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Your Premier Destination for 
Functions & Events
At Hoppers Club, every event is more than a booking — it’s 
a moment of connection. A chance to come together, 
share experiences, and create lasting memories in a space 
designed for people first.

Located in the heart of Hoppers Crossing, our venue brings 
people together through Social — a contemporary 
approach to dining, celebrating, and hosting. With 
thoughtfully designed function spaces, flexible catering, 
and a warm, welcoming atmosphere, every event is 
crafted to feel effortless, inclusive, and memorable.

From intimate gatherings and milestone celebrations to 
corporate events and gala occasions, our dedicated 
Functions Team delivers professionalism, care, and 
attention to detail at every stage, ensuring your event 
flows seamlessly from arrival to farewell.

Choose from our purpose-built spaces — The Assembly 
and The Forum — each offering a distinct setting that can 
be combined to create The Collective, a larger, unified 
space ideal for events of greater scale. For more focused 
meetings and discussions, The Boardroom provides a 
polished and private environment.

With versatile spaces accommodating between 10 and 250 
guests, flexible in-house catering from Social, and elegant, 
adaptable décor, Hoppers Club strikes the perfect balance 
between sophistication and comfort — creating events that 
feel connected, considered, and genuinely memorable.

AVAILABLE
SPACES

CAPACITY BANQUET BUFFET THEATRE COCKTAIL CLASSROOM

70 60 80 90 50

70 60 80 90 50

180 160 150 250 100

20 - - - -

West
Bowling
Green

East
Bowling
Green



Room Hire

• $300 – up to 5 hours (+ min bar if applicable)

Includes full setup, cleaning and staffing.

Minimum numbers apply for all catering and function packages.

Must be booked in conjunction with a catering package Friday to Sunday.

Up to 70 Guests

Up to 60 Guests

Up to 80 Guests

Up to 90 Guests

Up to 50 Guests
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Spacious. Elegant. Designed for Connection.
The Assembly is a refined and versatile space created for people to come together. 
Designed to host everything from weddings and milestone celebrations to gala 
dinners and corporate events, it balances contemporary style with a welcoming, 
social atmosphere.

Featuring a private bar, modern audio-visual facilities, climate control, and optional 
enhancements such as a stage, lectern, and dance floor, The Assembly adapts 
effortlessly to the flow of your event. Thoughtful lighting, considered design, and 
seamless service work together to create an environment where guests feel 
connected, comfortable, and engaged from the first moment to the last.

Inclusions

• Private bar (optional)

• Portable dance floor (on request)

• Stage and lectern (on request)

• Cordless microphone, sound system, data projector and/or Smart TV

• Climate control (heating and cooling)

• Full setup, pack down, and cleaning service



Up to 70 Guests

Up to 60 Guests

Up to 80 Guests

Up to 90 Guests

Up to 50 Guests
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Inviting. Flexible. Made for Meaningful Moments.
The Forum offers a warm, adaptable setting ideal for smaller gatherings, 
celebrations, and professional events. Designed to feel relaxed and welcoming, 
it’s a space where conversation flows easily, guests feel comfortable, and the 
atmosphere stays connected.

With a private bar, in-room audio-visual facilities, and climate-controlled 
comfort, The Forum makes hosting simple and seamless. Whether you’re 
planning a casual luncheon, a private dinner, or a focused meeting, the space can 
be tailored to suit your format while keeping the experience effortless from start 
to finish.

Inclusions

• Optional portable dance floor

• Private bar access

• Cordless microphone and sound system

• Data projector and/or Smart TV

• Climate-controlled comfort

• Full setup, pack down, and cleaning service

Room Hire

• $400 – up to 5 hours (+ min bar if applicable)

Includes full setup, cleaning and staffing.

Minimum numbers apply for all catering and function packages.



Grand. Adaptable. Designed to Bring People 
Together.
When The Assembly and The Forum combine, they create The Collective — an 
expansive, light-filled space designed for events that thrive on connection, 
scale, and shared experience.

Purpose-built to feel open yet considered, The Collective offers the flexibility 
to host dining, presentations, entertainment, and celebration within one 
cohesive setting. With sweeping views across the bowling greens, 
contemporary décor, and an open-plan layout, the space allows your event 
to flow naturally from one moment to the next.

Featuring full private bar service, dual audio-visual access, climate-
controlled comfort, and adaptable configurations, The Collective functions 
as a self-contained venue that supports both impact and ease. Whether 
you’re hosting a wedding reception, corporate gala, or large-scale 
celebration, the space adapts effortlessly to your vision.

From arrival to farewell, guests are welcomed into an atmosphere that feels 
warm, inclusive, and refined. Supported by our dedicated Functions Team, 
every detail is managed with care, ensuring your event feels unified, 
considered, and memorable.

