
 

 

Goulburn & District Race Club 

WEDDING PACKAGE 
                                        (02)4822 2222    admin@goulburnraceclub.com.au 

Goulburn Race Club 

 WEDDINGS 

 



Thank you for considering the Goulburn District Race Club to help celebrate your 

wedding! Our mission is to provide you and your guests with an event to 
remember through the assistance of our experienced team. 

 

Our venue offers two fantastic rooms with the ability to host from small to large 
groups: 

 

Fred Cooper Building 

Winning Post Marquee 
 

 

 

For further information or to secure your booking please contact the club today! 

Ph: (02) 4822 2222 or admin@goulburnraceclub.com.au  

 

 

 

 

mailto:admin@goulburnraceclub.com.au


 

Fred Cooper Building 

 

 

$99 per person includes:  

~ Two course meal OR buffet 

~ Drink package for 4 hours  

~ Unique serene rural settings with gorgeous photo opportunities 

~ Your very own wedding coordinator 

~ Complimentary champagne on arrival 

~ Ample parking 

~ Exclusive use & welcoming drink for the bridal party in the private bar before greeting your guests 

~ Manicured lawns & gardens for your wedding ceremony 

 

 

Additional Costs 

Children (under 12 years) package  

Children (13-17 years) package  

Dessert Package  

 

 



 

Winning Post Marquee 

 

 

 

 

 

 

 

 

 

 

$119 per person includes: 

~ Two course meal OR buffet 

~ Drink package for 4 hours  

~ Unique serene rural settings with gorgeous photo opportunities 

~ Your very own wedding coordinator 

~ Complimentary champagne on arrival 

~ Ample parking 

~ Exclusive use & welcoming drink for the bridal party in the private bar before greeting your guests 

~ Manicured lawns & gardens for your wedding ceremony 

 

Additional Costs 

Children (under 12 years) package 

Children (13-17 years) package  

Dessert Package  

 



Goulburn Race Club  

Menu 
 

~ Please choose two options from each course for alternate service ~ 

 
 

Entree:  All entrees served w fresh bread roll 

 

≈ Beef Lasagne - Traditional beef lasagne topped with a Napoli Sauce 

≈ Penne A’Matricana - Bacon, onion, tomato, chilli in a rich tomato sauce finished with fresh Basil 

≈ Chicken and Mushroom Ragout - Filled in a puff pastry shell 

≈ Seafood Vol-au-vent - Puffed pastry shells filled with seafood in a creamy sauce 

≈ Spinach and Ricotta Ravioli - In Creamy sundried tomato pesto sauce 

≈ Penne Carbonara - Topped with Shaved parmesan 

≈ Juicy Prawn Cocktail - Served on baby cos lettuce with seafood sauce 

≈ Crisp Vegetable Spring rolls - With sweet chilli and soy dip sauce 

≈ Stuffed Mushroom Cups - Filled with crab, bacon, cream cheese, topped with a hollandaise sauce 

≈ Caesar Salad - With croutons, parmesan cheese & Caesar dressing 
 

Main:   All mains served w seasonal steamed vegetables 

 

≈ Chicken Mediterranean - Chicken breast stuffed with a filling of cheese, sundried tomato, olives and 
fresh herbs 

≈ Veal Scaloppini - Veal served with a White Wine Cream Sauce 

≈ Mixed Roast Plate - Chicken, Pork, Beef served with traditional gravy 

≈ Grilled Barramundi Fillets - With a tomato & basil Beurre blanc sauce 

≈ Chicken Avocado - Chicken breast char grilled served on an avocado roma tomato frittata topped 
with a tangy champagne hollandaise 

≈ Slow Roast Beef Cheek - With red wine jus 

≈ Char Grilled Chicken Breast - Served with a creamy mango or pepper or hollandaise sauce 

≈ Roast Chicken Breast with pesto Crust - Served creamy sundried tomato sauce 

≈ Lamb Rumps Killalea - With mint, thyme & rosemary jus 
 
 

 

