GROUP




WELCOME TO DUBBO RSL. CLUB

Ot

Planning your wedding is an exciting journey, and at Dubbo RSL, we
want you to enjoy every moment - from the anticipation to the big day
itself.

Our dedicated wedding team is here to bring your dream wedding to
life, taking care of every detail so you can relax and enjoy the
celebration. Our goal is to create a stress-free, unforgettable
experience for you, your family, and your guests.

Dubbo RSL offers an all-inclusive wedding package, featuring four
stunning reception venues, beautiful ceremony options, and extensive,
affordable menus. For your guests, the four-star Dubbo RSL Motel is
located directly opposite the Club, offering comfort and convenience.

Additional services to enhance your day include our onsite hairdressing
salon, Molly Job Hairdressers, a courtesy bus to ensure safe travel
home, and a range of wedding hampers and accessory hire, including
chair covers, table centrepieces, and more.

Thank you for allowing us to be part of this very special time in your
life. We are delighted to assist you and look forward to helping create a
wedding day you and your loved ones will treasure forever.
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Wedding Backdrop

Skirted Bridal Table

Skirted Gift Table
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ROOM DECORATIONS

It's your special day, and chances are you already
have an idea of the theme, colours and settings
that you would like to make your reception one
to remember.

The Dubbo RSL Club Resort offer several styles
of settings from round tables, that seat 8 guests
per table, or long tables. All table skirting,
wedding backdrops are included in the room hire
fees.

The Dubbo RSL Club Resort also offers a
comprehensive range of hire accessories, that
are updated on a regular basis, chair covers and
an extensive collection of coloured satin and
organza's aches, candelabras, martini glasses,
mirrors, numerous centerpieces and much more.

Why not choose one of our inclusive wedding
packages, we do all of the work, and make sure
everything is looking the way it should on your
wedding day.

Damages

The cost of any loss, damage or
breakage of any hired items, will be
charged to the hirer. The Dubbo RSL
Club Resort will not be held responsible
for items brought into the club by
clients and their guests.




Wishing Well
30cm and 45cm Round Mirrors
50cm Martini Glass

50cm Martini Glass with Mirror, Light & Water Beads

Fishbowls

Pilsener Vase

Bud Vase

Diamante Table Scatters

Diamante Slider Pins for Chair Ties
Chandelier

Round Float Bowl

Wooden Center Piece

Chair Covers White or Black with Coloured Sash
Diamante Chandelier

Cloche

2 Hole Fishbowl

Lamp Light (Silver, Gold, & White Covers)

$50.00 each
$3.00 each
$8.00 each
$10.00 each
$5.00 each
$5.00 each
$3.00 each
$5.00 per table
$2.50 each
$50.00 each
$10.00 each
$5.00 each
$5.50 each anad
$40.00 each
$10.00 each
$8.00 each
| —
$400.00 ea“ch“
N




WEDDING CEREMONIES

At the Dubbo RSL Club Resort, we have the ideal
venue for your guests to enjoy your vows. Our open
deck Terrace is located adjacent to our Auditorium.
With your wedding ceremony venue, you will receive.

- Wedding Backdrop

. Skirted Registry Table & Chairs

- White Folding Chairs with Aisle Sashes

- White Celling Draping

. Red Carpet

. Hanging Silk Rose Pomanders

. White Pots with Flower Arrangement

. Microphone

$300.00

A Variety of Menus to Choose From:

Entrees

Mains Courses - _
Desserts -

Buffet Menus
Cocktail Menus




for your wedding ceremony, we are able to suggest the

following information to assist you on your special day.

CELEBRANT

Sue Curley
Phone: 6885 4315

PHOTOGRAPHER

Nicole McGuire Photographer
Phone 0488 111 969

MUSIC

Rhinos Disco
Phone:0413 041278

WEDDING CAKES

LLogues - Piece of Cake
Phone: 0411 260 119

Caitlyn Cake Design

Email:contact@caitlyncakedesign.com.au

Bella Bakes

Emai:shellybella@key-mgmt.com
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PACKEAGLS

Jo PBAp L.

Centrepieces for your guest’s table (Flowers not included).
Diamante scatter on table.

Tea light holders and votive candles for bridal table.
Black/white chair covers with your choice of coloured sash.

Heart chocolates for guests.

$10.50 Per Person
(Minimum Of 50 Guests)



PACKAGES

D fU

Centrepieces for your guest’s table (Flowers not included).
Diamante scatter on table.

Tea light holders and votive candles for bridal table.
Black/white chair covers with your choice of coloured sash.
Heart chocolates for guests.

50 Floating helium balloons in the colours of your choice.

$12.50 Per Person
(Minimum Of 50 Guests)







GOLD SET MENU

Entrée

Grilled Tiger Prawns with Garlic Butter, Baby
Herbs and Cucumber Salad

Spinach, Butternut Pumpkin & Ricotta Ravioli wi
Fig Balsamic & Gran Padano Parmesan

Grilled Chicken Tenderloins with Toasted Corn
Salsa & Avocado Mousse

Sumac Lamb Fillet with Pomegranate, Rocket &
Feta Salad

Oyster Kilpatrick with Smokey BBQ Glaze (4
Oysters)

