
W E D D I N G S  



WE LCOM E  
 
 
 
Located in the bayside suburb of  Aspendale, 
Rossdale Golf Club is nestled beautifully amongst 
magnificent natural flora and fauna and only a few 
hundred metres from the beach, making Rossdale 
Golf Club a “magical” setting  and perfect venue for 
your special day.  
 
 
Widely regarded as Melbourne’s friendliest golf club, 
with service you expect and deserve, Rossdale has a 
proud tradition of offering first class events that 
remains value for money.  

  



C E R E MO N I E S  
 
 
 
Spectacular all year round, Rossdale Golf Club’s 
Gazebo is perfect for this truly special moment of 
your life.  
 
GARDEN WEDDING - $650  
Surrounded by the tranquility of natural bushland and lush 
lawns, the gazebo ceremony is the ideal location to 
exchange your vows in a romantic outdoor setting.  
 
If on the day the weather turns bad a room in the clubhouse will 
be made available for your ceremony.  
 
All wedding ceremony packages include  
•  seating for 30 guests 
•  registry table with 2 chairs 
•  use of a golf cart for photographs 
 



O U R  VE N U E  
 
 
 
With our modern and recently refurbished 
clubhouse overlooking the lush greens of our 
course, personalised menus and professional staff, 
we aim to impress you and your guests.  
 
 
THE OPTIONS 
Dining Room 
Cocktail –  up to 200 guests 
Dinner & Dance – up to 100 guests 
Dinner Only – up to 130 guests 
 
Entire Clubhouse 
Cocktail –  up to 300 guests 
Dinner & Dance – up to 210 guests 
Dinner Only – up to 250 guests 
 



WEDDING 
PACKAGES 



WE D D I N G  PAC K AG E S  
 
 
 
Rossdale Golf Club is the perfect venue for your big day 
with it’s first class catering options there is something to 
please every bride and groom.  
 
We understand every wedding is as individual as you are, 
so if these packages are not exactly what you are looking 
for, please let us help you design your perfect event. 
 
WEDDING COCKTAIL PACKAGE $70 per person*  
Includes:  
•  Function room hire for five-hour duration  
•  Selection of 7 canapés  
•  Choice of 2 hand held dishes  
•  Four hour standard beverage package 
•  Coffee and tea station  
•  Wedding cake served as dessert (if required) 

•  Room set to meet your specifications  
•  White skirted cake table  
*minimum 60 guests 

 
 



WE D D I N G  PAC K AG E S  
 
 
 
WEDDING SIT DOWN PACKAGE $90 per person*  
Includes:  
•  Function room hire for five hour duration  
•  Chef’s selection of canapés upon arrival  
•  Three course set menu  
•  Four hour standard beverage package  
•  Coffee and tea station 
•  Tables and room set to meet your specifications  
•  White skirted bridal and cake tables  
•  Crisp white linen tablecloths and napkins  
•  Personalised menus  
•  Large dance floor  
*minimum 60 guests 

 

 
 



WE D D I N G  PAC K AG E S  
 
 
 
ADDITIONAL EXTRAS 
 
In addition to those mentioned, all our wedding packages 
include:  
 
•  Private room for bridal party  
•  Off street car parking  
•  Lectern and microphone  
•  Large dance floor  
•  Assistance from our wedding coordinator  
•  The use of our picturesque course and gardens for 

your photos  
•  Special dietary requirements catered for  
•  Entertainers’ meals  
 



MENU 
OPTIONS 



S I T  D OW N  BA N QU E T  M E N U  O P T I O N S  

 

ENTRÉE OPTIONS 
 
•  Basil & olive oil marinated chicken tenderloins, Cos leaves, Caesar dressing, shaved Parmesan 
•  Chargrilled prawns, quinoa & roquette salad, Chilli Lime dressing 
•  Herb encrusted King George whiting, mixed leaves, lemon caper dressing 
•  Chilli Salt & Pepper calamari, mesculin herb salad, sweet chilli & lime dressing 
•  Roasted pumpkin, parsnip & ginger soup (v) 
•  Smoked salmon, avocado and tomato salsa with rocket & micro herbs 
•  Wild Mushroom arancini, rich Napoli sauce, shaved Reggiano Parmesan cheese (v) 
•  Italian Wedding Soup, chicken broth with greens, beef & pork meatballs, Rissoni pasta (add $3) 
 
