
            Cessnock Rugby League Supporters Club

Menu Pricing

Minimum 20 guests

Main Course Only $31.00

Any Two Course with Alternative serve of main Course $42.00

Any Three Course (Entree, Main, Dessert) $48.00

Any Four Course (Canapés, Entrée, Main, Dessert) $55.00

                 Barbecue           from             $35.00

    Buffet / Carvery      $40.00

    Pensioner/ Senior lunches                $21.50

All main courses served with fresh damper rolls & butter

      

Prices as at 1Mar  2008
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Cessnock Rugby League Supporters Club

COCKTAIL RECEPTIONS

Minimum 20 guests

COLD SAVOURIES

Garden Fresh Crudities
Assorted Dips with melba toast

Mushroom pickled ginger tartlet
Assorted Savory Bruchettas

Antipasto Platter of-
Cold meats &

Marinated Mediterranean vegetables

HOT SAVOURIES

Finger Quiches of
       Vegetarian, Ham & bacon, Spinach &cheese

Chicken Dims Sims with Kecap Manis
Marinated Chicken Wings

Prawn Skewers 
Tempura Vegetables

Cocktail Pies of
Lamb & Herb, Pepper Steak, Chicken & Vegetable

 Crumbed Fish Strips
Cocktail Sausage Rolls

Vegetarian Spring Rolls/ Samosas

Costing for food service:

.               1.5 hour 2hr 3hr
      6 choices $14.00 $21.00 $25.00 per person

     8 choices $17.00 $25.00 $31.00 per person   
      10 choices $19.00 $32.00 $35.00 per person   
      12 choices     $21.00 $37.00 $39.00 per person   

                 
Prices as at 1Mar  2008
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Cessnock Rugby League Supporters Club
                                                                     

Breaks

Coffee & Tea all day                                            $ 3.00 per person
Coffee, Tea, Juice & Biscuits     $ 5.00 per person

Morning or Afternoon Tea                  $7.50 per person
Tea, Coffee & juice with a selection of

         Sweet Slices &Home Style cakes
Assorted mini muffins  

Scones with jam & cream

Lunches

$12.00 per person
Light Working Lunch

Fresh assorted sandwich platters
Tea & coffee

$ 17.00 per person
Casual & Working Lunch selection

Fresh gourmet sandwiches with assorted fillings
Selection of Gourmet wraps
Fresh seasonal fruit platter

Coffee, Tea & Juice

$ 20.00 per person
Alfresco Platter Selection

Selection of premium Cold Cuts and Charcutie
Ham, Salamis, Chicken, Roasted Meats

Seasonal Salad Selection 
Freshly Brewed Coffee & Tea

$ 23.00 per person
Hot Dish Selection 

Selection of two dishes from:
Crumbed Chicken Breast Fillet

Beer Battered Barramundi
 Beef Stroganoff

Roast Beef & Gravy
Served with pilaf rice/ creamy mash/ crushed chat potato

Seasonal fresh fruit platter
Crusty Bread
Coffee & Tea

Prices as at 1Mar 2008

http://www.pdfonline.com/easypdf/?gad=CLjUiqcCEgjbNejkqKEugRjG27j-AyCw_-AP


Cessnock Rugby League Supporters Club

Entrées

Prices as at 1Mar  2008

Garlic Prawns
Fresh King Prawns marinated & skewered

Rested on a bed of fried rice

Thai Fish Cakes
With fresh salad greens & dipping sauce

Fresh Homemade Fettuccini
Tossed with a creamy pesto sauce

& shaved parmesan cheese

Satay Chicken Skewers
Served on steamed basmati rice

& a great satay sauce

Stuffed Mushrooms
Filled with itself & fresh herbs

Served on baby spinach & a fine tomato sauce

House Salad
A tossed salad of fresh local produce

& toasted sour dough

Fresh Warm Asparagus
On a bed of dressed rocket lettuce

shaved parmesan & semi-dried tomatoes

Cajun Spiced Chicken Tenderloins
Served on a vegetable cous cous 

& a spiced yoghurt 

Traditional Caesar Salad
Fresh coz lettuce tossed with crisp bacon, garlic 
croutons, parmesan, creamy anchovy dressing & 

boiled egg

Whole Boiled Quail
Stuffed with wild rice & herbs on a rich red 

capsicum coulis

Chicken & Mushroom Crepes
Finished with fresh herb sour cream

Ravioli of Prawn & Blue Swimmer Crab
In a creamy pesto sauce & Aussie parmesan

Mezze Plate
Combination of three dips with semi-dried 

tomatoes, kalamata olives, marinated 
mushrooms & lavish crackers

Country Style Terrine
European style meat loaf wrapped in bacon, 

served with homemade mango chutney & spicy 
chilled cucumber salsa & lavish crackers

