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OUR ROOMS

THE FRASER ROOM

Capacity:
up to 15 people
Facilities:
50-inch TV with HDMI inputs,
Whiteboard available on request
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Per half day | Per half day Per half day .
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KIPPENBERGER

FUNCTIDN
ROOM 1

Capacity:
80 people seated meeting style,
70 people seated for dining,

80 people standing for drinks and nibbles
Facilities:
2 X 50-inch TV's, Projector with retractable screen,
HDMI input for screens & music,
microphone lectern, wireless mics x 2, lapel mic
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KIPPENBERGER

FUNCTION
ROOM 2

Capacity:

90 people seated for dlnlng with dance floor.
140 people seated for dining with no dance floor.
170 people seated theatre & dining style,
for meetings or presentations.

150 people standing, for drinks and nibbles.
Facilities:

2 X 50-inch TV's, Projector with retractable screen,
HDMI input for screens & music,
microphone lectern, wireless mics x 2, lapel mic,
Stage available on request. Set up fee included
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KIPPENBERGER

FUNCTION
JOINT ROOMS

Room 1 & Room 2 can be combined
for larger functions

Capacity:

155 people seated for dining, with dance floor.
250 people seated for dining with no dance floor.
240 people seated theatre & dining style,
for meetings or presentations.

300 people standing, for drinks and nibbles.
Facilities:

4 x 50-inch TV's, 2 x Projector with screen,
HDMI input for screens & music,
microphone lectern, wireless mics x 2, lapel mic,
Stage available on request set up fee included
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THE POPPY ROOM

A wonderful space, that offers a covered
or uncovered area with the option of private bar
facilities for your special event.

Capacity:
50 people seated & covered for dining.

Facilities:
1 x 50-inch TV's for sports viewing,
wireless mics x 2, lapel mic,
Stage available on request set up fee included
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= Spitfire=

ON VICTORIA

SPITFIRE
RESTAURANT

We only book the restaurant out completely when all other function rooms are
booked, and the only day of the week we do this is Saturday lunch time.
(Bookings times are 10:30am-3pm only)

There is also hire available at nonservice times by prior arrangement with
management. (eg: - Breakfast buffet, meetings)

Capacity:
64 people with no booths.
66 people with both rounds as 8 pax.
80 people with 4 paxin a booth

(7 pax rounds).
84 people with 5 paxin a booth
(7 pax rounds).
Maximum capacity is 86 people.
E:Spif:ﬁfirezz
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OUR MENUS

Morning Tea/Light Lunch/Afternoon Tea Options

$3 Per Person
Urn Tea & Coffee Service Only

$8 Per Person
Scones or Muffins & Urn Tea & Coffee (GF on request)

$13 Per Person
Sandwiches, Savouries, Cakes/Slices, & Urn Tea & Coffee (GF on
request)

$17 Per Person
Sandwiches, Savouries, Pinwheel Wraps, Spring Rolls,
Samosas, Chicken Wontons, Mini Corn Bites (GF, Vegan, DF),
Cakes/Slices & Urn Tea & Coffee

$22 Per Person
Club Sandwiches, Savouries, Pork Belly Bites (GF),
Fried Chicken Bites (GF), Spring Rolls, Samosas,
Mini Corn Bites (GF, Vegan, DF), Prawn Cutlets, Fish Bites,
Cakes/Slices & Urn Tea & Coffee

All menus must be pre ordered a minimum of 72 hours ahead
with catering numbers.

All menu items & pricing are subject to change based on
availability.




BUILD YOUR OWN

Minimum of 20pax required.
Each item is individually priced to create your own menu

Rice paper rolls- Asian chicken or prawn (GF) - $ 4.50pp
Sliders -chicken parmy or BBQ pulled pork - $4.50pp
Prawn cutlets & fish bites - $5.00pp
Baby finger rolls- chicken & cranberry or
Bacon, lettuce and tomato - $4.00pp
Caramelised onion and feta tartlet - $3.00pp
Smoked salmon blinis (GF on request) - $3.50pp
Satay chicken skewers (GF) - $3.00pp
Corn fritter with salsa (GF) - $3.00pp
Sandwiches or pinwheels (GF on Request) - $2.00pp
Petit gourmet savouries - $2.00pp
Savouries-standard (GF on Request) - $2.00pp
Fruit platters (GF, DF, Vegan) - $4.50pp
Sweet Danishes - $4.00pp
Slices/Cakes (GF on request) - $2.00pp
Urn Tea and Coffee - $3.00pp 3
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" All menu items & pricing are subject to change based on
availability.