Afters 
Tea & coffee station w dinner mints 

Cakeage 
Cake cut and served on platters 
Add strawberries & cream (surcharge applies) 

 



Goulburn Race Club  

Buffet Menu 
 
 

≈ Fresh bread roll 

≈ Mix Cold Meat Platter 

≈ Marinated Roast Chicken Pieces 
 

≈ Your selection of 3 Salads: 
Potato Salad 
Greek Salad 
Caesar Salad 
Beetroot rocket fetta Salad 
Garden Salad 
Creamy Honey Mustard Pasta Salad 
Coleslaw 

 

≈ Your Selection of 2 of following Hot Dishes 
Roast Beef 
Beef lasagne 
Roast Pork with apple sauce 
Satay Chicken 
Spinach and ricotta Ravioli in creamy sundried tomato, pesto sauce 
Beef Stroganoff 
Chicken Mornay 
Sweet and sour Pork 
Honey Chicken 

 

≈ Accompanied by 2 of the Following: 
Steamed Rice 
Sautéed Potato 
Creamed Potato 
Mixed Roast Vegetables 

 

≈ Your Selection of 2 Desserts: 
Seasonal Fruit Salad 
Chocolate Profiteroles 
Pavlova with cream & fruit 
Black Forrest Cake 
Apple Pie with Cream 

 
 
 

 



Goulburn Race Club 

Upscale your Menu 

Priced on after Menu choice 

 

 

Entree:  
 

≈ Prawn Avocado & Mango Salad 

≈ Hoi sin Sliced Chicken Asian Salad 

≈ Seafood   Mornay 

≈ Chicken Caesar Salad - With croutons, parmesan cheese Caesar Dressing 

≈ Vegetable Lasagne 

≈ Smoked Salmon Caesar Salad 
 
 

Main: 
 
 

≈ Baked Atlantic Salmon fillet - With a lemon hollandaise sauce 

≈ Roasted Vegetable Stack - With a rich tomato basil sauce 

≈ Chicken Kiev - Filled with garlic butter 

≈ Sirloin steak - Choice of sauces Mushroom, Pepper, Dianne, Hollandaise 

≈ Pork scotch fillet - With cream peppercorn Sauce 

≈ Veal Oscar - Medallions of veal fresh asparagus & prawns with béarnaise sauce 

≈ Lamb Shank - Tender shank in a red wine jus  

≈ Chicken Supreme - Filled with Mango, Macadamia & sweet chilli 
 
 
 
 
 
 
 
 
 

 

Price on application 



Goulburn Race Club  

Pre-Dinner Au’ Doeuvres 
 
 
 
 
 
 
Select 3 items : 
    

≈ Mini Spring rolls with sweet Chilli Sauce 

≈ Mini Assorted Quiche 

≈ Spicy Meat balls 

≈ Tandoori Chicken Skewers 

≈ Salt & Pepper calamari with Lemon aioli 

≈ Vegetable samosa with yoghurt dipping sauce 

≈ Gourmet Mini Pies 
 
 
 
 
 
 
 

≈ Cheese Platter (serve 12people)     $82.50 + GST 

≈ Antipasto Platter (serve 12people)                         $88.00 + GST 
≈ Fresh Fruit Platter (serve 12people)                      $82.50 + GST     

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

$12.65 per person 



Goulburn Race Club 

Drinks Package 
 

Beverages included in the 4 hour drinks package 

 

~WINE ~ 
 

Counting Sheep Sauvignon Blanc 

Grant Burge Cellar Cut Chardonnay 

Banrock Station Moscato 

Fleur Champagne 

McGuigan Red Label 

 

 

~BEER ~ 
 

XXXX Gold 

Carlton Draught 

Hahn Lite 

Carlton Dry 

Great Northern 

 

~OTHER ~ 

    Soft Drink 
      Water 

                                           Orange Juice 

 



 

Goulburn Race Club  

Children’s Menu 
 

 12 years and under  
 
 

~ Please choose one option from each course ~ 

 
 

