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CSi Club Southport is a multi faceted function venue, and the %ﬂ/h@t&bﬂ for your next event!

We would love to accommodate your next function, whether it's a small gathering,
large party or corporate event. From morning meetings and cocktail parties, to set
menu dinner functions, we have a package to suit every need and budget.

Conveniently located in the heart of Southport, we offer over 200 free car park
spaces and are within walking distance of public transport locations and local
accommodations. CSi Club Southport is the perfect choice for a casual gathering
or a formal occasion. Our friendly and professional team are committed to making
any occasion a great success by providing excellent facilities and flexible options.

Feel free to talk to us about any special requests that you may have and we will do
our best to accommodate.

Kind regards,

CSi Club Southport Functions Team
functions@clubsouthport.com.au

154a Scarborough St
SOUTHPORT QLD 4214



Alternalte D/op Folate

- Two course $55 per person - Three course $65 per person

Includes: Fresh bread roll with butter

Entree

BRUSCHETTA (VEGETARIAN)

Freshly diced tomato, basil, Spanish onion, garlic,
sundried tomatoes, olive oil, shaved parmesan
cheese and balsamic glaze on Turkish bread.

LEMON PEPPER CALAMARI (GLUTEN FREE)
Served with garlic aioli and charred lemon.

PRAWN AND AVOCADO (GLUTEN FREE)
Fresh peeled prawns, avocado, baby rocket,
lemon wedge and cocktail sauce.

GRILLED HALOUMI STACK

(GLUTEN FREE & VEGETARIAN)

With roasted red capsicum, baby rocket and
balsamic glaze.

PUMPKIN ARANCINI (GLUTEN FREE & VEGAN)
Served with snow pea sprouts and salsa Verde.

Meirs

FILLET MIGNON (GLUTEN FREE)

Cooked medium served with potato gratin,
asparagus, baby carrots, sweet potato crisps and
red wine reduction.

CRISPY SKIN SALMON

Served with sweet potato mash, broccolini,
roasted cherry tomatoes, charred lemon and
lemon butter sauce.

PROSCIUTTO WRAPPED CHICKEN
Served with basil infused mash, green beans and
creamy mushroom sauce.

CRISPY PORK BELLY (GLUTEN FREE)
Served with roasted potato, broccolini, apple
crisps and red currant reduction.

SPINACH & RICOTTA TORTELLINI
(VEGETARIAN)

Tender, hand-crafted tortellini filled with a
delicate blend of creamy ricotta cheese and
vibrant spinach. Perfect balance of flavors,
encapsulated in thin, perfectly cooked pasta.

Calering

Dessert

RASPBERRY WHITE CHOCOLATE CHEESE CAKE
(GLUTEN FREE)
Served with berry compote and Chantilly cream.

MISSISSIPPI MUD CAKE
Served with vanilla ice cream

RED VELVET TORTE
Served with Mascarpone
cream

EATON MESS
Smashed meringues,
berry coulis, fresh
seasonal fruit served in
individual jars.




Alternate Drep Breakfast

- Two course $30 per person

Includes: Tea, coffee and water station

Entree

BIRCHER MUESLI JARS

Jars of rolled oats served with diced apple, berries,
mixed nuts and pepita seeds topped with Greek
yoghurt and apple juice.

CSI POWER POTS
Pots of coconut milk soaked chia seeds topped
with Greek yoghurt, mixed nuts and fresh berries.

AGAI BOWL
Bowl of Acai topped with toasted granola,
seasonal fruit and shaved coconut.

Meirs

EGGS BENEDICT
Vienna toast topped with bacon, spinach, a
poached egg and bearnaise sauce.

SMASHED AVO

Smashed avocado on Vienna toast with beetroot
hummus, fried chickpeas, fetta, lemon and
balsamic reduction with a poached egg.




érazilg Jable

- $450 - suitable starter for 60 people.

Visually appealing, assortment of cold foods and a great option for your
guests to help themselves.

Fresh seasonal ingredients with a range of colours and textures creatively
arranged on a table.

A selection of cheeses, cured meats, fresh fruits, dried fruits, nuts, pate, dips,
olives, crackers and bread sticks.




