
CLIFTON SPRINGS GOLF CLUB
92-94 CLEAR WATER DRIVE
CLIFTON SPRINGS VIC 3222

(03) 5251 3391

W E D D I N G  P A C K A G E S



A B O U T

INTRODUCTION

Situated near Drysdale and 
a mere one hour’s dr ive f rom 
Melbourne’s West Gate Br idge, 
Cl i f ton Spr ings Golf  Club is  home 
to the stand out golf  course on 
the Bel lar ine Peninsula known for 
i ts  picturesque 180-degree views 
across the Bay. 

I f  you’re on the hunt for an 
affordable wedding venue that 
t icks every box with spectacular 

OUR PROMISE

Clifton Spr ings Golf  Club has 
been creating memorable 
weddings for over a decade. 
We pr ide ourselves on giv ing 
you the freedom to plan, design 
and real ise the wedding of your 
dreams, al l  at an affordable 
pr ice. 

v iews, f i rst  class food and fr iendly 
service, look no further than 
Cl i f ton Spr ings Golf  Club. With 
three dedicated and versat i le 
function spaces centered around 
the breath-taking views of the 
Bel lar ine Peninsula, access to 
a pr ivate beach and use of our 
golf  carts ,  Cl i f ton Spr ings Golf 
Club promises to del iver in every 
respect. 

From the f i rst  moment you walk 
through our club, you wi l l  be 
treated as one of our own. We 
str ive to make your exper ience 
as st ress f ree as poss ible with our 
team at your service to l i s ten, 
guide and support you through 
your special  occasion. Our 
careful  attent ion to detai l  means 
that no request wi l l  go unheard. 



A L L  A B O U T  Y O U

THE CEREMONY
$1,000

At Cl i f ton Spr ings Golf  Club, we 
wi l l  work with you to create your 
dream ceremony, whether that 
be on the open lawn outs ide our 
clubhouse or over looking the 
18th green which s i ts  h igh on the 
cl i f f  with a stunning backdrop 
of Port  Phi l ip Bay and the You 
Yangs.

Inclusions
Ceremony Site

Signage Table/Wine Barrel

Red Carpet

30 white wooden chairs

Water stat ion

Arbor suppl ied (not decorated)



R E C E P T I O N  O P T I O N S

FAIRWAY ROOM 
$4,000 (FRI  -  SUN)
$2,500 (MON - THURS)

Square, long or round tables with white 
table l inen
Al l  crockery,  cut lery & glassware
Access to our sound system with wireless 
microphone
Access to TVs and Projector Screens
Chairs  with chair  covers
Views across the bay and golf  course
Separate Gift  and Cake Tables
Wedding cake (cut and plated)

Dancefloor

BAYVIEW ROOM
$4,000 (FRI  -  SUN)
$2,500 (MON - THURS)

Square, long or round tables with white 
table l inen
Al l  crockery,  cut lery & glassware
Access to our sound system with wireless 
microphone
Open f i re place
Chairs  with chair  covers
270o Views across the bay and golf  course
Separate Gift  and Cake Tables
Wedding cake (cut and plated)

Dancefloor



BRONZE PACKAGE
$35pp 
Select 2 x hot and 2 x cold

SILVER PACKAGE
$45pp
Select 3 x hot and 3 x cold

GOLD PACKAGE
$55pp

Select 5 x hot and 5 x cold

Ideal for stand-up weddings that 
give your guests the opportunity 
to mingle as they graze the night 
away.

