
Christmas 
packages

From family celebrations to corporate events Club Tweed is the 

perfect location for your Christmas party. With award winning 

chefs, friendly professional service and attention to detail in all 

we do, the functions team at THBC can assist in making your 

next event a memorable occasion.

C L U B  T W E E D 
F U N C T I O N S  A N D  E V E N T S 
T O  D E L I G H T  A N Y  PA L AT E   



PACK AGE 1: $35pp
M A I N  C O U R S E
CHOICE OF TWO ROASTS OR A SHANDY 
WITH DESSERT 

•	 Turkey with cranberry sauce 
•	 Beef with horseradish cream 
•	 Pork with apple sauce 
•	 Seasoned chicken 
•	 Honey-glazed ham 	

SERVED WITH SEASONAL VEGETABLES 
AND RICH GRAVY

D E S S E R T
SERVED 50/50

•	 Christmas pudding with brandy custard 
•	 Pavlova and fruit salad 

INCLUDES 

•	 Bread roll
•	 Tea and coffee with after dinner mints 

Sit down 
Packages 

E N T R É E :  $1 2 P P
MINIMUM 30 PEOPLE | CHOICE OF TWO – 
SERVED 50/50 

•	 Thai Beef Salad (GF)
•	 Fresh King Prawn and Avocado Stack (GF)
•	 Asian Chicken Tenderloin Salad with mixed Leaves, 

Julienne vegetables and a Japanese dressing (GF)

•	 Coconut Coated King Prawns with wasabi dipping 
sauce 

•	 Smoked Salmon with apple, celery and potato 
salad, horseradish cream (GF)

•	 Roasted Pumpkin, Red Onion, Spinach, Cherry 
Tomato Salad with feta cheese & raspberry dressing 
(GF), (V)

•	 Smoked Chicken Salad with mixed greens and 
Moroccan yogurt dressing (GF)

TABLE ARE SET WITH WHITE LINEN, RED AND GREEN 
SERVIETTE AND CHRISTMAS BON BON’S 
IF YOU PREFER YOUR OWN SETTING, PLEASE 
CONTACT OUR CATERING OPERATION MANAGER 

PACK AGE 1: $50pp 
M A I N  C O U R S E
MAIN COURSE & DESSERT  | CHOICE OF TWO SERVED 50/50

•	 Oven Roasted Rib Fillet of Beef with grilled prawns, béarnaise sauce, 
au gratin potato, Dutch carrots, fresh asparagus

•	 Chicken Breast filled with an apricot and macadamia filling, duchess 
potato, cauliflower and broccoli and served with a mustard Jus 

•	 Herb Crusted Barramundi with sweet potato mash, sugar snap peas 
and asparagus tips

•	 Leek and Roasted Field Mushroom Risotto with shaved parmesan (V)
•	 Roast Lamb Rack with smoky mash potato, roasted cherry tomatoes 

and green beans and a rosemary Jus
•	 Roasted Pork Cutlet with panko and Chorizo crust served on Potato 

Gratin, green beans, baked carrots and red wine Jus 
•	 Grilled Atlantic Salmon served on a roasted pumpkin risotto and pea 

purée
•	 Duck Confit A l’Orange with mixed leaves, orange segments, cherry 

tomato, red onion, pecans, beetroot, blood orange dressing 

D E S S E R T
CHOICE OF TWO 

•	 Christmas Pudding and Brandy Custard 
•	 Pear and hazelnut tart with mascarpone
•	 Apple Crumble tart with Chantilly cream
•	 Pavlova and Fresh Fruit Salad
•	 Baked New York Cheesecake with macerated berries

INCLUDES 

•	 Bread roll
•	 Tea and coffee with after dinner mints 



Buffet packages

PACK AGE 1: $48pp
COLD BUFFET WITH DESSERT

•	 Carved Leg Ham 
•	 Roast Beef 
•	 Seasoned Chicken 
•	 Roast Turkey Breast 
•	 Fresh Fruit and Cheese platter	

SERVED WITH TOSSED GARDEN SALAD, 
COLESLAW, POTATO SALAD 

D E S S E R T
CHOICE OF 2

•	 Christmas Pudding and Brandy Custard 
•	 Pear and hazelnut tart with mascarpone
•	 Apple Crumble tart, Chantilly cream
•	 Pavlova and Fresh Fruit Salad
•	 Baked New York Cheesecake with macerated berries

INCLUDES 

•	 Bread roll
•	 Tea and coffee with after dinner mints 

TABLE ARE SET WITH WHITE LINEN, RED AND GREEN SERVIETTE AND CHRISTMAS BON BON’S. 
IF YOU PREFER YOUR OWN SETTING, PLEASE CONTACT OUR CATERING OPERATION MANAGER 

PACK AGE 2: $55pp
HOT BUFFET WITH DESSERT | CHOICE OF 4 

•	 Baked Glazed Leg Ham (GF)
•	 Roast Beef Mustard Crust (GF)
•	 Roast Loin of Pork (GF)
•	 Slow Cooked Lamb Shoulder
•	 Butter Chicken Breast with jasmine rice
•	 Barramundi with herb crust
•	 Asian Vegetable Stir-Fry (V, GF)

SERVED WITH MIXED ROAST POTATO, PUMPKIN, 
SWEET POTATO AND HONEY GLAZED CARROTS 
AND GREEN BEANS

D E S S E R T
CHOICE OF 2

•	 Christmas Pudding and Brandy Custard 
•	 Pear and hazelnut tart with mascarpone
•	 Apple Crumble tart, Chantilly cream
•	 Pavlova and Fresh Fruit Salad
•	 Baked New York Cheesecake with macerated berries

INCLUDES 

•	 Bread roll
•	 Tea and coffee with after dinner mints



Drinks

Package 1
D R Y  T I L L 
BEVERAGES ARE CHARGED ACCORDING TO CONSUMPTION. 