SET MENU 1

$32pp - 2 courses - Smaller meals

Mains
Roast Pork served with roasted & seasonal vegetables,
gravy, apple sauce and crackling (GF Available)

Fish and Chips battered fish with fries, salad
& tartare sauce (GF Available)

Kumara & Cashew Salad (GF & Vegetarian)

Desserts
Sticky Date served with Butterscotch sauce & ice cream (GF Available)

Pavlova served with berry compote & cream (GF)
Including Urn tea & coffee

GRS s
CHRISTMAS UPGRADE 2026

$37pp - 2 courses
20 people minimum for this menu to take place

Mains
Hot Glazed Ham served with minted gourmet potatoes, seasonal
vegetables & pineapple and capsicum glaze. (GF)

Baked Chicken with a sage & onion stuffing crust served with roasted and
seasonal vegetables & gravy.

Blue Cheese and Walnut Stuffed Mushrooms with a cranberry drizzle
served with a rocket salad. (GF/Vegetarian/Vegan Available)

Desserts
Sticky Date served with ice cream. (GF Available)

Pavlova served with cream & berry compote (GF)
Fruit & Cream (Diabetic friendly)

Christmas Crackers, Decorations &
urn tea and coffee is also included in this menu.

Please note that the menu items & prices are subject
to change, dependant on availability.

Pre-order may be required.




ALTERNATIVE DROP MENU

$45pp - 2 courses
Minimum 50 people required

This menu is best for groups who can't pre order.
GF and veggie options available only via pre-order.

Main
Slow Roasted Pork Belly with potato gratin, seasonal greens & jus (GF)

Sous Vide Chicken Breast with potato gratin, seasonal greens &
creamy parmesan & herb sauce (GF)

Veggie stack Roasted Seasonal Veggies on a potato rosti with pesto,
served with rocket & herb salad
(Available only via pre order, GF & Vegan available also)

Dessert
Chocolate Brownie, fudge sauce and cream (GF)

New York Baked Cheesecake with Berry Compote & ice cream
Including Urn tea & coffee

/—__§
COLD BUFFET MENU

$33pp - 2 Courses
20 people minimum (GF available on request)

Mains
Champagne glazed ham (GF)
Creamy potato salad (GF)
Coleslaw (GF)

Green salad with vinaigrette dressing (GF)
Mediterranean pasta salad (Vegetarian)
Pineapple & capsicum relish
Dinner rolls served with butter (GF Available on request)

Desserts
Pavlova with cream & berries (GF)
Passionfruit cheesecake
Includes Urn tea & coffee

Please note that the menu items & prices are subject
to change, dependant on availability




HOT BUFFET MENU

$46pp - 2 Courses
Add $5pp - Garlic Bread Entree
Add $8pp - Breads & Spreads Entree
20 people minimum (GF available on request)

Mains
Roast lamb with mint sauce (GF)

Baked chicken with a sage & onion stuffing crust
(GF chicken option available)

Crispy roast potatoes (GF)
Roasted pumpkin & parsnip (GF)
Seasonal vegetables (GF)
Creamy Mediterranean pasta (Vegetarian)
Green salad with vinaigrette dressing (GF)
Coleslaw with aioli (GF)
Dinner rolls served with butter (GF available on request)

Desserts
Pavlova with cream & berries (GF)

Sticky date with butterscotch sauce & chantilly cream
(GF Available on request)

Fresh fruit platter (GF)

Includes Urn tea & coffee

Please note that the menu items & prices are subject
to change, dependant on availability
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CHRISTMAS BUFFET MENU

$51pp - 2 Courses
Add $5pp - Garlic Bread Entree
Add $8pp - Breads & Spreads Entree
20 people minimum (GF available on request)

Mains
Roast lamb with mint sauce (GF)
Hot glazed ham served with pineapple & capsicum glaze (GF)
Gourmet minted potatoes (GF)
Roasted pumpkin & parsnip (GF)
Seasonal vegetables (GF)
Creamy Mediterranean pasta (Vegetarian)
Green salad with vinaigrette dressing (GF)
Coleslaw with aioli (GF)
Broccoli, bacon & cranberry salad (GF)

Dinner rolls served with butter (GF Available on request)

Desserts
Pavlova with cream & berries (GF)

Christmas pudding with brandy custard
(GF Sticky date available on request)

Fresh fruit platter (GF)

Urn tea & coffee, Christmas crackers & decorations

Please note that the menu items & prices are subject
to change, dependant on availability




TERMS & CONDITIONS

BOOKINGS

Tentative Bookings - All tentative bookings will be held for a maximum of

7 days from the date of the initial inquiry. If confirmation or a follow-up meeting
date is not received within this timeframe, the venue reserves the right to release
the date. We also reserve the right to release a booking if, after reasonable
attempts, we are unable to make contact with the client. Extensions may be granted
upon request and are subject to availability.

Deposits - Deposits are required to confirm all bookings. The amount will cover
any applicable room hire fees and special license charges, if required. Bookings are
not secured until the deposit has been received. All deposits are non-refundable.