$20  per person 
 

Main:   Served w fresh bread roll 

 
≈ Chicken Nuggets and Chips 

≈ Steak and chip with vegetables 

≈ Chicken Schnitzel and Chips 

≈ Vegetable Spring Rolls and Chips 

≈ Beef Lasagne  

≈ Spaghetti and Meatballs 

≈ Calamari and Chips 

≈ Batter Fish and Chips 
 

  

Dessert:  
 

≈ Chocolate cake w fresh cream 

≈ Apple pie w fresh cream 

≈ Fresh seasonal fruit salad w fresh cream 

 
 

 

Includes unlimited water, orange juice & soft drink 
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Goulburn Race Club 
 

Children’s Menu Options 

13 - 18 years  
~ Please choose two options from each course for alternate service ~ 

 
 

 

Entree:  All entrees served w fresh bread roll 

 

≈ Beef Lasagne - Traditional beef lasagne topped with a Napoli Sauce 

≈ Penne A’Matricana - Bacon, onion, tomato, chilli in a rich tomato sauce finished with fresh Basil 

≈ Chicken and Mushroom Ragout - Filled in a puff pastry shell 

≈ Seafood Vol-au-vent - Puffed pastry shells filled with seafood in a creamy sauce 

≈ Spinach and Ricotta Ravioli - In Creamy sundried tomato pesto sauce 

≈ Penne Carbonara - Topped with Shaved parmesan 

≈ Juicy Prawn Cocktail - Served on baby cos lettuce with seafood sauce 

≈ Crisp Vegetable Spring rolls - With sweet chilli and soy dip sauce 

≈ Stuffed Mushroom Cups - Filled with crab, bacon, cream cheese, topped with a hollandaise sauce 

≈ Caesar Salad - With croutons, parmesan cheese & Caesar dressing 
 

Main:   All mains served w seasonal steamed vegetables 

 

≈ Chicken Mediterranean - Chicken breast stuffed with a filling of cheese, sundried tomato, olives and 
fresh herbs 

≈ Veal Scaloppini - Veal served with a White Wine Cream Sauce 

≈ Mixed Roast Plate - Chicken, Pork, Beef served with traditional gravy 

≈ Grilled Barramundi Fillets - With a tomato & basil Beurre blanc sauce 

≈ Chicken Avocado - Chicken breast char grilled served on an avocado roma tomato frittata topped 
with a tangy champagne hollandaise 

≈ Slow Roast Beef Cheek - With red wine jus 

≈ Char Grilled Chicken Breast - Served with a creamy mango or pepper or hollandaise sauce 

≈ Roast Chicken Breast with pesto Crust - Served creamy sundried tomato sauce 

≈ Lamb Rumps Killalea - With mint, thyme & rosemary jus 
 

 
 

 

 

Afters 
Tea & coffee station w dinner mints 

Cakeage 
Cake cut and served on platters 
Add strawberries & cream (surcharge applies) 

 

$50  per person 

Includes unlimited water, orange juice & soft drink 

 



Goulburn Race Club 

Dessert Menu 
 

~ Please choose two options from each course for alternate service ~ 
 
 
 

$6 per person 

 

Dessert: All desserts served w Chantilly cream 

 

≈ Chocolate Mud cake - Covered in a rich chocolate ganache 

≈ Black Forrest Cake - Layers of chocolate cake with fresh cream & dark cherries 

≈ Cheese & Fruit Plate - A selection of Australian cheese & seasonal fruit 

≈ Strawberry & Kiwifruit Mill Feuille - Layers of pastry with cream & strawberries drizzled with 
chocolate sauce 

≈ Traditional Fresh Fruit Salad - A selection of seasonal fruit 

≈ Lemon Meringue Pie - Classic lemon curd topped with a light & fluffy meringue 

≈ Baked Cheesecake - Creamy baked cheesecake with a hint of lemon 

≈ Citrus Tart - Shortbread case with a classic lemon curd 

≈ Home Made Apple Pie - Served with fresh cream 
 

 

 

 

 



Terms & Conditions 
 
Bookings 
Tentative Bookings will be held for a period of 14 days only, after which time the booking will be released. 
Confirmation of the booking requires payment of the deposit of 20 %( of the total cost per person, based 
on number of persons given at the time of booking) to the Goulburn & District Race Club, along with the 
return of the signed Terms & Conditions. Bookings are subject to race dates being confirmed. 
 

