CENTENNI]AL
parklands

moore park golf

Thank you for considering the Moore Park Golf Complex as the destination for your Corporate Golf Day.
Moore Park is situated in the picturesque Centennial Parklands just 10 minutes from the CBD.

Contained in the complex is a NSW Golf Association rated Group One, 18 hole championship golf course,
a sixty bay three (3) tier covered driving range, putting and chipping practice greens and function
facilities which can accommodate groups from 20 to 144 guests.

Enclosed find our Putter, Chipper and Driver packages and corporate day information for your perusal.
Whilst these packages have been designed to appeal to a variety of groups, we would be delighted to
tailor a corporate event to suit your special requirements.

For further information, please do not hesitate contact me.

Regards

Abeonweld. -

Sharyn Benwell
Functions Co-Ordinator

t. (02).9663.1064

f. (02) 9662.1429

e. sbenwell@mpgolf.com.au
w. www.mooreparkgolf.com.au

*Please note that all prices are GST inclusive.
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“ THE PUTTER”
$99.00 per person

(Minimum 20 players — Monday to Friday only)

The Putter Package Includes:

olf

18 holes of Golf

Electric cart hire (2 share) includes pencil and course map
Scorecards

Scoring service at completion of round

On course drinks cart (charge back facilities available)
On course marshal to regulate play

Nearest the pin/ longest drive competitions organised
Car parking

Practice putting green

Access to golf shop & clubhouse

After golf club storage

One (1) $50 gift certificate (prize)
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Catering
Pre golf or after golf:

§ Assorted platter sandwiches, fresh fruit platter, tea & coffee
§ Registration facilities in Club house overlooking course.

* Provision of driver for drinks cart is at an additional cost
* One gift voucher for each event
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" IHE CHIPPER”
$115.00 per person

(Minimum 30 players — Monday to Friday only)

The Chipper Package includes:

@)

olf

18 holes of Golf

Electric cart hire (2 share) includes pencil and course map
Scorecards

Scoring service at completion of round

On course drinks cart (charge back facilities available)
On course marshal to regulate play

Nearest the pin & longest drive competitions organised
Display signage on course (6 x 3 banner)

Car parking

Practice putting green

Access to golf shop & clubhouse

After golf club storage

Pre golf warm up on driving range (17 balls)

One (1) $75 gift voucher (prize)
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Catering

Pre golf:

§ Morning tea (coffee/ tea & pastries)

§ Registration facility in Clubhouse overlooking course

After golf :
§ Gourmet BBQ / hot buffet/ finger food
§ Private function room (Cleveland/ Heritage room)

* Provision of driver for drinks cart is at an additional cost
* One gift voucher for each event
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“THE DRIVER”
$135.00 per person

(Minimum 50 people — Monday to Friday only)

The Driver Package Includes:

olf

18 holes of Golf

Electric cart hire (2 share) includes pencil and course map
Scorecards

Scoring service at completion of round

On course drinks cart (charge back facilities available)

On course marshal to regulate play

Nearest the pin & longest drives competitions organised
Display signage on course (6 x 3 banner)

Pre golf warm up on driving range (#17 balls)

Car parking

Practice putting green

Promotional announcement before, during and after event
After golf club storage

One (1) $100 gift voucher (prize)
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Catering:

Pre golf:

§ Registration facility in Clubhouse overlooking course

§ Morning tea (tea, coffee & pastries)

§ Half-way account (sandwich/pie/sausage roll and drink)

After Golf:
§ Hot buffet/ three course meal/ finger food
§ Use of Heritage Room for registration and/or presentation

* Provision of driver for drinks cart is at an additional cost
* One gift voucher for each event
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Food & Beverage

Catering

Pre-golf :
Breakfast
Morning Tea

During play:
Lunch pack on course or half way sausage sizzle available.

After golf:
Choose from a set menu, hot buffet, gourmet BBQ or finger food.

Sample menus are attached.

Beverage Package

1. Full bar service including bottom shelf spirits @ $40.00 per person.
2. Beer, wine and soft drinks @ $30.00 per person.

(4 hour maximum)

Open or restricted bar tab facilities available.
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“Ihe Chipper”
Catering Selections

Gourmet BBO

Steak

Sausages
Sautéed Onions
Gravy

Salad Selections
Bread Roll & Butter

Hot Buffet

Choice of two:

Beef Stroganoff
Thai Chicken
Prawn Curry
Braised Lamb

Served with:
Steamed Rice

Fresh garden salad
Bread roll & butter

Finger Food

Prawn Cutlets

Lamb brochettes with satay sauce

Stuffed mushrooms with cream cheese filling
Mini spring roll with sweet chilli sauce
Steamed dim sims & plum sauce

Assorted mini quiches
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“Ihe Driver”
Gourmet Breakfast Catering

Full Breakfast
$27.50 per person

Seasonal Fresh Fruits
Croissants

Toast

English Muffins

Scrambled Eggs

Grilled Tomatoes & Fresh Basil
Sautéed Field mushrooms
Grilled Chipolata sausages
Bottomless tea & coffee
Orange juice

Half Breakfast
$14 per person

Seasonal Fresh Fruits
Croissants

Toast

English Muffins
Bottomless tea & coffee
Orange juice
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Catering Selections

Three courses

(choice of 1 or 2 items per course - alternate serve)

