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I m a g i n e

w w w . t h e w e s t p o r t c l u b . c o m . a u

. . .your nex t cor porate event , 
f i l led w ith productive outcomes, 
surrounded by the latest 
technolog y and your energetic 
team.

Now cue the sparkling waters of 
the Hastings R iver -  the per fect 
backdrop,  shimmer ing by day, 
sparkling at  night .

This is reality at The Westport Club.

Our Event Centre is  the 
per fect  choice for your nex t 
event combining a st y l ish venue 
w ith the per fect  location.  Make 
your event that ex tra bit  special  at 
The Westpor t  Club.
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O u r  v e r s a t i l i t y

O u r  p ro f e s s i o n a l  tea m  w i l l  t a ke  y o u 
t h ro u g h  t h e  c o m p l e te  e v e n t  p l a n n i n g 

p ro c e s s ,  g i v i n g  y o u  c o n f i d e n c e  t h at 
y o u r  b i g  d ay  o r  n i g h t  i s  i n  t h e  h a n d s 

o f  e x p e r i e n c e d  e x p e r t s .

We  c a n  a d v i s e  o n  t r a n s f o r m i n g 
o u r  r o o m s  f o r  a  c o r p o r a t e  s e t - u p 

r i g h t  t h r o u g h  t o  a  b r e a t h t a k i n g 
w o n d e r l a n d  t h a t  w i l l  w o w  y o u r 

p a r t y  o r  s p e c i a l  o c c a s i o n  g u e s t s . 
O u r  a i m  i s  t o  e x c e e d  y o u r 

e x p e c t a t i o n s  a n d  m a k e  y o u r  e v e n t 
o r  c e l e b r a t i o n  t r u l y  m e m o r a b l e .

O u r  v e r s a t i l i t y  i s  o n l y  l i m i t e d 

b y  t h e  i m a g i n a t i o n .

w w w . t h e w e s t p o r t c l u b . c o m . a u
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O u r  m e n u s

Our acclaimed Chefs have created a range of menus, 
inclusive of both banquet and à la carte styles w ith 
choices for both day and night time events.

Our own special Hastings Cof fee Co. blend of Barista 
made espresso is always  avai lable,  as wel l as an 
ex tensive beverage selection.
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D a y  d e l e g a t e  m e n u  o n e
$ 3 5  p e r  g u e s t  -  m i n i m u m  1 2  g u e s t s

D a y  d e l e g a t e  m e n u  t w o
$ 4 4  p e r  g u e s t  -  m i n i m u m  1 2  g u e s t s

m o r n i n g  t e a
• A ssortment of freshly baked cookies

• Fresh fruit platter

• Hastings Cof fee Co. barista made cof fee to order

• Selection of gourmet tea and juices

m o r n i n g  t e a
• Scones w ith jam and double cream and raspberr y muf f ins

• Hastings Cof fee Co. barista made cof fee to order

• Selection of gourmet tea and juices

l u n c h
• A ssortment of sandw iches*

• Fresh fruit platter

• Hastings Cof fee Co. barista made cof fee to order

• Selection of gourmet tea and juices

l u n c h
• Petite quiches w ith tomato relish

• A ssorted sushi ser ved w ith pickled ginger,  wasabi and soy

• American cheeseburger si lders

• Fresh fruit platter

• Leaf y garden salad w ith lemon v inaigrette

• Hastings Cof fee Co. barista made cof fee to order

• Selection of gourmet tea and juicesa f t e r n o o n  t e a
• Selection of slices

• Hastings Cof fee Co. barista made cof fee to order

• Selection of gourmet tea and juices

a f t e r n o o n  t e a
• Selection of cakes / slices

• Hastings Cof fee Co. barista made cof fee to order

• Selection of gourmet tea and juices* Ve g e t a r i a n  o p t i o n s  i n c l u d e d

C o r p o r a t e  p a c k a g e  o n e C o r p o r a t e  p a c k a g e  t w o
additional room hire costs apply additional room hire costs apply
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m o r n i n g  o r  a f t e r n o o n  t e a  m e n u s

O p t i o n  1  $ 9 . 5 0  p e r  g u e s t

O p t i o n  2  $ 1 2 . 5 0  p e r  g u e s t

m i n i m u m  1 2  g u e s t s

option one

• A ssortment of freshly baked cookies

• Hastings Cof fee Co. barista made cof fee to 
order

• Selection of f ine teas

• Fresh juices

option t wo

• Freshly baked Hastings Cof fee Co. scones 
w ith jam and double cream

• Hastings Cof fee Co. raspberr y muf f ins

• Hastings Cof fee Co. barista made cof fee to 
order

• Selection of f ine teas

• Fresh juices
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$ 1 8  p e r  g u e s t

m i n i m u m  1 2  g u e s t s

$ 2 4  p e r  g u e s t

m i n i m u m  1 2  g u e s t s

L u n c h  m e n u  1 L u n c h  m e n u  2

chef's selection of gourmet 

sandwiches

• A ssortment of sandw iches (vegetarian 

options included) 

