SPECIAL EVENTS 2020

NMBC Events Centre
VENUE
We are thrilled you have chosen our Club to celebrate your special occasion. One thing
for certain, we will look after you and make sure all the finer details are well and truly
covered, ensuring you can enjoy your event just as much as your guests do!
North Mackay Bowls Club is located centrally to everything (literally) and resides beside
the graceful Gooseponds, a breath of fresh air in Mackay North. We have recently had
an exciting name change reflecting this beautiful location, and are now the Gooseponds
Sport and Recreation Club. Our friends call us Goosies, and we hope you will too!
Our venue is surprisingly awesome and is so much more than just a bowls club.
Plenty of parking, accessible to all, family friendly, kids’ activity room, playground, warm,
welcoming staff, and delicious meals priced to please...our Club is your club!

Goosies caters to every possible occasion that can be celebrated, from weddings to
anniversaries, baby showers to wakes, and everything in between. Oh, and we also
offer bowling of course! More on that later.
Our experienced Events Coordinator is at your service to discuss your ideas and
requirements and assist you with the planning at every stage. Customer service is our
highest priority and our professional team will attend to you and all aspects of your
special occasion with the utmost care and good old-fashioned hospitality.

Private Functions
FUNCTION ROOMS
Celebrate in style with our impressive Grande Amaroo Ballroom which seats up to 300
guests, or 450 guests cocktail style. Its little sister, the Amaroo Room, seats 75-150,
or 300 cocktail style, and is also available as a smaller space for 40-75pax.
Our Amaroo Rooms are distinguished by a stunning array of delicate chiffon ceiling
drapes lit by sparkling fairy lights, gathered under an elegant chandelier.
Additional winning features are the super sized parquet dance floor and a private bar for
your function’s exclusive use. The venue is fully air conditioned and opens onto a
welcoming alfresco area with access to the kids’ fun room and playground.

Overlooking our magnificent greens, the unassuming Den is a versatile and functional
space for casual get-togethers, and can readily be dolled up for flash events too.
Seating up to 80 guests, or 100 cocktail, the Den is a favourite spot for all with its close
proximity to the Main Bar and wheelchair-accessible amenities.
Venue hire covers a 6-hour booking and basic room set-up, which includes tables, chairs,
linen cloths and tableware. A clothed table and cake knife is provided for your special
occasion cake, along with side plates, napkins and forks. Access to the venue is available
2 hours prior to your event for decorating, or enquire about the various packages we offer.

Venue Hire
Grande Amaroo Ballroom $750

Seated 300 / Cocktail 450

Amaroo Room $500

Seated 170 / Cocktail 300

The Den $250

Seated 80 / Cocktail 100

INCLUSIONS
AMAROO ROOMS
Private function bar
Large parquetry dance floor
In-house sound-system
Small stage for band / DJ
Lectern & roving microphone
Wall-mounted flat-screen TV
White ceiling drapes & fairy lights
Banquet-style tables & chairs
Linen cloths in white or black
Tableware, glassware & napkins
Clothed cake table & cake knife
Private amenities & DOSA
Wheelchair access

THE DEN
In-house sound-system
Lectern & roving microphone
Wall-mounted discreet TV
Banquet-style tables & chairs
Linen cloths in white or black
Tableware, glassware & napkins

Decorative packages available include:

Clothed cake table & cake knife

chair covers, table runners, staging,

Close proximity to main bar

back-drop with drapes, data projector

Convenient amenities

and screen for slideshow presentations.

NOTE: A 15% surcharge applies to bookings on Public Holidays for room hire, food and beverage.

Function Menus
FOOD & BEVERAGE

Gooseponds Sport and Recreation Club
offers various catering options to suit your
desired style of function and budget.
For seated dining, choose either a relaxed
Buffet menu, or for a more formal event,
you may prefer the meals served to
guests, chosen from one of our delicious
Alternate Drop menus.
Cocktail functions can select from a variety
of tasty finger foods to create the ideal
menu for guests to graze and mingle.
Beverage options include bar tab and
cash bar services at both our Amaroo Bar
or Main Bar. A bar tab offers flexibility
and ease of operation and is charged by
consumption. Both bars have a range of
great wines and plenty of everyone’s
favourite beer and spirits, as well as soft
drinks and juices. Professional bar staff
provide responsible beverage service to
ensure a safe and enjoyable experience
for all, while maximising the celebratory
spirit for the duration of your function.
*NOTE: While the information provided is presented as accurately as possible, menus and prices are
subject to seasonal variations. No price increases will occur within 3 months of your booking date.

