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Introduction 

The facilities at Club Bondi Junction are perfect for any style event, ranging from small to medium sized 
meetings, corporate launches, through to a fully staged audio and visual production for 300. We can 
tailor any size package, giving you, the client, full control over your function. Your complete satisfaction 
is our primary goal. 

Combine all of these factors with our convenient location — situated in the heart of Bondi Junction and 
only 5 kilometres from the Sydney CBD, we have earned a reputation for professionalism, style and 
service. 

Facilities  

Club Bondi Junction (located in Gray Street, Bondi Junction) can host a wide and varied range of function 
options. From birthday or anniversary parties, social and corporate occasions, our range of function 
rooms are suitable for between 10 to 300 guests and can accommodate your every desire. 

From the intimacy of the Tom Westwood Room; the corporate Bill Johnson room to the spectacularly 
spacious Auditorium, Club Bondi Junction is the perfect setting for your next event. We have a complete 
range of all inclusive packages as well as being able to design something to suit your particular 
requirements. 

Our professional function team is able to assist you with all aspects of your event to make it a 
memorable success. 

Business Functions 

 

Club Bondi Junction can cater to all of them individually and can tailor any package to meet businesses of 
all sizes!  Whatever your requirements for your business organisation we can tailor a personal package to 
suit.  Our Conference and Function Rooms range in seating from a small interview, to a medium event of 
around 120 through to grand scale conferences of 300.  

Our standard function room hire includes whiteboard, over-head projector, lectern and iced water. For a 
more professional, high impact event we offer the additional latest technology, including computer 
video projector, laptop computer, audio/visual system and a full range of business services including 
photocopying, fax and scanning facilities. 

A diverse range of menus are available to suit or alternatively, you and your guests may access our Gray 
Street Brassiere for an individual selection. 
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Hire Rates & Specifications
 

Day Rates 

Venue Day Rate 

Tom Westwood Room  $250.00 

Bill Johnson Room $350.00 

Auditorium $500.00 

Roof Top ‘The Deck’ $350.00 

PLEASE NOTE: all prices are GST inclusive (10%) and are subject to change without notice.  

Guest Capacities

 

Venue  Theatre 
Seating 

Classroom 
Seating 

Cocktail Board Room 

Tom 
Westwood 
Room 

25 20 30 20 

Bill Johnson 
Room 

100 50 140 - 

Auditorium 300 150 350 - 

Roof Top     
‘The Deck’ 

60 - 80  

Times

 

Use and hire of all Function and Conference Rooms are: 

• 9.00am -   5.30pm -  Full Rate  

Alternative time arrangements to the above-mentioned can be organised subject to the operational 
requirements of Club Bondi Junction. 
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Sydney Fine Catering Packages
 

 

Gray St Brasserie is a perfect place for a fabulous family meal, a piping hot roast or a quick meal on the 
run. Enjoy innovative International and Australian cuisine where traditional dishes have been 
rejuvenated to showcase a wonderful assortment of flavours. Gray St Brasserie offer an affordable 
variety of menu options to enjoy the freshest food and experience exceptional personalised service. 

A fabulous array of desserts and delights await at Gray St Brasserie Coffee Shop. For our coffee lovers the 
Coffee shop is open 7 days a week from 10.00am. Perfect for business buffet luncheons or corporate 
functions, Gray St Brasserie is the place to relax over a sumptuous a la carte meal.                     

 
 
 

Sandwich Menus 
 
Gourmet Sandwich menu 1 

$8.50 per person  

Cheese with Pineapple and Mixed Salad 
Red Salmon, Red Onion and Mayonaise 
Leg Ham with Sweet Mustard Pickle 
Chicken & Avocado with Mayonaise 
 Egg and Tomato with Cucumber  

 

Gourmet Sandwich Menu 2 

$14.50 per person  

Smoked Salmon, Red Onion, Chives & Cream Cheese 
Char-grilled Chicken with Guacamole 
Beef with Tomato Salsa 
Curried Egg with Cucumber Salad 
Cheese, Pineapple and Mixed Salad 
Seasonal Fruit platters 
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COCKTAIL MENU 
  
MENU 1 
 
$12.50 per person – Five varieties  
 
$16.50 per person – Eight varieties 
 
Tray Service - $2.00 extra per person 
 
       
 

Crudites & Dips (4pcs) 

Assorted Finger Sandwiches ( 2pcs) 

Seasoned Potato Wedges with Sweet Chilli & Sour Cream (6pcs) 

Chicken Satay Skewers (2pc) 

Sausage Rolls (2pcs) 