The Collective is more than a room — it’s a shared experience. A place where 
people come together, moments are amplified, and occasions become 
meaningful milestones.

Inclusions

• Private bar service
• Portable dance floor, stage, and lectern (on request)
• Dual AV access, microphone, and sound system
• Climate-controlled comfort
• Full setup, cleaning, and staffing

Room Hire

• $600 – up to 5 hours (+ min bar if applicable)

Includes full setup, cleaning, and staffing.

Minimum numbers apply for all catering and function packages.

Must be booked in conjunction with a catering package Friday to Sunday.

Up to 180 Guests

Up to 160 Guests

Up to 150 Guests

Up to 250 Guests

Up to 100 Guests
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Professional. Private. Perfect for Purpose.
Designed for focus, comfort, and connection, The Boardroom offers a 
polished and private setting ideal for meetings, workshops, and strategic 
discussions. Whether you’re hosting an executive briefing, a team planning 
session, or a client presentation, this space combines contemporary style 
with quiet professionalism — the ideal environment for productivity and 
collaboration.

Featuring a large boardroom table seating up to 20 guests, The Boardroom is 
fully equipped with a projector, whiteboard, and climate control to ensure 
every session runs seamlessly. A complimentary tea and coffee station and 
optional catering service are also available, allowing you to tailor the 
experience to your team’s needs.

Available on weekdays from 9:00am to 5:00pm, The Boardroom offers all the 
essentials of a professional workspace, complemented by the warm, 
attentive service that defines the Hoppers Club experience.

Inclusions:

• Projector and whiteboard
• Tea and coffee station
• Climate-controlled comfort
• Optional catering service
• Full setup and cleaning

Cacacity: Up to 20 seated
Room Hire:

• $250 – up to 5 hours

Includes full setup, cleaning, and staffing. 
Minimum numbers apply for all catering 
and function packages.
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Entrée (2)
*Dinner rolls with butter on 
arrival

Tempura prawns with green 
lime aioli

Lemon & oregano grilled 
chicken skewer, potato 
salad & garlic yoghurt (GFR)

Salt & pepper calamari, 
salad slaw & garlic aioli

Lamb & coriander kofta, 
parsley pilaf & raita (GFR)

Thai crispy beef noodle 
salad with hoisin chilli 
dressing

Spinach & ricotta tortellini 
with white wine sauce (VR)

Main (2)
Atlantic salmon with potato 
parmesan mash, broccolini 
& béarnaise sauce (GFR)

Scotch fillet with mash, 
wilted spinach, seared 
beans & demi glaze (GFR)

Porcini mushroom risotto 
with pecorino & truffle oil 
(VR)

Thyme & butter glazed 
chicken with rosemary 
potatoes, broccolini & white 
wine sauce (GFR)

Pork belly with sweet 
potato purée, steamed 
greens & sage demi glaze 
(GFR)

Dessert (2)
Sticky date pudding with 
butterscotch sauce & cream

Raspberry pannacotta with 
strawberries & whipped 
cream

Lemon meringue with 
raspberry coulis

New York cheesecake with 
berry coulis & whipped 
cream

Almond & orange cake with 
fresh cream (GFR)

Kids Menu (1)
$18 per child (3–12 years)
Includes Main & Dessert
Mains:
Chicken nuggets
Fish & chips
Chicken schnitzel
Roast of the day
Pasta napolitano (V)

Dessert:
Ice cream with topping 
(GFR)

Children under 3 – free
10

Signature
Plated Dining

Package Details:

Two Course Option – $50 per person

• Includes entrée or dessert with main

• Two selections per course (50/50 service)

Three Course Option – $60 per person

• Includes entrée, main, and dessert

• Two selections per course (50/50 service)

Minimum 50 adult guests required.

Elegant Dining, Perfectly Served
For occasions that call for style and sophistication, our 
Signature Plated Dining package delivers an 
exceptional restaurant-quality experience designed to 
impress.

Each dish is freshly prepared in-house by our talented 
culinary team, using quality seasonal ingredients and a 
focus on classic flavours with modern presentation. 
Guests enjoy full table service, beautifully plated meals, 
and a relaxed, refined atmosphere — perfect for 
weddings, milestone celebrations, gala dinners, and 
corporate events.

Choose from two or three courses to create a menu 
that reflects your taste, theme, and event style. 
Whether you’re planning an intimate dinner or a grand 
affair, our plated service adds a touch of elegance that 
transforms your event into something truly special.

MINIMUM 50 GUESTS

Additional items can be added to your menu, 
price on enquiry.