Min 50 people

C A N A P E  P A C K A G E S

Cold Canape Selection: 

Peking duck wraps with plum sauce

Smoked salmon bl in i  with di l l  cream cheese & baby 
capers

Rare roast beef crouton topped with horseradish

Chi l led prawns with avocado salsa on a cucumber 
disc (GF)

Savoury cones f i l led with a goats cheese mousse, pear 
& toasted walnuts

Vietnamese vegetable r ice paper rol l s  with st icky soy  
(GF,V)

Tr io of dips with lavosh & toasted bread

Zucchini  and hal loumi f r i t ters (V)

Cherry tomato, basi l  & goats cheese bruschetta

Select ion of cold gourmet meats

Vodka cured kingf ish,  f lower salad (GF)

Canape Hot Selection: 

Maple bacon & caramel ised onion tart

S l iders smokey beef br isket or chipot le chicken

Lemon and di l l  marinated prawn skewers with romesco 
sauce

Gri l led hal loumi cheese wrapped in prosciutto f in ished 
with salsa Verde (GF)

Pork & water chestnut dumpl ings with dipping sauce 

Prawn & ginger dumpl ings with Asian dipping sauce

Homemade mini  sausage rol ls

Salt  & pepper calamari  (GF)

Mushroom & parmesan arancini  (V)

Spicy buffalo wings with blue cheese dipping sauce    

Lamb & pine nut meatbal ls  with tzatz ik i  (GF)

Pul led pork bao buns with Asian s law

Seared scal lops with a parmesan crust



S I T D O W N  P A C K A G E  O P T I O N S

Min 50 people

Two courses  $70pp
Three courses $80pp

ENTREE
House made potato gnocchi, 
chicken and creamy pesto sauce 
with parmesan cheese

Crispy pork bel ly bites with 
caramel ised apple and chi l l i  salsa 
and pork jus (GF)

Szechuan peppercorn squid with 
bean shoot and mint salad dr izz led 
with l ime aiol i  (GF)

Goats cheese souff le with a cit rus 
and fennel salad

Mushroom r isotto with thyme, 
parmesan (GF,V)

MAINS
Gri l led chicken breast,  smashed 
herb potatoes,  pancetta, peppers 
and chive salad f in ished with salsa 
verde (GF)

Pan seared barramundi,  sauteed 
greens,  chi l l i ,  coconut jam with 
charred lemon (GF)

Sumac marinated lamb rump, white 
been skordal ia,  pea and pars ley 
salad (GF)

Rosemary glazed pork with celer iac 
and apple salad with vermouth jus 
(GF)

Eye f i l let  with potato rost i ,  parsnip 
cr isps with bordelaise sauce (GF)

Green goddess marinated chicken 
with ancient grain salad, creamy 
fetta, pomegranate, cherry tomato, 
toasted almonds f in ished with a 
tahini  yoghurt (VEG)

DESSERT
Vani l la bean and pistachio 
nut parfait  with house made 
honeycomb and black berry coul is 
(GF)

Chocolate torte, vani l la bean ice 
cream and macerated strawberr ies

Honey and yoghurt cheesecake



S H A R E D  B A N Q U E T

A select ion of grazing sty le dishes 
and larger plates to share

$100pp

ON ARRIVAL

A select ion of cold meats (select 5)

Double smoked ham
Bresaola
Prosciutto
Jamon iber ico
Sopressa 
Smoked chicken
Chorizo
Kabanos
Salami
Turkey

Assortment of pickled & 
char-gr i l led vegetables 

Assorted dips and bread (select 4 
dips) (GF bread & crackers avai l)

Hummus
Spinach and art ichoke
Chi l l i  cheese
Broccol i
Crab Rangoon
Art ichoke gruyere cheese
Baba ganoush
Vegan lent i l 
Basi l  and walnut
Beetroot and r icotta
Smoked trout and avocado
Roast capsicum

MAINS

Mains (select any 3)

Roast lamb with candied dutch 
carrots,  pepitas & smoked cherry 
tomatoes (GF)

Herb crusted Gippsland beef with 
f inger l ing potatoes,  Robert sauce & 
horseradish

Crispy pork with celer iac & apple 
salad and vermouth jus (GF)

L ight ly dusted barramundi f i l let  with 
soy & ginger dipping sauce

Coul ibiac of salmon (salmon 
wel l ington)

Pea, zucchini  & art ichoke r isotto 
(GF, V)

SIDES

Bowls of seasonal greens (GF)

Bowls of roast potatoes (GF)



B E V E R A G E  P A C K A G E S

4 HOUR BEVERAGE PACKAGES

1.	 BASIC
This  i s  avai lable in conjunction 
with any of our dining options. 
This  package offers heavy, l ight 
tap beer,  house white, red, 
sparkl ing wine. Tea, coffee and 
soft  dr inks are also included in 
the package.

