


WELCOME
The Henry Sports Club is a multi-purpose venue, with several areas for you to hold 
your next conference, special event or function. We have facilities that can house 

small ten person meetings, to 100 person cocktail events.

With a spacious auditorium with a dedicated alfresco area, a courtyard with full view 
of our playground and a small meeting room, which can hold up to 30, we at The 

Henry have the room for every occasion.

Dining Options
Whether you’re after finger food, or a three course sit down, The Henry can 
accommodate your request, no matter the number of patrons.

Data Projection & Screen
Be it a corporate affair, or a slideshow of those special moments between 
friends and family, our spaces have the capability to accommodate any digital 
presentation.

Bar Facilities
There’s nothing better than a drink with friends and family, and whether 
you’re thinking of a tab or having your guests buy their own, we are happy to 
accommodate.

Parking
With a dedicated car park for our members and guests, there will be no 
reason you won’t be able to get easy access to the Club.

Accessibility
With upgrades to our Club, accessibility will be no issue with ramps installed 
for access outside, and no issue with space indoors.

Payment Options
There is no hassle when it comes to payment, with EFTPOS facilities available, 
as well as direct bank deposit.

Stage
No better way to celebrate than to have live entertainment at your event. Be 
it a DJ, duet or full on band, we have the place to accommodate.

Air Conditioning & Heating
Whatever the weather, we have the capability to control the space’s ambience 
to your liking with just a click of a button.
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The Courtyard
With access from two major points in the Club, with a direct line of sight to our playground, the 

Courtyard is the perfect space for any get together. Tailored to your event, this space is near to all 
bathroom facilities and includes its own pop-up style bar.

Room Hire: $200

Capacity: 100

Dimensions: ???

Available: 7 days
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AUDITORIUM
The Auditorium can cater for up to 100 people for a seated dinner, with no dance floor, or 80 with 
a dance floor. This space features a small stage, disco ball, full-service bar, dance floor, bathroom 

facilities and private smoking area.

Room Hire: $200

Capacity: 40-100

Dimensions: 8m x 6m

Available: 7 days

Cocktail............................................................ 100
Dinner............................................................... 
(no dance floor)

100

Classroom...................................................... 40
Theatre.............................................................60
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Private Dining
With access from two major points in the Club, with a direct line of sight to our playground, the 

Courtyard is the perfect space for any get together. Tailored to your event, this space is near to all 
bathroom facilities and includes its own pop-up style bar.

Room Hire: $100

Capacity: 35

Dimensions: ???

Available: 7 days
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Iced water & glasses

Microphone & lectern

Whiteboard (if required)

Data projector & screen

Included with room hire

WHAT’S INCLUDED

FAQ
Do you host 18th and 21st birthdays?
Unfortunately, the Club does not host birthdays between the ages of 16 and 21.

Can I hire the picnic area for private use?
If you have a function booking in the Courtyard, and would like to use the grassed 
area, we can arrange this at an additional cost.

Is there a minimum spend?
No, no functions spaces have a minimum spend. However, should you spend over 
$2000 in catering, we will waive the room hire.

Can the Club organise decorations?
With our experienced team, we are happy to discuss what you require for your event 
and help in any way necessary to ensure you have the perfect event. Price will vary 
depending on what it is you’re after, but ask us about:
•	 Balloons
•	 Entertainment
•	 Cakes
•	 Florists
•	 Photographers

Equipment Available at Fee
Pens & notepad........................................................................................................... $2.50 per head

Photocopying...............................................................................................................$0.20 per page

Cloth napkins................................................................................................................$3.00 per head

Round tablecloths...................................................................................................... $13.50 per cloth 
(white only)

Trestle/square tablecloths.......................................................................................$8.00 per cloth 
(white only)

Table runners................................................................................................................$3.00 per runner

Staff Hire
•	 Bar staff – price will vary depending on spend

•	 Dedicated wait staff POA

•	 Security staff – $65 per hour
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MEZZE PLATTERS........................................$85 per platter
(Feeds 10-15 Pax)

CHEESE PLATTER
French brie, English cheddar & Blue Stilton w/ crackers, lavosh, muscatel 
grapes & onion jam

ANTIPASTO PLATTER
Honey baked ham, prosciutto, salami, bocconcini, olives, baba ghanoush & 
hommus w/ Turkish bread

