
 
So you’re thinking 

about having a party?  
 
 

Be it a birthday, engagement, work 
party, barefoot bowls, Christening, ANYTHING, the 

Broadmeadows Sporting Club has some great options 
for you.  

 
We have two rooms with parking at the door, some 

great food options and some of the cheapest bar prices 
going around. 

 
We can tailor an all-inclusive package for you that won’t 
break the bank, and the best part is you get to go home 

and we’ll clean up.   
 

You can ask us to organise a package for you or feel 
free to go through the options and choose for yourself. 

 
Call us, send an email or ring to organise 
a time to have a look at our facilities. 

 

Broadmeadows Sporting Club 
111 Sunset Boulevard, Jacana 3 

Ph: 9309 6550  
email: info@broadsport.com.au 

 

mailto:info@broadsport.com.au


 
FUNCTION INFORMATION 

FOR PRIVATE PARTIES OF 60 OR MORE 

IN SPORTS PAVILION 

 

CATERING 
 

Selection of hot finger food (6-7 pieces per head): 
 

$12 per head  Three selected items from following “Finger Food” menu 

 

Finger Food Menu 
 

 

1. Party Pies 
2. Sausage Rolls 
3. Mini Spring Rolls 
4. Mini Dim Sims 
5. Chicken Nuggets 
6. Tempura Fish Bites 

 

    

 

$15 per head Four selected items from menu 

   Three selections from “Finger Food” menu  
Plus, one selection from the “Gourmet Range”: 

 

Gourmet Finger Food Menu 
 

 

1. Marinated Chicken Wings 
2. Calamari Rings with Tartare Sauce 
3. Seasoned Wedges with Sweet Chilli Sauce 
4. Money Bags 
5. Sweet Chilli Chicken Tenders 
6. Tempura Fish Bites 

 

 

 

 

$18 per head Six selected items from menu 

   Three selections from “Finger Food” menu 

Plus three selections from the “Gourmet Range”: 
 

 

 

Prices valid to November 30, 2022 

 

 



 
Finger Food Platters 
 
All platters are designed to cater for 7-10 guests, as a guide       
 
 
1. Toasted Turkish Pita with Balsamic Vinegar and Extra Virgin Olive Oil $35.00 
 
2.      Bread and Dips - choice of 3 dips as per below    $55.00    

Guacamole, Beetroot, Spring Onion, Caviar, Eggplant, Hummus, Spicy 
Capsicum or Tatziki.  
 

                      
3.    Homemade Sandwich Platter   

Each platter has 4 fillings including a vegetarian option. $45.00  
       Available flavours: Tuna, chicken, salad, egg and lettuce & ham 
 
4.   Platter 1               $45.00 

Mini dim sims, vegetarian spring rolls, flame grilled meatballs. 
Serve 10 people.  

 
5.  Platter 2               $50.00 

Mini party pies, mini sausage rolls, and chicken breast nuggets, arancini balls  
Serve 10 people 

 
6.   Platter 3               $70.00 

Tempura battered calamari rings, prawn gyoza, fish bites, crab claws crumbed 
served with lemon mayonnaise  
Serve 10 people 

 
 

7.     Grilled Chicken Satay Skewers (35 pieces)     $120.00 
 
8.  Grilled Prawn Skewers (20 pieces)      $150.00 
 
9.  Tempura Calamari Rings (20 pieces)     $100.00 

 
 
 
 
 
 
 

 
 
 



Barefoot Bowls Packages 
 

The fee for barefoot bowls is just $10 and includes 
 A host or hosts for 2 hours  

 Initial training and guidance for first time bowlers 

 Set up and running of games.  

 All the equipment you’ll need for the day 
 

Food options for your Barefoot Bowls day are….. 
 

1. Finger Food platters from $12 per person 
 Mixed hot and/or cold finger food platters. Choose from the finger food options on page 2 

 

2. BBQ Buffet from $25 
3.  per person 

 
A range of BBQ options set up in a self-serve buffet that includes the following for every 
person booked 

 2 x sausages 

 1 x Beef Burger Pattie 

 Rasher of Bacon 

 Grilled tomato and Onions 

 A selection of sauces and gravy 
 
Included are two salads. Choose from 

 Mixed Garden Salad 

 Pasta Salad, served cold 

 Classic Potato Salad, served cold 

 Roasted Rosemary and Garlic Chat Potatoes, served warm 

 Coleslaw 
 

4. Sit Down 2-3 course meals or a Carvery are available to order as well. 
 See the next page for all of your options. 

 



For all barefoot bowls functions, drinks are available at bar prices from either 
the Bowling Pavilion of the Sports Bar. You can run a TAB, or pay as you go. 

