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THE EPPING CLUB

a five star experience

The Club is already renowned for being one of
Sydney’s award winning wedding venues. With
our grand, sweeping staircase perfect for “Gone
with the Wind” style wedding photographs and a
variety of elegant function rooms, guaranteed to
provide the basis for a memorable wedding day.

We invite you to visit us and view our function
rooms with one of our experienced wedding
coordinators who can assist with selecting the
best one for you. Personal Wedding Coordinators
are available to discuss the various wedding
packages available and we are happy to design a
package to meet your requests and help turn your
dream into reality.

The Grand Ballroom

With its elegant décor, high ceilings and pillar less
design (allowing visibility from all angles of the
room) — This room is the perfect setting for your
dream wedding. The room can be divided into 4
separate smaller rooms and caters for groups from
50-450 and anything in between for a sit down dinner
or 80-600 for a cocktail function. Grand Ballroom 1
features natural lighting and opens onto a private
open air terrace

The Grand Salon

This room offers an intimate setting for you to gather
with family and friends for that special day. It creates
a warm and friendly atmosphere for groups of 25- 90
guests.

The Terrace

The Terrace features beautiful French style shutters
introducing natural light and a refreshing breeze, or
closed for intimacy and privacy — perfect for your
pre-dinner drinks. Impress your guests with canapé’s
and champagne on a balcony that sweeps the entire
length of the building.

The Bridal Suite

This private suite allows the bridal party to enjoy a
quiet moment together before the excitement of the
reception.

Combined with a dedicated and professional team,
ready to assist your every need, together with a
highly acclaimed chef to tailor make a menu, The
Epping Club will provide a 5 star wedding reception
for you.

Winner of Tourism NSW - Best Club 2008
Winner of Clubs NSW - Best Function Venue 2009
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WEDDING PACKAGE

delivering the perfect day

Package options include:

Red Carpet Entrance
Grand sweeping staircase & Open Air Terrace areas
for private photographs

Private Bridal Suite for pre-dinner drinks
& Chef's selection of Hot & Cold Canapés for Bridal
Party on arrival

Pre dinner drinks and Chefs selection
of hot & cold canapés
For guests on the Open Air Terrace (1/2 hour)

Select from an exquisite 3 course

alternate serve menu

Including a private menu tasting with our Executive
Chef (3 months prior to your Wedding Reception)
Personally designed menus available for special
dietary requirements & children

Unlimited Drinks

Includes draught beer, Tyrrell’'s Glenbawn wines,
soft drink & orange juice served throughout your
function (5hr).

Tyrrell’'s NV Brut for bridal toast

Bridal Table decorations
Two 5 arm candelabras OR two tall Pilsner vases
dressed with your choice of seasonal scented florals

Floral arrangement for each guest table
Your choice of seasonal scented florals

White chair covers
Your choice of organza/satin colour sash

2 tier wedding cake
Your choice of design & flavor from our extensive
range. Sliced by our Chef & served on platters

Professionally printed & personalised menus
for all guest tables

Placement of your Bonbonniere & place cards
(At your instruction)

Professional disc jockey
Entertainment for the evening (5 hours)
Your selection of music

Full five hour duration and room hire
Including Parquetry dance floor & round guest tables
with white linen, lectern & microphone

Limousine Transfer
At the conclusion of your reception to your
destination (Sydney Metro area)

Your own Wedding Co-ordinator
To attend to all your specific needs in the lead up to
your special day

For more information and bookings
call 02 9876 4357 or email sales@eppingclub.com



MENU OPTIONS

seated 3 course dinner

(Please select two items from each course to be served
alternatively). On arrival Chef’s selection of Hot &
Cold Canapés & Beverages.