Entrees

Cream of Pumpkin Soup garnished with Sour Cream, flaked Almonds &
Chives

Chicken & Leek Vol au Vent

Marinated Baby Octopus coated with Sweet Chilli Sauce on a bed of Mescalin
Salad

Ham & Mushroom Crepe

Almond & Garlic Calamari Rings served with Lime infused Créme Fraiche

Mains

BBQ Scotch Fillet with Pink Peppercorn Sauce

Chicken Breast Fillet on a bed of Spinach topped with Mango & Creme
Fraiche

Lamb Cutlets topped with Dry Roasted Pine Nuts & Port Wine Sauce
Perch Fillets & Lemon Butter Sauce

(All main meals served with Fresh Seasonal Vegetables & a Roll)

Desserts

Apple Strudel with Vanilla Anglaise & Cream

Vanilla Cheesecake with Cream

Rich Mud Cake & Chocolate Anglaise

Strawberry Vanilla Sponge Cake with Fresh Fruit Coulis
Coffee / Tea & Mints
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Hot Buffet

Roast Beef

Roast Lamb

Roast Vegetables (potato, pumpkin, and greens)
Marinated Chicken Wings

Marinated Baby Octopus in Sweet Chilli Sauce
Cheese Platter

Bread Rolls & Butter

Assorted Desserts & Fresh Cream

Coffee / Tea & Mints

Finger Food

Tempura prawns with sweet chilli & white wine vinegar

Almond & garlic Calamari rings served with lime infused créme fraiche
Tandoori chicken pieces with cardamom yoghurt

Baby potatoes baked with egg, cheese & bacon

Vegetable skewers of eggplant, sweet potato, roast capsicum

& Mushroom served with chilli & coriander sauce

Crumbed Camembert & cucumber

&

Profiteroles Grand Marnier

Vegetarian Selections

Chick Pea Curry

Fettuccine with Roasted Pine Nuts, Sun Dried Tomato, Capsicum & Pesto
Sauce

Lentil Rissoles with Minted Yoghurt Sauce

Leek & Mushroom Risotto

Spanish Onion & Asparagus Quiche

Tofu, Broccoli & Spring Onion in Sweet Chilli Sauce

Curried Vegetables in Filo Pastry

Thai Chilli Noodles

Mughal Vegetable Stew
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Gourmet Breakfast Catering

Full Breakfast

Seasonal Fresh Fruits
Croissants

Toast

English Muffins

Scrambled Eggs

Grilled Tomatoes & Fresh Basil
Sautéed Field mushrooms
Grilled Chipolata sausages
Bottomless tea & coffee
Orange juice

Half Breakfast

Seasonal Fresh Fruits
Croissants

Toast

English Muffins
Bottomless tea & coffee
Orange juice
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BISTRO MENU

Moore Park House Steak Sandwich
Scotch Fillet (150gm) with bacon, egg, tasty cheese, caramelised onion
Lettuce, tomato, Beetroot on toasted bread

Moore Park House Hamburger
Home made beef patty with egg, bacon, tasty cheese, caramelised onion,
Beetroot, Lettuce, Tomato & BBQ sauce on a toasted bun.

Chicken Schnitzel Sandwich
Chicken schnitzel, lettuce, cheese & mayonnaise toasted with chips

Chicken Caesar Salad
Crisp Caesar salad with bacon, egg & grilled chicken

The Driver
Bacon, Egg, Chicken, Lettuce, Tomato toasted sandwich

Made the cut

(three fillings) + 50c (each extra filling)

Ham, chicken, smoked salmon, bacon, smoked turkey, fried egg, tomato
cheese, cream cheese, lettuce, avocado, onion, cucumber, sundried tomato
tomato salsa, pesto

On the Side
Wedges with sour cream & sweet chilli sauce $6.00
Bowl Chips $5.00
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CLUBHOUSE & COURSE
DRESS REGULATIONS

1. All players must wear suitable golf attire.
2. Smart casual dress with enclosed shoes
3. No alcohol is allowed to be brought to the facility.

4. Golf cart misuse will not be tolerated and any damage
must be paid for.

5. Golf etiquette should be observed at all times.

6. The course marshal is responsible for the pace of play on
the course at all times. In the interest of eliminating slow
play and to assist the Marshal in the performance of his
duties, it is compulsory to keep up with the group
immediately in front of you.
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Corporate Golf Day Information
Golf Services Available

Hire Equipment
Club hire $40.00 (9 or 18 holes)
Pull buggy $5.00 (9 or 18 holes)

Tee Scheduling
Shotgun (100+ players) and two tee starts (80+ players) available
Any number under 80 will all tee of from the first tee.

Practice Range Facilities

51 Range Balls $10.00 per bucket
85 Range Balls $15.00 per bucket.
136 Range balls $20.00 per bucket.
187 Range balls $30.00 per bucket

Club hire available $2.50 per club, no hire sets permitted on driving range.

Golf Clinics

Individual lessons or group clinics available.
Teaching Professionals are available to participate in your day.

Gift & Prizes

The Moore Park Golf Complex, Golf Shop is stocked with the latest golfing apparel,
merchandise and refreshments.

Prizes such as personalized golf balls, tees, hats and t-shirts can be organised for
your golf day, along with corporate apparel.

Gift vouchers can be purchased as prizes for your golf day.
All of our golf day packages include one (1) gift voucher prize.

Signage

On course signage is permitted for “Chipper” and “Driver” corporate golf days.
A maximum of one sign per hole is permitted. (6x3 outdoor banner)

All signage must be delivered no later than 48 hours prior to your event.
Signage must meet Moore Park Golf ‘s specifications.

Payment
Full payment to be made either by Credit card, Eftpos, Cheque, Bank Cheque or
Cash_within Seven (7) days.
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