ROSEHILL BOWLING
& 
RECREATION CLUB

FUNCTIONS

ROSEHILL BOWLING & RECREATION CLUB LTD

ABN 46 000185802

___________________________________________________

Cnr. JAMES RUSE DRIVE & HASSALL STREET, PARRAMATTA NSW 2150

Telephone: 96354455 Facsimile: 96331995 Restaurant 98060062
VENUE FACILITIES

Rosehill Bowling Club has an Auditorium that will cater for up to 120 people. As well as bowling green facilities ideal for those team building exercises or just for fun. With the latest technology and equipment coupled with first class catering, making Rosehill Bowling Club ideal for your next event.  
We cater for all functions, Corporate, Wedding, Birthday, Christenings.
Location

The club is located on the on the corner of James Ruse Drive and Hassall Streets, Rosehill, it is only a 10 minute walk from Rosehill train station.

Parking Facilities

We have ample of free parking on our premises- 80 spaces
Accommodation
The Mecure Hotel is a stone throw away, offers special discounts to Members of Rosehill Bowling Club and Guests.
Catering

We can cater for all events, our Top Taste Buffet restaurant has packages available to suit any needs and budget.
Decorations

You may add your own special touch to your event by bringing your own decorations, for example, tea light candles, flowers, photos or balloons. Please liaise with the Event team if you are having any decorations organized.

We can also organize decorations for your event should you wish.

18th & 21st Birthday Parties
Security is required at a cost of $50.00 per hour minimum 4 hours.
General Services
All major credit cards accepted.

 1.5% fee is charged for all purchases
We thank you for your interest in holding your function at Rosehill Bowling Club and we look forward to working with you to create a successful and memorable event.
FUNCTIONS
ROOM HIRE



$275 Monday – Thursday





$295 Friday – Sunday






$170- Half day (am only until 3pm)






(Excludes Sundays)

Includes -



Table Cloths, (paper only)








Napkins
Linen can be hired @ $7.50 per table cloth
EQUIPMENT HIRE
Projector Hire



$60.00

Lap Top Hire



$165.00

TV/VCR



$60.00

Hand Held Mic



$40.00

White Board



Complimentary 

BOWLS PACKAGES

Bowls only



$15.00pp

Bowls and Finger Food

$25.00pp

Bowls and BBQ


$30.50pp

(See Corporate Bowls info sheet for more details)

COFFEE BREAK

Tea/Coffee/Biscuits


$3.00pp

Tea/Coffee and Assorted Muffins 
$5.50pp

Or Pastries



Assorted sandwiches


$6.00pp
We can tailor and vary all packages to suit your need.

TERMS & CONDITIONS 

Event Name: _________________________ Date of Event: ____________________
Organiser: _________________________ Contact Number: ____________________
Address of organiser____________________________________________________

I _________________________ agree to the Terms and Conditions outlined below.
Signature: _________________________ Date: _______________

1. Confirmation of minimum number of guests attending the event is required no later than three (3) working days prior to the event.
2. Tentative dates are held for ten (10) working days only.
3. Confirmation of booking must be received by Rosehill Bowling Club within ten (10) working days of original reservation. If confirmation is not received within this time, management reserves the right to release the space. The amount required for the deposit will be 50 percent. 
4. Corporate Bowls packages must confirm numbers for three (3) working days prior. You will be charged for this confirmed number.
5. Cancellation: In the event of the event being cancelled within six (6) months of the event date, a refund of the deposit will be subject to the venue being re-sold.
If the room is not resold, there is no refund on the deposit.