PLATTER OF 12 ROUNDS OF ASSORTED  
FINGER SANDWICHES........................................................... 48 piece

LARGE PEELED PRAWNS.................................................... 20 pieces 
w/ cocktail sauce & lemon

LARGE TASMANIAN PACIFIC OYSTERS....................... 20 pieces
w/ red wine vinegarette & lemon

SEASONAL FRUIT PLATTER.............................................$70 per platter

PARTY PLATTERS........................................$80 per platter

VEGETARIAN SPRING ROLLS..........................................36 Pieces
w/ sweet chilli sauce

BATTERED CALAMARI RINGS.........................................40 Pieces
w/ aioli & lemon

COCKTAIL BEEF PIES...........................................................30 Pieces
w/ ketchup

COCKTAIL SAUSAGE ROLLS............................................40 Pieces
w/ ketchup

CHICKEN SATAY SKEWERS..............................................30 Pieces
w/ lemon & satay dipping sauce

GRILLED LAMB SOUVLAKI SKEWERS.......................25 Pieces
w/ tzatziki

PLATTER OF FISH COCKTAILS.......................................50 Pieces
w/ tartare sauce

PLATTER OF NUGGETS WITH FRIES...........................50 Pieces
w/ tomato sauce

WHITE WINE & MUSHROOM ARANCINI....................35 Pieces
w/ aioli

COCKTAIL MENU
C A T E R I N G  M E N U S
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THIN BASED STONE BAKED 12IN PIZZAS................................................... $20 PER PIZZA
(Min. Order of 4)	 (min. $80)

MARGARITA
Mozzarella, cherry tomato & baby basil

HAWAIIAN
Smoked ham, bacon & pineapple

PEPPERONI
Pepperoni, mozzarella & chilli oil

SUPREME
Ham, pepperoni, mushrooms, onion, pineapple & 
olives

VEGETARIAN CAPRICCIOSA
Mushrooms, olives, mozzarella, cherry tomato & 
roasted capsicum

BRIOCHE BUN SLIDERS......................................................................................... $7 PER SLIDER 
(Min. Order of 10)	 (min. $70)

WAGYU CHEESEBURGER
w/ onion, tomato, lettuce & burger sauce

SOUTHERN FRIED CHICKEN BURGER
w/ avocado, tomato & peri peri coleslaw

GRILLED HALLOUMI BURGER
w/ tomato, smashed avocado, lettuce & truffle mayo

GLUTEN FREE PLATE.........$25 PER PLATE
2 X SAUSAGE ROLLS

1 X LEEK & MUSHROOM PIE

2 X CHICKEN SATAY SKEWERS

2 X VEGAN EMPANADA

2 X PUMPKIN ARANCINI

VEGAN  PLATE.......................$25 PER PLATE
2 X VEGAN SAUSAGE ROLLS

2 X LEEK & MUSHROOM PIE

2 X VEGAN EMPANADA

2 X PUMPKIN ARANCINI

COCKTAIL MENU
C A T E R I N G  M E N U S
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BUFFET MENU
CHEF COOKED BARBEQUE....................................................................................$30 per head
(Min. 25 pax)

CHAR-GRILLED 180G RUMP STEAK 
w/ green peppercorn sauce (GF)

GRILLED PORTUGUESE CHICKEN BREAST 
w/ peri peri sauce & pilaf rice (GF)

SALAD BAR
CAESAR SALAD
w/ Sourdough Croutons & Fresh shaved Grana 
Parmesan

TRADITIONAL GREEK SALAD
w/ Kalamata Olives & Feta

POTATO & CHORIZO SALAD
w/ Egg, Pickles, Parsley, Grain Mustard & Sour Cream

THAI BEEF SALAD
w/ nam jim, crispy shallots & roasted peanuts)

ROASTED PUMPKIN, BEETROOT & CHICKPEA 
SALAD
w/ caramelised walnuts, feta & citrus vinaigrette

CALIFORNIA CHOPPED COBB SALAD
w/ ranch dressing

TOSSED GARDEN SALAD
w/ Italian dressing

C A T E R I N G  M E N U S

CHEF COOKED BARBEQUE.................................................................................... $48 per head
YOUR CHOICE OF TWO (2) MEATS:
•	 Ribeye of grain fed beef
•	 Roasted rosemary garlic glazed lamb leg

