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Welcome to Windy Hill Venue
Windy Hill Venue is the ideal place to hold your special event.
With spectacular city views and
overlooking the famous Windy Hill oval
our 3 function rooms are perfect for a great day or night out.
Whether it’s a special family celebration, birthday or business
seminar our dedicated function team is on hand to help with all
aspects of your event ensuring it will be a
truly memorable occasion.

Marika Pizzey
Function Manager Venues
Windy Hill Venue & Melton Country Club
Ph: (03) 8371 0303 – Windy Hill Venue
Ph: (03) 9743 1843 – Melton Country Club
Email: mpizzey@essendonfc.com.au

Renee Maher
Function & Marketing Coordinator
Windy Hill Venue
Ph: (03) 8371 0341
Email: rmaher@essendonfc.com.au
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FINGER FOOD PACKAGES
Cocktail package
Complimentary appetizers placed on tables upon arrival
(This includes a selection of two dips, Turkish bread, tasty cheese, marinated olives & crudités.)
Tea and coffee is available for the duration of the function

Please select a minimum of 6 items ($19.80pp) from the following menu.
Note: For 40-59 guests in attendance please select a minimum of 7 items

Each Serve - $3.30 per person
Assorted quiche (v)
Spicy meatballs
Grilled vegetable frittata with feta and tomato relish (v) (gf)
Homemade sausage rolls
Party pies
Tomato and bocconcini brushcetta on grilled sourdough (v)
Mushroom and goats cheese brushcetta on grilled sourdough (v)
Vegetarian spring rolls with dipping sauces (v)
Cajun spiced chicken ribs with a Smokey BBQ sauce (gf)
Party pasties
Party vegetarian pasties
Chicken skewers with satay peanut sauce (gf) (v)
Spinach and ricotta rolls (v)
Assorted point sandwiches (v*)
Assorted gourmet roulade wraps (v*)
Mini fried dim sims
Assorted Mini pizzas (v*)
Prawn twister

Something Sweet
Cocktail size slices - Choice of the following flavours: Coconut, Cherry Ripe, Lemon,
Hedgehog, Caramel, Rocky Road

Devonshire scones with jam and cream
Mini Magnum ice creams
Mini jam donuts
Mini muffins

Cones— $3.50 per person
all served with shoestring fries
Panko crumbed prawn with aioli
Battered flathead tail with tartare sauce
Crumbed chicken goujon w herb mayo
Crumbed calamari ring with sweet chili sauce

ADDITIONAL OPTIONS
Cheese platter - $55.00 each
Mixed sandwich platter - $45.00 each
Fresh fruit platter - $55.00 each
(v) = vegetarian, (v*) = can me made vegetarian, (gf) = gluten free, (gf*) = can be made gluten free
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FINGER FOOD PACKAGES
Each Serve - $3.75 per person

Premium cocktail selection
Gourmet pies-beef & burgundy, chicken & leek, lamb & rosemary or mixed variety
Portuguese tartlets-Chorizo & spinach, vegetable or mixed (v*)
Assorted arancini balls
Assorted pinwheel sandwiches (v*)
Lamb kofta with haloumi cheese and cucumber yoghurt (gf)
Harissa spiced lamb sausage rolls
Mini cheese burger-with cheese, tomato relish, lettuce and pickled cucumber
Peking duck spring rolls-with hoisin sauce
Steamed dim sum dumplings- served in baskets with dipping sauces
Pumpkin and feta pide (v)
Moroccan spiced vegetable pasties (v)
Butter chicken wellingtons
Salt and pepper calamari
Roast beef with babaganosh on melba toast
Assorted gourmet quiche (v)

Something Sweet
Scone Roulade – Mixed berry, choc banana, cinnamon and apple
Assorted petit fours
Mini Nutella donuts