Mediterranean Tartlet
Selected char grilled vegetables in a crisp short 

crust tart with olive oil & balsamic syrup

Poached Seafood Salad
Combination of fresh local seafood lightly 

poached with salad of citrus 
& pink pepper corns
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Cessnock Rugby League Supporters Club

Main Courses

Prices as at 1Jan  2008

Prices as at 1st Mar 2008

Marinated Lamb Cutlets
BBQ Cutlets & served on  

Creamy mashed potato & a minted jus

Wrapped Breast of Chicken
Filled with a stuffing of marinated

Mediterranean vegetables wrapped in bacon
Served with risotto

Grilled Tenderloin of Kangaroo
Served on sweet potato mash, bush tomatoes

& a rich port jus

Surf & Turf
Prime scotch fillet steak char grilled

With King Prawns & a creamy garlic sauce

Stuffed Pork Fillet
Tender pork fillet filled with dried fruits & nut

Served on crispy potato roast
& a sweet tomato sauce

Grilled Tuna Steaks
Coated with a crust of pistachio dukkah
Nested on a dressed rocket, lemon & dill 

hollandaise

Roasted rack of Veal
With a medley of creamed mushrooms & 

caramelized onion jam

Herb Crusted Loin of Lamb
Served on a bed of peppered polenta 

& basil hollandaise

Chicken Saltimbocca
Pan-fried breast of chicken finished with sage, 
garlic, parmesan topped with prosciutto ham 

in a creamy sauce

Prime Rib Eye Cutlet
On a crisp potato rosti with a rich mushroom 

& bacon sauce

Filo Parcel of Australian Barramundi
Rested on a tomato risotto & oil 

& lime hollandaise sauce

Fillet of Tasmanian Salmon
With a crust of basil scented Aussie olive oil

Boned & Roasted Spatchcock
On a bed of baked root veggies

 & English spinach 

Roast Lamb Rump
Marinated in rosemary & garlic on a sweet 

potato mash & rich jus

http://www.pdfonline.com/easypdf/?gad=CLjUiqcCEgjbNejkqKEugRjG27j-AyCw_-AP


Cessnock Rugby League Supporters Club

Desserts

Prices as at 1Mar  2008

Trio of Chocolate
-: Choc Nut Caramel

-: White Chocolate 
filled with a rich chocolate mousse

-: Louisiana Chocolate Brownie

Hot Rum & Banana Crepes
Served with King Island double cream

Mouse Combo
Mocca & white chocolate mousse filled dark 

chock basket with a
Berry coulis & double cream

Blueberry & Almond Tart
With berry coulis & vanilla anglaise

Chocolate Coated Poached Pears
With cream anglaise, King Island double

Cream & shaved chocolate

Traditional Bread & Butter Pudding
Served with vanilla custard & ice cream

Apple & Rhubarb Crumble
With double cream & vanilla anglaise

Steamed Chocolate & Dates Pudding
Served with a rich butterscotch sauce

& double cream

English Style Summer Berry Pudding
On a compot of fresh berries & double cream

World Number 1 Mud cake
Homemade by the chef with chocolate sauce 

& pouring cream

Frozen Passion fruit Parfait
Served on a crème anglaise & raspberry coulis

Choc Nut Caramel Tart
On a butternut sauce

Selection of Hunter Valley Cheeses
Served with dried fruit & nut & lavish crackers

Strawberry Stack
Fresh strawberry & cream stacked with layers 

of flakey puff pastry

Black Forest Cheese Cake
With crème anglaise & mocca sauce
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Cessnock Rugby League Supporters Club