Alternate Drop Menus
ALTERNATE DROP MENU 1

2-Course $42

Choose two selections for each course

3-Course $50
Minimum 40pax

ENTREE

Dinner Rolls & Butter included

Creamy leek & potato soup (v) / OR Traditional pea & ham hock
Mushroom, parmesan and basil arancini, served with Napoli sauce (v)
Duck spring rolls on Asian slaw, with plum & ginger dipping sauce
Grilled chicken tenderloin, mesclun, artichokes, red onion, cherry tomatoes, balsamic-Dijon dressing (gf)
Sweet potato, chickpeas, ginger, coconut cream & Indian spices encased in pastry, satay sauce & rice (vegan)

MAIN
200g sirloin steak, red wine jus, atop garlic potato mash with buttered green beans (gf)
Succulent chicken oven-baked in white wine, cream, mushrooms and thyme, with chats and steamed greens
Grilled pork loin, applesauce and sage, served with sweet potato mash and steamed zucchini spears (gf)
Barramundi, baked and served with citrus hollandaise, baby chats, wilted greens (gf)
Mediterranean vegetable stack drizzled with Napoli sauce with baby chats (vegan/gf)

DESSERT

Served with Tea & Coffee

Vanilla panna cotta and berry coulis
Sticky date pudding, drizzled with butterscotch sauce and a scoop of vanilla ice cream
Individual pavlovas, topped with Chantilly cream and fresh tropical fruits
Homestyle chunky apple pie, served warm with vanilla ice cream
Citrus sorbet with fresh seasonal berries (vegan

CAKEAGE
Plated cake - $3.5pp
w/ cream - $4.5pp

Alternate Drop Menus
ALTERNATE DROP MENU 2

2-Course $50

Choose two selections for each course

3-Course $58
Minimum 40pax

ENTREE

Dinner Rolls & Butter included

King prawn salad, sliced mango and papaya, on mesclun lettuce, with a light cocktail dressing (gf)
Caramelised onion, cherry tomato and goat’s cheese tart (v)
Buffalo mozzarella, Roma tomatoes, fire-roasted capsicum, fresh basil, drizzled with extra virgin olive oil (v/gf)
Smoked salmon garnished with red onion rings and capers, with a side of cucumber yoghurt dressing (gf)
Vegetable gyoza simmered in miso broth with ginger, coriander & shallots (v)

MAIN
200g rib fillet with a pink peppercorn jus, served with creamy potato gratin and steamed greens (gf)
Chicken breast, spinach & camembert filling, prosciutto, sweet potato mash, greens & sweet chilli hollandaise
Porchetta - juicy pork belly stuffed with mushroom & spinach, on garlic mash with broccolini & red wine jus
Crispy-skin salmon baked in lemon butter and fresh dill, with kipfler potatoes and greens (gf)
Mushroom risotto, garnished with shaved parmesan, fresh basil and pine nuts (v/gf) *vegan option available

DESSERT

Served with Tea & Coffee

Vanilla cream panna cotta and berry coulis
Strawberry meringue skewers, with berry coulis and a generous dollop of Chantilly cream
Assorted mini cheese cakes: passionfruit, choc-vanilla and mixed berry
Tiramisu, coffee and liqueur-soaked savoiardi sponge with mascarpone
Citrus sorbet with fresh seasonal berries (vegan)

CAKEAGE

Plated cake - $3.5pp
w/ cream - $4.5pp

Buffet Menus
Adults

$45

Minors 12 – 16 yrs

$30

PARTY TIME 2-COURSE
Minimum 50pax

Children under 12yrs

$20

Children 3 - 6 yrs

$15

Dinner Rolls & Butter included

MAINS PRIMARY /

Select 2 maximum

4 Mains / 4 Sides / 2 Desserts

Roast pork and gravy
Roast beef and gravy
Roast chicken and gravy

SIDES & SALADS /

Corned silverside and white sauce

HOT SIDES

Beef OR Mediterranean vegetable lasagne (v)

