFTPOS is required 3 days prior
to the event.

6. Children

3 years and under are complimentary, 4-12 years are half price and 13 years and
older are considered adults.

7. Food and beverage

Guests are not permitted to bring food or beverage onto the premises, with the
exception of the celebration cake.

8. Damages

The customer is responsible for any property damage to Windaroo Lakes venue or
surroundings, including sound systems and golf carts.

9. Parking

Limited parking available, additional car parking is offered beside the driving range.
10. Getting Here

1-5 Anna Louise Terrace, Windaroo, 4207




WINDAROO LAKES GOLF CLUSB

As a thank you for deciding to share this special moment with us
at Windaroo Lakes Golf Club, we would love to offer you this gift.

3804 0655 | functions@windaroolakes.com.au | www.windaroolakes.com.au