DIETARY: (V) Vegetarian | (VR) Vegetarian on 
request | (GFR) Gluten free on request



Entrée (2)
*Dinner rolls with butter on 
arrival

Spice-coated lamb fillet 
with beetroot and fetta 
salad

Poached chicken and 
avocado salad

Prawn and scallop bake 
with parsley chilli butter

Spinach and ricotta 
cannelloni with shaved 
parmesan

Polenta-crumbed fried fish 
with slaw and lemon wedge

Main (2)
Herb-crumbed lamb cutlet 
with pumpkin purée and 
salsa verde

Steak Diane (Scotch fillet 
250g) with potato brava, 
garlic broccolini and demi-
glaze

Duck breast with potato 
rosti and sour cherry sauce

Grilled barramundi with 
sweet potato mash, tomato, 
kalamata and olive 
tapenade

Paneer butter masala with 
saffron rice, bean salad and 
raita

Stuffed chicken breast with 
pumpkin, basil and brie 
cheese, creamy parmesan 
mash and pesto sauce

Dessert (2)
Sticky date pudding with 
butterscotch sauce & cream

Raspberry pannacotta with 
strawberries & whipped 
cream

Lemon meringue with 
raspberry coulis

New York cheesecake with 
berry coulis & whipped 
cream

Almond & orange cake with 
fresh cream (GFR)

Kids Menu (1)
$18 per child (3–12 years)
Includes Main & Dessert
Mains:
Chicken nuggets
Fish & chips
Chicken schnitzel
Roast of the day
Pasta napolitano (V)

Dessert:
Ice cream with topping 
(GFR)

Children under 3 – free

Premium
Plated Dining

Package Details:

Two Course Option – $60 per person

• Includes entrée or dessert with main

• Two selections per course (50/50 service)

Three Course Option – $80 per person

• Includes entrée, main, and dessert

• Two selections per course (50/50 service)

Minimum 50 adult guests required.

Elegant Dining, Perfectly Served
For occasions that call for style and sophistication, our 
Premium Plated Dining package delivers an elevated 
restaurant-quality experience designed to impress.

Each dish is freshly prepared in-house by our talented 
culinary team, using premium ingredients and refined 
techniques that balance classic flavours with 
contemporary presentation. Guests enjoy full table 
service, beautifully plated meals, and a relaxed yet 
luxurious atmosphere — ideal for weddings, milestone 
celebrations, gala dinners, and corporate events.

Choose from two or three courses to create a menu 
that reflects your taste, theme, and event style. 
Whether you’re planning an intimate dinner or a grand 
affair, our premium plated service adds a refined touch 
that transforms your event into something truly 
memorable.

MINIMUM 50 GUESTS

Additional items can be added to your menu, 
price on enquiry.

DIETARY: (V) Vegetarian | (VR) Vegetarian on 
request | (GFR) Gluten free on request
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Soup (1)*
*Includes dinner rolls with 
butter

Chicken & sweet corn

Pumpkin & sage

Minestrone

Mushroom & cheese

Main (2)
Freshly carved meats by 
the chef:
Beef
Pork shoulder
Lamb leg
Chicken
(GFR)

Served with:
Garden tossed salad
Roasted potatoes (GFR)
Roasted Pumpkin
Peas
Carrots
Cauliflower mornay
Rich brown gravy

Dessert (2)*
Apple and sultana crumble 
with warm custard

Sticky date pudding with 
butterscotch sauce

Petite pavlova with berry 
and passionfruit coulis (GFR)

Passionfruit pannacotta 
(GFR)

Chocolate mousse

Kids Menu
$25 per child (3–12 years)
Includes Main & Dessert
Mains:
Same Menu as Adults

Dessert:
Ice cream with topping 
(GFR)

Children under 3 – free

Roast
Carvery Buffet
Comfort Food, Perfectly Presented
Our Roast Carvery Buffet celebrates classic flavours and 
generous hospitality — the kind of meal that brings people 
together. Designed for relaxed gatherings, community 
celebrations, and family-style events, it features tender 
carved roasts, seasonal vegetables, and traditional 
accompaniments, all prepared fresh by our in-house 
culinary team.

Guests enjoy hearty portions, a variety of sides, and a 
selection of house-made desserts, with tea and coffee to 
complete the experience. It’s the perfect choice for those 
who appreciate comforting, homestyle dining served with 
professional polish.

Package Details:

Three Course Roast Carvery – $43 per person
• Includes soup, roast carvery main, and dessert

Two Course Roast Carvery – $38 per person
• Includes either soup or dessert and roast carvery main
Minimum 50+ adults required.

MINIMUM 50 GUESTS

Additional items can be added to your menu, 
price on enquiry.

