
Tattersall!s Park Function Centre

Bridal
Information Booklet



Congratulations
On Your Upcoming

Wedding

This booklet is designed to assist with the planning for your special day.
Tattersall#s Park Function Centre is the perfect setting to celebrate your marriage with

family and friends.  We will even roll out the red carpet for you.

Our dedicated staff are happy to assist you with your planning and to ensure that your
reception runs smoothly.

For any enquiries please do not hesitate to contact Fiona on  62729492 or via e-mail
events@tasracingclub.com.au



All of our bridal packages include :-
* Bridal table& cake table skirts
* No reception venue hire fees
* Linen tablecloths & quality coloured serviettes
* Help & advice from our experienced staff
* Keepsake menu#s printed in house
* Table centre pieces from our range
* Bridal arch
* Chair cover in black or white
* Printed table seating plan & reception signage
* Red carpet
* Cordless microphone
* Branch lighting displays X 2 (either end of bridal table)
* Gift Table

Bridal Packages



Pre-Dinner
Savouries

Served at a central buffet in the pre-dinner drinks area

Assorted Hot Finger Food

Pinwheels

Canapes

(mini quiche, meatballs, homemade sausage rolls/pinwheels, curried lamb
samasa, cocktail spring rolls,goujons of fresh fish, corn & chive risotto balls, asian
inspires chicken bites,marinated chicken sticks, sweet & sour chicken balls, filled

vol au vonts, seafood wontons, mini dim sims, etc)

Chicken , roasted capsicum & avocado encased a  crepe wrap Or Smoked
salmon , avocado, chives with  pesto cream cheese encased in a crepe wrap

Assorted cold canapés incl smoked salmon on mini toast with capers &
horseradish, smoked chicken resting on a sweet potato pancake with relish,

savoury filled huon valley mushrooms topped with garlic aioli

$9.00 per person



Carvery Options
Our Carvery is offered at 3 levels.  Bronze, Silver & Gold.

The price includes the !Bridal Package"

GOLD

SILVER

BRONZE

Selection of meats
hot dishes

Steamed rice
Hot potatoes

Steamed garden vegetables
Medley of roasted vegetables

salads
Cold salmon & potato strudel

Gravy & condiments
Dinner rolls

desserts

Selection of meats
hot dish

Hot potatoes
Medley of roast vegetables

salads
Gravy & condiments

Dinner rolls
desserts

meats
Hot potatoes

Roasted vegetables
salads

Gravy & condiments
Dinner rolls

desserts

2
2

4

3
$70.00 per person

$58.00 main course only

2
1

3

3
$65.00 per person

$53.00 main course only

2

3

2
$60.00 per person

$48.00 main course only



Carvery Options
Hot meat selections

Roast leg of pork with crackling & apple sauce

Peppered rump of beef with mustard

Roasted breast of turkey served with cranberry sauce

Roasted seasoned boned leg of lamb with mint jelly

Baked glazed ham on the bone

Succulent roasted seasoned Chicken

Grilled fish of the day with herb crust with lemon wedges

Hot Potatoes
Roast medley of vegetables (pumpkin, sweet potato, carrot, onion)

Pan gravy

Accompanied by



Carvery Options
Salad Selection

Traditional tangy coleslaw with spring onions

Greek with fetta & semi sundried tomatoes

Caesar with lashings of parmesan cheese

Tossed garden with vinaigrette

Wild rocket, roasted sweetpotato, beetroot & spanish onion salad drizzled with
red wine vinaigrette

Penne pasta with semi sundried tomatoes & basil pesto dressing

Green bean with bacon fetta cheese & creamy mustard dressing

Roma tomato & bocconcini salad with Tuscan style croutons & balsamic glaze

Marinated button mushrooms with baby spinach shaved parmesan & roasted
red capsicum