More Substantial
Each serve $4.75 per person
Chicken and mushroom risotto —with fresh herbs and shaved parmesan
Oven baked pasta —with risoni, bolognaise & ricotta
Thai chicken curry —with jasmine rice and crisp salad
Chili con carne—with corn chips guacamole and sour cream
Cauliflower and quinoa salad — with sherry vinaigrette, puffed grains and micro herbs
Thai style prawn salad—with rice noodles, slaw and sweet chili dressing (gf)

Cones
Each serve $4.20 per person
Salt and pepper calamari with aioli
Tempura scallop with sweet chili sauce
Lemon pepper crumbed prawn with tartare
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DESSERT CAKES
Complement your function with one or more of our
dessert cakes, served with tea and coffee
$65.00 per item – each item has 16 pieces

Black Forest cake
Carrot and Walnut cake
Death By Chocolate cake
Hazelnut Gateau cake
Lemon Meringue Pie
Mars Bar cake
Mixed Berry cheesecake
Red Velvet cake

DESSERT PLATTERS- $55 per 10 serves
Mini pavlovas
Lemon meringue tart
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Whether you’re celebrating a special occasion,
socialising with friends or spending time with loved ones,
Windy Hill Venue’s HIGH TEA makes for a perfect afternoon

HIGH TEA MENU
Minimum 40 people

Selection of assorted sandwiches
Smoked salmon - cream cheese & spinach,
Roast chicken - avocado, lettuce & mayo,
Grilled vegetable - hummus & lettuce (v)

Assorted quiches
Spinach, feta & pumpkin
Onion & bacon
Mushroom & roasted capsicum

Homemade sausage rolls served with tomato sauce
Homemade scones with double cream and jam
Selection of herbal teas & plunger coffee
$22.50 per person
You may wish to add a selection of assorted petit fours
Additional $5.00 per person
This is only available with the High Tea menu

(v) = vegetarian, (v*) = can me made vegetarian, (gf) = gluten free, (gf*) = can be made gluten free

7

SIT DOWN PACKAGES
Our set menu combinations are sure to please
any business function or social gathering

TWO COURSES
Soup & Main
60 or more guests in attendance - $33.00 per person
40 to 59 guests in attendance - $36.00 per person

TWO COURSES
Main & Dessert or Entrée & Main
60 or more guests in attendance - $39.00 per person
40 to 59 guests in attendance - $42.00 per person

THREE COURSES
Soup/ Main/ Dessert
60 or more guests in attendance— $43.00
40 to 59 guests in attendance— $46.00

THREE COURSES
Entrée / Main/ Dessert
60 or more guests in attendance— $49.00
40 to 59 guests in attendance— $51.00

Children– Main/Dessert
$15.00 per person—See children’s menu

PRE DINNER OPTIONS
Option 1. Price: As selected items
Hot appetizers prior to a sit down function can be offered from our cocktail selection
Option 2. - $9.00 per person
Large antipasto platter per table
Platters include prawns, smoked salmon, marinated vegetables, goats cheese, olives,
semi dried tomatoes, salami and ham
(v) = vegetarian, (v*) = can me made vegetarian, (gf) = gluten free, (gf*) = can be made gluten free
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MENU
Served on an alternate basis

Soups
Potato & leek
Creamy pumpkin
Pea & smoked ham
Chicken & sweet corn
Vegetable minestrone
Lamb shank broth with vegetables
Cream of cauliflower