DIETARY: (V) Vegetarian | (VR) Vegetarian on 
request | (GFR) Gluten free on request

12
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Soup (1)
Chicken & sweet corn

Pumpkin & sage

Minestrone

Mushroom & cheese

Hot Selections (3)
Pasta bake (VR)

Lemon & oregano roast 
chicken (GFR)

Lamb rogan josh (GFR)

Chicken & cashew nut stir-
fry

Baked Italian meatballs in 
sugo sauce (GFR)

Moroccan lamb (GFR)

Chicken scallopini (GFR)

Butter chicken (GFR)

Thai chilli beef

Beer battered fish

Sweet & sour pork

Inclusions
Rosemary & garlic roasted 
potato or parmesan mash 
(GFR)

Vegetable mélange & 
steamed rice (GFR)

Garden salad & Caesar 
salad (VR / GFR)

All relevant sauces and 
condiments

Dessert (2)
Apple & sultana crumble 
with warm custard

Sticky date pudding with 
butterscotch sauce

Petite pavlova with berry & 
passionfruit coulis (GFR)

Passionfruit pannacotta 
(GFR)

Chocolate mousse

Kids Menu
$25 per child (3–12 years)
Includes Main & Dessert
Mains:
Same Menu as Adults

Dessert:
Ice cream with topping 
(GFR)

Children under 3 – free

Hot Selection
Buffet
A Modern Take on the Classic Buffet
Our Hot Selection Buffet offers a vibrant and varied menu 
designed for those who want choice, flavour, and a touch of 
modern flair. Perfect for large celebrations, social events, or 
informal corporate functions, this package combines 
freshly cooked mains, chef-prepared sides, and indulgent 
desserts — all served buffet-style for guests to enjoy at 
their own pace.

Each dish is crafted in-house using quality seasonal 
produce, balancing familiar favourites with contemporary 
selections to suit every palate.

Package Details:

Three Course Hot Selection Buffet – $53 per person
• Includes three hot dishes, sides, salads and two desserts
• Optional add-on: Extra Hot Dish – $6 per person
Minimum 50 adults required.

MINIMUM 50 GUESTS

Additional items can be added to your menu, 
price on enquiry.

DIETARY: (V) Vegetarian | (VR) Vegetarian on 
request | (GFR) Gluten free on request



Selections
Pulled pork sliders

Satay chicken skewers with peanut sauce 
(GFR)

Assorted mini quiches with tomato relish

Korean BBQ chicken wings with BBQ 
sauce (GFR)

Gourmet mixed party pies with relish

Prawn twisters with sweet chilli 
mayonnaise

Vegetarian arancini (V / GFR)

Buffalo chicken fingers with aioli

Mixed yum cha platter with sweet chilli

Salt and pepper calamari with aioli

Tomato and basil bruschetta with EVOO 
(V)

Cauliflower pakora with mint sauce (GFR / 
V)

Assorted sandwiches (VR)

Signature
Canape Package

Package Details:

• Five selections – $29 per person

• Seven selections – $34 per person

Minimum 50 adults required.

Important Notes:

Please note that our canapé menu is designed as a light 
meal option – perfect for informal occasions.

For a more substantial dining experience, we 
recommend our plated or buffet packages, or dining in 
the Bistro before or after your function.

Perfect for Social Gatherings and 
Celebrations
Our Signature Canapé Package offers a relaxed and 
versatile dining experience, featuring handcrafted 
canapés and bite-sized favourites designed for mingling 
and movement.

Ideal for engagement parties, milestone birthdays, and 
networking events, this option brings together vibrant 
flavours and approachable style in a social, welcoming 
setting.

Each item is freshly prepared in-house by our chefs 
and served with care, allowing your guests to enjoy a 
mix of hot and cold selections that perfectly balance 
sophistication and ease.

MINIMUM 50 GUESTS

Additional items can be added to your menu, 
price on enquiry.

DIETARY: (V) Vegetarian | (VR) Vegetarian on 
request | (GFR) Gluten free on request
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Selections
Lamb kofta with cucumber raita (GFR)

Chicken tikka with mint sauce (GFR)

Salmon and dill croquettes with sour 
cream

Barramundi goujons with tartare sauce

Chinese five-spice pork belly with hoisin 
glaze

Lemon and thyme chicken skewers with 
sumac dust

Fresh oysters with chilli, lime and 
coriander dressing (GFR)

Smoked salmon and avocado bruschetta

Kataifi prawns with mayonnaise

Crumbed halloumi and semi-dried tomato 
bruschetta

Pan-fried chicken gyoza with soy chilli

Assorted sushi selection (GFR / VR)

Premium
Canape Package

Package Details:

• Five selections – $35 per person

• Seven selections – $40 per person

Minimum 50 adults required.

Important Notes:

Please note that our canapé menu is designed as a light 
meal option – perfect for informal occasions.

For a more substantial dining experience, we 
recommend our plated or buffet packages, or dining in 
the Bistro before or after your function.

Elegant Bites for Elevated 
Occasions
Our Premium Canapé Package is designed for 
sophisticated celebrations and corporate events where 
style and flavour take centre stage.