Carvery Options
Dessert Selections

Individual pavlova with fresh fruits

Baked blueberry cheesecake

Fresh fruit salad in season
Apple apricot & pistachio strudel

Lemon curd tart

Chilled Raspberry topped cheesecake

Chocolate & hazelnut brownie

Steamed banana & coconut pudding with toffee sauce

Sticky date pudding with butterscotch sauce

Cheese & fruit $5.00 per person additional cost



Carvery Options
Hot Dish selection

Thai fish curry

Burmese pork curry with Pappadums

Moroccan lamb apricot & slivered almonds

Braised beef & stout stew

Chicken paprika with red capsicum & chardonnay cream

Slow cooked venison ragout with root vegetables & red currant sauce

Spinach & roasted vegetable lasagne

Penne pasta chicken sage & roasted tomatoes

Beef & spinach lasagne

Chicken & hoikkien noodle stir fry with cashews



Alternate Drop Menu
Options

* Entree  &
Main Course $64.00 Per person -

* Main Course &
Dessert $61.00

* Entree
Main Course &
Dessert $77.50

Cakeage : Your Wedding Cake served with Raspberry Coulis & Cream -
$4.50 per person

Menu Choices for each Course can be chosen from the following Pages

Includes the !Bridal Package"

-

-

Includes the !Bridal Package"

Includes the !Bridal Package"



Entree
Warm thai beef salad with asian greens

Steamed mussels with a spicy tomato stock & fresh herbs

Caesar salad with smoked chicken breast & parmesan wafers

Warm chicken salad with balsamic dressing

Atlantic salmon tartare with toasted foccacia bread

Sweet chicken curry served with steamed rice & pappadums

Thai fish cakes served coriander & cucumber yoghurt

Smoked beef & seeded mustard bruschetta with salad greens & marinated olives

Huon mushroom tart  with pear & rocket salad with balsamic

Tempura prawns on asian greens with wasabi mayo

Spinach & ricotta tartlet accompanied by antipasto salad

Chicken & cherry tomato salad drizzled with orange dressing

Smoked salmon resting on a herb pancake with dressed salad greens, capers & wasabi aioli

Mushroom & chive risotto topped with lashings
of parmesan & slow roasted roma tomatoes

Coconut crumbed prawns with ginger plum sauce & sticky rice

Macadamia crusted chicken tenderloins resting on salad greens with tarragon mayonnaise

Caesar salad with smoked salmon & herb croutons

Poached prawn avocado & rocket salad with a hint of sweet chilli

Salt & pepper calamari salad with lemon aioli

Double crumbed mushrooms filled with avocado cream with pesto dressing

Potato gnocci with a creamy smoked salmon & white wine reduction

Chicken & asparagus crepe topped with hollandaise sauce



Main Course
Chicken breast filled with spinach, pine nuts & brie topped with roma tomato,

spanish onion & basil salsa

Grilled salmon fillet served on a spinach risotto with a lemon & dill cream sauce

Oven baked eye fillet with sweet potato mash & huon valley mushroom sauce

Rosemary & mint marinated rack of lamb with a red wine & tomato jus
herb crusted trevalla nestled on creamy garlic mash with a hollandaise sauce

Pan fried pork medallions with an apple & currant glaze

Crispy skinned salmon fillet accompanied by steamed asian greens, drizzled with a
sweet soy & sesame dressing

Chicken mignon topped with a creamy mushroom sauce

Grilled  trevalla with compounded  lemon butter

Whole roasted porterhouse with dianne sauce

Chargrilled pork cutlet accompanied by red wine & currant jus

Sesame crusted salmon fillet with wasabi infused hollondaise

Chicken breast pocketed with brie & sundried tomato farce drizzled with pesto

Macadamia crusted lamb fillets with a rosemary pan gravy

Chicken breast wrapped in proscuttio with a creamy mushroom sauce

All meals served with potato & steamed medley of seasonal vegetables Or garden
green salad with balsamic dressing & potato



