
BURLEIGH LEAGUES CLUB 

Function
Packages



BOOKING DETAILS
CAPACITY

Bookings can be made for groups of 25 to 300 guests. 

Exclusive use for larger groups is available – booking fees apply. 

For 300+ guests, Food & Beverage Packages can be tailored to suit. Please discuss

at time of booking. 

A reserved area will be allocated to your booking, however facilities (bar, bathroom,

entertainment) are shared with other bookings and general public. 

Seating capacity: 12

Cafe 
Seating capacity: 20-75 
Cocktail capacity: 20-150+

Seating capacity: 20-160

Cocktail capacity: 20-300+

Seating capacity: 20-90

Cocktail capacity: 20-200+
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THE DECK

SPORTS BAR

BOARDROOM

LOUNGE AREA CUSTOMISABLE BAR TABS ARE AVAILABLE FOR YOUR PARTY OR EVENT

Bar 
Cocktail capacity: 20-30



B U R L E I G H  L E A G U E S  C L U B  

Let's
Eat



BREAKFAST COLLECTION

PLATED  $40.00 PP minimum 25 guests
Includes a choice of one of the below hot plated breakfast items:

Artisan bakery selection of pastries,  
Seasonal fresh fruit platter
Orange juice
House selection of coffee and assortment of teas

Baby spinach and fetta frittata,  gri l led mushrooms, roasted
tomato, avocado, tomato chil l i  rel ish
Or 
Scrambled egg tart,  crispy Berkshire bacon, roasted tomato,
breakfast chipolata,  hash brown

BUFFET $45.00 PP minimum 25 guests
Artisan bakery selection of fresh baked pastries
Selection of natural  preserves and butter
Sliced tropical fruit  platter Selection of natural  yoghurts
Creamy scramble Free range eggs,  roasted herb crusted
tomatoes
Crispy Berkshire bacon, Sauté thyme oil  f ield mushroom
Continental breakfast chipolatas,  Rustic potatoes
Orange juice
House selection of coffee and assortment of teas
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MORNING OR AFTERNOON TEA  from $15pp
Recharge Collection
Take time out to recharge and refresh.
Breaks include house selection of coffee and assorted teas.  
Select 1 items $15.00 pp
Select 2 items $20.00 pp

Chef’s selection of sweet,  assorted muffins
Artisanal baked Danish pastries 
Chef’s selection of savoury assorted muffins
Portuguese tart
Assorted flavoured donuts
Home-made organic carrot cake
Devonshire style scones with Chantil ly cream and preserves
Miniature baked ham and cheese croissants
Ricotta and spinach fi lo pastry (v) 



Boa Bun Platter $95.00
Assortment of 20 bao buns, including
Grilled chicken with Asian salad
Honey soy pulled beef, coleslaw

Slider platter $95.00
Assortment of 20 sliders including
Cheeseburger slider with tomato chutney
Pulled pork slider with coleslaw

Sandwiches platter $65.00
Assortment of 30 pieces
Cheese, tomato, salad wrap
Ham, cheese, tomato sandwich
Chicken, mayo, lettuce, cheese sandwich

Pastry platter $85.00
Assortment of 30 pastries, BBQ sauce, tomato sauce, 
Wagyu beef pie 
Cheese and spinach pastry 
Traditional sausage roll

Fried seafood platter $120.00
Assortment of 30 pieces of seafood, served with fries, tartare
sauce, 
Tempura king prawns
Battered whiting fillets
Salt and pepper calamari

Steamed dumpling platter $85.00
Assortment of 30 pieces of steamed dumplings served with ponzu
dressing
Steamed prawn gyoza
Steamed vegetable gyoza
Pork and shitake mushroom dumpling

Noddle Box Collection $15 per person 
Minimum 25 guests 
Choice of 
Ricotta and spinach tortellini with tomato cream and Parmesan
Thai yellow Curry chicken with coconut rice
Penne pasta meat balls, in a rich tomato Sugo, Parmesan

Eye Candy platter $120 
Assortment of 30 miniature cakes, pastries, sweet delights and
seasonal fresh berries
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Assorted tacos platter $90.00
Assortment of 20 soft shell tocos,
Tempura whiting filled with coriander slaw
Nacho mince, lettuce, grated cheese, avocado

Assorted Eastern platter $90.00
Assortment of 30 pieces of fried Asian pasties with soy and plum
sauce. 
Peking duck spring rolls 
Vegetable samosas 
Pork and chicken dim sim’s 

Arancini platter $90.00
Assortment of 30 pieces 
Wild mushroom and parmesan arancini, black truffle aioli (v)
Roasted pumpkin and goat cheese with Sriracha Mayo (v)

Savoury tart platter $65.00
Assortment of 30 pieces 
Goats' cheese tartlet, honeyed caramelized onion (v)
Mini bruschetta in savoury tart, Persian feta, fresh basil (GF) (v)

Skewer platter $120.00
Assortment of 30 skewers 
Portuguese Chicken skewer Sriracha Mayo
Satay beef skewer with satay sauce
Lamb koftas skewer with lime yoghurt