Entrees
Crispy pork belly - with Asian coleslaw, sweet chilli dressing and soy (gf*)
Tortellini with a mushroom and bacon cream sauce & shaved parmesan
Smoked Atlantic salmon - with tiny capers, Spanish onions, crème fraiche,
rocket and grilled brioche (gf*)
Beef lasagna—with baked ricotta and salad
Thai beef salad – with Asian greens, fried shallots, rice noodles, sweet soy infusion (gf*)
Spinach and ricotta ravioli - with field mushrooms, cream, fresh herbs and shaved parmesan (v)
Wild mushroom risotto - with truffle oil, porcini dust and shaved parmesan (v) (gf)
Roasted pumpkin and goats cheese tartlet - with tomato relish, pine nuts and rocket (v)
Quinoa and cauliflower salad - with puffed grains, micro herbs, Persian feta and sherry vinaigrette (v) (gf)
Warm chicken salad— with crispy bacon, cos, avocado, Spanish onion, egg and Caesar dressing (gf)
Chicken satay strips with peanut sauce and fried rice
Lamb kofta-with cucumber yoghurt, tabouleh and grilled Turkish bread (gf*)
Greek lamb salad served with feta (gf)
(v) = vegetarian, (v*) = can me made vegetarian, (gf) = gluten free, (gf*) = can be made gluten free
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Mains
BEEF
Chargrilled porterhouse steak 250g— with roasted chat potatoes,
vegetables, and caramelized onion jus
Beef topside roast (sliced) - with pot roasted vegetables, peas, horseradish cream and gravy
LAMB
Middle eastern spiced lamb cutlets - with tahini yoghurt, eggplant and
chickpea salad, harissa dressing
Rack of lamb - oven roasted with herb and mustard crust, ratatouille and basil jus

Braised lamb shank - with a root vegetable sauce, creamy mashed potato & gremolata
FISH
Grilled barramundi fillet - with kipfler potato salad and tiny caper salsa
Grilled Atlantic salmon - with coconut rice, wok tossed Asian greens and Thai butter sauce
CHICKEN
Thai chicken curry - with jasmine rice, pickled cucumber, coriander and toasted coconut salad
Chicken and mushroom mignon— with bacon, cheese, vegetables and creamy mushroom sauce
Oven roasted chicken breast– with leek and camembert filling,
Vegetables, semi dried tomato velouté
Roasted chicken breast topped with prawns and tarragon flavored hollandaise
Camembert and leek filo– with a sweet potato crush and lemon butter sauce
PORK
BBQ Pork cutlet– with maple syrup glaze, sauerkraut, candied bacon
Pork rib eye– with Chinese plum sauce, Asian greens and crispy noodle salad
VEGETARIAN
Miso glazed pumpkin - with grilled tofu, seaweed salad,
black sesame seeds, Japanese salad dressing

Mexican sweet potato and corn tart - with guacamole, tomato salsa,
crispy tortillas and sour cream
Ratatouille vegetable pasta bake—with spicy tomato coulis, rocket and parmesan salad
Grilled Mediterranean vegetables—with spiced chickpeas, cucumber yoghurt and Turkish bread
Pumpkin, spinach and ricotta filo—with minted pea velouté and marinated peppers
Baked ricotta and Provenҁal vegetable tart– with balsamic glaze and rocket and parmesan salad
VEGAN
Thai style vegetable curry—with coconut rice, crushed peanuts and thai basil salad

Moroccan eggplant salad - with tahini dressing and spiced chickpeas
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Dessert
Deconstructed pavlova - with berry compote, passionfruit, bananas and whipped cream
Chocolate fudge cake - with chocolate ganache, double cream and almond praline
Lemon tart - with raspberry coulis, strawberries and double cream

Chocolate fondue - with toasted marshmallows, strawberries and savoirdi biscuits
Sticky date pudding – with salted caramel and vanilla ice cream
Pear and almond tart - with drunken raisins and Chantilly cream
Berry cheesecake (cold set) - with berry compote and double cream
Coffee and walnut cake - with baileys cream and chocolate shavings

Fresh fruit salad - with lemon sorbet
Chocolate cup filled with dark chocolate mousse served with morello cherries and double cream

Additional Options
Cheese platter including a selection of local & imported cheese, fruit,
nuts and crackers - $7.00 per person
Assorted dip platter with olives, feta cheese, sundried tomatoes, ham and
Turkish bread - $7.00 per person
Traditional bruschetta topped with tomatoes, Spanish onion, fresh basil - $5.00 per person
Large garden salad bowls per table- $1.50 per person
Large bowls of hot chips per table - $1.50 per person

