
 
1 

 
 
 
 
 
 
 
 
 
 
 
 
 

 

780 Bal larat Road Deer Park  VIC 3023 

www.deerparkclub.com.au 

functions@deerparkclub.com.au 

(03) 9363 1030 
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We are thr i l led that you are cons ider ing 

host ing your  next Event at the Deer  Park  Club . 

We are able to  accommodate a var iety  of  

opt ions  f rom Conferences and Exhib i t ions  to 

Large Dinners ,  Engagements ,  Weddings,  

Chr i s tenings  and much more.  

 

The Deer  Park  Club has 4  Funct ion Rooms for  

you to select f rom,  ranging in  var ious  s i zes .  

We can seat between 30  –  250 people 

comfor tably  at any one t ime. I f  you’re in  need 

of  a space for  a few hours ,  a fu l l  day or  even 

more,  we can accommodate any requi rements  

you may need.  

 

Our  Head Chef  has  created a wonderfu l  Menu 

for  our  guests  to se lect f rom. 

P lease keep in mind that our  Menus  are f lex ible 

and can be adjus ted to su i t  your  speci f ic  

needs .  

 

We look forward to help ing you achieve al l  

your  funct ion and event  goal s !  

 

 

Deer Park  Club Management  

 
 

INTRODUCTION 
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Warm F ru i t  M uf f i ns  

F resh  Toasted B read wi th  Spreads  

Hash B rowns  

B reakfas t  Sausage 

Roast  Tomatoes  

Eggs  –  Sc rambled Poached o r  F r i ed  

Pancakes  w i th Maple  sy rup  

*Veget ar ian opt ions  avai lab le  on request  

$25.00 per person  

(20  Per son M i n imum)  

 

 

 

 

 

BREAKFAST BUFFET  
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Se lect  3  I tems  

Warm F ru i t  M uf f i ns  

Savoury  M uf f ins  

Warm Dani shes  &  Past r i es  

F resh l y  Baked Scones  w i th  Jam & Cream 

A sso r ted Mi n i  Sandwiches   

Vegetabl e  F r i t ta ta  

Tea &  Cof fee  

*Veget ar ian opt ions  avai lab le  on request  

$12.00 per person 

$3 .00  per  each addi t i onal  i tem  

(10  Per son M i n imum)  

 

 

 

 

 

 

MORNING TEA  
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Se lect  2  I tems &  1  Sa lad  

A sso r ted Gourmet  Sandwiches  

A sso r ted Wraps  

A sso r ted I nd iv idual  P i z za  Se lect i on  

Vegetabl e  Quiche  

Satay  Chi cken Skewers  

Lemon Pepper  Cal amar i  

SALADS 

Caesar  Sa l ad 

Cous  Cous  Sa lad  

Roasted Pumpki n ,  P i ne -nut  & Baby  Sp i nach Sa l ad 

*Veget ar ian opt ions  avai lab le  upon request  

*Desser t s  avai lab le  upon request  

 

$18.00 per person  

$3 .00  per  each addi t i onal  i tem  

(15  Per son M i n imum)  

 

LIGHT LUNCH  
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Se lect  4  I tems &  2  Sa lads  

Beef  Lasagne 

But te r  Ch i cken and Jasmi ne R i ce  

S i ngapore  Noodl es  

Penne Carbonara  

Vegetabl e  Korma 

Bat te red F lounder  

Lemon Pepper  Cal amar i  

SALADS 

Caesar  Sa l ad 

Cous  Cous  Sa lad  

Roasted Pumpki n ,  P i nenut  &  Baby  Sp inach  Sa l ad 

 

*Veget ar ian opt ions  avai lab le  upon request  

*Desser t s  avai lab le  upon request  

 

 

$30.00 per person  

$4 .00  per  each addi t i onal  i tem  

(25  Per son M i n imum)  

 

BUFFET LUNCH 
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P lease Se lect  2  I tems  each f rom Main ,  Carvery  &  

Sa lad & 1  Desser t  

 

MAIN 

 