•	 Honey & mustard glazed leg ham
•	 Slow roasted leg of pork with crackle

PLUS:
YOUR CHOICE OF ONE (1) SALAD OPTION
Additional salads at a cost of $100.00 per salad

SERVED WITH:
•	 Bread roll & butter

PLUS:
YOUR CHOICE OF ONE (1) SAUSAGE – ALL SERVED WITH BALSAMIC ONIONS:
•	 Country Beef & Thyme (GF)
•	 Pork & Fennel (GF)

PLUS:
ROASTED BABY POTATOES WITH ROSEMARY SALT (GF)
GARDEN SALAD (GF)

PLUS:
YOUR CHOICE OF ONE (1) SALAD OPTION
Additional salads at a cost of $100.00 per salad

SERVED WITH:
•	 Bread roll & butter
•	 Sauces & condiments

CHILDREN
We can arrange sausages, bread & sauce at $5.00 per child*
*As part of the BBQ package only. Children under 14 years of age only.
(Gluten free options available – please speak to our function staff)

•	 Lamb & Rosemary
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PLATED MENU
C A T E R I N G  M E N U S

SIT DOWN
Selection of two (2) per course – served alternatively

One (1) course – mains only................................................................................................................................ $37 per person

Two (2) course – entrée/main or main/dessert........................................................................................ $50 per person

Three (3) course........................................................................................................................................................ $63 per person

ENTREE
KING PRAWN & AVOCADO COCKTAIL SALAD
w/ Marie Rose sauce

CHINESE DUCK BREAST PANCAKES
w/ cucumber, shallot & hoisin

SMOKED SALMON & AVOCADO NIÇOISE 
SALAD
w/ beans, olives, egg, tomato, baby cos & limoncello 
dressing

GRILLED LAMB KOFTA
w/ tzatziki & sumac

MUSHROOM & WHITE WINE ARANCINI
w/ tomato sugo, parmesan & rocket

MAIN
GRILLED BARRAMUNDI
w/ creamy gratin potatoes & charred broccolini

MB2 SIRLOIN COOKED MEDIUM
w/ gratin potatoes, garlic field mushrooms, 
broccolini & pepper sauce

CORDEN BLEU STUFFED CHICKEN BREAST
w/ parmesan potato cakes, green beans & creamy 
mushroom sauce

GRILLED ATLANTIC SALMON
w/ potato fondant, ricotta fried zucchini flower & 
broccolini

BEEF WAGYU SHIN RAGU
w/ rigatoni, tomato sugo & parmesan

VEGETABLE RAVIOLI OF CARAMELISED 
PUMPKIN & PISTACHIO
w/ Napoli sauce & parmesan cheese

DESSERT
APPLE & BERRY CRUMBLE
w/ custard

WARM CHOCOLATE LAVA CAKE
w/ vanilla ice cream

HONEY MACADAMIA CHEESECAKE
w/ cream

STICKY DATE PUDDING
w/ vanilla ice cream
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Event Menu
CELEBRATION OF LIFE....................................................................................... $20 PER PERSON
PLATTER OF ASSORTED TRIANGLE POINT SANDWICHES..................................................................4 pieces

MINI BEEF PIES...............................................................................................................................................................2 pieces

MINI PORK SAUSAGE ROLLS..................................................................................................................................2 pieces

ASSORTED CAKES & SLICES..................................................................................................................................1 piece
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Terms & conditions
1.	 DEPOSIT: In order to secure your function booking, a security deposit of $200 is required. Your 

booking is not confirmed until this amount is received, and you have returned your signed copy 
of the acceptance of terms & conditions. The deposit will be returned upon written application, 
the week following your function, provided there are no RSA/drug infringements or damage or 
cleaning claims or any other issues resulting from your function.

2.	 A function requires all food to be pre-ordered from the Function Pack. Ordering from the Bistro 
is not a function and will be considered a GROUP BOOKING. No specialised function set up or 
decoration area will be provided for a group booking.