• Fresh fruit platter 

• Hastings Cof fee Co. barista made 

cof fee to order

• Selection of f ine teas

• Fresh juices

• Petite quiches w ith tomato relish 

• A ssorted sushi ser ved w ith pickled 

ginger,  wasabi and soy

• American cheese burger sliders  

• Fresh fr uit platter 

• Leaf y garden salad w ith lemon 

v inaigrette

• Hastings Cof fee Co. barista made 

cof fee to order

• Selection of f ine teas

• Fresh juices

L u n c h  m e n u s
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m e at  d i s h e s
C h o o s e  a n y  t w o  o f  t h e  f o l l o w i n g

• Honey and orange glazed ham

• Slow cooked whole sirloin

• Turkey w ith apricot ,  sage and pistachio 
stuf f ing 

• Lemon and sumac spiced roasted chicken

h o t  d i s h e s
C h o o s e  a n y  t h re e  o f  t h e  f o l l o w i n g

• Mediterranean vegetable lasagne

• Pumpkin gnocchi w ith pesto and 
cherr y tomato

• Chorizo, mushroom and mild 
chi l li  pasta

• Light green chicken Thai curr y 
w ith jasmine rice

c o l d  d i s h e s
C h o o s e  a n y  t h re e  o f  t h e  f o l l o w i n g

• Greek salad

• Caesar salad

• Seasonal garden salad

• Potato and bacon salad

• Vegetable antipasto

s i d e  d i s h e s
A l l  o f  t h e  f o l l o w i n g  a r e  i n c l u d e d 
c o m p l e m e n t e d  w i t h  c o n d i m e n t s

• Creamy potato bake

• Medley of steamed seasonal 
vegetables

• Roasted root vegetables

d e s s e r t s

S e r v e d  o n  t h e  b u f f e t  w i t h 
w h i p p e d  C h a n t i l l y  c r e a m  a n d 
b e r r y  c o m p o t e

• Citr us cheesecake

• Rich chocolate mudcake

• Pecan tart

• Warm bread and butter pudding

m i n i m u m  4 0  g u e s t s .  $ 4 5  p e r  g u e s t

B e f f e t  m e n u
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h o t  d i s h e s

• Rosemar y and garlic marinated slow 
roasted beef

• Slow roasted pork

• Roasted root vegetable medley

• Roasted chat potatoes

• Steamed peas

• Steamed corn

• Caulif lower bake

s i d e s

• Grav y

• Apple sauce

• Dijon mustard

• Hot English mustard

• Bread rol ls and butter w w w. t h e w e s t p o r t c l u b . c om . a u

$ 2 9  p e r  g u e s t  -  m i n i m u m  3 0  g u e s t s
a d d  d e s s e r t  f o r  a n  a d d i t i o n a l 
$ 8  p e r  g u e s t

c a r v e r y  b u f f e t  m e n u
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c o n t i n u e d  o v e r l e a f .

t u r k i s h  a n d  d i p s
$ 5 0
Rosemar y and oi lve oi l  artisan bread w ith roasted beetroot relish, creamy 
pumpkin and basi l  pesto

b a s i c  f i n g e r  f o o d
$ 8 0  (s e r v e s  8  t o  1 0  g u e s t s)
Spring rol ls,  quiches, samosas, sausage rol ls,  party pies

a s s o r t e d  s a n d w i c h e s 
$ 6 0  (s e r v e s  6  t o  8  g u e s t s)
A ssorted sandw iches ser ved on freshly baked bread

a n t i - pa s t o
$ 8 5  (s e r v e s  4  t o  6  g u e s t s)
A ssortment of cold deli meats,  marinated vegetables and olives

c h o o s e  a n y  c o m b i n a t i o n s  f r o m 
b e l o w  w i t h  a  m i n i m u m  s p e n d  o f  $ 5 0 0

p l a t t e r  m e n u s
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n o o d l e  b o x e s 