Featuring a curated selection of gourmet canapés and 
refined bites, this package offers an elevated 
experience perfect for cocktail receptions, weddings, 
and gala-style functions.

Each item is freshly crafted in-house by our culinary 
team, showcasing premium ingredients, balanced 
flavours, and elegant presentation — all designed for 
effortless service and memorable impressions.

MINIMUM 50 GUESTS

Additional items can be added to your menu, 
price on enquiry.

DIETARY: (V) Vegetarian | (VR) Vegetarian on 
request | (GFR) Gluten free on request
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Continental Breakfast 
Buffet
$18.50 per person
Fresh fruit platters and yoghurts (GFR / V)

Assorted cereals including muesli, Special 
K, Bran and Weet-Bix (V)

Warm croissants, Danish pastries and 
muffins (V)

White, wholemeal and fruit bread, and 
crumpets (GFR available) (V)

Combination Breakfast Buffet
$39.00 per person
Enjoy the best of both worlds with a combination of light continental offerings and a 
generous hot breakfast selection. Guests can start with fresh fruit, pastries, cereals, and 
baked goods before moving on to classic hot breakfast favourites, all freshly prepared in-
house. Ideal for conferences and larger events, this option offers flexibility, variety, and a 
relaxed start to the day.

Hot Breakfast Buffet
$28.00 per person
Assorted breads and spreads (V)

Fruit juices and water (GFR / V / VEGAN)

Smoky bacon, chipolatas, hash browns, 
grilled tomatoes, baked beans and thyme 
mushrooms
(GFR / V options available)

Conference
Breakfast
Start the Day the Right Way
Begin your meeting or event with a nourishing and 
energising breakfast, freshly prepared by our in-house 
chefs.

There is no more appropriate way to start a productive 
day than a comprehenive breakfast offering. With each 
option designed to fuel productivity and create a relaxed, 
welcoming atmosphere.

Perfect for early morning meetings, corporate 
conferences, or team gatherings, our breakfast packages 
balance quality, choice, and convenience.

MINIMUM 20 GUESTS

Additional items can be added to your menu, 
price on enquiry.

DIETARY: (V) Vegetarian | (VR) Vegetarian on 
request | (GFR) Gluten free on request
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Morning Tea (2)
$9.00 per person
Apple lattice Danish (V)

Ham and Swiss cheese croissants

Swiss cheese and Roma tomato croissants 
(V)

Blueberry muffins (V)

Raspberry friands (GFR / V)

Freshly baked scones with local Rich Glen 
fruit preserve and cream (V)

Double choc chip muffins (V)

House-made banana bread (V)

Fresh fruit (GFR / V / VEGAN)

Aftrenoon Tea (2)
$9.00 per person
Blueberry friands (GF / V)

Chocolate brownie slice (V)

Raspberry lamingtons (V)

Savoury scones (V)

House-made walnut and fig bread (V)

Ham, cheese and margherita pizza bites

Mini bruschetta (V / VEGAN)

Fresh fruit (GFR / V / VEGAN)

Conference
Breaks
Recharge and Refresh Between 
Sessions
Keep your delegates energised throughout the day with 
our freshly prepared morning and afternoon tea 
selections.

Each menu offers a mix of sweet and savoury favourites 
designed for quick service and easy enjoyment — the 
perfect way to pause, recharge, and reconnect between 
sessions.conferences, or team gatherings, our breakfast 
packages balance quality, choice, and convenience.

MINIMUM 20 GUESTS

Additional items can be added to your menu, 
price on enquiry.

DIETARY: (V) Vegetarian | (VR) Vegetarian on 
request | (GFR) Gluten free on request



Visit Bistro Page

or head to hoppersclub.com.au/bistro

Conference
Lunch Options
Flexible Dining Without Disrupting Your Schedule
To keep your event running smoothly and maximise productivity, Hoppers Club offers flexible lunch 
options in place of set conference lunch packages.

Guests are welcome to pre-order from our Bistro menu, allowing meals to be prepared in advance and 
delivered at your preferred time. Alternatively, if you’d prefer to decide on the day, our team can 
arrange for staff to attend your function room approximately 30 minutes prior to your scheduled lunch 
break — or at your nominated time if you plan to work through — to take individual orders.

Meals are then freshly prepared and delivered directly to your function room, eliminating the need for 
guests to leave the session or queue at the Bistro.

This approach provides greater choice, accommodates individual preferences, and ensures your 
conference or meeting stays focused, efficient, and on schedule.

