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Thank you for choosing The Grange Golf Club as a possible venue to host your 

Seminar / Conference. 
 

We pride ourselves on being one of Adelaide’s premier sporting venues, 
boasting two internationally rated 18 hole championship courses and a multi 

award winning function centre. 
 

The Grange Golf Club is ideally located only 15 minutes from the city with 
ample parking and has a number of versatile rooms for any corporate 

function.  Relax in tranquil surroundings and enjoy our superb facilities and 
magnificent views. 

 
Full bar and catering facilities can be provided, ranging from light refreshments 
to breakfast, lunch and dinner.  Grange offers a range of packages to suit your 

particular requirements however we can be flexible and will try to 
accommodate every need that your company may have.   

 
Outlined below and on the accompanying attachments you will find all 

relevant information regarding holding your Conference at Grange.  
 

The Grange Golf Club has developed a professional approach for the booking 
and conduct of Conferences to ensure their success for all parties.   

I have enclosed an application form, together with our Terms and Conditions, 
which will assist in the organisation of your event. 

 
With outstanding facilities, magnificent views and exceptional service from our 

professional team, you and your guests are assured of an event to remember. 
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 Theatre Workshop Board Room Room Hire 

Roy Sims Room   14 $150.00 

Beeston Lounge 120 60-80  $350.00 

Grange Room 250-300 120-150  $500.00 

  

Data Projector available for hire at $150.00 per day 

 

Includes: 

Room set to your requirements 

Equipment including Whiteboard, Flip Chart, Projector Screen,  

Television, DVD, VCR, Lectern, Cordless & Lapel Microphones 

Ipod & MP3 Player Inputs 

Ice water and mints on table 

White linen 

 

 

UxäxÜtzxá 
 
 

Tea & Coffee on Arrival $3.00 per person 

Soft Drink - Glass $3.00 per glass 

Soft Drink - Jug $11.00 per jug 

Orange Juice - Glass $3.40 per glass 

Orange Juice - Carafe $11.90 per carafe 



 

 

 

 
 
 
 
 
 
 
 
 
 
 
 

  
 

 

UÜxt~ytáà 
(Minimum 50 People) 

 
Breakfast Muffin $9.90 per person 

Bacon & egg muffin 
Orange Juice and Tea & Coffee included 
 

 

Croissant $9.90 per person 

Ham & cheese croissant 
Orange Juice and Tea & Coffee included 
 

 

Continental Buffet Breakfast $14.50 per person 

Selection of muesli & cereals, croissants, gourmet 

pastries, hot toast with your choice of spreads.   
 

 

Hot Breakfast (Buffet or Table Service) $19.50 per person 

Scrambled, fried or poached eggs, tender grilled bacon 
rashes, sausage, grilled tomato & hot toast.   

Orange Juice and Tea & Coffee included 
 

 

Continental & Hot Breakfast (Buffet) $29.50 per person 

Selection of muesli & cereals, croissants, gourmet 
pastries, hot toast with your choice of spreads.  
Scrambled, fried or poached eggs, tender grilled bacon 
rashes, sausage, grilled tomato & hot toast.   
Orange Juice and Tea & Coffee included 
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Tea, Coffee & Choc Chip Cookies $4.50 per person 

Tea, Coffee & Home Made Muffins $6.50 per person 

Tea, Coffee & Scones with Jam & Cream $6.50 per person 

Tea, Coffee & Selection of Pastries $7.50 per person 

Fresh Fruit Platter $3.50 per person 
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Platter of Gourmet Sandwiches $11.50 per person 

Platter of Gourmet Turkish Breads & Baguettes $13.50 per person 

Gourmet Quiche & Salad $12.90 per person 

Gourmet Pizza & Salad $12.90 per person 

Butter Chicken, Steamed Rice & Garden Salad $14.90 per person 

Lasagna & Garden Salad $14.90 per person 

 
All items served with freshly brewed Tea & Coffee 

 
 
 

ZÉâÜÅxà UUd  
 

 

BBQ Standard $19.50 per person 

150g porterhouse steak, chicken kebab & sausage 
served with onion, a tossed garden salad, potato salad, 
bread & condiments 

 

BBQ Deluxe $23.50 per person 

150g porterhouse steak, pork kofta, chicken kebab & 
sausage served with onion, a tossed garden salad, 
potato salad, bread & condiments 

 

BBQ Platinum $27.50 per person 

Prawn skewer, 150g porterhouse steak, chicken kebab, 
lamb cutlet & sausage served with onion, a tossed 

garden salad, potato salad, pasta salad, bread & 
condiments 
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Grange 1 
 

Choice of five canapés served over 3 hours 
$21.00 per person (Minimum 50 People) 

 
Grange 2 

 
Choice of seven canapés served over 3 hours 

$25.00 per person (Minimum 50 People) 
 

Grange 3 
 

Choice of nine canapés served over 3 hours 
$29.00 per person (Minimum 50 People) 

 
Grange 4 

 
Choice of eleven canapés served over 3 hours 

Includes a platter of Australian cheeses served with dried fruits,  
lavosh & water crackers 

$32.00 per person (Minimum 50 People) 

 
 

cÄtààxÜá 
 
 

Cocktail pasties & sausage rolls 
 

$3.50 per person 

Mini gourmet pies 
 

$3.50 per person 

Mini vegetarian cocktail spring rolls, samosas,  
dim sims & curry puffs with dipping sauce 
 

$3.50 per person 

Assorted mini quiches 
 

$3.50 per person 

Cheese Platter $7.00 per person 
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Deluxe 
 

• Filo tartlet with chicken, black olives & parsley pesto 

• Parmesan croutons with roast cherry tomatoes & feta 

• Goat curd & red onion jam tartlets 

• Asparagus croutes with lemon hollandaise 

• Home-made meatballs with napolitana sauce 

• Prawn spring rolls with sweet chilli & soy sauce 

• Roast pumpkin & sour cream soup cup 

• Selection of mini gourmet pies & quiches 

• Grange made margherita pizza squares 

• Fish goujons with home-made tartare 

• Mini vegetarian cocktail spring rolls & samosas with dipping sauce 

• Chicken & beef satays with peanut sauce 

• Savoury pin wheels – olive tapenade, sun dried tomato & pesto 

• Vegetable curry puffs & cocktail dim sims 

 

Platinum 
 

• Assorted sushi & nori rolls with wasabi & soy 

• Pork & chicken kofta’s with spiced tomato salsa  

• Blue cheese tartlets with dried fig compote 

• Filo tartlet with smoked salmon, cracked pepper & lime 

• Duck liver pate on brioche crouton 

• Prawns served on Chinese spoon with mango & avocado salsa 

• Oyster & gazpacho sauce shots (subject to availability) 

• Salmon tartare en croute 

• Grilled haloumi with confit cherry tomato 

• Zucchini & corn fritters with preserved lemon aioli 

• Oysters natural & kilpatrick (subject to availability) 

• Herb rolled rare roasted veal on crostini 

 

Platinum options – upgrade standard packages for $2.00 per person / per choice 

 