Basket of bread rolls per tables (10 rolls per basket) - $5.00 per basket
Fresh fruit platter with the best quality fruits the season has to offer - $5.00 per person
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Children’s Menu
12 years and under
$15.00 per person

Main
Fish and chips

Chicken tenders with chips
Spaghetti bolognaise or Napoli
Chicken schnitzel or parma with chips
Mac and cheese
Chicken and mushroom risotto

Dessert
Fresh fruit salad
Jelly cheesecake slice
Frog in the pond
Paddle pops
Ice cream w/chocolate topping
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BUSINESS SEMINARS
Morning Tea/ Afternoon Tea
Option 1.— $7.50 per person
Freshly made scones with jam and cream
Coffee and tea

Option 2.— $8.50 per person
Freshly made homemade muffins
Coffee and tea

Option 3.— $11.00 per person
Selection of homemade mini muffins
Scones served with jam & cream
Selection of mini slices
Coffee and tea

Option 4. — $14.00 per person
Cheese platter
Scones served with jam & cream
Selection of mini Danishes
Coffee and tea

Option 5.— $4.50 per person
Platter of homemade cookies
Coffee and tea

ADDITIONAL OPTIONS
Fruit platter —$3.00 per person
Cheese platter —$4.50 per person
Cake — $3.00 per person
Homemade cookies — $2.00 per person
Mini donuts—$3.00 per person
Assorted slices—$3.00 per person
Mini magnums or paddle pops—$3.00 per person
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BUSINESS SEMINARS
LUNCH
Option 1.— $18.00 per person
Gourmet sandwiches or wraps—with a selection of fillings
Cheese platter
Seasonal fruit platter
Orange juice & soft drink
Coffee and tea

Option 2.— $18.50 per person
Gourmet toasted Turkish bread roll—with a selection of fillings , served warm
Cheese platter
Seasonal fruit platter
Orange juice & soft drink
Coffee and tea

Option 3.— $19.50 per person
Homemade sausage rolls / Spinach and feta pastries
Garden Salad
Hot chips
Assorted mini slices
Seasonal fruit platter
Orange juice & soft drink
Coffee and tea

ADDITIONAL OPTIONS
Soup & bread roll— $4.00 per person
Assorted slices— $3.00 per person
Cake— $3.00 per person
Cheese platter— $4.50 per person
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BUSINESS SEMINARS
BUFFET LUNCH
$30.00 per person
Soup of the day and bread rolls

OR
Selection of savoury pastries
Choice of pasta dish
Spaghetti– Napoli or bolognaise sauce
Lasagna
Creamy mushroom and bacon tortellini

Garden salad
Hot chips
Choice of roast meat and vegetables
Rolled lamb leg
Whole chicken
Pork shoulder

Assorted cakes and slices
Tea and coffee
Soft drink and Orange juice
Minimum of 30 guests
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BREAKFAST MENU
Option 1.— $22.50 per person
Scrambled eggs with crispy bacon, sautéed mushrooms, roasted
tomatoes on sour dough toast
Freshly brewed tea & coffee
Orange juice
Option 2.— $26.50 per person
Bircher muesli served with yoghurt OR Vanilla rice pudding served with
poached fruits, yoghurt and toasted almond flakes
Scrambled eggs with crispy bacon, sautéed mushrooms, roasted
tomatoes on sour dough toast
Freshly brewed tea & coffee
Orange juice
Option 3.— $29.50 per person
Bircher muesli served with yoghurt OR Vanilla rice pudding served with
poached fruits, yoghurt and toasted almond flakes
Scrambled eggs with crispy bacon, sautéed mushrooms,
roasted tomatoes on sour dough toast
With a selection of pastries, jams and fruit bread
Freshly brewed tea & coffee
Orange juice
Additional options price per person
Hash browns— $2.00
Chipolata sausages— $3.00
Homemade baked beans— $2.50
Black pudding—$3.50
Poached eggs—$1.00
Fried eggs— $1.00
Smoked salmon— $3.50