Baked rosemary potatoes (v/gf)

MAINS SECONDARY /

Select 4

Baked pumpkin pieces (v/gf)

Select up to 4 Mains

*All 4 Mains may be selected from Secondary Mains
Southern-fried chicken pieces in tasty herbs & spices

Steamed seasonal vegetables (vegan/gf)
Fried rice OR Vegetarian fried rice (v/gf)
Jasmine Rice

Bolognaise pasta bake with grated cheese
Tempura fish pieces in sweet and sour sauce

SALADS

Creamy mustard chicken and vegetables (gf)

Tossed garden salad in vinaigrette (v/gf)

Hot nibbles: nuggets, spring rolls, dim sims, hot chips

Potato, egg, bacon, chives, creamy mayo

Veggie pasta with Napoli sauce & melted cheese (v)

Crunchy coleslaw in light mayo

Pumpkin and pine nut risotto (vegan/gf)

Zesty pasta salad in Italian dressing

DESSERT

/ select 2

Served with Tea & Coffee

Old-fashioned bread & butter pudding with ice cream
Pavlova with cream & tropical fruit
Ice cream & jelly with an assortment of toppings & lollies
Fresh fruit salad and Chantilly cream
Hot apple crumble with custard

CAKEAGE
Plated cake - $3.5pp
w/ cream - $4.5pp

Buffet Menus
GOURMET CELEBRATION

Bronze Buffet: 4 x Main Course

$42

Silver Buffet: 5 x Main Course

$50

Gold Buffet: 6 x Main Course

$56

Minimum 40pax

Minors 12 - 16yrs $30
Dinner Rolls & Butter included

MAINS PRIMARY /

Select 2 maximum

Children under 12yrs

SIDES & SALADS /

$15

Select 5

Rosemary & garlic rib fillet pink peppercorn jus (gf)

HOT SIDES

Roast pork, home-made applesauce, red wine jus (gf)

Roast baby chats in garlic & rosemary

Chicken roulade with Chef’s seasoning & gravy

Baked pumpkin, sweet potato, beets, red onion

Barramundi fillets baked in lemon & dill butter sauce (gf)

Creamy potato & bacon bake

Baked honey-glazed ham (gf)

Cauliflower & leek bake

Mediterranean vegetable lasagne (v)

Steamed seasonal vegetables

Traditional beef lasagne

Fried rice OR Vegetarian fried rice

MAINS SECONDARY

SALADS

Chicken tenderloin, grilled in honey and thyme (gf)

Caesar: cos, egg, bacon, parmesan, croutons

Hearty beef ragout with red wine and root vegetables (gf)

Traditional Greek, with feta & Kalamata olives

Crispy pork and vegetables in plum & ginger sauce (gf)

Potato, bacon, egg & chives in creamy mayo

Bacon, tomato, onion creamy pasta bake

Rocket, pear, walnut, parmesan, balsamic dressing

Creamy mushroom risotto (v/gf) *OR vegan option

Salami, capsicum, tomato, olive, basil, spiral pasta

Vegetable stack with fresh basil (vegan/gf)

Quinoa, almonds, spinach, raisins, carrot, citrus-Dijon

DESSERT BUFFET

/ add-on option

Served with Tea & Coffee

Rich chocolate mousse with whipped cream

Choose 3 add $10pp

Pavlova with whipped cream and tropical fruits

Choose 4 add $15pp

Raspberry cheesecake with fresh berries
Fresh fruit salad and Chantilly cream
Apple & blueberry strudel, served warm with custard

Choose 5 add $18pp
CAKEAGE - $3.5pp / with cream - $4.5pp

Cocktail Functions
Menu 1 $42pp

FINGER FOOD MENUS

Grazing Table & 5 canapés

Minimum 40pax

Menu 2 $52pp

Grazing Table on arrival
Canapés served over 1.5hrs

Grazing Table & 5 canapés & Dessert

GRAZING TABLE
Selection of gourmet cheeses
Fresh dips & veggie sticks
Cold meats & chutneys
Olives & chargrilled vegetables
Dried fruits, nuts & seasonal fruits
Assorted crackers & crusty breads

