
 

 

  

EVENTS PACKAGE 



 

EAGLES FUNCTION CENTRE 
Here at the Eagles Function Centre we have the facilities to cater 

for any social event: 
 

Weddings 

Engagement Parties 

Birthday Parties 

Formal Dinners 

Cocktail Parties 

Corporate Training Sessions 

Conferences 

Meetings 

Gala Balls 

Sporting Presentations 

Product Launches 

School Graduations & Dinners 

Formals & Socials  

Christmas Functions 

End of year parties   

Adelaide & Melbourne Cup 

Any other social event? 

Name it, we can do it!
 

 

Your destination between the city and the surf! The recently renovated 

Eagles Function Centre is ready for your event today. An upstairs function 

area overlooking the picturesque oval is perfect for any occasion. 

 
The Eagles Function Centre features: 

 
Eagles Function Room (upstairs) 

Eagles Bar & Lounge (downstairs) 

30m windows overlooking the oval 

Natural Daylight 

Stage 

Lectern & Microphones 

In-house audio-v isual equipment 

Aux port connectiv ity 

Wall mounted LCD TV screens 

for any v ideo presentations 

Built in projector & screen 

Full bar facilities 

Large balcony area 

357sqm Room  

Cocktail up to 370 Guest 

Up to 250 Seated 

Complimentary on-site car 

parking



ROOM HIRE 
 

Eagles Function Centre - Upstairs 

Half Day (up to 4 hours)  $250.00 

Full Day (4 hours or more)  $500.00 

 

Eagles Bar & Lounge – Downstairs 

Half Day (up to 4 hours)  $150.00 

Full Day (4 hours or more)  $300.00 

 

AUDIO VISUAL 

 
Included in the room hire fee 

Projector & Screen 

In-house sound system 

2x Roving microphones 

1x Lapel microphone 

Lectern with 

microphone 

Whiteboard 

Flip Chart 

8 Plasma TV’s 
 

 

ROOM SET UP & TABLE DECOR 

Cocktail Banquet Theatre Boardroom 

U-Shape Rectangle  Round Tables 
Bar tables & Stools  Buffet Tables 

 

Selection of coloured Napkins 
White or Black Tablecloths 



 

HIRE EXTRAS 

 

Black Lycra Chair Covers $4 each 

Black Bar Table Covers  $5 each 

Sequined Table Cloths  $10 each ($100 for the set) 

Warm Light Waterfall Fairy Lights  $80 (for the set) 

Candy Bar Glassware  $40 (for the set) 

Round Table Mirrors   $20 (for the set) 

Extra bar tables  $15 each 

Extra bar stools  $6 each 

Dance Floor 6x6m  $800.00 

Oval Lights (Available from 5-9pm) $250 

 



 

ENTERTAINMENT  
Hire a DJ, a Band, a photobooth, whatever you need! 

Need help with entertainment for your function? 

Ask our Event Manager for assistance. 

 

 

 

DECORATIONS 
 

Want to bring your own decorations? Of course! 

Let us know what your plans are! 

We can help get what you need & suggest new ideas 
 

 

 

 



 

SHARE PLATTERS 
Platters serve 10-15 people approximately 

 

 

Lime Chicken Strips  $80 
With coriander & Chili Dipping Sauce 
 

Beef Meatballs   $90 
With Rich Tomato Sugo 

 

Portugese Lamb Bites  $110 
With Yoghurt, Cucumber, Garlic Sauce 

 

Vili’s Cocktail Pastries $120 
Meat Pies, Sausage Rolls, Past ies + Sauce 
 

Vili’s Cocktail Quiches $120 
Bacon + Cheese and Vegetarian 

 

Vili’s Cocktail Desserts  $120 
Variety of Sweet Cakes & Pastries 

 

Chicken Satay Skewers  $120 
With extra Peanut Sauce 

 

Roast Veg Fritattas $70 
With Balsamic Glaze 
 

Open S.Wiches + Wraps  $80 
Variety of toppings on Art isan Breads 

 