Chi cken Chasseur  -  

mushrooms &  chicken  i n  

a  tomato  &  wh i te -w ine 

sauce 

Lamb Korma Cur ry  

Chi cken & Vegetable  

Cassero l e  w i th  Roasted 

Cashews 

Beef  Lasagne 

Sa l t  &  Pepper  Cal amar i  

S l ow Cooked Beef  Ragu 

i n  Red Wi ne  

Penne Carbonara  

Vegetar ian Lasagne  

Eggplant  M oussaka  

Vegetabl e  Korma wi th  

Okra  i n  a  Malays i an 

Cur ry  Sauce 

Sp i nach & R icot ta  

To r te l l i n i  i n  Napol i  

Sauce 

S i ngapore  Noodl es  

 

 

CARVERY ROAST  

 

Herb  Roasted Beef  

Leg o f  Lamb wi th  

Rosemary  Jus  

Roast  Chi cken  

Roast  Po rk  w i th  

Crack l i ng  

 

 

SALADS 

Tossed Green Sa l ad  

Potato ,  Egg & Bacon 

Sa l ad 

Coles l aw 

Pasta  Sa lad 

Baby  Beet root  &  

Roasted P i ne  nuts  

 

   Desser t  Se lect ions  

 

P l ease  ask  fo r  our  

desse r t  se l ect ion  

 

$45.00 per  person 

$22.50 per  chi ld   

(50  Per son M i n imum)  

 

Dinner  Bu f fe t  on ly  

comes w i th  the  

fo l lowing i tems :  

 

F resh  Baked Ro l l s  

Jasmi ne R ice  

Roast  Potatoes  

Roasted Pumpki n  

Greens  

Condiments

 

BUFFET DINNER 
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$35 per person 

Soup & Mains  

 

$40 per person 

Ent rée &  M ain  

Or  

Main  &  Desser t  

 

$48 per person 

Soup,  M ain  &  Desser t  

 

$55 per person 

Ent rée,  M ain  &  Desser t  

 

$75 per person 

Soup,  Ent rée ,  Main  &  Desser t  

 
(M i n  50  people)  

 

Se lect  2  I tems f rom each o f  the  be low categor ies  

 

 
 

 

SET MENU 



 
9 

SET MENU ITEMS 
 

 

SOUP (se lect  2  i tems)  

Pumpkin  &  Cor i ander  

Potato  &  Leek  

Chi cken & Sweet  Corn  

Zucchi n i  &  Bacon 

Roasted Sweet  potato  &  Caps i cum  

 

ENTRÉE  (se lect  2  i tems)  

Mar i nated Chicken Sa lad (GF)  

Sa l t  &  Pepper  Cal amar i  w i th  Rocket  &  L i me A io l i  

Moroccan Lamb wi th  Cous  Cous ,  Roasted  Baby  

Beets ,  Toasted Wal nuts  &  Feta  

Sp i nach & R icot ta  A nnolot i  w i th  Napol i  &  Shaved 

Parmesan 

A s ian Beef  Sa lad wi th  Cr i spy  Noodl es  

 

MAINS  (se lect  2  i tems)  

Gri l led Sa lmon wi th  Potato  Mash  &  Greens ,  topped 

wi th  Ho l landai se  Sauce  

Gr i l led Bar ramundi  F i l l e t  w i th  Medi te r ranean Sa l sa  

200gm Por te rhouse S teak  w i th  Wi l d  M ushroom Sauce 

& Seasonal  Vegetables  

Chi cken B reast  s tu f fed  w i th  Camembert  Cheese,  

Ham & Sp i nach se rved on a  Cher ry  Tomato  &  

Roasted Cashew R i so t to  

F rench Cut  Ch icken B reast  w i th  Champagne Sauce 

& Seasonal  Vegetables  

Gado Gado S t i r  F r i ed Vegetables  tossed in  a  Peanut  

Sauce wi th  Jasmi ne R ice w i th  F r i ed Noodles  (V)  

S tacked Char  Gr i l led Eggplant ,  Zucch i n i  &  Roasted 

Caps icum baked wi th  Cheese &  Tomato (V)  

 

DESSERT  

Pl ease ask  fo r  our  Deser t  Se lect i on  
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P lease  note  P la t te rs  have a min imum of  40pcs  

 &  each p la t ter  i s  p r iced separate ly  

 