MAIN COURSE OPTIONS 
 
•  Roasted Sirloin of beef, garlic & rosemary chat potatoes, red wine jus 
•  Basil & garlic marinated chicken, roasted cherry tomato butter sauce, broccolini & asparagus 
•  Dijon crusted rack of lamb, chargrilled vegetables, pearl cous cous, rosemary jus (add $3) 
•  Roasted loin of pork, seasonal vegetables, roasted chat potatoes, apple cider sauce 
•  Prosciutto wrapped chicken breast, creamy mashed potato, seasonal vegetables, and  Pink Peppercorn Jus 
•  Seared Atlantic salmon, Asian greens, cucumber salsa, chat potatoes 
•  Slow braised beef in red wine, thyme & garlic, celeriac mash, caramelised Shallots 
•  Ricotta, julienne carrot & spinach filled filo parcel, basil cream sauce (v) 
 
 
 



S I T  D OW N  BA N QU E T  M E N U  O P T I O N S  

 

 
DESSERT OPTIONS 
 

•  Lemon Meringue tart, Cointreau & raspberry coulis 
•  Baileys Chocolate mousse in a Dark chocolate cup 
•  Traditional apple crumble, vanilla bean ice cream 
•  Berry Romanoff (marinated in Grand Marnier), coconut & Black Sesame seed wafer 
•  Chocolate steamed pudding, warm Chocolate sauce, vanilla ice cream 
•  Steamed Sticky Date pudding, Butterscotch sauce 
 
 
 

INDIVIDUAL MENU PRICING 

Should you choose not to use our set packages, the following catering prices are applicable: 
•  Two course banquet menu from $39.00 per person 
•  Three course banquet menu from $49.00 per person 
•  5 canape items $17.50 per person 
•  7 canape items $22.75 per person 
•  Hand held roving dishes $7.00 per item per person 
 

“True love 
stories never 

have endings”

Richard Bach




CO C K TA I L  M E N U  

CANAPES 
 
•  Greek Meat Balls with Tomato Chutney    
•  Vietnamese Rice Paper Rolls (gf) (v)    
•  Salt & Pepper Calamari with Tartare Sauce   
•  Mini Hot Dogs  with American mustard and tomato sauce 
•  Glazed Chicken drumettes with plum sauce 
•  Basil, Bocconcini & Prosciutto mini skewers 
•  Caramelised onion and cheese tartlets (v) 
•  Mini Beef Brioche burgers with cheese & tomato relish 
•  Wagyu Beef Gourmet Pie 
•  Pork & Sesame seed skewers with sweet chilli dipping sauce (gf)

  
•  Chicken & Leek Gourmet Pie     
•  Crab & Prawn cakes with Dill & Caper aioli (gf) 
•  Vegetable Frittata (v)      
•  Spinach & Ricotta Filo Triangles (v) 
•  Mushroom Arancini ball with Onion Chilli jam (v) 
•  California Rolls (gf,v) 

HAND HELD ROVING DISHES 
 
•  Thai Green Curry with basmati rice 
•  Popcorn chicken with traditional coleslaw 
•  Beef Bourguignon with creamy mashed potato 
•  Golden Calamari with lemon herb dressing, Asian slaw 
•  Special fried rice with crispy Pork Belly, snow peas and 

ginger 
•  Fresh Gummy Shark fish & chips with lime aioli 
•  Chargrilled vegetables and pearl cous cous (v) 
•  Basil & Pine Nut pesto Rissoni (v) 

“There is only 
one happiness 
in life, to love 
and be loved”


George Sands




CO C K TA I L  M E N U  

PLATTERS 
 
All platters are designed to provide a light snack for approximately 15 guests.  Each platter contains 30 pieces 
 

SAVOURY  
Gourmet Sandwich - Chef’s selection of fresh seasonal point sandwiches   $80 
Party Platter - selection of party pies & sausage rolls  $85 
Oriental Basket - selection of mini spring rolls, dim sims and samosa  $85 
Vegetarian - Quiche Florentine, Spinach & Ricotta Triangle, & Vegetable Frittata (v)  $90 
Calamari Platter - panko crumbed Calamari, tartare, lemon wedge  $105 
Pizza Platter - Hawaiian, Supreme and Margarita mini pizzas  $110 
Sushi Platter - assorted Sushi & California Rolls, pickled ginger, wasabi & soy  $120 