Additional items can be added to your menu, 
price on enquiry.
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Hot Selections
Assorted pies

Cocktail sausage rolls

Chicken Kiev balls

Assorted quiches

Yum cha (spring rolls, samosas, dim sims)

BBQ chicken wings

Buffalo chicken wings

Meatballs

Fish goujons

Salt & pepper calamari

Spinach & ricotta pastizzis (V)

Vegetarian arancini (GFR)

Inclusive Features
White linen

Tea and coffee station

Background music and microphone

Professional event setup and post-function 
cleaning

Life
Celebration
A Space to Honour and Remember
Our Life Celebration Package provides a peaceful, 
respectful space to gather with loved ones.

Whether hosting a memorial, wake, or celebration of life, 
Hoppers Club offers a comfortable, private setting with 
caring service and flexible catering — allowing you to focus 
on honouring and remembering your loved one.

Package Options:
Package A – Up to 50 Guests – $1,000
• 3 assorted hot platters (choose 4 items)
• 2 assorted sandwich platters
Package B – Up to 80 Guests – $1,600
• 6 assorted hot platters (choose 5 items)
• 3 assorted sandwich platters
Package C – Up to 100 Guests – $1,700
• 8 assorted hot platters (choose 6 items)
• 4 assorted sandwich platters

(Each platter consists of approximately 60 pieces of 
assorted items.)

Availability & Timing:
Availability: Weekdays only
Event Time: 10:00am – 5:00pm
Room Hire: Up to 3 hours included

Additional items can be added to your menu, 
price on enquiry.

DIETARY: (V) Vegetarian | (VR) Vegetarian on 
request | (GFR) Gluten free on request
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Bar Tab Option
Perfect for hosts who want to offer guests 
a full-service experience without the hassle 
of managing payments during the event.

You simply nominate your preferred limit, 
and our team will keep you updated 
throughout the day or evening. Once the 
limit is reached, you may choose to extend 
the tab or switch to a cash bar.

Minimum spends (inclusive of bar tab and 
any cash bar sales):
• Monday to Friday: $500
• Saturday: $600
• Sunday: $700

If the minimum spend is not met, an 
additional fee of up to $350 applies.

Cash Bar Option
Ideal for relaxed or mixed-group events, a 
cash bar allows guests to purchase their 
own drinks at standard bar prices.

Our bar features a full range of local and 
imported beers, wines, spirits, and non-
alcoholic options, with professional staff 
ensuring smooth service and RSA 
compliance at all times.

Minimum spends (inclusive of bar tab and 
any cash bar sales):
• Monday to Friday: $500
• Saturday: $600
• Sunday: $700

If the minimum spend is not met, an 
additional fee of up to $350 applies.

Bar Tab &
Cash Bar Options
Flexible Options to Suit Your Event 
and Budget
At Hoppers Club, we understand that every event is 
different. Whether you’re hosting a casual celebration, a 
formal dinner, or a corporate gathering, our flexible bar 
service options allow you to tailor the experience to your 
style and budget.

From fully hosted bar tabs to individual purchases, our 
experienced team will ensure your beverage service runs 
seamlessly — so you can relax, enjoy, and focus on your 
guests.

Additional Information:
Beverage service is available for up to five hours.

Packages and pricing apply to all function areas.

All service is conducted in accordance with Responsible 
Service of Alcohol (RSA) legislation.

Additional items can be added to your menu, 
price on enquiry.
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Non-Alc Package
$10.00 per person - 3 hours
Add an extra hour for $3.00 pp.
Includes:
Soft drinks
Juice
Sparkling water
Still water

Bronze Package
$40.00 per person - 3 hours
Add an extra hour for $10.00 pp.
Includes:
Non-Alc Package Inclusions
House wines
Two tap beers

Silver Package
$55.00 per person - 3 hours
Add an extra hour for $15.00 pp.
Includes:
Non-Alc Package Inclusions
Premium and house wines
Three tap beers

Gold  Package
$70.00 per person - 3 hours
Add an extra hour for $20.00 pp.
Includes:
Non-Alc Package Inclusions
Premium and house wines
Four tap beers
Basic spirits and mixers

MINIMUM 50 GUESTS

Additional items can be added to your menu, 
price on enquiry.Beverage

Packages
All-Inclusive Options Tailored to 
Your Event
Our beverage packages are designed to make planning 
simple — offering quality drinks, seamless service, and 
clear pricing for every occasion.

Whether you’re hosting a corporate event, milestone 
celebration, or elegant reception, our range of beverage 
packages provides flexible options to suit your event style, 
duration, and budget.

Each package includes a curated selection of beverages, 
served by our professional staff for the duration of your 
function.

Additional Information:
Beverage service is available for up to five hours.

Packages and pricing apply to all function areas.

All service is conducted in accordance with Responsible 
Service of Alcohol (RSA) legislation.