Vegetable Samosa (3pcs) 

Mini Spring Rolls (3pcs) 

Spinach & Ricotta Filo Triangle (2pcs) 

Mini Meat Pies (2pcs) 

Dim Sims (2pcs) 

Crumbed Calamari Rings (3pcs) 

Fish Cocktails (2pcs) 

Fried Chicken Wings (2pcs)  
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MENU 2 
 
$16.50 per person – Five varieties  
 
$23.50 per person– Eight varieties 
 
Tray Service - $2.00 extra per person 
 ___     
 
Cold Canapes 

Tomato Bruchetta (2pcs) 

Smoked Salmon with Sour Cream (2pcs) 

Roast Beef with Cucumber (3pcs) 

Thai Chicken Salsa on Crusty Bread (2pcs) 

Leg Ham & Rockmelon (2pcs) 

Prawn & Avocado (2pcs) 

Spicy Cream Cheese & Chives (2pcs) 

 

Hot Canapes 

Crumbed King Prawns (2pcs) 

Mini Quiches (2pcs) 

Chicken wrapped with Bacon (2pcs) 

Coconut Crumbed Chicken Strips (2pcs) 

Mini Beef Kebabs (2pcs) 

Malaysian Chicken Satay Sticks (2pcs) 

Fried Wontons (3pcs) 

Steamed Dim Sim (2pcs) 

Salt n’Pepper Squid (3pcs) 
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FORMAL SET MENU 

TWO COURSE MENU 

$28.00 per person 
Choose any 2 of each course to be served alternatively 
 
THREE COURSE MENU 
 
$36.00 per person 
Choose any 2 of each course to be served alternatively 
 
Soup 

Country Style Pumpkin 
Cream of Mushroom 
Potato & Leek  
Tomato & Basil 
Chicken & Sweet Corn 

 
Cold Entrees 

Caesar Salad 
Thai Chicken Salad 
King Prawns Cocktail 
King Prawns with Waldof Salad 
Leg Ham & Melon with Cranberry sauce 
Bocconcini and Oven Roasted Tomato with Basil Vinaigrette  
Salad of Rare Roasted Beef with Honey Mustard Dressing  

 
Hot Entrees 

Tortellini Boscaiola 
Chicken and Mushroom with Pastry Lid 
Crumbed Camembert on Raspberry dressing 
Tandoori Chicken Tenderloin with Minted Yoghurt and Rice  
Crumbed Calamari Rings with Tartare Sauce 
Chilli King Prawn Risotto 
 

Main Courses 
Provencal Chicken on Mushroom risotto & Semi dried 
Tomato, Tarragon Sauce 
 
Lamb Rump with English Spinach and Kumera puree 

 
New York Steak with Fried New Potatoes, Seasonal 
Vegetables and Mushroom sauce 
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Grilled Snapper Fillet with Guacamole and Melted Cheese, 
Served with Steamed Vegetables 
 
Roasted Lemon Thyme Chicken with grilled Bacon, 
Sweet Potato Mash and Green vegetables 
 
Grilled Chicken Breast and Prawns with Cheese Sauce 
 
Grilled Atlantic Salmon fillets on Creamy Mash and Lemon 
Butter sauce 
 
Grilled Barramundi fillets on Steamed rice, Vegetables, 
Ginger Soy sauce & Fresh Coriander 
 
Salt n’ Pepper Pork Chops with Fried Potatoes 
And Salad 
 
Pan Fried Veal Medallions with Mushroom Sauce 
Served with Roasted Potatoes and Vegetables 
 
Oven Roasted Tender Scotch Fillet 
with Mustard Crust 
Served with Vegetables 

 
    DESSERTS 
 

Mud Cake, Chocolate sauce 

Lemon Meringue Pie 

Dutch Apple Pie with Fresh cream 

Chocolate Profiterole filled with custard 

Chocolate Cherry Slice 

Chocolate Truffle Torte 

Pavlova with Passionfruit 

Black Forest Cake 

Tiramisu 

Pancakes with Orange Sauce 

Fruit Platter 
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BUFFET MENUS 
 
BUFFET MENU 1 
 
$23.90 per person 

 
Salad Bar 

Garden Salad 
Tuna and Bean Sprout Salad 
Teriyake Chicken Salad  
 
Sesame Seed Dressing 

 
Hot Starter 

Spring Rolls 
Fried Dim Sim 

 
Mains  

Satay Chicken 
Sweet n’ Sour Pork 
Fish and Vegetables in Oyster Sauce 
Mongolian Beef 
Fried Rice 

 
Dessert 

Assortment of Gateaux  
 
Tea & Coffee 

 
 