Antipasto platter $150.00
Including the following 
Decorative display of assorted cured, smoked and preserved meats
from around the world, including, ham, salami, prosciutto, char
grilled vegetables, dips, marinated olives, bread

Study of cheese and fruit platter $120.00
Including the following 
Selection of Australian and international cheese platter, served with
a range of condiments, fruits, chutneys, crackers, and breads 

Pizza platter $80.00
4 pizzas cut into 8 including: Tropical pizza, Meat lovers pizza,
Vegetarian pizza. Chicken, bacon and chorizo pizza 
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PLATTER COLLECTION
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Burger Buffet $ 35.00
Minimum 20 guests

Comes with, condiments, artisan bread selection fries and a salad
bar including.

Sliced tomato, mixed lettuce, beetroot, grated carrot, cheese,
coleslaw, and caramelised onion, cucumber, sprouts, smashed
avocado

Wagyu beef patties
Grilled chicken breast
Oven roasted vegetable patties

Blu Gum BBQ Collection $50.00 per person 
Minimum 20 guests

BBQ 
Gourmet Beef sausages 
Nolan’s Private selection sirloin with fresh rosemary
Bush spiced chicken breast
Grilled barra, lemon butter  
Sautéed onions

Salads
Coleslaw salad
Green salad of mixed leaves with assorted dressings (v)
Bavarian potato with crispy bacon and chives
Pasta salad with pesto and sundried tomato, olives

Sides 
Fresh baked bread rolls
Assortment of condiments

BUFFET COLLECTION

Grazing collection $85.00
Minimum 50 guests
Start
Selected artisan breads from our bakery

Salads
Baby cos salad with bacon crisps and Parmesan garlic dressing
Green salad of mixed leaves with assorted dressings
Bavarian potato with crispy bacon and chives
Pasta salad with pesto and sundried tomato, olives

Hot Selection 
Slow roasted sirloin, horseradish crème, jus and Yorkshire pudding
Yellow curry chicken with mint raita, fried shallots 
Pan seared market fish, white wine, and lemon cream sauce.
Spinach and ricotta tortellini, mushroom cream, shaved parmesan.
Herb roasted baby potatoes.
Basmati rice pilaf with aromatic spices
Seasonal baby greens glazed with Tuscan olive oil.

Dessert
Assorted miniature cakes, pastries, and sweet delights from our 
pastry team.
Seasonal tropical fruit platter with fresh berries



6V VE DF GF VEO GFOVEGETARIAN VEGAN DAIRY FREE GLUTEN FREE VEGAN OPTION GLUTEN FREE OPTION

Sea collection $150.00
Minimum 50 guests

Start
Selected artisan breads from our bakery
Antipasto selection featuring regional fresh produce, smoked, and cured
meats, marinated vegetables

Cold seafood collection
Coffin Bay oysters’ lime, chili dressing
Local wild caught king prawns with cocktail sauce
Calamari salad with olives, tomato, capers and fresh herbs

The farmers market
Baby cos salad with bacon crisps and Parmesan garlic dressing (v)
Green salad of mixed leaves with assorted dressings (v)
Bavarian potato with crispy bacon and chives
Pasta salad with pesto and sundried tomato, olives

Hot collection 
Slow roasted lamb with almond herb crumble and rosemary sauce
Oven roasted chicken breast with truss tomatoes, olives, bacon, and
shallot sauce
Grilled barramundi with Thai yellow curry sauce
Buttered gnocchi with wild mushroom and chive sauce, shaved
parmesan
Roasted baby potatoes with grilled onion and Provençal herbs
Seasonal baby vegetables glazed with Tuscan olive oil
Basmati pilaf rice with aromatic spices

Eye candy collection 
All-time favourite Belgian chocolate fountain with assorted candy,
marshmallows, biscotti
Freshly cut melons, strawberries, also including assorted cakes, pastry
and sweet delights from our pastry team 



TERMS & CONDITIONS

1. PRICING TERMS & CONDITIONS 
Is only valid for 7 days from date of issue. 

2. CONFIRMATION 
2.1. Bookings cannot be held. All bookings are confirmed once forms and deposit has been received. 
2.2. The booking is only considered as confirmed once Burleigh Leagues Club receives the signed Terms & Conditions,
completed Booking Confirmation page and outlined deposit amount. 
2.3. Burleigh Leagues Club reserves the right to cancel a tentative booking and allocate the space to another client if the required paperwork and 
deposit are not received by due date.

3. AVAILABILITY
Availability will be subject to Rugby League game days and event space will be subject to change on these occasions.

4. FINAL DETAILS 
4.1. Food and venue fees are due seven (7) days prior to the function/event booking date.
4.2. Pre-paid bar tabs are to be paid for on the night – credit card number to be required as security prior to start of function/event. 
4.3. Any additional goods and services or incidentals that are required on the day/evening of the function [such as extra food/bar tab extensions] are 
to be paid for on the night.
4.4 Full payment can be made via direct debit [bank details below], cash, or credit card. Any additional charges/purchases during the event [such as 
damages/bar tab extensions] that are not finalised by the conclusion of the event will be charged to the above card on the next business day, unless 
alternate arrangements are made with the Function Co-Ordinator.

