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The Event team and the Catering staff wishes to thank you for the
opportunity to host your special event with us.
Our professional staff offers great expertise and experience in every
phase of event planning, whether large or small.

We are eager to assist you in creating a perfect event for you and
your guests at the Bankstown Sports Event Centre.
Attached is a guideline of menus we offer. The catering staff
welcomes the opportunity to create special menus, in addition to the
printed suggestions herein.

We look forward to making your stay with us both exciting and

memorable!

8 Greenfield Parade Bankstown NSW 2200 tel. 02 9709 3899 fax. 02 9793 9355 www.bankstownsports.com



ALL WEDDING PACKAGES INCLUDE THE FOLLOWING:

Venue Hire, chair covers and sashes, your Choice of Event Centre’s selection of Centrepieces, Professional wedding DJ /
MC, Professional wait staff, Complimentary Car Parking for your guests, Dance floor, complimentary use of our Rainforest

area for your ceremony or photographs.

CLASS/C $90 PER PERSON  Sun & Public Holiday $99 per person

3 course alternate set menu including Tea, Coffee & petit fours
5 Hour Banquet Beverage Package: Full Strength Beer (VB), Lite Beer (Cascade Premium Lite), Select Vineyard Dry
White (Margaret River), Select Vineyard Classic Dry Red (Margaret River), Killawarra ‘Klassic’ Brut, Premium Fresh

Squeezed Orange Juice & Soft Drink.

ELEGANCE $105 PER PERSON Sun & Public Holiday $115 per person
Chefs selection Hot & Cold Canapés on arrival

3 course alternate set menu including Tea, Coffee & petit fours

5 Hour Banquet Beverage Package Full Strength Beer (VB), Lite Beer (Cascade Premium Lite), Select Vineyard Dry
White (Margaret River), Select Vineyard Classic Dry Red (Margaret River), Killawarra ‘Klassic’ Brut, Premium Fresh
Squeezed Orange Juice & Soft Drink.

INDULGENCE $115 PER PERSON Sun & Public Holiday $125 per person
Chefs selection Hot & Cold Canapés on arrival

4 course alternate set menu includes Antipasto or Mezza Platter on each table on arrival , Tea, Coffee , petit fours &
Supper (fruit & cheese Platter)

5 Hour Banquet Beverage Package Full Strength Beer (VB), Lite Beer (Cascade Premium Lite), Select Vineyard Dry
White (Margaret River), Select Vineyard Classic Dry Red (Margaret River), Killawarra ‘Klassic’ Brut, Premium Fresh
Squeezed Orange Juice & Soft Drink.

“Based on a minimum of 60 guests , prices and menus subject fo change




Your Choice of 1 or 2 items per course (alternate drop)

Antipasto or Mezza Platter one per table (serves up to 10)
Roma Tomato & Bocconcini Salad with Basil Dressing
Veal & Herb Tortellini in a Balsamic infused Tomato Sauce with Shaved Parmesan
Italian Meatballs in Basil Tomato Passata on Spaghettini with Grand Padano
Chicken & Mushroom Vol au Vent with Fresh Asparagus & herbs
Marinated Black Tiger Prawns Salad with mango aioli
Salt & Pepper prawns with vermicelli noodle salad & smoked eggplant
Seafood tapas: Salmon Gravalax, King Prawn, Baby Octopus & Sydney Rock Oyster
Smoked Salmon Stack Gauci Pastry, Mixed Herbs, spanish Onions & Capers

Slow Roasted Western Australian Lamb Rump with Shallot jus

Char grilled Fillet of Tasmanian Salmon on Green pea mash with Lime Butter Sauce
Char Grilled Veal Cutlet with King Prawns Sauce Béarnaise & Broccolini
Fillet Mignon wrapped in bacon with creamy mushroom sauce
Portuguese Chicken breast with Peri Peri Sauce
Slow roasted Chicken Breast on Corn & Shimej Mushroom Risotto with Asparagus Veloute
Wild Barramundi Fillet with Lemon Butter sauce & tournedo potato

Tender Pork Medallions on Sweet Potato Mash & Apple infused jus

(All main courses served with Seasonal Fresh vegetables)



Seasonal Fresh Fruit salad with Cream Chantilly
Vanilla Panna Cotta with Raspberry Coulis
Banana Coconut Pudding with Bailey’s Irish Cream Gelato
Dark & White Chocolate Mousse Log with Vanilla Anglaise & Rich Chocolate Sauce
Summer Berry Trifle with a Berry Compote
Marbled Chocolate Tower
Sticky Date Pudding with Double Chocolate Sauce
Cognac White Chocolate Log
Chocolate Fondant with Sauce Anglaise & Berries
Amaretto marinated Strawberries with Mascarpone Cheese
Stone fruit Wattle seed Pavlova with a Mango Coulis

Bailey’s Brulee with Persian Fairly Floss
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Children’s menus available from $16.00 per child (2 to 12 years old)

Main Meal & Soft Drink Package for DJ/ Photographer/Videographer & Band $28 per person.

Special dietary requirements must be requested at the time of confirmation.
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THEMED EVENTS

If you are looking for some assistance or direction as to the theme or style of your

Wedding, or for something just a bit different to add that personal touch we are happy to help turn your wedding

dreams into reality!

CHAIR COVERS

Available in your choice of colour with co ordinating sashes at $5.50 ea

BALLOONS

Balloon centrepieces available from $10.00 per table

ALCOHOLIC BEVERAGES
Spirits may be offered with any package and will be charged on consumption.
No alcoholic beverages from other bars within the Club are permitted into the event areas.

Responsible service of alcohol is adhered to in this venue

PREFERRED SUPPLIERS SINCERELY YOURS FLORIST
Phone 9558 0533

www.sincerelyyours.com.au

CELEBRATION CAKES
Phone 1300 135 876

www.celebrationcakes.com.au

WEDCORP LIMOUSINES
Phone 9731 2357

www.wedcorp.com.au

ROB HODGES PHOTOGRAPHY
Phone 9543 4852
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http://www.celebrationcakes.com.au/
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