BUFFET MENU 2 
 
$23.90 per person 

Salad Bar 
Coleslaw Salad 
Beetroot Salad 
Pasta Salad with Pesto 
Garden Salad 
 
Thousand Island Dressing 
 
Assortment of Gourmet Rolls 
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Mains  
Mustard Crusted Roast Beef and Jus 
Roast Pork with Apple Sauce and Jus 
Roast Leg of Lamb with Mint Sauce 
Roast Potatoes and Pumpkin 
Medley of Vegetables 

 
Dessert 

Assortment of Gateaux  
 
Tea & Coffee 

 
 

BUFFET MENU 3  
 
$24.90 per person 

Salad Bar 
 

Creamy Potato Salad  
Coleslaw Salad 
Pasta Salad 
Garden Salad 
 
Thousand Island Dressing 
 
Assortment of Gourmet Rolls 

 
Mains (Australian) 
 

Roast Beef and Gravy 
Grilled Fish, Lemon Butter Sauce 
Vegetable Medley 

 
Mains (Chinese) 
 

Satay Chicken 
Sweet n’Sour Pork 
Fried Rice 

 
Dessert 

Assortment of Gateaux  
 
Tea & Coffee 
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BUFFET MENU 4  
 
$26.90 per person 

Cold Stater 

Cooked King Prawns 
Lemon Wedges 
 

Salad Bar 
 

Creamy Potato Salad  
Coleslaw Salad 
Pasta Salad 
Garden Salad 
Thousand Island Dressing 
 
Assortment of Gourmet Rolls 

 
 
Mains (Australian) 
 

Crumbed Fish Goujons 
Grilled Chicken Breast with Mushroom Sauce 
Vegetable Medley 

 
Mains (Chinese) 
 

Seafood and Vegetables in Oyster Sauce 
Mongolian Beef  
Fried Rice 

 
Dessert 

Assortment of Gateaux  
 
Tea & Coffee 
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BUFFET MENU 5  
 
$39.90 per person 
 
Cold Starter 

Freshly Baked Crusty Bread Rolls with Butter 

Sydney Rock Oysters 

Freshly cooked King Prawns with Lemon and Cocktail Sauce  

Marinated Green Lipped Mussels with Tomato and Balsamic Oil 

Baked Roma Tomatoes with Balsamic Vinegar and Olive Oil 

Smoked Salmon with Capers and Spanish Onion  

Assortment of Cold Meats with Mixed Relishes 

Grilled Zucchini marinated in Garlic and Fresh Herbs 

Grilled Mushrooms marinated in Virgin Olive Oil and Balsamic Vinegar 

Assorted Condiments and House Dressings  
 
Hot Entrée 
 

Spring Rolls 
Fried Dim Sim 
 

Mains 

Veal in Creamy Mushroom Sauce 

Grilled Fish and Prawns in Lemon Butter Sauce 

Penne Pasta with Olive in Spicy Napolitane Sauce  

 
Mains (Chinese) 
 

Satay Chicken 
Sweet n’Sour Pork 
Fried Rice 

 
Desserts 
 

Apple Crumble 

New York Baked Cheesecake 

Chocolate Mud Cake 

Seasonal Fruit Salad 
 
Tea & Coffee  
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Budget Set Menus 
 
Select not more than 2 menu items from Entrée, Mains and Dessert  
for a minimum booking of 30 people or more.  
Served Alternately 
 
Set Menu 1 
 
 $27.50 per person  

Entree 
King Prawn Cocktail 
Crumbed Chicken, Mango Chutney 
Cream of Mushroom soup 

 
Mains 

Grilled Chicken Breast, Spinach Cream 
Mustard crusted Roast Beef with Red Wine jus 
Roast Pork with Apple Sauce and Demi Glace 
 (All main meals are served with potato and vegetables) 

 
Dessert 

Passionfruit Pavlova 
Fruit Salad with Whipped cream 
Dutch Apple Pie 
 
Self-served Coffee and Tea 

  
Set Menu 2 
 
$28.50 per person  
 
Entrée 

Tortellini Boscaiola 
Ham & Melon Salad with Cranberry sauce 
Crumbed Calamari Rings with Aioli 

Mains 
Rump Steak with Peppercorn Sauce 
Grilled Chicken Breast with Onion Sauce 
Grilled Barramundi with Lemon Butter sauce 
(All main meals are served with potato and vegetables) 

Dessert 
Black forest Cake 
Baked Cheese Cake 
Lemon Meringue Pie 
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Self-served Coffee and Tea 
Set Menu 3 
 