Selection of Freshly Baked Breads served with
Balsamic, Olive Oil, Sea Salt & Butter

Prawns & Avocado with Chilli Lime Drizzle

Warm Tandoori Chicken Tikka,
Lemon Scented Rice, Minted Chutney

Chicken & Basil Agnellotti Napolitana

Roasted Mediterranean Vegetable Risotto
with Salsa Verde

Five Spice Duck, Crispy Vegetable

wrapped in Rice Paper & Sesame Dressing
Moroccan Style Lamb, Toasted Pinenuts

& Sweet Potato Salad, Port Glaze

Baked Tart of Persian Fetta, Grilled Zucchini,
Eggplant, & Roasted Peppers, Balsamic Glaze

Prosciutto, Spinach & Mushroom Ricotta
filled Filo, Pimento Sauce

MAIN COURSE

Thyme Infused Lamb Rump, Parsley Potato Mash,
Juniper Berry Jus

Crisp Salmon on Lyonnaise Potatoes,
Lime & Caper Beurre Blanc

Spinach & Cheese stuffed Chicken on Fondant
Potatoes, Créme of Sun-dried Tomatoes

Grilled Scotch Fillet, Khumera Mash, Forest
Mushroom, Eschalot, Port Wine Confit

Lemon Pepper Chicken, Pumpkin and
Sage Risotto, Lime Aioli

Dill Pepper Crusted Barramundi Fillet,
Sautéed Herb Potatoes, Wilted Spinach

Pork Cutlet, Celeriac Mash with Honey Mustard Glaze

Pan seared Veal Medallions,
Celeriac Potato Gratin Merlot Jus

DESSERT

Warm Chocolate & Hazelnut Pudding,
Chocolate Fudge Sauce, King Island Cream

Tiramisu, Vanilla Bean Anglaise, Coffee Biscotti
Summer Berry Torte, Passionfruit Coulis

Pyramid of White & Dark Chocolate,
Marinated Strawberries

Mango Mousse with Kiwi Fruit Coulis

Warm Apple & Rhubarb Crumble
with Macadamia nut Ice Cream

Vanilla Bean Creme Brule, Candied Pistachio
and Biscotti

Baked Lemon Torte, Raspberry & Passionfruit Coulis

Freshly Brewed Coffee & Tea served with Chocolate
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ADDITIONAL OPTIONS

The Grand Ballroom

ANTIPASTO PLATTER

Marinated Olives, Oven Dried Tomatoes,
Grilled Eggplant, Fetta Cheese, Parma Ham,
Chargrilled Capsicum

$5.50 per guest

CHEESE PLATTERS
A selection of Australian Cheeses and Seasonal Fruit
Platter with Dried Fruits, Nuts and Crackers

$5.50 per guest

DACQUARI ON ARRIVAL
$5.50 per person

WEDDING CEREMONY
Ceremony (1 % hours) including red carpet, dressed
sign table with florals, guest chairs and microphone

$400.00
Floral decorated Arch $250 extra

BRIDAL BACKDROP
Romantic Fairy Light Back Drop (behind Bridal Table)

$700.00

CANDELABRA
5 Arm Candelabra
$50.00 each

Scented florals of your choice
$50.00 each

PILSNER VASE
A Tall Vase with your choice of seasonal
florals & greenery

$85.00 each

LONG & LOW FLORAL ARRANGEMENT
Floral Arrangement for Bridal Table
Your choice of seasonal florals & greenery

$85.00

MASTER OF CEREMONIES
Our Master of Ceremonies will ensure a totally
relaxed and stress free reception

$480.00
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PRICING STRUCTURE

I
60 - 80 ADULTS $105.00

81 - 160 ADULTS $100.00

161 - 350 ADULTS $95.00

WEDDING SPECIAL
January, June, July, August

ALL PACKAGE PRICES REDUCED
BY $5.00 PER PERSON

Teenagers 13 — 17 years
3 Course Adult Meal with
Non Alcoholic Beverage Package

$65.00 per Teenager

Children 3 — 12 years
3 Course Children’s Meal
with Non Alcoholic Beverage Package

$35.00 per Child

Working Guests (MC, Photographer etc)
2 Course Adult Meal
with Non Alcoholic Beverage Package

$50.00 per Working Guest

Prices inclusive of GST and fixed till 29th December
2010. Minimum numbers per room apply

CONTACT DETAILS

The Epping Club
45 Rawson Street
Epping NSW 2121

Phone: 02 9876 4357
Fax: 029868 2376
Email: sales@eppingclub.com

www.eppingclub.com

Friday Lunch
Evenings (5hrs) Reception (4 hrs)
$100.00 $95.00
$95.00 $90.00
$90.00 $85.00

your wedding,
your reception venue,
your perfect day



