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WESTS ASHF IELD 
LEAGUES

THE LOUNGE

RAT E

HALF DAY (4H RS)  -  $500 

FULL DAY -  $ 1 000

CAPACI T Y

BANQUET -  250 

COCKTA IL -  3 00 

THEATRE -  3 00 

CLASSROOM -  200

EXEC U T IVE 
MEET ING ROOM

RATE

H ALF DAY (4H RS)  -  $ 140 

FULL DAY -  $2 80

CAPACITY

TH EATRE -  2 5 

BOARDROOM -  2 5 

CLASSROOM -  2 0

S PORTS BAR

RATE

H ALF DAY (4 HRS)  -  $500 

MON-FRI ONLY 
$250 up to 4hrs (10am-6pm)

MON-FRI AFTER 6PM & WEEKENDS 
$500 Up to 4hrs peak time (6pm-11pm) 

Require a minimum bar tab of $500  

FULL DAY -  N/A

CAPAC ITY

COCKTA IL -  70

VILLAGGIO 
ATR IUM

R ATE

H ALF DAY (4 H RS)  -  N/A 

FULL DAY -  N/A

CAPAC ITY

BANQUET -  50 

COCKTA IL -  50
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Wests Ashfield Leagues Club has steadily grown to become 
one of Sydney’s premier Clubs. The club offers a variety of 
spaces to be able to suit all events.
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CHOOSE 
YOUR MENU



MENU 
A LTERNATE DROP 
OPT ION FOR 2  COURSE |  3  COURSE |  4  COURSE | 

M IN IMUM OF 50  PA X . 

I F FEWER THAN 50  PA X ,  P L EASE  R EFER TO THE SELECT IONS ON PAGE 7  OR CON TACT TH E F U N CT ION COOR DIN ATOR .

ENTREE

SEAFOOD $2 3P P

SALT & PEPPER CAL AM AR I

SALT & PEPPER K I NG PRAWNS

FRESH K ING PRAWNS

MEAT $2 3P P

CHICKEN SKEWERS

PENNE BOLOGNESE

LAMB SKE WERS

BEEF TORTEL L I N I

VEGETAR IAN $2 1 P P

SALT & PEPPER CAUL I F LOWER

MUSHROOM OR PU M PK I N  R I SOTTO

PENNE VEG ETAR I AN

CHEESE  AND SP INAC H RAV I OL I

MAINS 
All mains with 1 x side

SEAFOOD $36PP

BARRAMUN DI  F I LLET 

SALMON F I LLET

MEAT $35PP

LAMB CUTLETS

LAMB SH AN KS

BEEF CH EEKS

POULTRY $35PP

S PATCH COCK CH ICKEN

CH ICKEN K IEV

FLOREN T IN E  CH ICKEN

G REEK CH ICKEN TH IG H

VEGETAR IAN $33PP

M US H ROOM OR PUMPK IN  R IS OTTO

PEN N E S IC I L IAN O

RAVIOL I  S P IN ACH AN D PUMPK IN

SAU C E OPT IONS

MUSHROOM 

GR AVY 

PEPPERCOR N

S IDES

VEG E TAB LES

ROASTED POTATO

MAS H POTATO

SALAD

R ICE

DESSERT $16PP

ASS O RTE D G E L ATO 

(2  SCOOPS)

MANGO

CHOCOLATE

VANILLA

HAZELNUT

ASS O RTE D CAKE

CHOCOLATE MOUSSE

T IR AMISU

BAKED CHEESE  CAKE

FRU IT TARTE
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MENU 
A LTERNATE DROP |  LESS  THAN 50  PAX |  $59  PER PERS ON 
PLEASE  CHOOSE 2  OP T ION S FROM EACH CATEGORY BELOW

ENTREE
SALT AND PEPPER CAL AM AR I

LAMB SKEWERS WI TH M I NT YOGURT

PENNE CH I C K EN PESTO

FRESH COOK ED PRAWNS 

($5  EXTRA P/P)