5. BOOKING TERMS 
Only the person who makes the booking or whose name appears on the booking sheet has the authority to make changes to the Guest List and the 
Bar Account. 

6. CLUB DRESS CODE
Smart casual dress applies at all times. It is your responsibility to abide by these dress standards and to ensure that your guests also understand our 
dress policy. Security and Management have the right to refuse entry should they deem an outfit inappropriate. Visible tattoos will be at the 
discretion of Security and Management.

7. SPECIAL OCCASIONS / DECORATIONS 
7.1. 18th Birthdays and 21st Birthdays – are welcomed providing a parent/guardian is involved in the booking process. 
7.2. Hen’s & Bucks Parties – are welcome however decorative attire, paraphernalia and games are to be kept publicly and socially acceptable as deemed
by Management and Security.
7.3. We reserve the right to cancel any bookings who do not meet these conditions.

8. PRICING/MENU & BEVERAGE ITEMS 
8.1. Every attempt is made to maintain prices/menu/beverages as printed, but these may be subject to increase/change due to availability of product. 
8.2. Prices are GST inclusive.
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9. RESPONSIBLE SERVICE OF ALCOHOL 
9.1. All guests are to have sufficient ID, should they be unable to provide ID when asked, they will not be served alcohol. 
9.2. Burleigh Leagues Club reserves the right to remove any guest from the function or from the premises if Security or Management deem them 
to be intoxicated, unruly, aggressive or destructive as per the QLD Liquor Licensing Act 1992. No refund will be available to the client should this occur. 
9.3. As a licensed venue, no BYO is permitted. 
9.4 Burleigh Leagues Club strictly maintains adherence to the QLD Liquor Licensing Act of 1992.

10. MINORS
10.1. Minors are permitted in certain areas of the club & must be off premises by 10pm, unless previously discussed with Functions Co-Ordinator. 
10.2. Minors must always be accompanied by and in the immediate presence of a responsible parent/guardian. This may include parents or legal 
guardian, this does not include siblings, cousins, or friends. 
10.3. Any guest supplying alcohol to a minor will be referred to the police in accordance with the QLD Liquor Licensing ACt of 1992.

11. INSURANCE 
11.1. This agreement indemnifies Burleigh Heads Rugby League Football Club Inc. [it’s staff, agents and contracts] from and against all liabilities, 
damage and claims due to, or accidental to, the conduct and security of event guests, and any property loss or damaged to event guests. 
11.2. The venue provides public liability insurance to cover our guests who could suffer accidental personal injury on the premises. 

12. SECURITY 
12.1. Management reserves the right to request security if deemed necessary. Any extra security is to be paid for by the client at a rate of $70 per 
Security guard per hour (minimum 4 hours). 
12.2. Guests that Security deem as intoxicated will not be permitted entry.
12.3. Burleigh Leagues Club is a peaceful venue and will NOT tolerate violence of any kind – patrons involved in any type of physical violence will be 
in breach of Club Policy and removed from the venue immediately. 

13. LOSS OR DAMAGES 
The client shall be responsible for any loss or damage to the premises, its fittings and/or equipment or injury to any staff member caused by any 
guest of or contractor engaged by the client, or his servants or agents prior to, during or after the function. The client shall also be responsible for loss of
or damage to their property and or the property of any guest or contractor engaged by the client or his servant or agent, left on the premises 
prior to, during or after the function; and shall compensate Burleigh Leagues Club in respect of any such loss or damage.

15. SMOKING and VAPING POLICY 
Smoking and Vaping is only allowed in designated areas.

16. BYO FOOD 
No outside food or beverage is permitted unless there is prior written approval by Management. 

17. BURLEIGH LEAGUES CLUB RESERVES THE RIGHT TO USE ANY IMAGE 
Burleigh Leagues Club reserves the right to use any image or photograph taken of the room(s) from your event, taken by Burleigh Leagues Club 
for the purpose of any legitimate advertising or marketing or media. 
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17. CANCELLATION 
17.1. Notification of your cancellation must be received in writing.
17.2. A fee of $100.00 applies for all cancellations. 
17.3. The payment is non-refundable if the booking is cancelled within 14 days of the booking date. 
17.4. We understand that unforeseen and unfortunate circumstances may apply to a cancellation of a booking and will be happy to discuss these 
circumstances with you to assist in such an event. 
17.5. You also have the option to transfer your deposit payment to another date instead of cancelling [pending availability] without incurring any fees 
or charges. 
17.6. If cancelled within seven (7) days of the event, full payment will be forfeited.

BOOKING DATE:

CLIENT NAME:

CLIENT SIGNATURE:

DATE: 

I, 

Have read the terms & conditions and agree to proceed with the booking at Burleigh Leagues Club