WANT
TO ADD ON?
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9” Pizzas
$17.00 each
Margherita (V)
Veg Delight (V)
BBQ Pizza
Mexicana Pizza
Hawaiian Pizza

Sharing Platters
Kids Platter – $55
Nuggets & chips or calamari & chips

Favourites Platter – $90
Pies, sausage rolls, calamari & nuggets

Mezze Platter – $110
Chef’s selection of cured and smoked 
meats, cheeses, house-roasted vegetables, 
dips, and warm stone-baked bread

Australian Cheese Platter – $80
Local cheese selection with crackers and 
accompaniments

Fruit Platter – $60
Fresh seasonal fruits
Minimum order of two platters

Assorted Sandwich Platter – $60
Tuna, chicken, ham, and salami, with 
vegetarian options available on request

Duo Dips & Bread Platter – $40
Two house-made dips served with warm 
bread

Assorted Cake Platter – $55
Selection of mini cakes and slices

Tea & Coffee Station
$1.50 per person
Minimum of 20 people

Catering 
Enhancements
Enhance Your Function with Shared Flavours
Take your event to the next level with our range of add-on platters and pizza 
options — the perfect complement to any catering package or casual celebration.

Each item is freshly prepared in-house, designed for sharing, and ideal for keeping 
guests mingling and satisfied throughout your event. Whether you’re planning 
pre-dinner grazing, late-night bites, or a relaxed afternoon gathering, these 
options offer flexibility, value, and crowd-pleasing appeal.

DIETARY: (V) Vegetarian | (VR) Vegetarian on 
request | (GFR) Gluten free on request
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Why Choose Barefoot Bowls?
• Ideal for team-building and group bonding

• Fun, inclusive activity for all ages and skill levels

• Seamlessly integrated with your function — just steps from the event spaces

• Combines casual competition with relaxed socialising

Whether paired with canapés, drinks, or a full celebration, Barefoot Bowls is a simple way 
to add energy, interaction, and enjoyment to your event.

Barefoot
Bowls
The Perfect Add-On for Fun 
and Connection
Bring a touch of friendly competition and relaxed fun 
to your next event with Barefoot Bowls — a great 
way to get guests mingling, laughing, and enjoying 
the outdoors before or after your function.

Located directly beside our function rooms, the 
bowling greens provide a convenient and engaging 
activity suitable for all ages and occasions. Whether 
it’s a corporate team-building session, a birthday 
celebration, or a casual social gathering, Barefoot 
Bowls adds an interactive and memorable element 
to your event.

Each session includes all equipment and the support 
of our friendly bowls host, who will guide your group 
through the basics and keep the atmosphere light 
and enjoyable.

Package Details:
$10.00 per person

Includes:
• All bowls equipment and rink hire
• Dedicated bowls host to assist your group
• Up to 1.5 hours of playtime

Minimum 20 guests required.

Available as an add-on (or stand-alone option) to 
any function or catering package.

MINIMUM 20 GUESTS

Additional items can be added to your menu, 
price on enquiry.
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Space & Princess - $840.00

Bright Display - $660.00

Decoration 
Enhancements
Themed Kids Parties
Take your celebration to the next level with our range of themed 
decorations, designed to transform any kids party into a fun and 
memorable experience. From colourful table settings and balloon features 
to themed room styling, each element helps create an exciting 
atmosphere that kids will love. Whether you’re hosting a birthday bash, 
school celebration, or special milestone, our decoration options add 
creativity, energy, and a festive finish to your event.

All Decoration Enhancement Hire packages include complimentary 
freestanding numbers and a custom welcome sign.

Racecar - $660.00



Fairy - $1020.00

Gabby's/Mehr's Dollhouse - $660.00Sonic - $1020.00

Planes - $660.00



Decoration 
Enhancements
Birthday Celebrations
Celebrate life’s milestones in style with decorations perfect for 30ths, 
40ths, 50ths and beyond. From elegant table settings and balloon 
features to stylish room décor and personalised touches, our 
decorations create a vibrant and memorable atmosphere for your 
celebration.

All Decoration Enhancement Hire packages include complimentary 
freestanding numbers and a custom welcome sign.

Pink, Cream & Black - $660.00

Pink & Gold - $660.00

Blue, White & Gold - $660.00



Big Teddy - $1320.00

Big Love - $1260.00

Brown & Gold - $780.00

Pink, Black & Gold - $780.00



Decoration 
Enhancements
Baby Celebrations
Celebrate the arrival of a little one with decorations perfect for baby 
showers, christenings, naming days, and first celebrations. From soft 
table settings and balloon features to delicate room styling and 
personalised touches, our décor creates a warm and joyful atmosphere 
for family and friends.

All Decoration Enhancement Hire packages include complimentary 
freestanding numbers and a custom welcome sign.

