The most amazing
school formal venue in Brisbane

1 Bridgeport Dr, North Lakes, QLD 4509
Call us on 07 3480 9200.
www.northlakesgolfclub.com.au

School Formals at
North Lakes Resort Golf Club
It’s time to celebrate your school formal with
your friends in style.....
We offer the ultimate venue with everything to
make your night extra special!

Our packages include:
Room hire for 5 hours
Private terrace for pre dinner drinks
and canapés
Unlimited soft drinks and orange
juice
Round tables for 10 guests or
scattered cocktail tables
White linen tablecloths and napkins
Parquetry dance floor
Lectern and wireless microphone
Tea light candle table centerpieces
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Add on extras for your formal:
-

30 minutes of arrival canapés
$14.00 per person
Parents to join for canapés and
drinks $18.00 per person
DJ for the event $650.00
Sleek lycra chair covers with
sash/band $6.00 per person
Photo booth $POA……
Formal Photographer $POA

We also offer an experienced venue
decorator to help with any extra
special touches you may need for the
night!
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Cocktail Party $45.00 per person
Includes room hire with all inclusions
2 hour of waiter served canapés
Add on arrival canapés - $12.00 per person
Add on dessert canapés - $12.00 per person
Please choose one station
- King Island cheese station with
homemade lavosh
- Assorted Italian breads and dips which
may include, Hummus, Babbaganoush,
- Tatziki, Semi-dried tomato and cashew,
beetroot and Danish fetta
- Mediterranean antipasto platter,
Kalamata olives, semidried tomatoes,
marinated eggplant, artichokes, grilled
zucchini and infused fetta

Our chef will delight your group with
2 cold and 6 hot canapésPlease choose from our menu

Cold
-

Pacific oysters with a freshwater
vinaigrette and wakimi
Avocado and Spanish Jamon on toasted
sough dough with Persian feta
Basil Pesto cream fill potato nests
Thai marinated beef & cucumber roulade
Petite caramelized onion and gorgonzola
tarts with micro herbs
Smoked tear drop tomato and Bocconcini
with 25 year old balsamic
Sweet potato & spinach frittata with
smoked paprika aioli
Confit Duck rice paper rolls with
Vietnamese dressing
Watermelon, Persian fetta, Apricot
and Star anise jam

Hot
- Confit pork belly and chilli jam
- Braised beef cheeks tarts with a wild
mushroom ragout
- Crispy skinned salmon with tomato relish
& watercress
- Barramundi and ginger gyoza with sweet
soy dipping sauce
- Bacon, garlic & caramelized onion filled
mushrooms
- Grilled eggplant, Bocconcini and brie filo
tarts with capsicum reduction
- Minted Pea puree shots with crispy
pancetta
- Honey soy chicken tulips & Asian salad
- Steamed prawn wontons with pickled
ginger
- Lamb and rosemary pies with pea puree
- Peking duck wonton with Thai basil
dipping sauce
- Macadamia encrusted chicken lime and
aioli
- Salt and pepper squid with lemon and
roasted garlic aioli
- Chicken satay skewers with spicy peanut
sauce
- Caramelized onion & blue cheese tarts
- Marinated lamb & yoghurt skewers
- Asian vegetable spring rolls with dipping
sauce
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Plated Dinner packages
$65.00 per person
Includes room hire with all inclusions
Plated main meal and dessert
Add on arrival canapés - $12.00 per person
Choose two meals for alternate drop
Main Course
-

-

-

-

-

Beef tenderloin, confit garlic pomme puree,
tomato flame, almond butter beans, port
wine jus
Atlantic salmon, roasted potato and spinach
salad, avocado, spanish onion and tomato
salsa, organic virgin olive vinaigrette
Lamb fillet infused with egyptian spices,
carrot puree, confit beets, green beans,
moroccan style yoghurt
Oven roasted chicken breast, prosciutto
wrapped asparagus , sweet potato puree,
honey mustard crème reduction
Pork cutlet, roasted sweet potato, sesame
green beans, apple puree & crisp crackle

Australian BBQ Buffet
$55.00 per person
Includes room hire with all inclusions
Add on arrival canapés - $12.00 per person
Add on dessert - $10.00 per person
Basket of assorted bread rolls
Cold
-