Leg ham— $2.00
Hollandaise— $1.50
Raspberry friands—$3.00
Smashed avocado— 2.00
Croissants & Danishes— $3.00

Minimum spend $800
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FUNCTION BEVERAGE LIST
BEER

Pot heavy
Pot light
Jug heavy
Jug light

$ 4.90
$ 4.60
$ 19.40
$ 17.90

LOCAL
PACKAGED
BEER

Heavy Stubby
Light Stubby
Crown Lager Stubby
Pure Blonde Stubby
Carlton Dry Stubby
Stout Stubby

$
$
$
$
$
$

Heavy Stubby
Guinness can

$ 8.00
$ 8.90

IMPORTED
PACKAGED
BEER

6.80
6.00
7.80
7.90
7.90
8.00

COOLERS & PREMIXED Vodka Cruisers
SPIRITS
Jim Beam & Cola
Jack Daniels & Cola
Canadian Club & Dry
Johnnie Walker & Cola

$ 8.70
$ 9.20
$ 10.10
$ 9.20
$ 9.20

BOTTLED CIDER

Strongbow

$ 7.40

SPIRITS (30ml)

BASIC—Ouzo, Bacardi, Black Douglas,
Bunderberg, Cougar, Coyote Tequila,
Jim Beam, Karloff Vodka

$ 6.80—$ 7.80

TOP SHELF— Canadian Club, Chivas Regal,
$ 7.50— $ 10.40
Dimple, Glenmorangie, Johnnie Walker Black, Jack Daniels,
Jameson Irish, Johnnie Walker Red, Southern Comfort,
Stolichnaya , Chivas Regal, Courvoisier
IMPORTED
LIQUERS (30ML)

Baileys, Malibu, Midori, Galliano, Kahlua,
$ 7.90—$ 8.20
Cointreau, Tia Maria, Frangelico, Jägermeister

SOFT DRINK &
ORANGE JUICE

Pot
Jug
Bottled Water

$ 3.80— $ 4.20
$ 13.20—$ 14.30
$ 3.60

Fortified
Wines

Galway pipe glass
Sherry glass (sweet & dry)
Cinzano glass

$ 6.90
$ 4.40
$ 4.50
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For cocktail party events wines are purchased by the glass.
For sit down meal events wines can be purchased by the bottle.

FUNCTION WINE LIST
SPARKLING

GLASS

BOTTLE
$8.40

Yellowglen Yellow—200ml S.E. Aust
Lemon sherbet characters abound with a clean refreshing palate

$6.50

$22.50

$6.80

$25.70

$8.00

$27.00

$7.00
$8.00

$26.00
$27.00

$8.50

$28.00

$6.70

$24.00

$6.70

$21.90

$6.70

$24.50

$6.70

$24.00

$8.60

$37.00

$6.70

$24.00

Morgan’s Bay Shiraz Cabernet Sauvignon S.E. Aust

$6.80

$23.00

Wolf Blass Gold Label Cabernet Sauvignon S.A.

$9.00

$39.00

Morgan’s Bay Cabernet Sauvignon Merlot S.E. Aust

$6.80

$23.00

Wolf Blass Bilyara Shiraz S.E. Aust

$6.90

$24.50

$8.00

$27.00

$8.20

$28.00

$8.10

$27.50

Hollick The Bard Cabernet Sauvignon S.A.