Brown, White & Gold Baby - $1100.00

Bear Baby - $900.00

Pink, Gold & Blue Baby - $900.00



Pink, Gold, Purple & Blue Baby - $780.00Colourful Baby - $1380.00



Decoration 
Enhancements
Sophisticated Celebrations
Create a refined and stylish atmosphere with decorations designed for 
elegant occasions. From styled table settings and statement balloon 
features to coordinated room décor and personalised touches, each 
element helps add sophistication and a polished finish to your event.

All Decoration Enhancement Hire packages include complimentary 
freestanding numbers and a custom welcome sign.

Romance - $1260.00

Warm - $1260.00

Autumn - $1020.00



Grand - $2040.00

Frame Floral - $1020.00

Sleek - $1020.00

Moody - $1380.00



Further Decoration 
Enhancements Available

Contact our Functions & 
Events Team and they can take 

you through our options.



BOOKING
YOUR EVENT
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Bookings and Deposits
A $500 deposit is required within 7 days to 
secure your function date. Tentative 
bookings not confirmed within this 
timeframe will be released.

The deposit is refundable post-event, 
provided no damage or breach of terms 
occurs.

The event organiser must be a current 
financial member of Hoppers Club. Non-
members may join at the time of booking.

Timelines and Payments
Menu selections and estimated guest 
numbers are required 21 days prior to your 
event.

Final guest numbers and dietary 
requirements are required 14 days prior.

Full payment is required 14 days prior to 
your event and can be made via EFTPOS, 
credit card, or direct transfer.

Security, Staffing and 
Surcharges
Licensed security is required for 18th and 
21st birthdays and events with 80 or more 
guests (security fees apply).

Events with fewer than 30 guests may 
incur a staffing surcharge.

Public holidays attract a 15% surcharge.

Bar Tabs and Service
Bar tabs must be secured with a valid 
credit card and settled at the conclusion of 
your event.

Management adheres to Responsible 
Service of Alcohol (RSA) requirements and 
reserves the right to refuse service in line 
with legal obligations.

Event Hours and Access
Standard room hire includes up to 5 hours, 
unless otherwise stated.

Additional hours can be arranged subject 
to availability for an additional fee..

Setup access is available up to 2 hours 
prior to your function by arrangement.

Important Contact and 
Confirmation
Our Functions Team will confirm all final 
arrangements one week prior to your 
event to ensure a seamless experience.

Please communicate any last-minute 
dietary or access requirements as early as 
possible.
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Booking
Your Event

THINGS YOU NEED TO KNOW

Price on enquiry.

We are happy to tailor packages to suit your 
requirements.

Additional items can be added to your menu.



Entertainment and 
Conduct
All entertainment must be approved 
by management prior to booking.

Offensive or explicit acts are not 
permitted.

All guests must comply with Club 
entry conditions and the Registered 
Clubs Act.

Minors must remain under parent or 
guardian supervision at all times.

Neat casual attire is required. 
Management reserves the right to 
refuse entry for inappropriate dress.

Loss and Damage
The event organiser is responsible 
for the conduct of all guests, 
contractors, and suppliers.

Any damage to Club property or 
excessive cleaning requirements will 
result in additional charges.

Force Majeure and 
Management Rights
Hoppers Club reserves the right to 
adjust menu items, pricing, or room 
allocation due to supplier shortages, 
operational requirements, or 
government restrictions.

Management reserves the right to 
close bars early or refuse service in 
accordance with RSA and safety 
regulations.

Food and Beverage 
Policy
External food and beverages are not 
permitted.

Celebration cakes are allowed and 
may be stored provided they are 
kept under 5°C.

Surplus food cannot be removed 
from the premises due to food 
safety regulations.

BYO alcohol is not permitted. Any 
liquor provided as prizes or gifts 
must be held by staff until the 
conclusion of the event.

Decorations
Only Blu-Tack may be used on walls. 
Hooks, pins, tape, or adhesive strips 
are not permitted.

Confetti, rice, glitter, and table 
scatters are prohibited.

All decorations must be removed 
within the allocated hire period.

Parking and Liability
Complimentary on-site parking is 
available.

Hoppers Club accepts no 
responsibility for loss, theft, or 
damage to personal property.

Cancellations
Cancellations made with 8 or more 
weeks’ notice will receive a full 
refund of the deposit.

Cancellations made with 3–7 weeks’ 
notice will receive a 50% refund of 
the deposit.

Cancellations made with less than 2 
weeks’ notice will forfeit the full 
deposit.

All cancellations must be made in 
writing.

Acknowledgment
By signing the Event Confirmation 
Form, you acknowledge and agree 
to these Terms & Conditions.

Terms &
Conditions
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Price on enquiry.

We are happy to tailor packages to suit your 
requirements.

Additional items can be added to your menu.



CONTACT US
www.hoppersclub.com.au

03 9749 4844

FORMALS WEDDINGS WAKES CORPORATESOCIAL
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