SWEET 
Mini frosted sweet cup cakes  $60 
Scones with jam & cream – house made scones with jam & whipped cream  $60 
Petit Fours – an ever changing selection of mini sweet tastes  $70 
Fruit Platter – a selection of seasonal fresh fruits  $90 
Cheese Plate – a selection of 3 cheeses, dried fruits, walnuts & crackers  $130 
Assorted “Drops from Heaven” tarts – blood orange, lemon, passionfruit  $150 
 



DRINKS 
OPTIONS 



D R I N KS  PAC K AG E  M E N U  

STANDARD PACKAGE – $40.00 pp for a 4 hour period 
Includes:  
•  Tatachilla Sparkling  
•  Morgans Bay Sauvignon Blanc 
•  Morgans Bay Cabernet Merlot 
•  Carlton Draught and Cascade Lite tap beer 
•  Carafes of mixed soft drinks  
 
PREMIUM PACKAGE – $47.50 pp for a 4 hour period 
Includes:  
•  Veuvre D’Argent Sparkling 
•  Watershed “Shades” Sauvignon Blanc 
•  Watershed “Shades” Rose 
•  Under & Over Shiraz 
•  Crown Lager, Furphys Pale Ale, Pure Blonde & Cascade Lite  

tab beer 
•  Carafes of mixed soft drinks  

ADDITIONAL OPTIONS  
 
BAR TAB 
Specify a particular bar tab spending amount and the staff will 
ensure that you are notified when the bar tab reaches its limit.  
 
ON CONSUMPTION 
No limit amount is specified. Alcohol is charged on 
consumption and is totaled at the conclusion of the event.  
 
CASH BAR 
All guests order and purchase their own drinks directly from 
the bar during the function.  

BEVERAGE PACKAGES 
 
Rossdale Golf Club’s beverage portfolio offers guests a large selection of beverage 
alternatives which are sure to please.  



D R I N KS  M E N U  

SPARKLING WINE   
Tatachilla Sparkling – Nuriootpa SA   $ 27.00 
Veuvre D’Argent - France      $ 29.50 
Coriole Proscecco – McLaren Vale SA  $ 34.50 
 
Piccolos – 200ml 
Yellow Sparkling – Nuriootpa SA     $ 7.50 
 

WHITE WINE 
Morgans Bay Sauv Blanc – SE Australia      $ 27.00 
Watershed “Shades” Sauv Blanc – Margaret River WA  $ 29.50 
Squealing Pig Sauv Blanc – Marlborough NZ    $ 39.00 
Under & Over Pinot Gris – King Valley VIC    $ 28.00 
Evans & Tate Go Between Chardonnay – WA    $ 32.50 
Fiore Moscato – St Leonards NSW      $ 33.00 
 
 

RED WINE 
Innocent Bystander Pink Moscato – Murray River VIC  $ 30.50 
Watershed “Shades” Rose – Margaret River WA    $ 32.50 
Innocent Bystander Pinot Noir – Yarra Valley VIC  $ 41.50 
Morgans Bay Cab Merlot - SE Australia      $ 27.00 
Petaluma Cabernet Sauvignon – Coonawarra SA   $ 41.50 
Under & Over Shiraz – Heathcote VIC      $ 29.50 
Watershed “Senses” Shiraz – Margaret River WA   $ 32.50 
St Hallett Shiraz – Barossa Valley SA      $ 39.50 
 
BEERS 
Tap Beers from $4.90 

Carlton Draught, Carlton Pale Ale, Crown Lager, Pure Blonde,  
Furphys Pale Ale, Victoria Bitter Gold, Cascade Light 
 
Bottled Beers from $5.70 
Carlton Draught, Carlton Dry, Victoria Bitter, Melbourne Bitter,  
Furphys Pale Ale, Carlton Black, Crown Lager, Corona, Victoria Bitter 
Gold, Cascade Light, Boags Light, O’Brien Premium & Light Lager 



B O O K I N G S  
 
 
 
 
If you would like to discuss your plans for your 
special day or require further information please 
don’t hesitate to contact us on 9580 1008 or 
rgc.events@rossdalegolf.com.au and one of our 
friendly staff will be contact. 
 
 
 
Please note a surcharge of 15% applies for all Public Holidays 

Sixth Avenue, Aspendale VIC 3910 
Phone 03 9580 1008  www.rossdalegolf.com.au 

 