MAINS
CH ICKEN S CH N ITZEL WITH 

VEG ETABLES  AN D MUS H ROOM SAUCE 

G R ILLED SALMON AN D MAS H WITH LEMON  

DRESS IN G

LAMB S H AN K WITH MAS H AN D N APOL ITAN A SAUCE 

LAMB CUTLETS  ($5  EX TRA P/P)

S COTCH F I LLET ($5  EX TRA P/P) 

(ON LY COOKED MED IUM) 

DESSERT
CHOCOLATE MOUSE

STR AWB ER RY CHEESECAKE

GELATO
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BUFFET 
STYLE  MENU 
DIETARY REQUIR EMENT S A R E  AVA ILABLE .

PROTE IN  I T E MS

CHI CKEN TENDERS W I TH M USHROOM 

SAUCE

ROAST LAMB WITH GRAVY SAUCE

KAFTA SAUSAGES 

STAY CH ICKEN SKEWERS 

LEMON HERB CH ICK EN SKEWERS 

LAMB SKE WERS 

BEEF SKE WERS 

PORK SKEWERS 

CARB IT E MS

ROASTED M IXED VEGETABL ES 

(SEASONED TO YOUR L I K I NG) 

FR IED R I C E

PENNE BOLOGNESE

PENNE BOSCAI OL A

BE EF TORTELL IN I  WI TH C REAM Y 

MUSHROOM SAUC E

SEAFOOD ITEMS

S&P S QUID  (FR IED) 

G R ILLED SALMON P IECES 

(LEMON DRESS IN G)

G R ILLED BARRAMUN DI  P IECES 

(LEMON DRESS IN G)

SALAD ITEMS 

MEDITERRAN EAN SALAD

CEAS ER SALAD

ROCKET SALAD 

FRU IT PLATTERS 

CAKE B ITES 

BU F F ET MENU 1  
$65PP

3  CH OICES  OF PROTE IN

3  CH OICE S  OF CAR B S 

2  CH OICE S  OF SALAD 

1  FRU IT PLATTER 

BREAD ROLLS 

BUFFET MENU 2  
$75PP

4  CHOICES  OF PROTE IN 

3  CHOICES  OF CAR B S 

1  CHOICE  OF SEAFOOD 

2  SALADS 

1  FRU IT PLATTER 

1  ASSORTED CAKE P IECES 

 B R EAD ROLLS
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I TAL IAN SET MENU/BUFFET 
MIN IMUM OF 10  P EOP L E  P ER  TA BL E  |  FOOD TO BE  SERVED IN  THE  CENTER OF TH E TA B L E  AS  S H A R E PL ATE S 

GLUTEN-FREE  OP T ION I S  A L SO AVA ILABLE

OPT ION 1 
A $40PP |  K  $25PP 

ENTRE E

GARL IC  B I TES 

BRUSCH ETTA 

MED ITERRANE AN SAL AD

MAI N

CHOICE OF 2  PASTAS (UNL I M I TED)  

OR  

CHOICE  OF 4  P IZZAS  (UNL I M I TED)  

OR  

OR 1  PASTA AND 1  P I Z Z A

OPT ION 2 
A $55PP |  K  $35PP

ENTREE

GARL IC  B ITES 

BRUSCH ETTA 

MED ITERRAN EAN SALAD 

AN T IPAS TO

MAIN

P IZZA AN D PASTA  

C HOICE  OF 2  PASTAS (UN L IM ITED) 

C HOICE  OF 4  P IZZAS  (UN L IM ITED)

OPT ION 3 
A $65PP |  K  $40PP

EN TR E E

GARL IC  B ITES 

BRUSCHETTA 

MED ITERRANEAN SALAD 

AN T IPASTO 

SALT & PEPP ER CALAMAR I 

BBQ CH ICKEN WINGS

M AIN

P IZZA AND PASTA  

CH OICE  OF 2  PASTAS (UNL IM ITED) 

CH OICE  OF 4  P IZZAS  (UNL IM ITED)