One things for sure, the beers not only cold, but it’s the cheapest around 

 
 

Sit Down Lunch or Dinner Menu 
 
Entree                (Choice of Two) 

 

 Soups – Choose from the following: Spring Vegetable, Minestrone, Pumpkin, Potato and 
Leek served with Toasted Turkish Bread 

 Garlic Prawn (3) Spaghetti 

 Chilli Prawn (3) Spaghetti 

 Potato Gnocchi with semi dried Tomato, Rocket and Parmesan 

 Satay Chicken with Rice and Salad.  

 Grilled Fish Fillet with Fried Rice and Lemon 

 Tempura Calamari (6) or Beer Battered Flathead Fillets (2) with salad and tartar sauce 

  
 
Mains                 (Choice of Two) 

 

 Porterhouse Steak with Garlic and Rosemary infused Chat Potatoes and Seasonal 
Vegetables with a Red Wine Sauce 

 Crispy Skin Chicken Breast served with Bacon, Beans, and Tomato Cassoulet 

 Chicken Schnitzel or Parmagiana with Chips and Salad 

 Crispy Skin Seasonal Fish Fillet served with Parsley and Garlic crushed Potatoes with a 
Tomato, Red Onion, Olive and Lemon Salsa 

 Mediterranean Risotto with Herbs and Parmesan in a Tomato base 
 
Dessert                (Choice of Two) 
  

 Homemade Sticky Date Pudding with Butterscotch sauce. 

 Seasonal Fruit Salad with Brandy Custard. 

 Pavlova Stack with Mixed Berry Compot and Vanilla Cream. 

 Chef’s selection of Cakes and Tarts with flavoured Coolis. 

 Ice cream with Chocolate, Banana, Caramel or Strawberry toppings. 
 
Kids Menu -$15 per person with free dessert 
 
 Selection of soups as per above. 

 
Chicken nuggets (5), Calamari rings (5), Battered Flathead Fillets (2), Grilled Chicken 
Tenderloins (3), Crumbed Half Chicken Schnitzel.  All served with chips. 

 
Two Courses (entre & main) for $40 per person 

Three course for $55 per person 
Served on a 50/50 basis  

 



Buffet Menu 

Prices are per tray and serve approximately 10 - 12 guests 

All meals are served in heated Classic Silver Chaffing Dishes. 

Chicken Wings Glazed in Oriental Sauce served with Rice Noodles   $85.00 

Roast Beef          $150.00 

Roast Lamb          Market Price 

Roast Pork with Crackling        $150.00 

Roast Chicken with Smashed Potato -5 Chickens     $150.00 

Roast Turkey with Root Vegetables       $165.00 

A Tray of Beef or Chicken Curry and a tray of Steamed Rice    $80.00 

The Chefs can cook the Curry to your desired spice level, Mild, Medium or Ouch! 

 

Beef Lasagne          $100.00 

Chicken Stir-fry with Noodles and Asian Vegetables     $130.00  

BBQ Pork Stir-Fry with Noodles and Asian Vegetables    $130.00 

Garlic or Chilli Prawns with Pasta or Rice      $220.00 

Carbonara Sauce with Pasta        $100.00 

Roasted Vegetables         $80.00 

Rosemary and Garlic Infused Roasted Chat Potatoes     $60.00 

 

Possible Additional Costs 
 
Room Hire is $500 for non-members and $450 for members of the Broadmeadows Sporting 
Club. It includes all staff, including security, tablecloths and serviettes, tea and coffee 
making facilities for all guests for a 5 hour period.  
 
For functions that do not require Security, the Room Hire Fee will be $300 for non-members 
and $250 for members. The requirement of Security is at the sole discretion of the 
Broadmeadows Sporting Club Management and is in accordance with Victorian Liquor 
Licencing Laws & regulations. 
 
Functions on Sundays and Public Holidays will be charged an additional 15% to cover the 
additional wage costs. 
 

FAQ’s 
 
Q. What are the two function rooms you have?  
A. The Whitlam Room is a level down from the Sports Bar and can hold about 50 guests for 
finger food style party or 40 for a sit down dinner. It has access and parking at the door with toilet 
facilities up a short flight of stairs. 
 



The Bowling Pavilion is opposite the bowling green, just south of the main building and has its 
own car park at the door. It holds up to 90 patrons for a finger food style function and can seat up 
to 80 guests as well. 
 
Q. What are the bar prices and can I run a Bar tab? 
A. We have a wide range of stubbies of beer, soft drinks and wines. There are also can of pre 
mixed drinks as well as Spirits and Liqueurs. Guests can pay for their drinks as they go or you can 
run a TAB with a set limit so you don’t break the budget. 