Side Winders   $40 
Crunchie Potato Wedges  

w. Sour Cream & Sweet Chili Sauce  
 

Chips & Aioli   $30 
Fries or Thick Chips with Aioli Dipping 

Sauce 
 

 
 

 

Dips & Pita    $60 
3 House made Dips with Pita & Crust ies 

 

Sliders           $110 
Beef, Cheddar Cheese, Pickle + Sauce 

Jerk Chicken & Crunchy Slaw + Mayo 

Felafel & Tzatziki  

 

Asian Selection   $55 
Spring Rolls, Samosas, Dim Sims 
With Soy Sauce & Sweet Chili 

 

S&P Squid Strips        $100 
With Lemon + Aioli 
 

Fish & Chip Boats  $130 
Beer Battered Fish with Lemon + Aioli 

 

Seasonal Fruit Platter  $60 
Selection of Seasonal Fruit  

 

Antipasto Platter         $120 
Chef’s selection of Meats, Olives, 
Marinated Vegetables, Feta & Grissini 

 

Cheese Platter        $130 
Blue Cheese, Vintage Cheese  

+ Soft Cheese + Seasonal condiments  

+ Wafers & Crackers 
 

 
 

*Addit ional Fee for Cocktail Waitress 

Service 
 

 
 

 

 



MORNING TEA  $16PP 
 

House baked scones W/ Jam & Cream 

Seasonal Fruit 

Open Sandwiches  

with variety salad + Ham & Cheese 

 

LUNCH PACK   $17PP 
 

Baked Vegetable Slice W/ Condiments  (GF on request) 

Fresh Wraps – Assorted sliced meats & salad 

Seasonal Fruit Platter 

 

EXTRAS or on own 
 

Vegetable Frittatas  $3.50PP  Side Winders   $4PP 

Chips & Aioli    $4PP  Meatballs   $8PP 

Asian Tasting Plate  $5.50PP  Antipasto   $8.50PP  

Lime Chicken Strips $6.50PP  Cheese Platter  $9PP 

Vili’s Hot Pastries   $9PP  Satay Chicken  $7PP 

Open Sandwiches  $7PP  Sliders    $8PP  

Vili’s Sweet & Cakes  $9PP 

 

BEVERAGES 
 

Complimentary Water & Mints 

Unlimited Fresh Coffee & Tea Buffet plus Orange juice 

$10.00pp/Full Day      $5.50pp/Half Day 

Soft Drink Drinks Package 

$7PP Up to 3 Hours   $14PP 3-6 Hours 



SUNDAY BBQ   $35PP 
Min 25 guests. 

 

Marinated Chicken Thighs   Lamb Chavapici 

Minute Steaks      Thick BBQ Sausages 

Salad Station      Condiments 

Fresh Breads 

 

MUMMA MIA   $32PP 
Shared Bowls of pasta per table   W. Garlic Bread 

 

Select 2 options   

Bolognese Spaghetti    Penne Arrabiatia  

Penne Puttanesca     Tortelinni Ala Panna 

Beef Ragu Fettucine 

 

BREAKIE     $20PP 
Bacon & Chevapcici’s    Scrambled Eggs 

Cooked Tomatoes     Fresh Bread 

 

EXTRAS 
 

Sauteed Mushrooms $2.50PP  Toasted Rolls $4PP 

Housemade Beans $3.50PP   Fried Eggs $2PP 

Hollandaise Sauce $2.50PP   Wilted Spinach $2PP 

Continentals $6PP  

  

 

 



LUNCH + DINNER MENU 
ENTREES 
Beef Tortellini tossed in garlic cream, finished with spring onion & crisp pancetta 

Prosciutto & Peach Salad W. mascarpone + fresh basil 

Panko Chicken Tenderloins on a bed of bean sprout, pickled carrot & coriander finished with a lime dressing 

Smoked Salmon crouton W. beetroot ricotta 

Sweet potato & feta parcel on baby spinach & balsamic reduction 

Citrus prawn on a bed of watermelon butter lettuce & cherry tomato finished with avocado aioli 

Roast Portobello & Zucchini on a pulse salad W. lemon vinaigrette 

Soups - Creamy Pumpkin – Traditional Minestrone – Potato & Leek 

 