OPT ION 4 
A $75PP |  K  $40PP

E NTR E E

GAR L IC  B ITES 

B RUSCHETTA 

MED ITER R ANEAN SALAD 

ANT IPASTO 

SALT & PEPPER CALAMAR I 

B B Q CH ICKEN WINGS

MAIN

PASTA AND MEAT PLATTER 

CHOICE OF 2  PASTAS (UNL IM ITED) 

AND  

GR ILLED LAMB,  KAFTA AND CH ICKEN 

ON A B ED OF ROASTED POTATOES
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P IZZAS
GARL IC  & CHEESE

TRADIT IONAL 
MARGHER ITA

S UPREME

MEAT LOVERS

HAWAI IAN

P EP P ERONI

VEGETAR IAN

BBQ CH ICKEN

CAP R ICC IOSA

P ER I  P ER I  CH ICKEN

GARL IC  CH ICKEN

TANDOORI  CH ICKEN

PROSCIUTTO

AQUA MARE

GARL IC  CH IL I  PRAWN

SMOKED SALMON

PASTAS
SPAGHETT I  BOLOGNE SE

PENNE S IC I L IANO

FETTUCCINE  BOSCA IOL A

RAV IOL I  FOU R C HE E SE

FE TTU C IN I  C H IC KE N PE STO

PE NNE CA RBONA RA

HOME MA DE B E E F  
TORTE L L IN I

L ING U IN I  V I L L AG G IO

SPAG HE TT I  MA R INA RA

HA RRY’S  PASTA

G NOCC HI



COCKTAIL FUNCT ION 
PACKAGES

COCKTAIL MENU 1 
$28PP

HOT ITE MS

ASSORTED M IN I  QU I C HE 

M IN I  P I ES 

M IN I  SAUSAGE ROL L S 

BBQ MEAT BAL L S 

SPR ING ROL L S

Minimum of 50 people

COC KTAIL MENU 2 
$43PP

HOT ITEMS

LAMB KOFTA SKEW ERS 
WITH M IN T YOG H URT

SATAY CH ICKEN KEBABS

G OURMET P IES ,  LAMB, 
CH ICKEN & BEEF

ASS ORTED M IN I  W RAPS

SALT & PEPPER S QUID 
WITH A IOL I

Minimum of 50 people

ADDIT IONAL 
F INGER FOOD

MIN I  S PR IN G ROLLS ,  SWEET & SOUR 
D IPP IN G SAUCE 3 .50

SALT & PEP PER SQUID  & 
A IOL I  3 .50

BBQ MEAT BALLS  3 .5 0

F IS H COCKTA ILS  & A IOL I  3 .50

VEG ETABLE  SAMOSAS,  SWEET & 
S OUR D IPP ING SAUCE 3 .50

MIN I  ASS ORTED QU ICHE,  P IES  OR 
SAUSAGE RO LLS  3 .5 0

SATAY CH ICKEN KEBAB S & SATAY 
SAUCE 3 .30

G OURMET ASSORTED M IN I  
P I E S  3 .30

Another option for smaller groups is pizzas, 
garlic breads or a selections of entrees from 

the Villaggio Bistro menu

1 0



BOOK YOUR 
EVENT
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TERMS AND CO N DIT IO N S |  0 1
The Registered Clubs Act requires that any person holding an event with Holman Barnes Group 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 Club for membership information.

•	 Tentative booking dates are held for three (3) working days only.

•	 Confirmation of booking must be received by Holman Barnes Group within 
three (3) working days of original reservation with the signed terms & conditions agreement. If confirmation 
is not received within this time, management reserves the right the release the space. The amount required 
for the deposit is the room hire fee. If the client fails to return the signed terms & conditions agreement with 
the payment of the deposit, then the company shall be entitled to allocate the event date and premises to 
another client.

•	 All prices are current at the time of quotation but may be subject to change based on rising costs.

The quoted prices include GST and upon receipt of your confirmation and deposit, fixed prices will be confirmed 
in writing.