6.  Change of date requires a further deposit and the same terms apply as for a cancellation. Cancellations and change of dates must be received in writing.
7. The Rosehill Bowling  Club will take no responsibility or liability for damage or loss of merchandise or any goods or property of the client or their guests left at Rosehill Bowling  Club prior, during or after events/exhibitions.
8. Organisers are financially responsible for any damage sustained to their property or that of Rosehill Bowling Club prior, during or after events/exhibitions. The use of drawing pins, staple guns or any fastening material on walls is strictly prohibited. Repair and replacement costs will be passed on to the client. Smoke machines are prohibited.
9. Any other Club items damaged will be passed on the client.
10. All prices are current at the time of quotation but may be subject to change based on rising costs. The quoted prices include GST and upon receipt of your confirmation and deposit, fixed prices will be confirmed in writing.
11. Food and beverage policy: we are unable to permit patrons to bring food and beverage items onto the premises.
12. Public Holidays: 15% overall surcharge will apply to room hire and food.
13. Full payment of room hire is required seven (7) working days prior to the event date. Final arrangements: payment by cash, bank cheque or credit cards only. No Personal Cheques accepted for final payments without arrangements. In default of such payment, you undertake to pay late payment fees of 2.5% per month on any amount outstanding and to indemnify us and pay all costs and expenses on a solicitor and own client basis if legal action is necessary, and/or EC Credit Control Pty Limited’s fees, which we may incur in recovering from you any overdue amount.
14. Rosehill Bowling reserves the right to adjust any set-up to ensure fire, life and safety codes are met.

15. The club reserves the right to charge for security on events as it deems necessary.
16. 18th and 21st Birthdays require security for 4 hours @ $50.00 per hour.

17. A security bond of $300.00 may be asked for events as it deems necessary.

Top Taste Buffet 
Restaurant

@ Rosehill Bowling Club

Function Menu
Telephone:-

 Restaurant 02 9806-0062
Castle Hill RSL Club 02 96354455

BUFFET MENU A - $28.50 per person

Cold Dishes

Fresh Cooked Prawns

Mussels on Rice

Chicken Caesar Salad

Salad

Cucumber with Dill

Beetroot with Onion

Corn Kernel with Apple

German Potato

Lettuce Heart

Choice of Dressing
Soup

Onion Soup

OR

Mushroom Cream Soup

Roast

Roasted Leg of Lamb

Baked Potato

Hot Dishes

Spring Rolls 

Deep-fried Fish Fillet

Beef Bourginonne

Grilled Lamb Chops with Herbs

Chicken in Oyster Sauce

Sweet & Sour Pork

Fried Rice

Desserts

Fruit Pavlova

Baked Cheesecake

Pear Pudding

Fruit Salad

Tea & Coffee

BUFFET MENU B - $28.50 per person

Cold Dishes

Fresh Cooked Prawns

Mussels on Rice

Seafood Salad with Dill Leaves

Salad

Mushroom with Curry Sauce

Coleslaw

Tomato with Onion Rings

Potato with Egg

Lettuce Heart

Choice of Dressing

Soup

Chicken & Sweet Corn 

OR

Seafood Chowder

Roast

Honey Glazed Ham

Baked Potato

Hot Dishes

Spring Rolls 

Calamari Rings

Veal Blanquette with Mushroom

Sautéed Chicken with Olives

Beef in Black Bean Sauce

Honey Chicken 

Singapore Noodles

Desserts

Chocolate Mud Cake

Crème Caramels

Bread & Butter Pudding

Fruit Salad

Tea & Coffee
BARBEQUE MENU 1 - $15.50 per person

(Chef will be provided for 2 hours with a minimum of 50 guests)

Garden Salad

Coleslaw Salad

Bread Rolls & Butter

Sauces & Dressings

Marinated Beef Sirloin

Marinated Chicken Pieces

Sausages

Sliced Onion

____________________________________________________

BARBEQUE MENU 2 - $19.50 per person

(Chef will be provided for 2 hours with a minimum of 50 guests)