$8.20

$42.00

Water Wheel Memsie Homestead Shiraz VIC

$6.90

$25.00

Morgan’s Bay Sparkling Cuvee S.E. Aust
Citrus characters with a light fresh palate

Wolf Blass Bilyara Sparkling Brut S.E. Aust
Lemon sherbet characters abound with a clean refreshing palate

La Gioiosa Prosecco
Intensely fruity aroma with clear hints of ripe apple. Fresh, slightly sweetish and soft to the palate

WHITE WINES
Rosemount Estate Encore Moscato S.E. Aust.
Juliet Pinot Grigio S.E. Aust
Delicate pear & honey notes, the palate is medium bodied with a crisp finish

Giesen Estate Riesling NZ
Orange blossom, lime, tangelo, honeysuckle, and lavender on the nose. Succulent with juicy sweetness

Long Row Pinot Grigio S.A
Aromas of new season pear and apple followed by a hint of white peach

Morgan’s Bay Sauvignon Blanc S.E. Aust.
Tropical fruits & citrus characters abound on the nose & palate. Crisp & clean

Wolf Blass Bilyara Sauvignon Blanc S.E Aust
Crisp gooseberry and tropical fruit characters abound on the nose and palate. Finishes long , crisp and clean

821 South Sauvignon Blanc NZ
Is crisp with ripe citrus and tropical fruits—a delicious cool climate Sauvignon Blanc

Squealing Pig Sauvignon Blanc Marlborough N.Z
Light citrus & musk characters with tropical fruits. Light fresh palate with delicate sweetness

Wolf Blass Bilyara Chardonnay S.E. Aust
A medium bodied wine, the rich fruit flavours & a gentle backbone of oak leading to a crisp & refreshing finish

RED WINES
Deliciously fruity and lightly sparkling with bright garnet colour. An easy and pleasant drink for any occasion

Dark red fruits with a hint of spice. Palate is generous & soft

Wolf Blass Yellow Label Merlot S.A.
Blackberries, plum & a hint of spice, medium bodied with a soft round finish

Rosemount Estate Little Berry Shiraz, McLaren Vale S.A.
A wonderful mix of liquorices, ripe berry and chocolate fruit softening off on the finish; an easy drinking wine

Taltarni T Series Shiraz VIC
Cherry and raspberry with white pepper and peach. On the palate it delivers a medium body.

BY THE CASK

GLASS

McWilliams Dry White

$4.80

$15.70

McWilliams Fruity White

$4.80

$15.70

McWilliams Dry Red

$4.80

$15.70
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BEVERAGE PACKAGES
Why not complement your sit down dinner
With one of the following beverage packages?

Option 1:
House red & white wine (cask)
Heavy & light tap beer
Assorted soft drink
Two hours:
Three hours:
Four hours:
Five hours:

$22.50 per person
$25.50 per person
$29.50 per person
$31.50 per person

Option 2:
Wolf Blass Chardonnay or Sauvignon Blanc
Wolf Blass Bilyara— Shiraz
Morgan's Bay Sparkling Cuvee
Tap beer; heavy & light
Assorted soft drink
Two hours:
Three hours:
Four hours:
Five hours:

$25.50 per person
$29.50 per person
$33.50 per person
$36.50 per person
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RESPONSIBLE SERVICE OF ALCOHOL
The Windy Hill Venue
promotes responsible service of alcohol (RSA) at all times
We do not tolerate underage drinking
or any persons who assist underage drinking.

It is an offence for a person who is under 18 years of age to;
Buy alcohol
Possess alcohol in licensed premises
Possess alcohol in a public place
Use false identification to buy alcohol

It is an offence for a person who is 18 years and OVER to;
Send a person who is under 18 years of age to buy or collect alcohol
from a licensed premises.
Supply alcohol to a person who is under 18 years of age on licensed premises.
It is an offence for a licensee to;
Supply liquor to an intoxicated person
Allow an intoxicated person on the premises or remain on the premises
If you are;
Drunk
Violent
Quarrelsome
You must leave the premises when asked.