3.	 GROUP BOOKINGS are capped at a maximum of 20 guests. A deposit of $50.00 is required 
for all group bookings of 15 guests or more. The deposit will be refunded provided all booked 
guest numbers place an order through the Bistro. Failure for the full number to order a meal 
through the Bistro may result in the deposit being forfeited.

4.	 Group bookings are subject to general function terms and conditions with regards to refund of 
deposit.

5.	 The Club does not host 18th or 21st celebrations.

6.	 Confirmation of number of guests attending thae function is required not later than fourteen 
(14) days prior to the event.

7.	 Payment in full is due no less than ten (10) days prior to the function.

8.	 Tentative dates are held for seven (7) days only. You will receive a confirmation email with 
the deposit due date. Failure to pay the deposit on time may result in your booking being 
cancelled.

9.	 CANCELLATIONS: In the event of the function being cancelled within two (2) months of the 
event date, a refund of the deposit will be subject to the venue being re-booked. If the area is 
not rebooked, there is no refund of the deposit.

10.	 All entertainment and bar service will cease 30 minutes prior to the completion of your 
function.

11.	 All prices are current at the time of quotation but are subject to change based on rising costs. 
The quoted prices include GST and upon payment being received in full, are fixed.

12.	 Bar TABS are to be paid in full at the conclusion of your function.

13.	 With the exception of a celebration cake and a lolly buffet, ALL food and beverage items 
must be purchased through the Club. Members and guests are not permitted to bring in 
food or beverage items, this includes – but is not limited to – snack foods (chips/nuts/etc) & 
desserts. The presence of any unauthorised food or drinks will forfeit your deposit.

14.	 The private bar in the Function Room is available for hire provided we have an available staff 
member. Minimum hire period is four (4) hours.

15.	 INTOXICATION & OFFENSIVE BEHAVIOUR: Our venue has a strict policy on intoxication and 
offensive behaviour. Any person deemed to be intoxicated; drug affected or behaving in an 
offensive manner will be asked to leave the premises. Under no circumstances will the abuse 
of staff be tolerated. Police will be called if staff consider it necessary. Please work with us to 
prevent this from happening.
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16.	 The Host is responsible for all minors attending their function. Minors are not allowed outside of 
thefunction area without an accompanying adult. Should unaccompanied minors prove to be a 
problem toother patrons, they will be asked to leave the premises.

17.	 DECORATIONS: All decorations, props, signage, etc that are not the Club’s property must be 
removed atthe end of the function to prevent loss or damage. The Club will not store or be 
responsible or accept anyliability for the loss or damage to any goods or property left on the 
premises at the conclusion of afunction. Property left will be disposed of after seven (7) days.

18.	 DECORATIONS: The use of table scatters, confetti, glitter, or other similar items is strictly 
forbidden. Theuse of such materials will result in the forfeit of your security deposit. The use 
of sticky tape is also notallowed on Club property or fixtures. This rule applies to both the 
Function Room & the Courtyard.

19.	 The organiser of the function is financially liable for any damage sustained to the Club’s 
property whetherthrough their own action, their guests or through the action of their appointed 
contractors or sub-contractors. This includes damage caused by items being nailed, screwed, 
stapled, stuck or otherwisefixed to any walls, doors or other surfaces or part of the Club.

20.	 Fire exits are not to be obstructed at any time. The Henry Sports Club reserves the right to 
move or adjustany set up or exhibitions to ensure that all Health and Safety and Fire Regulation 
codes are not breached.

21.	 Tables and chairs are set up according to the size of your function. Under no circumstance are 
tables tobe moved or rearranged.

I have read and agree to the terms and conditions above.

Sign:	 Date:	
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Booking form
Please ensure that the Host of your Function who will also be attending the event has read through our 
terms & conditions, understands & also recognises them fully.

This agreement must be signed & returned along with your function deposit.

DETAILS

Booking name:	

Company:	

Contact number:	

Contact name:	

Email:	

SECURITY DEPOSIT
Please circle one: Mastercard / Visa / Cash

Name on card:	

Card number:	

Expiry date:	  CVV:	

Deposit amount received:	 Signature of Card holder:	

Date of booking:	

Time of booking:	

Area booked:	

Approx guests:	

Event type:	

Please return by email or in person this completed form to confirm your booking and to indicate 
your agreement to our terms & conditions. A function will not be confirmed without this form being 
submitted.
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