$ 9 . 9 0  p e r  b o x
(1 box per guest, minimum 10 boxes 
per selection)
Choose from: beer battered f ish and 
chips w ith tartare and lemon, green 
curr y and rice, teriyaki beef w ith noodles 
or satay gri l led vegetables w ith rice

s l i d e r s
$ 9 0  (20 sliders per platter, one 
variety per platter)
Choose from: Gourmet cheese 
burger,  Korean spiced pul led pork and 
coleslaw, lamb and minted yoghurt w ith 
rocket salad and roasted capsicum or 
chargri l led egg plant w ith camembert , 
baby spinach and pesto

s e a s o n a l  f r u i t s
$ 5 5  (serves 8 to 10 guests)

s u s h i
$ 8 5  (serves 10 guests)
A ssorted sushi ser ved w ith wasabi ,  soy 
sauce and pickled ginger

q u i c h e s
$ 8 5  (serves 8 to 10 guests)
A ssortment of quiches w ith tomato relish

c h e e s e  s e l e c t i o n
$ 7 0
Brie, blue and sharp cheddar ser ved w ith 
quince paste,  assorted nuts,  dried fr uit 
cake, crackers and grissini sticks

i n d i v i d u a l  e x t r a s 
P r i c e s  a s  l i s t e d  b e l o w

Hastings Cof fee Co. cof fee and gourmet 
tea selection - $4 per guest

Juice selection - $4 per guest

Cookies - $3.50 per guest

Muf f ins - $5 per guest

Scones (w ith jam and cream)  $5 per guest

c o n t i n u e d  f r o m  p r e v i o u s  p a g e .

p l a t t e r  m e n u s
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c o l d 
•  Crostini of sweet cherr y tomato, 

bocconcini ,  basi l  and cold pressed 
olive oi l

• Eye f i l let strips,  caramalised onion, 
seeded mustard en croute

• Smoked salmon di l l  and cream cheese 
roulade

• A ssorted sushi w ith Japanese 
mayonnaise, pickled ginger and 
wasabi

• Marinated chicken rice paper rol ls 
w ith A sian dipping sauce 

• A ssorted oysters 

h o t 
•  Salt and chi l li  calamari w ith lime aioli

• Crispy pork bel ly w ith palm sugar 
caramel

• House meat bal ls w ith smokey 
barbecue sauce

• A ssorted petite quiche w ith tomato 
relish

• Tandoori chicken skewers w ith 
yoghurt dressing

• Prawn and ginger dumplings w ith 
ponzu

• Spinach and fetta f i lo parcels

½  h o u r  -  $ 1 0  p e r  g u e s t 
Choose any  3 options from the 

following menus

1  h o u r  $ 1 9  p e r  g u e s t 
Choose any  6 options from the 
following menus

2  h o u r s  $ 3 6  p e r  g u e s t 
Enjoy our complete range of canapé as 

per the following menus

c a n a p é  m e n u
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e n t r é e
Smoked salmon, pickled cucumber, 
preser ved lemon and cracked pepper 
labneh

Wild mushroom arancini ,  pomodoro  
purée, basi l  pesto, toasted pine nuts

Tw ice cooked pork bel ly,  miso 
butterscotch and fresh herbs

A sian marinated shaved beef salad 
of cashew, herbs, bean shoots w ith a 
corriander, chi l li  and lime dressing

m a i n
Gril led barramundi f i l let ,  herbed new 
potatoes, conf it fennel and rocket salad 
w ith salsa verde

Roasted pork loin, macadamia and thyme 
cr ust ,  honey Dutch carrots,  parsnip purée 
and apple chutney

Skin on chicken breast ,  sweet potato mash, 
asparagus and di l l  cream sauce

Slow roasted garlic and rosemar y sirloin, 
broccolini ,  roasted kipf ler potato ser ved 
w ith red w ine jus  

d e s s e r t
Indiv idual bread and butter pudding w ith 
creamy vani l la ice cream and butterscotch

Milk chocolate pannacotta ser ved w ith 
honeycomb and chocolate shortbread

3 liquor tiramisu w ith rich chocolate f udge

Warm chocolate cake, sesame tui le,  orange 
Anglaise and vani l la ice cream

t w o  c o u r s e  -  $ 3 9  p e r  g u e s t ,  t h r e e  c o u r s e  $ 5 4  p e r  g u e s t  -  m i n i m u m  3 0  g u e s t s
b a n q u e t  m e n u  o n e

Two course option, choose two dishes from entrée or dessert and two from mains. Three course option, choose two dishes from 
each course. dishes are served alternately

B a n q u e t  m e n u s
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e n t r é e
Smoked chicken risotto, truf f le oi l , 
pecorino and rocket

Shredded duck , papaya salad, peanut 
praline and nahm jim

Seared prawns, gri l led chorizo, romesco 
sauce, basi l  oi l  and black salt

Caramalised onion, beetroot and goat 's 
cheese tart w ith balsamic crisp

m a i n
Lemon cured salmon topped w ith Tahitian 
yoghurt ,  toasted walnuts,  pomegranate and 
fresh herbs, side of steamed w ild grains and 
a cucumber ribbon and watercress salad

Sous-v ide lamb rump, fondant potato, 
beetroot purée, roasted asparagus, 
blueberr y jus

Chinese master stock duck , tw ice cooked, 
pressed potato, broccolini w ith a honey, 
orange and soy glaze

