
Soldiers Point Bowling Club 
118 Soldiers Point Road SOLDIERS POINT NSW 2317 

Phone: 02 49 827 173 
Fax: 02 49 820 366 

Email: info@soldierspointbc.com.au 

For Engagements, 
Anniversaries, 

Birthday Parties 
& Other  

Celebrations 



 

 
 

 

 

 

Meeting Room Variable seating arrangements for 20 people. Suitable for that small meet-
ing or seminar. 

Sea Scapes Medium sized room with full bar facilities, dance floor, microphone system 
and private entrance. 

Auditorium Large open auditorium with high ceilings, full bar facilities, large stage, large 
dance floor and private entrance. 

Main Lounge An extension of the Auditorium when required offering a vast area capable 
of seating 450 at banquets. Great for large seminars, 
trade or exhibition displays, evening ball etc. 

ROOM 
CEILING 
HEIGHT 

AVERAGE 
AREA 

THEATRE 
STYLE 

STANDARD 
SEATING 

ROUND 
TABLES 

ROOM HIRE 

Meeting 
Room 

3.7m 
50m2 

7m x 7m 
N/A 20 N/A 

 

Up to 5hrs - $80.00 
 

All Day - $100.00 
 

Sea Scapes 3.7m 
250m2 

20m x 12.5m 
180 120 80 

 

Up to 5hrs - $160.00 
 

All Day - $200.00 
 

Auditorium 4.1m 
310m2 

15.5m x 20m 
450 220 100 

 

Up to 5hrs - $240.00 
 

All Day - $320.00 
 

Auditorium & 
Main Lounge 

3.7m 
622.5m2 

41.5m x 15m 
N/A 450 

 

 

 

Up to 5hrs - $400.00 
 

All Day - $700.00 
 

Venue & Equipment Hire 



Alternate Serve Menu Options 
 
 

For 3 Course Meal = $32 p/p - Choice of 2 from each course – served alternately 

3 Courses including Hors D’ Oeuvres = $37 p/p 

 

For 2 Course Meal = $27 p/p - Choice of 2 from EITHER ENTRÉE & MAIN OR MAIN & DESSERT courses - 

served alternately 

2 Courses including Hors D’ Oeuvres = $32 p/p  

 

ENTRÉE 

Warm chicken salad 

Crumbed fillets of whiting with lime mayonnaise 

Thai chicken curry served with coconut rice 

Lamb kebabs with seeded mustard glaze 

Beef stroganoff served with saffron rice 
 

MAIN 

All mains include fresh garden vegetables 

Chicken breast pocket seasoned with avocado and brie on a tomato & garlic salsa 

Fillet of beef chevron served on a herb crouton 

Lamb Wellington served with a red wine jus 

Breaded breast of chicken served with mango cream sauce 

Fresh roasted lamb, beef, pork or chicken (select one) 

Baked fillet of Nile perch served with lemon & dill butter 
 

DESSERT 

Profiteroles and chocolate sauce 

Traditional Pavlova with fresh fruit medley 

Mississippi mud cake served with fresh cream 

Individual fruit trifle 

Homemade apple pie with chantilly cream 
 

Dinner rolls 
 

Tea, Coffee & After Dinner Mints 

 

 



Hot & Cold Buffet Menu  

Hot & Cold Selections Buffet = $26p/p 

Hot & Cold Selections Buffet including Hors D’ Oeuvres = $31 p/p 
 

 

Dinner rolls 

 

BUFFET 
Sweet and sour pork pieces 

Crumbed fillet of whiting and lemon sauce 

Thai coconut curried prawns 

Chinese shredded beef and vegetables 

Marinated chicken drumsticks 

Fried rice 

 

COLD LARDER 

Sliced roast beef 

Roast chicken 

Tossed green salad 

Coleslaw 

Potato salad 

Bread roll 

 

DESSERT 

Apple pie 

Black forest gateau 

Fresh fruit salad 

Vanilla ice cream 

 

Tea, coffee & after dinner mints 



Hot Carvery Buffet Menu  

Hot Carvery Buffet = $25p/p 

Hot Carvery Buffet including Hors D’ Oeuvres = $30p/p 

 

Dinner rolls 

 

HOT CARVERY 

Freshly roasted beef with mustard crust 

Rolled seasoned leg of lamb 

Roasted leg of pork with apple sauce 

Honey glazed leg of ham 

Roast seasoned chicken 

Please select three of the above 

 

VEGETABLES & SALAD 

Roasted sediment potato 

Baked pumpkin 

Cauliflower au gratin 

Minted Peas 

Tossed green salad 

 

DESSERT 

Served on the buffet table after the carvery 
Pavlova with vanilla cream & fresh seasonal fruit 

Baked apple crumble with brandy custard 

Continental torte with fresh cream 

Platter of fresh fruit in season 

Please select three of the above 

 
 

Tea, coffee & after dinner mints 

Hot & Cold Buffet Menu  

Hot & Cold Selections Buffet = $26p/p 

Hot & Cold Selections Buffet including Hors D’ Oeuvres = $31 p/p 
 

 

Dinner rolls 

 

BUFFET 
Sweet and sour pork pieces 

Crumbed fillet of whiting and lemon sauce 

Thai coconut curried prawns 

Chinese shredded beef and vegetables 

Marinated chicken drumsticks 

Fried rice 

 

COLD LARDER 

Sliced roast beef 

Roast chicken 

Tossed green salad 

Coleslaw 

Potato salad 

Bread roll 

 

DESSERT 

Apple pie 

Black forest gateau 

Fresh fruit salad 

Vanilla ice cream 

 

Tea, coffee & after dinner mints 



Menu (a)   $30 

Cocktail Style Service for 4 hours 

Cold Selection 

Smoked Salmon & Avocado Encroute 

Slow Roasted Tomato & Prosciutto Encroute 

Selection of Sandwich Roulade 
Hot Selection 

Assorted Mini Quiche 

Spicy Lamb Meatballs 

Vegetable Samosas 

Thai Fish Cakes 

Turkey & Cranberry Bites 

Sundried Tomato & Cheese Turnovers 
 

Menu (b)    $22.50 

Cocktail Style Service for 4 hours  

Cold Selection 

Smoked Salmon & Avocado Encroute 

Selection of Sandwich Roulade 
Hot Selection 

Spicy Lamb Meatballs 

Vegetable Samosas 

Turkey & Cranberry Bites 

Sundried Tomato & Cheese Turnovers 
 

Menu (c)   $16.00 

Cocktail Style Service for 4 hours 

Dips, Crakers, Cabanossi & Cheese 

Mini Spring Rolls 

Cocktail Fish Pieces 

Assorted Puff Pastry Parcels 

Assorted Mini Quiches 

Party Pies 

Mini Samosas 

Italian Meatballs 

Chicken Devi Wings 

Dipping Sauces 
 

 

   All menu Options include Tea, Coffee & After Dinner Mints   

 