Dessert
Slow baked lemon tart with raspberry couli & cream

Steamed banana pudding with butterscotch sauce & cream

Vanilla panna cotta accompanied with fruit compote

Steamed sticky date pudding with creamy butterscotch sauce & ice cream

Individual cheesecakes with  marinated pineapple &  cream

Chocolate fudge crepe stack with vanilla crème anglaise & marinated berries

Individual pavlova stack layered with berry cream

Individual lemon meringue tart served with fresh raspberry puree

Baked blueberry cheese cake with cream & lashings of white chocolate

Chocolate brulee tart accompanied with white chocolate, cream & seasonal fruit

Individual cheese & fruit plates with crackers

Chocolate & strawberry pavlova roulade

Choc pear mousse cake with marinated orange segments & cream

Warm poached pear accompanied with cinnamon mascarpone & a pastry leaf

Caramel cheesecake with cream & couli

Apple & blueberry strudel with vanilla anglaise & cream

Chocolate crepe stack with hazelnut cream

Raspberry topped cheesecake



Optional Additional Extras
* 5m x 5m Parquetry Dance Floor - $200.00

* Chair Sashes in Assorted Colours - $4.00 Each

* Tulle & Lighting Display Behind Bridal Table - $200.00

* Tea & Coffee - $3.50 per person or available at Bar

Beverages
Your Choice of The Following

a) Open Cash Bar ! All drinks purchased by individual
customers

b) An Open Bar, Charged on Consumption ! Usually Beer,
Wine and Soft Drink Only

c) A Limited Bar, Charged on Consumption ! ie $1000 tab
and then customers pay for their own drinks

Or you may purchase a drinks package on an hourly basis
as listed on the following pages.



Beverage Packages
Standard Package

Tasmanian Package

Steeple Jack Sparkling & Still Wines
Boags Draught Beer, Boags Premium Light,
Soft Drink & Orange Juice

1 Hour $18.00
2 Hour $23.00
3 Hour $28.00
4 Hour $34.00
5 Hour $39.00
6 Hour $44.00

Selection of Sparkling, Red & White Wines, Tasmanian Boags Draught &
Light Beer, Selection of Soft Drinks and Juice

1 Hour $22.00
2 Hour $27.00
3 Hour $32.00
4 Hour $37.00
5 Hour $42.00
6 Hour $47.00

Please note 15% surcharge applies on Public Holidays



Things You Need To Know
* The Tables in the Function Centre are Oval and are suitable for 10 people.

* A Deposit of $500 is required to confirm your booking

* Special Dietary Requirements can be catered for with advance notice.

* House Wine (Steeple Jack) is priced at $19.00 per bottle

* Once your booking has been confirmed you will receive one of !original" Bridal Planning Packs which has
everything you need to plan the perfect day at Tattersall#s Park

* Last Drinks are to be served at 12pm.  Guests are welcome to stay until 12.30pm

* Tattersall#s Park has lot#s of free parking for your guests



Things We Need To Know
* To ensure that your day runs smoothly we require the following information :-

Full Name of Bride

Name of Groom

Billing Address

Date of Wedding

W ording for Signage

Ie Welcome to the Wedding Reception of

Location of Ceremony

Time Ceremony Begins

T ime Guests Arriving at
Tattersall!s Park
Pre Dinner Drinks
YES/NO
Savouries Required with
Pre-Dinner Drinks?
Time Guests Entering
Reception Room
Style of Menu?
Alt Drop or Carvery
Entrée Time

Entrée Selection/s

Main Course Time

Main Course Selection/s



Dessert Time

Dessert Selection/s

No of Seats at Bridal Table

No of Guests Expected to
Attend
No of Children U/6
Expected to Attend
No of Children 6 " 12 Years
Expected to Attend
W edding Colour Theme

Table Cloth Colour
White/Black
Napkin Colour

Chair Cover Colour

Chair Bows Required
YES/No ($4 Each)
Chair Bow Colour

Table Decoration Required

Special Dietary
Requirements for any
guests?
Menu Colour

Music
Ie Band/DJ ?

Band or DJ Name and
Contact Number
Dance Floor Required?
$200 Cost

Will you be providing your
own cake knife?
Security Required
$200 Fee for 1 Officer

Beverages on Consumption
or $ Limit (Excluding
Spirits)?

Wine and Champagne on
Tables to start?



Table & Room Decorations



Table & Room Decorations

Please enquire about our full
range of room and table

decorations



Contact Information
Tattersall#s Park Function Centre

6 Goodwood Road,
Glenorchy  Tas  7010

Ph - 03 62729492
Fax - 03 62721429

Manager - Fiona Ransley
Ph - 0402 490 606

Please note that Prices are correct at time of printing.  Prices are subject to change from January 2009