Garden Salad

Coleslaw Salad

Bread Rolls & Butter

Sauces & Dressings

Marinated Beef Sirloin

Marinated Chicken Breast

Sausages

American Pork Spare Ribs

Sliced Onion

Fruit Pavlova

FINGER FOOD MENU A - $11.50 per person

Spring Rolls

Fish Cocktails

Spicy Chicken Wings

Sausage Rolls

Beef Samosas

Hot Chips

Garlic Bread

FINGER FOOD MENU B - $12.50 per person

Spring Rolls

Deep-fried Seafood Sticks

Calamari Rings

Thai Chilli Chicken Drumsticks

Mini Party Pies

Hot Chips

Garlic Bread

FINGER FOOD MENU C - $14.50 per person

Prawns Cutlets

Spring Rolls

Dim Sim

Spinach Triangle

Mini Quiches

Hot Chips

Garlic Bread
FINGER FOOD MENU D - $17.50 per person

Cold Nibbles

 Salami with Olives on Rye

Butterfly Prawn on Sliced Egg

Mussel with Cucumber

Avocado Mousse with Pumpernickels

Hot Nibbles
Deep-fried Chicken Buffalo Wing

Curry Puff

Meat Balls with Sweet Chilli Sauce

Vol-Au-Vent with Chicken & Mushroom

Mini Pizza

Sweet
Assorted Fruit Tarts

ADDITIONAL ITEMS FOR FINGER FOOD MENU A, B & C

Special wok-tossed Rice 

Singaporean style Noodles 

Honey glazed Chicken

Fillet Pork in sweet and sour

$ 1.50 per head

$ 1.50 per head

$ 2.50 per head

$ 2.50 per head
Conditions:

You must choose one of the above menus; A, B or C as the basic menu then you could order the additional items

SET MENU A* - $27.00 per person

Entrée

Caesar Salad

or

Pumpkin Soup with Sour Cream & Chopped Pecan Nuts

Main

Grilled Perch Fillet served with White Wine Sauce, 

Parsley Potato & Mixed Vegetables

or

Grilled Chicken Breast served with Mushroom Sauce, 

Roasted Potato & Mixed Vegetables

Desserts

Chocolate Mousse

or

Baked Cheesecake with Fruit & Strawberry Coulis
Tea & Coffee

Bread Rolls with Butter

· Meals serve alternately/Minimum 20 persons
SET MENU B* - $27.00 per person

Entrée

Chicken & Pistachio Galantine with Mango Chutney

or

Creamy Asparagus Soup
Main

Roasted Beef with Green Peppercorn Sauce, 

Baked Potato & Mixed Vegetables 

or

Salmon Cutlet with Lemon Butter Sauce, 

Parsley Potato & Mixed Vegetables

Desserts

Chocolate Mud Cake with Fruit

or

Crème Caramel

Tea & Coffee

Bread Rolls with Butter

* Meals serve alternately/Minimum 20 persons
SET MENU C* - $27.50 per person

Entrée

Prawn Cocktail with Cognac Sauce

or

Potato & Leek Soup

Main

Roasted Leg of Lamb with Mint Sauce, 

Roasted Potato & Mixed Vegetables 

or

Grilled Chicken Breast Stuffed with Mango & Pine Nuts served with Mustard Cream Sauce, Roasted Potato & Mixed Vegetables

Desserts

Strawberry Romanoff

or

Apple Crumble with Cream

Tea & Coffee

Bread Rolls with Butter

* Meals serve alternately/Minimum 20 persons

SET MENU D* - $29.50 per person

Entrée

Smoked Salmon on Salad Leaves with Pine Nuts

or

Pea & Ham Soup
Main

Roasted Rack of Lamb with Herbs, served with Red Wine Jus, 

Baked Potato & Mixed Vegetables 

or

Roasted Pork loin Stuffed with Prune & Apple,

Baked Potato & Mixed Vegetables

Desserts

Pavlova with Passionfruit Coulis

or

Pear in Red Wine

Tea & Coffee

Bread Rolls with Butter
* Meals serve alternately/Minimum 20 persons
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