


Indoor Event Spaces 
THE CLEVELAND // $395

Perfect for the smaller, more intimate celebration, The Cleveland has 3 walls of windows 
overlooking the Driving Range and golf course.

Room Size:  42sqm  | Capacity: Sit Down + Cocktail, 21 guests

THE HERITAGE // $695

The Heritage is a sizable private function space complete with windows providing 
copious natural light during the day and views of the sparkling city skyline at night. 

Room  Size:  88sqm | Capacity: Sit Down + Cocktail, 44 guests 

THE PARK VIEW BAR // $795

The Park View Bar is a large flexible space with views of the putting green and the rolling 
fairways of the golf course. The room has a fully licensed bar and private balcony.

Room Size:  200sqm | Capacity: Sit Down + Cocktail, 100 guests

CONTACT US // 02 9662 5104 // events@mpgolf.com.au // mooreparkgolf.com.au



Outdoor Event Spaces 
THE PATIO TERRACE // $350

Sip, nibble and mingle amongst the vibrant backdrop of Moore Park Golf! Start with 
drinks outside or host exclusively on The Patio Terrace.  2-hour hire including set-up and 
wait staff. Wet weather back-up included.

Capacity: Cocktail 80 pax

THE DRIVING RANGE // $POA

Whether it’s a team building day, a special celebration or entertaining clients, our parties 
on the iconic MPG Driving Range are always a hit! Choose from 3 all-inclusive packages, 
including private bar and canapé service, starting at $119pp.

Capacity: Cocktail 90 pax

CONTACT US // 02 9662 5104 // events@mpgolf.com.au // mooreparkgolf.com.au





$6.50 per Canape, per person. 

COLD CANAPES 

• Blue cheese + nashi pear en croute (V)

• Elderflower jelly, pickled yellow baby beets, goats

cheese (V)

• Goats cheese + sweet onion jam (V)

• Seared tuna, wasabi aioli, daikon radish

• Smoked salmon, cream cheese roulade

• Whole wheat biscuit, house smoked salmon, creme

fraiche + caviar

• Spiced choux pastry, warm Peking duck salad

• Thai chicken pate, crispy chicken skin

Premium +$2 

• Kingfish tartare, pickled ginger syrup

• Mini prawn cocktail, yuzu + siracha

• Rare roast beef, horseradish aioli, crostini

HOTCANAPES 

• Charred Japanese pumpkin, pumpkin seed caramel (V)

• Smoked cheddar beignets, roast sesame dressing (V)

• Foraged mushroom + black garlic tumble weeds (V)

• Peking duck spring roll, house spiced BBQ sauce

• Pressed pork belly, apple cider gel

Premium +$2 

• Mini beef wellingtons, horseradish cream

DESSERT CANAPES 

• Two bite key lime pie

• Salted caramel bonbon

Smoked white chocolate mousse + peppered

strawberries

MINI BURGER $8.50 

• Tortilla crumbed chicken, cucumber slaw,

pickled onion, tomato relish, American

cheese

• Beef patty, tomato, tasty cheese, beetroot

relish

Premium +$2 

• Sous vide portobello mushroom (V)

• Wagyu beef, tomato, tasty cheese,

caramelised onion, beetroot relish

• Smoky BBQ bourbon pulled pork, Asian

slaw

FISH & CHIPS BOX $8.50 

• Beer battered fish, fat cut chips, lemon +

tartatare sauce

VEGETARIAN NOODLE BOX $8.50 

• Vermicelli rice noodles, fresh cut

vegetables, enoki mushrooms, bok choy,

garlic + ginger sesame oil dressing

Add beef or chicken + $2 

All menu items are subject to seasonal and market availability. Minimums may apply. 