$60pp

2.	 PREMIUM
This  i s  avai lable in conjunction 
with any of our dining options. 
This  package offers heavy, l ight 
tap beer,  house white, red, 
sparkl ing wine.  F i rst  pours,  Tea, 
coffee and soft  dr inks are also 
included in the package.

$75pp

You may wish to extend your 
beverage package per hour
$20 per head per hour.  

Other options such as a bar tab 
are avai lable. P lease ask for 
further detai ls . 



YOUR FIRST VISIT
We are more than happy to organise a 
t ime for you to come and take a tour 
of our venue. S imply contact us on 5251 
3391 or emai l 
mel@cl i f tonspr ingsgolfclub.com.au. 

RESERVATION
To ensure that your date is  locked 
away, we ask that you please f i l l  out 
the attached reservat ion form and 
make the required deposit  payment.
WEDDING DETAILS
Once your reservat ion has been made, 
our wedding coordinator wi l l  s i t  with 
you and work through the f iner detai ls 
of your special  day. This  wi l l  include 
ceremony placement and set up, menu 
select ion, decorat ion, entertainment 
and al l  other detai ls  involved.

PHOTOGRAPHY
We offer some of the most picturesque 
backdrops to truly complement your 
special  occasion. To ass ist  in gett ing 
you to al l  the spectacular locations, 
and to give your wedding  a unique 
touch, we can offer the use of our 
golf  carts  for a smal l  h i re fee. Please 
indicate on the reservat ion form i f  you 
would l ike to take advantage of this 
offer.

DECORATIONS
External ly sourced suppl iers  such as 
sound, l ight ing, f lor ists  or sty l i s ts  wi l l 
need to adhere to the avai lable t imes 
provided for set up and pack up. 
Wedding part ies wi l l  have access to the 
venue the day pr ior(on the provis ion 
that nothing else is  booked on that 
day) to complete any decorat ions 
required. Please note that al l 
decorat ions wi l l  need to be approved 
by the venue pr ior to your event.

PRICES
All  pr ices quoted are inclus ive of GST. 
Pr ices l i s ted are correct at the t ime 
of pr int ing with the f inal  payment 
total  conf i rmed dur ing your wedding 
consultat ions.  As our cost of goods are 
always changing, pr ices are subject to 
change. Please be aware, addit ions 
to packages wi l l  incur extra costs. 
F inal  number of guests wi l l  need to be 
conf i rmed at a minimum of 14 days 
pr ior to the event,  with ful l  payment 
due at this  t ime. 

RESPONSIBLE SERVICE OF ALCOHOL
As a l icenced venue, Cl i f ton Spr ings 
Golf  Club are required to adhere to 
certain obl igat ions under the RSA code 
of practice. Staff  are committed to 
the regulat ions of RSA and reserve the 
r ight to refuse service of alcohol to any 
person

	
*Ful l  terms and condit ions wi l l  be 
provided and discussed dur ing wedding 
consultat ion*

OTHER IMPORTANT DETAILS



FUNCTION DETAILS:

Day/Date of Function: 

Start/F in ish t ime:

Occasion: 

Number of guests:

Agreed function space:

Confi rmed food option:

Confi rmed beverage option:

Confi rmed entertainment:

Golf  cart hi re ($250 Br idal Party Only):

Off ice use only:

Deposit  amount & process date:

F inal  payment amount & process 
date: 

CREDIT CARD AUTHORISATION:

Card Type (please circle):

Amex	  Visa	 Mastercard

Card Number:

Expiry Date:		

CCV:

Deposit  amount:

Credit  card holder:

S ignature:

Today’s date:

CONTACT DETAILS

Name:

Company: 

Contact no:

Contact emai l :

BOOKING CONFIRMATION FORM