 $27.50 per person  

Entree 
Spring rolls 
Steamed Dim Sim 

 
Mains 

Sweet & Sour Pork 
Chicken & Vegetables in Oyster Sauce 
 (All main meals are served Fried Rice) 

 
Dessert 

Fruit Salad with Whipped Cream 
 
Self-served Coffee and Tea 

  
 
Set Menu 4 
 
$28.50 per person  
 
Entrée 

Prawn Cocktail 
Mixed Entree 

 
Mains 

Mongolian Beef 
Satay Chicken with Vegetables  
(All main meals are served with Fried Rice) 

 
Dessert 

Fruit Salad with Whipped Cream 
 
Self-served Coffee and Tea 
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Booking Conditions 

 

Terms for Use and Hire 

1. Confirmation of your booking, together with a 50% deposit for room hire and security (if 
required) must be paid at the time of booking. Sydney Fine Catering requires a 20% deposit for 
all food options. 

2. To confirm your booking a signed copy of the terms and conditions must be given to Club Bondi 
Junction along with the initial deposit. Please note that all restrictions and conditions of entry 
to the club remain and must be followed at all times, if you would like further clarification on 
these matters then please see the Functions Coordinator. 

3. Full payment is required five (5) days from the date of your function with numbers able to 
increase but not decrease.  

4. Security: Various functions will require security, as a rule security is booked at 1 guard per 50 
people, minimum 4hrs @$38.00 per hour, however prices and conditions are subject to change 
without notice. Eg: Public Holidays. If Club Bondi Junction believes that a function will adversely 
affect the operations, security or reputation of our establishment, we reserve the right to 
cancel the function without liability. 

5. Final payment: Consumption drinks and any other charges are to be paid in full on completion 
of the function.  

6. Every endeavour is made to maintain prices as printed, however prices are subject to change 
without notice.  

7. Club Bondi Junction accepts cash or bank cheques as payment, credit cards are accepted for 
deposit and final payments.  

8. Start and Finish Times: The patron agrees to begin the function at the scheduled time and 
agrees to have the guests and other persons vacate the designated function space at the 
agreed completion time.   

9. Labour Charge of $20.00 per staff member, per half-hour, will apply from the completion of 
patron's beverage package. During this time, beverage will be charged on a consumption or 
cash basis with final payment at the conclusion of the function.  

10. Club Bondi Junction is fully licensed and has a delightful range of appealing menus to suit all 
occasions and budgets. Club Bondi Junction policy does not allow food or beverage to be 
brought on/off the premises for consumption. Menus are subject to change according to 
seasonal product availability.  

11. Responsibility and Insurance for the loss or damage to any property left at Club Bondi Junction 
prior, during or after the function is accepted by functions organisers.  
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12. Damage to Club Property: Organisers are financially responsible for any damage sustained to 
Club property during functions and exhibitions. Use of walls for display materials is not 
permitted.  

13. All prices quoted are inclusive of GST.  

14. Surcharge Levy: An additional surcharge of 10% of total costs will be incurred on all Public 
Holidays and Sundays.  

15. Cancellation: In the event of cancellation:  

 Notice of less than three (3) clear months prior to your function, your deposit paid, less a 
cancellation fee of $200 will be refunded.  

 Notice of three (3) months or more, prior to your function, deposit paid, less a cancellation 
fee of $100.00 will be refunded.  

 In the event of any form of entertainment or services having been booked by the Club Bondi 
Junction for the function, the full charge for these services may be incurred.  

16. RSA Policy: Club Bondi Junction reserve the right to cease supply of liquor if we feel the client 
or guest appears to have exceeded safe consumption levels and are showing signs of 
intoxication. Any person asked to leave must do so immediately or face fines under the liquor 
act. Persons under the age of eighteen (18) years are not permitted to consume alcohol on Club 
Bondi Junction premises. 

17. Privacy Policy: Club Bondi Junction is subject to the provisions of the Privacy Act 1988. Any 
information supplied by you is used in accordance with the Clubs Privacy Policy. A copy of 
which is available upon request.  
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These conditions cannot be altered or varied without written consent of Club Bondi 
Junction 
 
 
I / We have read and accept the foregoing conditions. 
 
 
 
 
 
Date of Function 
 
 
 
 
Start Time:     Finish Time: 
 
 
 
Function Co-ordinator 
 
 
 
 
Contact Details 
 
 
 
 
 
 
 
Function Requirements 
 
                         
 
 
 
 
 
 
Room/Security Deposit 
 
 
 
 
Additional Details 
 
 
 
 
 
 
Signature 
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