FINGER FOOD SELECTIONS
Duck spring rolls with plum sauce
Mushroom arancini with spicy salsa (v)
Cajun chicken & capsicum skewers (gf)
Sundried tomato mini quiche (v)
Southern-fried herbed chicken strips
Pumpkin & caramelised leek tarts (vegan)
Salt & pepper calamari with lime aioli
Balsamic stuffed mushrooms (vegan/gf)
Tempura fish w/ sweet chilli & ginger mayo
Vegetable & haloumi skewers (v/gf)

DESSERT OPTION -

choose two

Served with Tea & Coffee

Raspberry cream panna cotta and berry coulis
Individual pavlovas, topped with Chantilly cream and fresh tropical fruits
Assorted mini cheese cakes: passionfruit, choc-vanilla and mixed berry
Tiramisu, coffee and liqueur-soaked savoiardi sponge with mascarpone
Citrus sorbet with fresh seasonal berries (vegan)

CAKEAGE
Plated cake - $3.5pp
w/ cream - $4.5pp

Finger Food Functions
PARTY PLATTERS MENU

Platters cater for 15 - 20 people

Perfect for a casual get-together in the bar, bistro, or function room

Cold Nibbles

$ 95

Kabana, cheese, olives, cocktail onions, veggie sticks, dip & crackers

Antipasto & Cold Meats

$125

Mediterranean vegetables, marinated feta, olives, sundried tomatoes,
salami, pastrami, veggie sticks, pesto dip, toasted foccacia & crackers

Hot Nibbles

$ 95

Spring rolls, dim sims, meatballs, chicken wingettes, samosas, chicken chippies

Hot Pastry

$ 95

Mini quiches, pastizzis, party pies, mini sausage rolls, with sauces

Assorted Hot Nibbles & Pastry

$ 95

Hot nibbles and hot pastry half/half mixture

Fish and Chips

$ 95

Tempura battered fish pieces with crunchy seasoned chips, tartare and tomato sauce & lemon

Hot Seafood

$145

Fish pieces, salt & pepper squid, prawn twisters, scallops, prawn cutlets, hot chips, aioli & lemon

Sweet Slices & Cakes

$ 90

Satisfy your sweet tooth

Fresh Seasonal Fruit
And your healthy tooth!

$ 90

Social Bowls
BBQ BOWLS PACKAGES

KIDS 7-12 yrs HALF PRICE
Under 7yrs $5pp

Grab some mates for 2 hours of barefoot bowling fun!

BAREFOOT BOWLS ........................$15
BOWLS & NIBBLES ........................$25

Minimum Adults 12pax
*Numbers required prior to day

BOWLS & BBQ ................................$30
BOWLS & NIBBLES & BBQ..........$35

$100 deposit required

CATERING
BOWLS & NIBBLES: 2-hr Bowls

Cold & Hot Nibbles platters - served on green:
Cold: kabana, cheese, olives, cocktail onions, veggie sticks, dip & crackers
Hot: including sausage rolls, meatballs, spring rolls, dim sims, chicken wings, samosas

BOWLS & BBQ: 2-hr Bowls
BBQ Buffet - served in Bar:
Steak, meat patties, sausages, fried onions, potato bake, coleslaw, fresh salad, bread rolls

BOWLS & NIBBLES & BBQ: 2-hr Bowls

Cold Nibbles Platter - served on green
BBQ Buffet - served in Bar
DESSERT OPTION

add $7.5pp

Individual pavlovas, topped with cream and fresh tropical fruits
Fresh fruit salad with vanilla ice cream
Kids ice cream tub with topping

add $5pp

Contact Us
GET IN TOUCH
To make an appointment with our Events Coordinator to view the venue or to discuss
your function in more detail, please contact us on:

PHONE

07 4942 33 93

EMAIL

events@northmackaybowlsclub.com.au

VISIT

www.northmackaybowlsclub.com.au

IN PERSON

74-76 Malcomson St North Mackay Qld 4740

Schools, clubs and not-for profit organisations are invited to make enquires regarding
function room donation. Kindly note, this is considered for events with served meals only.
Room hire allocation is at the discretion of Management, with respect to final numbers.