F INAL IS ING EV EN T DETA IL S  |  02
Holman Barnes Group require all event details to be finalised ten (10) days prior to the event date.

At this time our Functions Team will discuss and confirm all Food & Beverage options, including: any specific 
dietary requirements, room setup, decorations, equipment hire, entertainment and any miscellaneous expenses or 
special instructions required.

F INAL NU MBE RS A N D PAYM EN T |  03
Confirmation of the final numbers of guests must be made no less than ten (10) 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 Organiser.

The final invoice payment is required ten (10) days prior to the event date. This payment can be made in Credit 
Card or EFTPOS only. Any additional guests in attendance on the event date, post final payment, will require 
approval by the Event Organiser and will be charged accordingly. The resulting balance owing must be settled on 
the day of the event.

In default of such prompt payment, you undertake to pay late payment fees of 2.5% per month on any amount 
outstanding and to indemnify us and pay all costs and expenses on a solicitor and own client basis if legal action 
is necessary, and/or EC Credit Control Pty Ltd’s fees, which we may incur in recovering from you any overdue 
amount.

Non-refundable prepayment of the balance of the total estimated amount is payable 10 days prior to the event 
date. If the balance of the total estimated amount is not paid 10 days prior to the event date, the client will be 
deemed to have cancelled 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 acknowledgement and 
acceptance by such person of the conditions contained herein.

The Client agrees that beverages will be charged according to Holman Barnes Group records of consumption, or 
at the agreed amount in the case of a beverage package option being confirmed by the client.

Any variations in beverage consumption, any increase in confirmed numbers, extension of the event time and any 
other agreed additional costs incurred are payable via credit card on the day of the event.

The client must provide Holman Barnes Group final menu choices and numbers of guests attending the event in 
writing no later than ten (10) Days prior to the event date.

FOOD & BEVERAGE |  04
Holman Barnes Group offers clients an exquisite range of menus to accompany any occasion. 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 Functions Team. When providing your own cake, 
we offer two plating options as follows:

1.	 Do it yourself, we will provide utensils and plates for you to cut and serve the cake yourself.

2.	 Cake service, for our chef to cut and place on a shared platter a $2.50 per person charge will apply.

3.	 Cake service, for our chef to cut, individually plate and garnish a $3.00 per person charge will apply.

Children aged between five (5) and twelve (12) years will be charged at half the adult rate. 
Children below the age of five (5) years are free of charge (when choosing from a buffet menu).

Where events require the use of external contractors not employed by Holman Barnes Group, the client will 
provide the Functions Team with a copy of the external contractors Public Liability Insurance when finalising 
the event details, twenty eight (28) days prior to the Event Date. All external contractors must liaise with the 
Functions Team in regards to delivery, setup and break down of equipment.

AUDIO-V ISUAL AND PUBL IC  ADDRESS  |  05 
The hirer is solely responsible for covering the setup fee associated with live music performances held at HB 
Group Venues. Any costs related to additional AV and PA equipment beyond the standard setup will be the 
responsibility of the client. This includes but is not limited to specialized lighting, projection equipment, or any 
other audio-visual requirements specific to the event.

DEL IVERY & COLLECT ION OF GOODS |  06
All deliveries and collections of goods to or from Holman Barnes Group on the client’s behalf can only be made 
by prior arrangement with the Functions Team. All deliveries must be clearly marked with the name of the event. 
Holman Barnes Group will take all reasonable care but accept no responsibility for items delivered or left for 
collection.
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SECURITY PERSO N N EL |  07
Our Functions Manager 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 Organiser. All security service arrangements are booked directly 
through Holman Barnes Group and charged back to the client / Event Organiser at cost. All 18-21 birthday parties 
are required to have security. The club reserve the right to request security for any function and to be charged to 
the client.

If you require longer than the normal five (5) hours for your half-day function there will be an overtime charge of 
$3.30 per confirmed guest per hour or part thereof.