YOU NOMINATE HOW MUCH YOU WOULD LIKE TO SPEND 

AND WHAT YOU WISH TO BE SERVED. 

Package 2
C A S H  B A R 
ALL GUESTS PAY FOR THEIR OWN DRINKS.

M E N U
SPARKLING 
•	 Selection of Bottled Sparkling from $23.50
•	 Selection of Glass of Sparkling from $10.50 

WINE 
•	 Selection of Bottled Wines from $23.50 
•	 Selection of Glass Wines from $6.00 

BEER ON TAP  
•	 Heavy 250ml from $6.00 
•	 Light 425ml from $4.50 

BOTTLE 			   FROM 	 $5.50 

CIDERS 			   FROM $7.00 

SPIRITS (30ML) 		  FROM $7.30 

SPIRITS (RTD) 			  FROM $7.70 

COCKTAILS 			   $12.00 

LIQUEURS 			   FROM $7.50 

NON-ALCOHOLIC (BOTTLE)	 FROM $4.40

SOFT DRINKS (425ML) 	 FROM $4.30 



T H E  G L A S S
The Glass is a contemporary, sophisticated room that conveys 
a sense of stylishness, elegance and celebration. A simple 
confident name that is inspired by the full-length gallery of 
light infused windows that add to the elegance of the room 
design. The Glass is sure to enhance any style of event. 
The Glass is suitable for a private gathering with an open 
bar and use of audio-visual equipment for a video or slide 
presentation. 

Stand up function / cocktail		  100
Sit down dinner with dance floor		  60
Sit down dinner without dance floor		 80

n i n e t e e n 2 1  T E R R A C E 
Offers members and guests a beautiful exterior décor and a 
relaxed yet vibrant atmosphere perfect for up to 40 guests.

Stand up Function / cocktail 
Sit down dinner				    40 

B I S T R O 1 6  T E R R A C E 
While enjoying the delights of the menu, you can relax in the 
Bistro16 Terrace with views over the bowling greens and with 
lush green foliaged hanging white baskets, white cane chairs 
and charming Herringbone tiles giving the feeling of being 
outdoor but enjoying the comfort of an indoor air-conditioned 
area. The lighting is soft contributing to a soothing and 
relaxing dining atmosphere perfect up to 60 guests.

Stand up Function / cocktail 
Sit down dinner				    40 

O PA L S  R O O M  
Is room and completely adaptable event space ideal for a 
variety of special occasion. The room is suitable for large 
group, cocktail party wedding and conference with an open 
bar. 

Stand up function / cocktail		  130
Sit down dinner with dance floor		  80
Sit down dinner without dance floor		 120

B O A R D R O O M 
Perfect for small meetings, seminars and training, The 
Boardroom can comfortably seat up to 12 people and is in 
the ground floor. The Boardroom is equipped with luxurious 
leather chairs, sufficient lighting and audio requirements.

G E N E R A L  T E R M S  A N D  C O N D I T I O N S

•	 Confirmation of booking and a deposit of $200 is required within 
two (2) weeks of the tentative booking being made.

•	 Tentative numbers must be provided 21 days from the event for 
rostering purposes.

•	 Charges will be based on confirmed numbers 7 days prior to the 
event or the actual attendance, whichever is the greater.

•	 Cancellations less than four (4) weeks before the function forfeits 
any deposit paid.

•	 A surcharge of 15% is applicable to the food and beverage ac-
count on a Sunday and/or Public Holiday.

•	 Children between 4 and 12 years of age are charged at one-half of 
the adult charge, and under four years are free.

•	 We regret that clients are not permitted to provide their own food 
and beverages (wedding cake is the exception) and, of course, 
any food not consumed remains the property of the Club.

•	 Club Tweed may request a security guard be present, at the cli-
ent’s costs, if it be deemed necessary.

•	 Club Tweed promotes ‘The Responsible Service of Alcohol’ and 
the Club requires all guests to comply with the Club’s policy on 
the service of alcohol.

•	 The client is responsible for payment of excessive cleaning and 
damage to Club property.

•	 Please note these prices are current as of August 2019 and may 
change at management discretion. 

•	 Event booking not available Christmas day. 

A D D I T I O N A L  C H A R G E S

• Room Hire 					     $200.00

• Dance Floor 					     $200.00

• Data Projector & Screen 				    $75.00

• Television/Video 				    $30.00

• Whiteboard 					     $30.00

• Lectern 					     $30.00

• Microphone 					     $30.00

• Lapel Microphone 				    $30.00

• Chair covers and coloured sashes per person 	 $5.50

• Additional Cleaning Charge (if applicable) 		  $200.00

C o n t a c t   d e t a i l s
FUNCTIONS

PH: 07 5536 3800 FAX: 07 5536 8641

EMAIL: functions@clubtweed.com.au

Corner Wharf and Florence Streets, Tweed Heads, 

NSW 2485

www.clubtweed.com.au ABN 85 001 055 901

Choose your 
Party room