Main

Desert

Veal Cutlet with Kipfer Potatoes, Sauteed
Broccolini & Jus

Chicken Supreme, Beans on Sweet Potato Mash
and Merlot Jus

Grilled Salmon Fillet on Pumpkin & Mushroom,
Broccolini and Hollandaise

Scotch Fillet on Truffle Mash, Asparagus,
Caramelized Onions and Pink Prepper Jus

e Chocolate Lava Cake with Chocolate Crumb

e Meringue and Strawberry Cream with Berrie: 2

e Vanilla Bean Panna Cotta with Pistachio énd

Ice Cream

White Chocolate

Passionfruit o

e Date and Walnut Pudding with Butterscotch

Sauce and Ice Cream

3 Course - $79.00 PP
Entrée & Main - $68.00 PP
Main & Desert - $68.00 PP




SIIVER SET MENU

Entrée

Main

Desert

e Chocolate Mud Cake with Macerated Berries and
e Sticky Date Pudding with Butterscotch Sauce and
e Chefs Cheesecake with Chantilly Cream and

e Meringue Case with Chantilly Cream, Summer

Pan Fried Tiger Prawns with Confit Garlic, Spri
Onion, Cream and Jasmine Rice
Camembert and Caramelised Onion Tart wi
Beetroot and Mustard Seed Kumera

Lamb Fillet with Moroccan Spice, Cucumber
Ribbons and Heirloom Tomato Salsa
Crispy Pork Belly with Plum Sauce and Cru
Slaw

Duck Spring Rolls with Hoi Sin Sauce and Cris
Rice Noodles

Wild Barramundi Fillet with Roasted Cauliflower,
Baby Capers, Chinese Broccoli and Fig Balsamic
Scotch Fillet Steak on Creamy Potato with
Broccolini and Jus

Grilled Supreme Chicken on Sweet Potato Mash
with Asparagus and Moscato Cream
Pork Cutlet on Mustard Mash with Beans, Crisp
Bacon and Apple Cider Jus

Caramel Sauce
Vanilla Bean Ice Cream
Berries

Fruits and Passionfruit Coulis

3 Course - $72.00 PP
Entrée & Main - $62.00 PP
Main & Desert - $62.00 P




COCKITAIL MENU

Cold Canapes

Hot Canapes

Desert Canapes

Tomato Bruschetta on Crisp Bread with Parmesan
& Balsamic
Smoked Salmon with Créme Fraiche & Chives
King Prawns & Mango Salsa

Oyster Bloody Mary [L » J “ )
e el -
A
Salt & Pepper Squid with Lime Aioli J -
Prawn Skewers with Lemon Hollandaise
Scallops in Half Shell with Salmon Roe & Dill
Cream
Beef Sausage Roll with Tomato Relish ‘
Pumpkin Tart with Caramelised Onion, Fig 4
Balsamic & Satay Chicken Skewers
Chicken Skewers with Buttermilk Ranch Dressi
Vegetable Spring Rolls with Lime Chilli

Vegetable Samosas with Cucumber Yogu& :
oy

Chocolate Dipped Profiteroles

Vanilla Bean Panna Cotta Cups with Berry
Compote .
Chocolate Mousse Tart with Chantilly Cream
Portuguese Custard Tart .

Selection of 6 - $30.00 PP
Selection of 8 - $38.00 PP
Selection of 10 - $42.50 P




COLD BUFFET

$50.00 PP

Served with Bread Rolls & Butter

e Lemon Thyme, Garlic & Lemon Roasted

e Chicken Pieces

e Double Smoked Ham

e Mustard Crusted Slow Roast Angus Beef

e Caesar Salad with Garlic Croutons

e Greek Salad with Lemon & Oregano Dressing
e Creamy Bacon & Potato Salad

¢ Garden Salad

Desserts

Choose 2, served alternate

e Chocolate Cream Profiteroles
e Chocolate Mud Cake
e New York Cheesecake and Cream

+ Lemon Meringus Tat GRILLED BUFFET

$59.00 PP

Served with Bread Rolls & Butter
From the Grill

e Forequarter Lamb Chops with
Rosemary

e Chicken Thigh Fillets with Garlic
Chive Sauce

e BBQ Rump Skewers

e |daho Potatoes with Sour Cream,
Cheese and Spring Onions

e Grilled Corn Cobs with Butter

Salads

e Caesar Salad with Garlic Croutons

e Greek Salad with Lemon and Oregano
Dressing

e Garden Salad

Dessert

e Panna Cotta with Berry Compote

e Lemon Meringue Tart

e Sticky Date Pudding with
Butterscotch Sauce



HOT & COLD BUFFET

Served with Bread Rolls & Butter

Cold Canapes

¢ Lemon Thyme Roasted Chicken Pieces with
Tomato Relish and Aioli Double Smoked Ham

Hot Buffet

e Slow Roasted Angus Beef with Seeded Mustard
and Red Wine Jus

e Crispy Skin Pork Belly with BBQ & Bourbon Glaze

e Mediterranean Chicken Fillet

Salads

e Caesar Salad with Garlic Croutons
e Greek Salad with Lemon Oregano Dressing
e Garden Salad

Desserts

e Panna Cotta with Berry Compote
e Lemon Meringue Tart
e Sticky Date Pudding with Butterscotch Sauce

$62.00 PP




CHILDREN'S MENU

Under 12 Years Old

Chicken Nuggets
Served with Chips and Tomato Sauce

Battered Fish

Served with Chips and Tomato Sauce

Chicken Schnitzel
Served with Chips and Tomato Sauce

Sausages
Served with Chips and Tomato Sauce

Desserts

Ice Cream with Chocolate or
Strawberry Topping

$15.00 Per Child

DESSERT BUFFET OR
LOLLY BUFFET

Who doesn’t love a sweet treat?

Elevate your event with a Dessert or
Lolly Buffet, adding a touch of fun
and leaving a lasting impression on
your guests.

Choose from a delicious chef’s
selection of mini desserts, perfectly

sized for tasting a variety of

favourites, or a vibrant selection of
lollies served in oversized jars with
Scoops.

A fun and memorable novelty that
delights both kids and adults alike.

$16.00 PP