Cancellations 
Should you decide to cancel your booking, your deposit is non refundable 
 

Menu Selections 
Menu selection must be confirmed 2 weeks (14 days) prior to your event. Guests that have special dietary 
requirements can be catered for. Food and Beverages cannot be brought onto or taken off the premises. 
The only exception to this condition is the wedding cake and guest chocolates. Please note that due to 
health regulations, surplus food may not be taken off the premises after the function has ceased. 
 

Responsible Service of Alcohol 
The Goulburn & District Race Club has a duty of care to serve alcoholic beverages to all guests in a 
responsible and professional manner. Therefore we reserve the right to discontinue the service of liquor to 
an individual at any time, irrespective of any arrangements made for the event. Alcohol cannot be brought 
on to or taken off the premises. 

 
Guaranteed Numbers 
A minimum of 80 adult guests is preferred. 14 days prior to your event, we require final numbers of 
persons attending. We will confirm the amount payable based on this figure. If the number of guests falls 
below this figure after confirmation has been received, the full account remains payable. A floor plan of 
your table layout and number of guests per table is required no later than 7 days prior to the event. 
 

Pricing 
Every endeavour is made to maintain prices as printed, but all prices are subject to alteration without 
notice. Prices are inclusive of GST. 
 

Payment 
All accounts must be paid in full 7 days prior to your event. We accept cash, Bank cheques and electronic 
funds transfer. Please provide your name in the narration field if you wish to make payment via electronic 
funds transfer. The bank details are as follows: 
 
Goulburn & District Race Club 
National Bank, Goulburn 
BSB – 082 624 
Account Number – 048882073 
 

 
 
 
 



 
Smoking 
Goulburn & District Race Club is a non-smoking venue. Smoking is not permitted in any part of the building. 
 

Damage of Property or Excess Cleaning 
Goulburn & District Race Club reserves the right to charge for any damages to fittings, fixtures, furnishings 
and/or equipment that is beyond normal wear and tear that occurs through the actions of the guests 
before, during or after the event. Room decorations are to be discussed with the functions co-ordinator 
who will advise you of the requirements. Confetti, rice or similar material should not be used during the 
function. An additional cleaning charge will be applied in instances where this request is disregarded, or in 
the event that excess cleaning time is required as determined by the Race Club. The contractor shall 
indemnify the Club in relation to any loss, damage, claim or liability which may be suffered by the Club 
arising out of the conduct of the function including the conduct of members of the public attending the 
function with the consent of the contractor. This indemnity shall not extend to any loss or damage arising 
out of any conduct of the Club for its servants or agents. 

 
Public Holidays and Sundays 
Functions held on Public Holidays and Sundays incur a 10 % surcharge. 
 

Force Majeure 

Performance of this contract is contingent upon Goulburn & District Race Club not being restrained from 
making arrangements associated with the Client’s request due to factors beyond its control including, but 
not limited to, industrial action, acts of God, accidents, compliance with authorities, restrictions on travel, 
transport, food and beverage supply. At no time will Goulburn & District Race Club be held liable for any 
type of loss or damage resulting from such an event, whether based on a breach of contract, warranty or 
otherwise. 
 

General Information 
Goulburn & District Race Club accepts no responsibility for the loss or damage of any personal property or 
belongings. 
Please note that we are only licensed until midnight and request that ask guests begin vacating the 
premises at this time. 
 
 
 

 
I have read and understand the above information. I agree to the terms and 

conditions stipulated in the above document. 
 
 
Print Name___________________________ Phone______________________ 
 
Signed_______________________________Date________________________ 
 
 