As part of promoting responsible serving of alcohol
spirits must be on a cash basis at all times.
Please note that if any of these laws are breached
this may affect your security bond and function.
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The Windy Hill Venue
Function Booking form
NAME:

______________________________________________________________

Address:

______________________________________________________________
__________________________________________ Postcode: ___________

Phone:

________________________________ Mobile: ______________________

Contact name: ______________________________________________________________
Function details – Function room: _______________________________________________
Preferred Date: _____________________________________________________________
Duration of function:

from: ___________________

to: _________________________

Approx no. of guests:

______________________________________________________

Event type:

Title to be displayed on board: _________________________________________________
Room Hire:

Non social club member
Social club members
(Applies to all organizational/personal activities & events)

$200.00
$100.00

Windy Hill Venue membership number: ______________________ Office Use only _________
(must be financial, and held the membership for 12 months prior to function)
Security guard fee:

less than 120 guests in attendance
120 or more guests in attendance

Security bond – (fully refundable):
(Applies to all functions unless directed otherwise by management)

$130.00
$260.00
$200.00

Payment: cheque / cash / credit card
Card name: ______________________________
Card type: __________________________
Expiry date: _____________________________ _
CCV: _______________________________
Card number:______________________________________________________________________
Amount: _________________________________
Signature: ___________________________
I acknowledge having received a copy of the general information and conditions.
I will in all respects comply with those conditions on acceptance of this application

Signed: ___________________________________

Date: ____________________________
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Special requirements (please tick)
Liquor & Beverages
 Beverage on consumption to be reordered and charged to the client (beer, wine & soft drink)
 Spirits at bar prices
 Cash bar facilities (guests pay for their own drinks)
 Beverage package











Entertainment & decorations
DJ can be arranged at a fee from $450 (5 hours)
Jukebox can be organized at a fee from $300
Speakers & mixer for IPod connectivity at a fee from $180
- Add $40.00 to include a lights package
Live entertainment – duet from $400 / bands from $600
Decorations: prices vary, color chart available
Coloured chair covers can be arranged at a fee of $5.50 per chair
Chair sash or lycra band—color of choice $2.00 per chair
Fresh flowers : can be arranged – price on application









Facilities & Equipment
Lectern & microphone
Cordless microphone
TV & DVD facilities
Screen
Whiteboard
Easel with butchers paper







Room Layout
Theatrette style
Board room – U shape
Cocktail party
Formal dinner

FURTHER REQUIREMENTS
______________________________________________________________________________________
______________________________________________________________________________________
______________________________________________________________________________________

PLEASE NOTE: Although prices are current at the time of quotation,
Management reserves the right to revise any of the prices prior to confirmation of the booking
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The Windy Hill Venue functions department are on hand to help you
with all your decoration needs.
Together with BALLOONS MELBOURNE our preferred supplier of
decorations we can make your event look truly special and individual.
Choose from a huge range of helium filled balloons in any shape or
colour , ceiling balloons, table centres or bunches of balloons.
We can even arrange topiary trees!

ALL STAR ENTERTAINMENT has been servicing corporate and private
functions in Melbourne for more than 2 decades and is the official DJ
supplier to Windy Hill. Guaranteed to have your function guests up
and dancing with a selection of your
favourite party songs!
Fully trained professional DJ, high quality JBL sound system, four
lighting effects, microphone for speeches, huge selection of
music and song requests on the night!
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Looking for something to impress the guests at your next event?
Why not include a lolly buffet?

Each lolly buffet includes the following








Glasswear
Lollies to match your theme or colour
Table linen and skirting
8 oz white lolly box per person
Scoops and tongs
Lolly jar labels with ribbon

Optional extras available

Floral Centerpiece - $60
Lolly boxes to match your
colour or theme 60 cents pp
Thank you tags and ribbons from your boxes
20 cents per person
Helium Balloons—price on request