Seared chicken breast wrapped in 
prosciutto, r ich butter mashed potato, 
macadamia basi l  pesto, balsamic blistered 
heirloom tomatoes

d e s s e r t
Bailey 's parfait ,  raspberr y compote w ith 
rose poached seasonal fr uit

70% chocolate and salted caramel tart w ith 
milk chocolate and hazelnut wafer,  ser ved 
w ith chocolate ice cream

Strawberr y and mango tri f le w ith mango, 
mint and lime salsa,  tui le jaconda and 
marscapone mousse

Seasonal berr y tart w ith lemon curd, 
raspberr y sorbet and white chocolate

t w o  c o u r s e  -  $ 4 9  p e r  g u e s t ,  t h r e e  c o u r s e  $ 6 4  p e r  g u e s t  -  m i n i m u m  3 0  g u e s t s

b a n q u e t  m e n u  t w o

Two course option, choose two dishes from entrée or dessert and two from mains. Three course option, choose two dishes from 
each course. dishes are served alternately

B a n q u e t  m e n u s
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b a s i c  p a c k a g e
$ 1 2  p e r  g u e s t
m i n i m u m  2 0  g u e s t s

a d d  b b q  m e n u  o n e 
a d d i t i o n a l  $ 1 2  p e r  g u e s t

a d d  b b q  m e n u  t w o 
a d d i t i o n a l  $ 2 6  p e r  g u e s t

a d d  b b q  m e n u  t h r e e 
a d d i t i o n a l  $ 3 0  p e r  g u e s t

b a s i c  pa c k a g e  i n c l u d e s
• Bowls hire

• Use of green

• Al l required equipment

• Experienced bowls instructor

• 2 hours of play

b b q  m e n u  o n e
• Sausages

• Gri l led onion

• Tomato sauce

• Fresh bread rol ls
b b q  m e n u  t w o
• Sausages

• Gri l led onion

• BBQ bacon

• Rissoles

• Tomato sauce

• Seasonal garden salad

• Fresh bread rol ls

b b q  m e n u  t h r e e
• Sausages

• Gri l led onion

• BBQ bacon

• Rissoles

• Tomato sauce

• Coleslaw

• Potato salad

• Seasonal garden salad

• Fresh bread rol ls

b a r e f o o t  b o w l s

b a r e f o o t  b b q  u p g r a d e
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V e n u e  r o o m  d e s c r i p t i o n s
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R iver R oom $280
m a x i m u m  c a pa c i t i e s 
Theatre:  80  Cabaret : 40  
Banquet: 80  Cocktai l :  100  

River Room and Hastings 

Room can be combined  and 
hired together w ith a total of 
424 square metres for $580.

c o m pa s s  r o o m  $ 1 5 0
m a x i m u m  c a pa c i t i e s 
Boardroom table style: 12
Available room facilities include: 
65” Telev ision w ith PC/MAC 
connection + teleconferencing

h a s t i n g s  r o o m  $ 1 5 0
m a x i m u m  c a pa c i t i e s 
Boardroom table style: 16
Available room facilities include: 
65” Telev ision w ith PC/MAC 
connection

H a s t i n g s  R o o m  $ 3 8 0
m a x i m u m  c a pa c i t i e s 
Theatre:  250  Cabaret : 120  Banquet: 180  Cocktai l :  230  
Available room facilities include: 
Full bar faci lities,  cei ling mounted data projector and screen, 
private bathroom faci lities w ithin the room

H a s t i n g s  R o o m

R i v e r  R o o m

2 6 4  s q .  m e t r e s

1 6 0  s q .  m e t r e sp r i o r  t o  y o u r  e v e n t,  e n j o y  t h e 
s p e c ta c u l a r  v i e w s  o f  t h e  h a s t i n g s  r i v e r 
f r o m  o u r  p r e - f u n c t i o n  c o c k ta i l  l o u n g e 
w h i c h  c a n  b e  h i r e d  at  $ 1 5 0 .

C o m p a s s 
B o a r d r o o m

H a s t i n g s 
B o a r d r o o m



V e n u e  r o o m  v i s u a l s

H a s t i n g s  R o o m

R i v e r  R o o m C o m p a s s  B o a r d r o o m

H a s t i n g s  B o a r d r o o m



THINK! About your choices. Call gambling help 1800 858 858 www.gamblinghelp.nsw.gov.au

facebook.com/
thewestportclub

instagram.com/
thewestportclub

review us on 
tripadvisor

VISIT US AT THE WESTPORT CLUB

25 BULLER STREET, PORT MACQUARIE NSW 2444  

P: 6588 7201   E: enquiries@thewestportclub.com.au   www.thewestportclub.com.au 

The Westport Club’s Event Centre packages can be tailored to your specific requirements. 

A wide range of beverage packages are also available to add on to any corporate package. 

Speak to our Events team by calling 6588 7208 for more information.

Terms and conditions are applicable to all events held at The Westport Club. 