MAINS 
Asparagus, broccolini & spinach tossed in citrus oil finished with dukkah & balsamic glaze 

Grilled Salmon Fillet on a creamy dill & fennel risotto W. blistered cherry tomato 

Sesame glazed salmon fillet on seasonal vegetable medley 

Mixed Mushroom Risotto W. parmesan shavings 

Crispy Pork Belly served on a fennel mash finished W. asparagus & cider jus 

Chicken Breast stuffed W. pancetta, pistachio & leek on smashed potato & green beans 

Beef Cheek braised in rich tomato gravy on carrot & polenta  

Grilled barramundi on a bed of baby potatoes, green beans & cherry tomatoes finished W. olive tapernaise & citrus oil 

*SWAP for Sword Fish – surcharge applies 

Roast Sirloin served on mash W. broad beans, brocilinni W. jus *SWAP for Scotch Fillet – Surcharge applies 

Lamb Shank braised in 5 spice reduction W. sweet potato puree & brocilinni 

 

DESSERTS 

Chocolate Mouse W. chocolate shard & Vanilla cream 

Individual Cheese Plate 

Blueberry Tart W. Chantilly Cream & Coulis 

Chocolate Pudding W. Rich Chocolate Sauce & Ice Cream 

Sticky Date Pudding W. Butterscotch & Fresh Cream 

Lemon Sorbet W. Pistachio Biscotti 

OPTIONS 

One Soup Entrée & One Main $39PP 

One Entrée & Alternate Main $45PP 

One Entrée & Alt Main + One Dessert $52PP 

 

ADD Alternate Entrée $5PP 

Alternate Dessert $7PP 



DRINKS PACKAGES 

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

 

Y A L U M B A   B E V E R A G E   P A C K A G E 

3 HOURS $39.00pp ADDITIONAL HOUR $9.00pp 

 

Angas Brut NV Sparkling 

Angas Brut Sparkling Moscato 

Yalumba Y Series Riesling - Sauvignon Blanc 

Yalumba Y Series Shiraz -  Rosé 

Yalumba Y Series Cabernet Sauvignon 

5-Seeds Cider, West End Draught, Hahn Super Dry & Hahn Premium Light 

Soft Drinks & Juice  

 

P R E M I U M   B E V E R A G E   P A C K A G E 

3 HOURS  $49.00pp ADDITIONAL HOUR $9.00pp 

 

Dunes + Greens : Chardonnay – Pinot Noir - Moscato 

Hill & Smith Estate : Sauvignon Blanc - Chardonnay 

Chaffey Bros : Not Your Grandma’s Rose 

Patchwork : Shiraz 

Scribbler : Cabernet Sauvignon 

Old Bush Vine : Granache  

5-Seeds Cider - West End Draught 

Hahn Super Dry & Hahn Premium Light 

Soft Drinks & Juices 

 



Beverage TAB - Guests can order beverages at the bar or table service is available and the 

total amount is charged to the client. Selected drink options or full drinks list available.  

Subsidised Drinks/TAB – amount put towards the bar to reduce cost of drinks for guests. 
 

BAR LIST 
  

S P I R I T S   - $8.50 

 
 

Smirnoff Vodka 

Scotch 

Baileys 

Gin 

Midori 

Whiskey 

Canadian Club 

 

Jim Bean 

Bacardi 

Galliano

 

 

B O T T L E D   B E E R    -  $8.30 

 
 

James Squire Cider 

James Squire Golden Ale 

James Squire Pale Ale 

James Boags 

Tooheys Extra Dry 

Heineken

 

B E E R   T A P 

Schooners $5.50    Pints $7.60 

 

West End Draught 

Hahn Premium Light 

Hahn Super Dry 

5 Seeds Cider 

 

S O F T   D R I N K   

Schooners $5.50    Pint $4.20     Jugs $11 

 

Coke Sprite Diet Coke Lift

B O T T L E   D R I N K S     $4.40 

 

Coke 
Tonic Water 

Deep Spring  
Mineral Water 

Soda Water

 