$65 per  P lat ter  
  A sso r ted Sandwich es  (Ham, Sa l ami ,  Beef ,  Tuna,  

Egg,  &  Vegetar i an)  

  Savoury  N ibbles  –  Kabana,  Cheese,  Tomato ,  

Cucumber ,  Water  Crackers  &  T zatz i k i  D ip  

  F ru i t  P l a t te r  (Seasonal  F ru i t )  

  Mini  Cake P l atte r   

 

$85 per  P lat ter  
  Mar i nated Chicken Skewers  w i th  D ipping Sauce  

  Sweet  Chi l l i  Ch icken Tenders  

  Sp i nach & R icot ta  Past i z z i  

  Mini  Quiches (Feta  &  Sp i nach,  Qu iche Lo r ra i ne  &  

Cheesy  Chor i zo)  

  Tasmanian Party  P i es  

  Tasmanian Party  Sausage Ro l l s  

  Pi z za  se l ect i on  (Hawai ian,  Auss i e ,  Ca labrese  &  

Vegetar ian)  

  Gar l ic  Chicken Ba l l s  

  Mar i nated Chicken Wi ngs  

  A s ian Del ight  Combo –  Spr i ng  Ro l l s ,  D im S ims  &  

Money Bags  

  Sensat ional  Vegetar i an –  Spanakopi ta ,  R i so t to  

Ba l l s  &  Vegetar i an Quiche  

 

$95 per  P lat ter  
  Sa l t  &  Pepper  Cal amar i  

  Arancin i  Ba l l s  

  Gourmet  P i z za  Se lect ion  (Pumpkin  &  Fet ta ,  

P rosc i u t to  &  Bocci nc i n i ,  Gourmet  Vegetar i an &  

Romana)  

  Gl uten F ree P lat te r  (enqu i re  w i th i n)  

  Seafood Del ight  –  Crumbed F i sh ,  Panko 

Cal amar i  &  Bat te red P rawns  

 

COCKTAIL PLATTERS 
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COCKTAIL PLATTER GUIDE 

The below guide wi l l  he lp  you decide on how many 

p l at te r s  you may need fo r  your  funct ion.  P l ease  no te  

i t  i s  based on approx .  4  -  5  p i eces  o f  f i nger  food per  

guest .   

 

Th i s  shoul d  be used as  a  gu ide onl y  –  our  

exper i enced Funct i ons  Team wi l l  be  able  to  p rov ide 

fu r ther  ass i s tance shoul d  you requi re  i t .   

 

NUMBER OF GUESTS  

 

APPROX PLATTER  

QUANTI TY  

30-40  4-5  

40-50  5-8  

50-60  8-9  

60-70  9-11  

80-90  12-13  

90-100  13-14  

100-110  14-15  

110-120  16-17  

130-140  18-20  
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  P u b l i c  H o l i d a y s  F r i d a y  &  S at u r d a y  Mi n i m u m  S pe n d s  w i l l  

a p p l y  p l u s  a  2 0%  l o a d i n g .  

 
  T h e  a b o v e  Mi n i m u m  S p e n d  i s  ba s e d  o n  a  m i n i m u m  o f  5  

h o u r s  r o o m  h i r e .  

 

Room 

Room Capaci ty   

Theat re   Cockta i l   Banquet  

C o n f e r e n c e  R o o m  4 0  G u e s t s  5 0  G u e s t s  3 0  G u e s t s  

F u n c t i o n  R o o m  1  1 0 0  G u e s t s  1 5 0  G u e s t s  1 0 0  G u e s t s  

F u n c t i o n  R o o m  2  8 0  G u e s t s  1 0 0  G u e s t s  8 0  G u e s t s  