Confirmation - A booking is only considered confirmed upon receipt of a signed
booking form from the Function Manager and any required deposit or payment is
made. Final confirmation of the booking and all arrangements including menus,

catering numbers, beverages, time of arrival, food service times and any additional
requirements must be finalised no less than three working days prior to the event.

FOOD & BEVERAGES

Catering - All catering requirements must be confirmed no later than three days
prior to the event. If the number of guests attending the function decreases from
the confirmed number, the full catering amount will still be charged.

If the number of guests or catering requirements increase, additional food may be
ordered, however, availability cannot be guaranteed.

Due to our host responsibility policy, all functions that intend to have alcohol
consumed, must provide a sufficient level of catering as deemed by the Functions
Manager.

Beverages - All beverage service is provided by the venue only and must be
arranged in advance. Beverage options, including bar tabs, must be confirmed no
less than three (3) working days prior to the event.

For special events such as weddings, specific beverage selections may be ordered
upon request. These requests require a minimum of 14 days’ notice and may incur
additional charges, subject to availability and approval by the Functions Manager.
No external alcohol is permitted to be brought onto the premises. The venue
reserves the right to remove people from the venue, who bring and consume
external alcohol onsite, including the car park.

Service of alcohol will cease 30 minutes prior to the end of the event, unless
the Duty Manager deems inappropriate behaviour or excessive intoxication is
onsite.




MEMBERSHIP

All functions must have enough members to sign in the group, otherwise a special
license is required. One member may sign in up to ten guests, these guests are
then the responsibility of the member, meaning they are responsible for making
sure all rules of entry are met. Should you require a special license the fees are
$63.25 for up to 100 people or $207 for more than 100 people. Special licenses
have a minimum requirement of 20 working days.

CONDUCT

As a club we operate under a club license, this means that as a member or guest
of club you must adhere to the club rules.

Proof of Age - Upon request all guests are required to provide acceptable photo
identification.

Intoxicated Guests - Any guest deemed to be unduly intoxicated or behaving in a
disorderly manner, they will be asked to leave the premises immediately, RSA staff
and management reserve the right to terminate a function or refuse service to any
guest deemed intoxicated.

Security - The Function Manager reserves the right to allocated security to any
event deemed necessary, this cost is to be covered by the person hosting the
event, this is charged at $45 an hour.

Dress Code - The following are unacceptable in the Main Bar Area: overalls, hats
or caps, bare feet, swimwear, singlets, gumboots, dirty or torn clothing, t-shirts with
suggestive writing, full leathers and patches, high vis.

Guests attending functions in Kippenberger 1 or 2 are allowed to wear hats or
caps, however they must be removed if the guest wishes to enter the main bar.

Room Charge - There is a Room Charge for a morning, afternoon or evening.
Please note this may increase in periods of high demand such as Christmas. Room
hire is settled by the Events manager.

Van - Our courtesy van is available Thursday, Friday &
Saturday from 4.30pm, Run by our volunteer drivers.

The van is available on request, for pick ups for your BOBE FOLIEY
function. If you require the van for drops off for the end of
your function, which is outside the normal running hours of
our van, this must be per requested and a $50 donation is
required to be paid by the host with their deposit.
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ROOM USE AND DECORATION POLICY

Guests are welcome to move furniture to suit their event needs; however no fire
doors or entrance ways must be blocked. After hire all rooms must be left clean
and tidy, with furniture returned to its original position. Unless pre arranged with
the Functions Manager. Function hosts are responsible for the removal of all
decorations and personal belongings, either during the drink-up period or at the
next available time by prior arrangement with the Functions Manager.

The RSA does not permit any decorations or displays to be permanently fixed to
any surface of the building.

The following items are strictly prohibited:
e Confetti, glitter (including inside balloons), rice, and metallic table cut-outs
e Covering or moving screens, projectors, or light fixtures

Acceptable decoration methods include:
¢ Blu Tack and Sellotape

There are 3M hooks available in Kippenberger 2, No extra may be added or
removed.

Failure to comply with these conditions, including overstaying the room hire time,
or leaving the room in a state that requires cleaning beyond normal expectations,
will result in a $200 cleaning or additional hire fees.

LOSS OF PROPERTY /BELONGINGS

The staff and management of the RSA will always endeavour to ensure that a
client's property and belongings are protected, however we offer no guarantee of
this and will not accept responsibility for lost, stolen or damaged property left at
the venue prior to, during or after the function.

DAMAGE

Clients must assume full responsibility for their guests and any damage that may
occur to RSA property as a result of the function and will therefore be held liable
for this.

PAYMENT

Accounts can be prepaid, settled on the night or via invoice, which must be paid in
full within 7 days. This arrangement will be made with the Functions Manager.

For further information please contact the Function Team.
email: rgarsafunctions@gmail.com or phone: 03 313 7123
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