Barbecues

$35 per person
Minimum 30 guests

From the BBQ Plate

Sirloin Steak
Flavoured Sausages

BBQ Chicken Kebabs
Marinated Pork Spare Ribs

Accompanied by
Idaho Potato

Seasonal Salad Selection
Tropical Fruit Platter
French bread sticks

Seafood Selections
At market price 

Fresh King Prawns
Fresh Chucked Oysters

Marinated Mussels in the shell
BBQ Prawn Kebabs

Whole BBQ Fish

Vegetarian Selection also  available

Prices as at 1 Mar  2008
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Cessnock Rugby League Supporters Club

Smorgasbord Menu

$40.00 per person
Minimum 30 guests

Served Hot
Marinated Chicken Pieces
BBQ Continental Sausages
Marinated Pork Spare Ribs

Platter of Cold Cuts
Of assorted Continental Meats

Your selection of Two Hot Meats
Roast Beef
Roast Pork

Baked Honey Glazed Leg of Ham
served with gravy & condiments

Hot Jacket Potatoes
with sour cream

A range of Seasonal Salads incl
Fresh garden salad, coleslaw, rice salad

Choice of two desserts

Mud Cake
Hot Apple Pie & Icecream

Cheesecake & Cream
Fresh fruit salad

Assorted Cheeses & fresh fruit platter
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Prices as at 1   Jan 2008

Cessnock Rugby League Supporters Club

Technical Specifications

Venue Selection
Wine Country Motor Inn

Venue Hire Theatre seating Dinner 
seating

Classroom seating Cocktail

Room 1 $135 30 20 20 40
Room 2 $135 50 40 30 50
Joint $250 80 60 50 90
Garden Area $250 140 250

                             * Catering supplied by the Cessnock Rugby League Supporters Club

Technical Equipment LCD Projector & laptop $165.00
Projection screen N/C
68 cm Television N/C
CD/DVD Player N/C
Whiteboard N/C

                                                            Flip Chart                                $22.00
                                                            Pens & note pads A5               $6.60 p/h

Round Tables & cloths $15.00 ea
Set up round tables $220/$120/$100
Table Skirting $15.00 per 3.6 m length
White Linen Napkins       .50c ea

Garden Area. Rotunda 
3 x 240 v power outlets
Garden Lighting
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Prices as at 1 Jan 2008 

Cessnock Rugby League Supporters Club
CRLSC Technical Specifications

Venue Selection
Venue Theatre Dinner Classroom Cocktail

* Auditorium 600 300 300 900
* Auditorium East 200 100 80 200

#  Shiraz Room 50 30 30 50
#  Boardroom 12

Venue Costs Member Non Member Corporate
Boardroom $75 $85 $100

Shiraz Room $85 $100 $110
Combined rooms $100 $120 $130

Venue Costs Member Non Member Corporate
Auditorium $425 $490 $550

Eastern End  ( Stage) $230 $275 $330
Western End $205 $230 $265

Wedding set up Day prior $230

* Full catering of CRLSC and Kee Ho Menus available
# Full catering by Kee Ho or breaks and light lunches by the CRLSC.

Load In: Side of stage. Approximately 10 stairs or loading bay to proper stage level
Stage Size: Stage Proper

Width of opening 9.8 m
Width of rear 6.0 m
Stage depth 4.8 m
Height of opening 3.6 m
Height of stage 1.2 m

Motorised pullout
Width of stage 5.4m
Depth of stage 3.0m
Height of stage 1.0 m

Lighting Bar
1 x 2 “ external diameter lighting bar is supplied 2.0m in front of the pullout stage and extends 
the full width of the stage proper.
Note: This lighting bar must be used as no lighting trees shall be allowed on the auditorium floor 

Curtains.
A motor driven house curtain (RED) is installed (control prompt)
Stage is completely enclosed by (Black) curtain tabs.
Power
3 x 32 amp three phase + Neutral and earth power outlets on stage
1 x outlet prompt, 2 x OP
Auditorium spot light $  55.00 per day
Round tables - East Wing $ 100.00

West Wing $ 120.00
Full House $ 220.00

Ceiling Draping $ 22.00 per length
Round Table Cloths $ 15.00 per table
Table skirting $ 15.00 per 3.6 m length
Linen Napkins       .50c each
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