F u n c t i o n  R o o m s   

1  &  2   2 5 0  G u e s t s  2 5 0  G u e s t s  2 0 0  G u e s t s  

Depos i t  Requi red  

To ta l  Min imum Spend  Requi red  

S u n d a y  -  T h u r s d a y  F r i d a y  &  S a t u r d a y   

C o n f e r e n c e  R o o m  

$ 1 5 0  $ 3 5 0  $ 5 5 0  

F u n c t i o n  R o o m  1  

&  D o m e  L o u n g e  

$ 2 5 0  $ 1 , 4 0 0  $ 1 , 7 0 0  

F u n c t i o n  R o o m  2  

$ 2 0 0  $ 1 1 0 0  $ 1 , 4 0 0  

F u n c t i o n  R o o m s   

1  &  2  C o m b i n e d  

$ 4 0 0  $ 2 0 0 0  $ 2 2 5 0  

ROOM HIRE & CAPACITIES 
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N o t  o n l y  a r e  w e  c o m p e t i t i v e l y  p r i c e d ,  w e  h a v e  a c h i e v e d  a  

s u c c e s s f u l  v a r i e t y  o f  c o r p o r a t e  e v e n t s  d r i v e n  b y  a  

p a s s i o n a t e  a n d  p r o f i c i e n t  F u n c t i o n s  T e a m .  H e r e  a t  th e  D e e r  

P a r k  C l u b  w e  a r e  th o r o u g h l y  v e r s e d  i n  o r g a n i s i n g  

C o n f e r e n c e s ,  C o r p o r a t e  E v e n t s ,  a n d  We e k l y  S e m i n a r s  &  

A G M ’ S  We  h a v e  a  d i v e r s e  r a n g e  o f  r o o m s  to  c h o o s e  f r o m  

v a r y i n g  i n  s i z e  a n d  v e r s a t i l i t y ,  w i th  m o s t  r o o m s  f i t t e d  w i th  

d a ta  p r o j e c t o r s ,  s c r e e n s  a n d  u p - t o - d a t e  c o n n e c t i o n s  f o r  

m u l t i m e d i a  d e v i c e s .  

  H a l f  d a y  (1 - 4  h r )  o r  F u l l  d a y ( 4 - 8 h r )  r o o m  h i r e   

  A V e q u i p m e n t  a v a i l a b l e  –  d a t a  p r o j e c t o r ,  s c r e e n ,  

w h i te b o a r d s  (e n q u i r e  w i th i n )  

  T e a  &  C o f f e e  s t a t i o n  

  I c e d  w a te r   

 

P l e a s e  n o t e  M i n i m u m  S p e n d  F e e s  w i l l  a p p l y  f o r  a l l  F r i d a y ,  

S a t u r d a y  &  S u n d a y  b o o k i n g s  

  F o o d  &  b e v e r a g e  d e l e g a te  p a c k a g e s  a v a i l a b l e ( e n q u i r e )  

  S e e  p a g e  1 2  f o r  c a p a c i ty  &  s e a t i n g  s t y l e s  

  P l e a s e  n o te ,  r o o m  h i r e  o n l y  b oo k i n g s  a r e  u n - s t a f f e d  

Room 

Corporate  Room H i re  Mon-  

Thursday  Only  

H a l f  d a y ( 1 - 4 h r )  F u l l  D a y  ( 4 - 8 h r )  

F u n c t i o n  R o o m  1  $ 2 0 0  $ 3 5 0  

F u n c t i o n  R o o m  2  $ 1 5 0  $ 3 0 0  

F u n c t i o n  R o o m s  1  &  

2  $ 4 0 0  $ 6 0 0  

B o a r d r o o m  $ 1 0 0  $ 2 0 0  

CORPORATE INFORMATION 
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How do I get to the Deer Park Club? 
 

 

 

By Car or Taxi 

The Deer Park Club is located at 780 Ballarat Road, Deer Park VIC 3023 

 

The Club is approximately 18 minutes from Melbourne Airport via the Western 

Ring Road and 29 minutes from Melbourne’s CBD via M1 and Western Ring 

Rd/M80. 

 

By Bus 

Bus number 215, 216 & 456 stops directly outside the Deer Park Club 
 

 

Is there Parking available? 

 

 
The Deer Park Club has over 300 FREE parking spots available for visitor use.  

 

                    

What are the Opening Hours? 

 

 

Venue  

Mon - Sat: 8am - 4am  

Sunday: 10am - 4am  

Bistro  

7 Days: 12 Noon - 9pm 

 
                             

Contact Us 

 

Functions Department   

03 9363 1030  

functions@deerparkclub.com.au  

FREQUENTLY ASKED QUESTIONS  

mailto:functions@deerparkclub.com.au