Holman Barnes Group will take no responsibility or liability for damage or loss of merchandise, goods or property 
of the client or their guest left at Holman Barnes Group prior, during or after functions/exhibitions. The client 
and client contractors/suppliers must remove from Holman Barnes Group immediately after the conclusion on 
the event all gifts, equipment and other items they may have brought onto or had delivered to the Club. Holman 
Barnes Group shall not be liable in any way to the client or client contractors/suppliers for any loss or damage 
to such gifts, equipment and items whilst they are on Holman Barnes Group property. Holman Barnes Group may 
dispose (as it deems fit) of any gifts, equipment or items that are left behind at Holman Barnes Group without 
being liable for consequential damages of any nature for any reason whatsoever.

EVENT CANC EL L AT IO N |  0 8
For cancellations or postponements of confirmed bookings the following conditions apply:

1.	 Written notice is required for all booking cancellations.

2.	 Any confirmed booking cancelled or postponed more than sixty one (61) days prior to the event date, the 
client will be refunded the full amount of the deposit payment.

3.	 Any confirmed booking cancelled or postponed thirty one (31) to sixty (60) days prior to the event date, the 
client will forfeit 50% of the estimated cost of the event (including the deposit payment amount).

4.	 If cancellation or postponement of the confirmed booking occurs less than thirty (30) days prior to the event 
date, the Cancellation Fee will consist of the total estimated cost of the event and the deposit payment 
amount.

5.	 If cancellation or postponement of the confirmed booking occurs less than seven (7) days prior to the 
event date the cancellation fee will consist of the total estimated cost including the food and beverage 
component.

Where circumstances beyond Holman Barnes Group control prevent Holman Barnes Group from fulfilling any 
obligations under this contract, Holman Barnes Group will be released from this contract without penalty.

Organisers are financially responsible for any damage sustained to their property or that of Holman Barnes Group 
that is caused by the client or their guests prior, during or after functions/exhibitions. The use of drawing pins, 
staple guns or any fastening material on walls is strictly prohibited. Repair and replacement costs will be passed  
on to the client.

Public Holidays – 10% overall surcharge.

For an event in the Lyceum a Sound & lighting operator is required and this is supplied at an hourly rate of $75.00 
for a minimum of four hours. If the event is cancelled within 3 weeks from your event then a minimum 
4 hour call out fee for the Audio Visual Technician will be charged.

I understand the Dance School and Performing Art schools have a different pricing structure to the standard event 
pricing. I understand that a cleaning fee of $500.00 can be charged to the client after the events finalisation, as 
per the manager on the days discretion.

Holman Barnes Group reserves the right to adjust any setup to ensure fire, life and safety codes are met. 
Holman Barnes Group reserves the right to charge for security on events as it deems necessary.

ROOM ACCESS  |  09
Access to the room is 1 hour prior to your start time. If you require access earlier, a room hire fee will be charged, 
or you can contact the event coordinator for further assistance.

DRESS  REGULAT IONS & CONDUCT |  10
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.

SMOK ING AT VENUES |  1 1
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 easily accessible from all Event areas.

INDEMNITY |  12
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 Holman Barnes Group and agrees to keep 
Holman Barnes Group indemnified, against all actions, suits, proceedings, claims and demands, damages, costs 
and expenses whatsoever which may be taken or made against Holman Barnes Group and/or incurred arising out 
of injury or damage to any person or property from or during the use of Holman Barnes Group’s facilities referred 
to in this agreement and the Event Confirmation.

EMERGENCIES  & INDUSTR IAL ACT ION |  1 3
Holman Barnes Group 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 cancelled at any time by Holman Barnes Group 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.

GOVERNMENT BY-LAWS |  14
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.

RESP ONS IBLE  SERV ICE  OF ALCOHOL |  1 5
Holman Barnes Group 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.

Holman Barnes Group 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 Holman Barnes Group 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 years of age & Holman Barnes Group reserves the right to request suitable identification 
to this end. If a guest or organiser is asked to leave no monetary compensation will be given and the client will be 
charged the full amount for the event.
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