Dessert
- Lemon Meringue Pie Italian meringue & rich
lemon curd
- Apple & Rhubarb Tart Crème anglaise &
glazed strawberries
- Berry & White Chocolate Cheesecake
honeycomb dust & mint
- Rum & Raisin Chocolate Mousse cake with
King Island double cream & raspberries
- Chocolate Hazelnut Baci with Frangelico
infused chocolate sauce

Seasonal garden salad
Traditional Caesar salad
Traditional coleslaw
Tomato & marinated feta salad
with 25 yr old balsamic
Creamy potato salad

Hot
-

Beef & Honey sausages
Marinated rib fillet
Marinated chicken pieces
Jacket potatoes with sour cream
Traditional condiments
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Buffet Package $70.00 per person
Includes room hire with all inclusions
Buffet dinner of 3 salads, 2 hot meals
and carvery
Add on arrival canapés $12.00 per person

Please choose 3 salads
Marinated cold chicken pieces
Creamy potato salad
Roasted pumpkin & feta salad with balsamic
reduction
Caesar salad
Tomato & marinated feta platter
Seasonal garden salad
Greek salad
Assorted cold meat platter (Ham, salami,
pastrami)
Mediterranean pasta salad

-

Please choose one Carvery
LIncludes panache of seasonal steamed and
roasted vegetables
-

Roasted sirloin of beef
Roasted pork loin
Roasted lamb leg
Whole baked fish of the day
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Please choose 2 hot meals
-

Fillets of Barramundi encrusted with
champagne crème and kaffir lime reduction
Reef fish fillets accompanied with a mango
& chili salsa
Thai green chicken curry served with coconut
rice & poppadoms
Chicken apricot & almond hot pot served with
asparagus & toasted sesame seeds
Beef stroganoff with fettuccini and chives
Beef Bourguignon & garlic pomme puree
Braised baby lamb shanks with red wine &
garlic
Veal tortellini Carbonara with wild mushrooms,
bacon, garlic & white wine
Tempura sweet & sour pork with glass noodles

Dessert
Lemon Meringue Pie Italian meringue & rich
lemon curd
Apple & Rhubarb Tart Crème anglaise &
glazed strawberries
Berry & White Chocolate Cheesecake
honeycomb dust & mint
Rum & Raisin Chocolate Mousse cake with
King Island double cream & raspberries
Chocolate Hazelnut Baci with Frangelico
infused chocolate sauce
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North Lakes Resort Golf Club is very easy to reach just
off the Bruce Highway - a comfortable 30 minute drive
from Brisbane CBD, or 20 minutes from the airport.
And we have all the free parking you need...
From the north
Heading south on the Bruce Highway, take
the Redcliffe/Mango Hill exit and proceed
east along Anzac Avenue.
At the third set of traffic lights, turn left onto
Discovery Drive.
At the fifth roundabout, turn left onto
Bridgeport Drive, and proceed to the end,
where you will find the clubhouse and car park.

From Brisbane Airport
Leave the airport travelling along Airport Drive.
At the third roundabout, exit onto the Gateway
Motorway, northbound.
Follow signs for the Sunshine Coast to exit onto
the Bruce Highway.
Heading north on the Bruce Highway, take the
Redcliffe/Petrie exit and proceed east along
Anzac Avenue.
At the third set of traffic lights, turn left onto
Discovery Drive.
At the fifth roundabout, turn left onto
Bridgeport Drive, and proceed to the end,
where you will find the clubhouse and car park.

Booking Information
Our venue can cater up to 120 seated guests or 250
for a more casual cocktail style event.
These packages are based on 60 guests, but please
enquire with us if you have below this number as
we can tailor a package to suit your group.
We can hold a date for you for 14 days, after which
time a $200.00 deposit and signed terms and
conditions are required to secure your date.
Please ask to see out full terms and conditions
for full booking details.

From the south
Heading north on the Bruce Highway, take the
Redcliffe/Petrie exit and proceed east along
Anzac Avenue.
At the third set of traffic lights, turn left onto
Discovery Drive.
At the fifth roundabout, turn left onto
Bridgeport Drive, and proceed to the end,
where you will find the clubhouse and car park.
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