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Welcome to our premier event venue, where holiday and end-of-year
celebrations come to life in style. Our beautifully designed space offers

the perfect setting for both intimate gatherings and large festive events,
blending holiday cheer with a refined atmosphere.

With a recently renovated space that highlights the elegance of the
surroundings, our venue provides a cozy and inviting atmosphere for any

occasion.

Whether you're hosting a festive gathering with colleagues, or enjoying a
special day with friends and family, our venue is dedicated to delivering an

exceptional experience with warmth and sophistication.
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From the moment you arrive at our venue, you’ll be immersed in an
atmosphere crafted with care and attention to detail, where every aspect

is designed to cater to your unique needs.

At Port Kembla Golf Club, we understand that every event is a story in the
making. Whether you're planning an intimate gathering or a large festive
celebration, our dedicated team is here to help you create a seamless and

unforgettable experience. We’ll ensure every detail is thoughtfully
executed, making your event a standout occasion and a memorable

chapter in your holiday celebrations.

Your Story

To schedule a viewing or to explore our customised
packages, please connect with our events team:

events@portkemblagolfclub.com.au or on (02) 4239 5800



Packages
Sit Down

Select from the main course menu below with an alternate service,

served with fresh artisanal roll and an assortment of teas and freshly

brewed coffee

Main Only

Select two courses from the below menu with an alternate service,

served with fresh artisanal roll and an assortment of teas and freshly

brewed coffee

Two Course

$50PP

$65PP

Select three courses from the below menu with an alternate service,

served with fresh artisanal roll and an assortment of teas and freshly

brewed coffee

Shared Menu

$75PP

Minimum of 50 adults, a surcharge for fewer than 50
adults will apply. There is a $5 surcharge for Sundays 

ADD ON:
Option to include 30 minutes of welcome pre-dinner

sparkling wine and selection of chef’s canapés available
for an additional $25 per person
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Entrée Main

Selection of two choices served alternatively

SMOKED SALMON SALAD

with cherry tomatoes, cucumber, spanish

onion, capers and lemon vinaigrette

THAI BEEF SALAD

with ginger, vermicelli noodles, mushrooms,

mint and coriander

CHICKEN AND MUSHROOM RISOTTO

with parmesan and panegretatto

SALT AND PEPPER SQUID

served with a mediterranean salad

CRISPY PORK BELLY

with an asian slaw and nam jim dressing

GNOCCHI

in a napolitana sauce

PUMPKIN RAVIOLI

with pesto cream reduction, parmesan and

toasted pinenuts

PORK BELLY

Served with sweet potato mash, sweet and savoury

leek and jus 

CHARRED BEEF FILLET * 

Served with truffle mash, shiraz jus and sweet potato

crisps

CHICKEN WRAPPED WITH PROSCIUTTO & SAGE

Served with roasted chat potato, rocket and walnut

pesto, and jus

CRISPY SKINNED CHICKEN

Filled with camembert, served with roasted chat

potatoes and topped with a sun-dried tomato cream

sauce

BARRAMUNDI

Served with smashed potatoes, wilted baby spinach,

blistered cherry tomatoes and warm lemon sauce
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*Note: $5 surcharge per person



Main (Continued) Dessert

Selection of two choices served alternatively

LEG OF LAMB

Slow cooked served with herb roasted potatoes,

mint jus and parsnip crisps

PUMPKIN RISOTTO

With parmesan, toasted pinenuts, rocket, and

balsamic glaze

GRILLED SIRLOIN

Served with seeded mustard mash potato, jus,

fried shallots and fresh herbs

ETON MESS

Pieces of meringue, mixed berries and chantilly

cream

DARK CHOCOLATE MOUSSE 

Served with mixed berry coulis and fresh

strawberries

VANILLA PANNACOTTA

Served with mixed berry coulis and fresh

strawberries

TIRAMISU

A classic espresso and mascarpone pastry treat

PAVLOVA

Topped with cream, seasonal fruits and drizzled

with passionfruit pulp

PLUM PUDDING

Served with warm custard, chantilly cream and

strawberries



price guide

Traditional 
Christmas

Bowls of prawns on table
Bread roll with butter

STARTER

$45 per person

Roast pork potato, pumpkin, steamed
vegetables, crackle and apple sauce
Roast chicken, potato, pumpkin, steamed
vegetables and gravy

MAIN

Pavlova topped with cream, seasonal fruits
and drizzled with passionfruit pulp
Plum pudding served with warm custard,
chantilly cream and strawberries

DESSERT

Please Note: Main and Dessert meals are
alternate drop

Beverage
Options

Unlimited tap beer, bottled house red
and white wines, champagne, soft drink
and postmix juices

2 hour  package |  $30 per  person
3 hour  package |  $40 per  person
4 hour  package |  $50 per  person
5 hour  package |  $60 per  person

ALL INCLUSIVE

Unlimited postmix soft drink and juices
per person

2 hour  package |  $15 per  person
3 hour  package |  $20 per  person
4 hour  package |  $25 per  person
5 hour  package |  $30 per  person

SOFT DRINK ONLY

Alternatively, you can create a beverage
account and specify a dollar limit for your
guests to enjoy beverages of your choice.

BAR TAB

Set Menu Packages



Services

3 bal loons on a  weight  with

your  choice of  colours

Chair  covers  with your

choice of  colour  sash

Hurr icane vase f i l led with

sand and a p i l lar  candle

DECORATIONS

$20 per  bunch

$8 per  chai r

$15 per  sett ing

MUSIC & ENTERTAINMENT

DJ and MC

Karaoke and Jukebox h i re

L ive enterta inment

Photobooth

From $650

From $300

Pr ice on request

From $750 (2  hours

a l l  inc lus ive)

Please note: prices based on a minimum number of adult guests, a
surcharge for less than required guest count adults will apply. 
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