50 people or less - $3.50pp 50-100 people - $3.00pp
Over 100 People - $2.50pp

Alternatively you can hire our full set of lolly buffet jars for $75.00

25

26

Windy Hill Venue
General information and conditions of booking
We look forward to assisting you in the preparation of your function. We would like you to be completely
familiar with our general information and conditions.
Confirmation of booking
The booking will be considered confirmed upon receipt of $200 bond (when applicable) together with the
completed function booking form.
Room hire & minimum spend requirements:
The Windy Hill Venue room hire charge pertains to all groups and personal celebrations. Hire costs
include facilities, equipment, and linen.
Public Holiday & New Years Eve
All events held on a public holiday and New Year’s Eve will incur 15% surcharge on ALL prices.
Please note: in order to provide quality service minimum catering charges apply.
Member discount
Members room hire discounts will only apply if the booking form is in the same name as the Windy Hill
Venue membership. The discount is only valid for private functions. Membership must be financial and
held for 12 months prior to the function date.
Lift access and toilet facilities
A fully maintained Otis lift with a capacity of 18 people is available to all floors and toilet facilities are
located on each floor.
Food & beverage menus
The Windy Hill Venue is the sole caterer for ALL functions. Suggested menus are selected from a range of
food and beverage items, we are pleased to offer other options to suit your specific requirements.
No food or beverage items are to be brought onto the premises except for ONE celebration cake which
must be used as part of your event.
Please note: every effort is made to maintain prices however prices quoted for events are subject to
CPI. Management reserves the right to adjust the price quoted for catering by no more than 3%.
Beverages prices in the package are a guide only and actual prices charged will be the current prices on
the date of the function.
Menu and service details
For smooth running of your function, the planning of menu and service should be finalised seven (7)
working days in advance of your function.
Final attendance numbers & payment
The final and minimum chargeable number of guests attending the function is required by 12 noon five (5)
working days prior to the date of the function. Payment of catering, decorations, entertainment and any
additional requirements must be paid in FULL 3 days prior to the function. Final payment must be settled
at the conclusion of the function, unless otherwise authorized. Late payments will incur a 10% late fee.
All payments made by American Express will incur a 3.1% surcharge.
Business Seminars
A minimum catering charge of $800 applies to all events. If a function, seminar or event does not meet the
minimum amount an invoice will be issued for the full amount.
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Windy Hill Venue
General information and conditions of booking (continued)
Decorations and technical requirements
Decorations and technical requirements other than those available in the function room can be arranged.
No signage or display material is to be nailed, screwed or stapled to any surface of the complex.
Cancellations
The Windy Hill Venue requires written notice of cancellation or postponement.
More than 60 days prior to the function a full refund of deposit will be given
Less than 60 days prior to the function the deposit will be refunded ONLY if the room is re booked.
Tentative bookings
Tentative bookings will only be held for a two week period. If a deposit is not received within the time
frame your booking will be cancelled.
Dress code
Neat and clean casual attire at ALL times.
Hats, caps, helmets & beanies must be removed before entering the venue.
No moccasins and no clothes with political or offensive writing permitted at any time.
No torn clothing or overalls permitted at any time.
After 6.00pm
No singlets, tank tops, muscle shirts, thongs or work boots and clothing will be permitted in the club.
FUNCTION ROOMS - Children are welcome, but must be in the company of a parent / guardian at all times
OTHER AREAS OF THE VENUE: Children will need to leave the club by 9.30pm.
Smoking policy
Due to government smoking regulations, no smoking is permitted in any licensed venue.
A designated outdoor area is available for guests who wish to smoke. No food is to be consumed in
smoking areas.
Condition of entry
All non-members of the Windy Hill venue are required to sign the visitors’ book upon entry.

Bond policy
A $200 bond is payable as part of the deposit for functions (when applicable). The Windy Hill Venue
reserves the right to retain the bond if any irregular cleaning or repairs are required following the
completion of the function. The Bond will be fully refunded should the venue be left in a satisfactory
condition.
Security Guard policy
The Windy Hill Venue reserves the right without liability to exclude or eject any objectionable persons
from the function & venue. Some reasons include, but are not limited to, under-age drinking, drunkenness and antisocial behavior. Where applicable a compulsory security guard fee will be charged. This helps
to cover the cost of hiring professional security guards. EFC management reserves the right to advise
whether one or more guards are required
No adult entertainment is permitted in any form.
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