Canapes

$36 per person - up to 6 options

Cloose 3

CAULIFLOWER POPCORN

DEVIL CHICKEN WINGS
With blue cheese

PANKO PRAWN CUTLETS
With chipotle mayonnaise

PUMPKIN ARANCINI BALLS
With Napoli sauce

VEGETABLE SPRING ROLLS

BRUSCHETTA

Danish fetta, diced cherry tomatoes,
onion, and fresh basil with a balsamic
dressing

ASSORTED SUSHI
Smoked salmon, crispy chicken, spicy
tuna and vegetable tempura.

Choose 3

SMOKED SALMON
With dill cream cheese bruschetta on
toasted spinach bread

LAMB KOFTA
With tzatziki sauce

DUCK SPRING ROLLS
MINI BRIOCHE HALOUMI SLIDER

BEEF MEATBALL
With a spicy Napoli sauce

PULLED PORK BAO BUN

CHICKEN TIKKA SKEWER
With peri sauce




Folatters

- Serve 8-10 and are priced per platter

MIXED HOT PASTRIES | $90
Mini gourmet meat pies, sausage rolls,
mini quiches and spinach & fetta rolls.

MIXED SEAFOODS | $100

Prawn twisters, salt & pepper calamari
and fish bites with crispy fries and
tartare dipping sauce.

ASIAN | $100
Mini spring rolls, mini samosas, dim
sims, money bags and prawn twisters.

GUA BAO BUN | $100 (GLUTEN FREE)
Steam bao bun filled with Asian

style salad mix, BBQ pulled pork and
sesame seed.

MINI BRIOCHE SLIDER | $110
Wagyu beef, chicken schnitzel and
Haloumi sliders on a brioche bun.

MIXED BBQ | $100 (GLUTEN FREE)
Chicken & beef skewers and meatballs
& chicken wings in spicy sauce.

CHARCUTERIE | $160

Prepared meats, dip, paté, four
Australian cheeses, dried fruit, mixed
nuts, fresh fruit and crackers.

MIXED SANDWICHES | $100
Wraps & sandwiches including
vegetarian options.

FRESH FRUIT | $120
Fresh seasonal fruit.

SWEET TREATS TOWER | $100
Chef’s choice of bite size cakes,
macaroons, mini tarts, and assorted
biscuits.




Morning Jea Flatlers

- Serve 18-20 and are priced per platter

MINI HAM & CHEESE CROISSANTS | $90
Lightly toasted ham & cheese croissants.

MINI DANISH PASTRIES | $100
Variety of pain av raisin, strawberry strudel, apricot strudel and apple lattice.

FRESH FRUIT | $120
Fresh seasonal fruit.

SANDWICHES $100
Assortment of vegetarian, chicken, egg, and ham sandwiches.

SAVOURY PASTRIES $90
Assortment of sausage rolls, party pies, mini quiches, and spinach & ricotta mini
rolls.

SWEET TREAT TOWER $100
Chef’s choice of bite size cakes, macaroons, mini tarts, and assorted biscuits.

SWEET & SAVOURY COMBINED $140
Assortment of Danish pastries, bite size cakes, macaroons, mini tarts, sausage rolls,
party pies, and mini quiches.




/ia/zﬁany Pacéaye

« Minimum 10 kids | from $25 per head

- Exclusive use of our alfresco dining area and kids playgrounds from 9:30am - 11:30am
- Party Host for 1 hour

KIDS CATERING

- Nugget & chips with a pop top juice

- Fish & chips with a pop top juice

- Cheeseburger & chips with a pop top juice

ADULTS PLATTERS - must be ordered with kids meals
- Fresh Fruit $120

- Sandwiches $110

- Party pies and sausage rolls $100

Available Saturday or Sunday only - Chat to our team for more info




Celebralion of Life

- From $350 | Suitable up to 50 people

- Exclusive use of a section of the Entertainment Lounge or Bistro for up to 4 hours

- Staff to service your event

- Tea, coffee and water station

- Your choice of table linen (black or white)
- Plus your choice of catering option

Available Monday to Friday - Chat to our team for more info




Drinks

BAR TAB

Select the beverages you would like available on the bar tab and a dollar limit of
your choice. Our team will provide wristbands for your guests and inform you when
the limit of the bar tab has been reached.

CASH BAR
Your guests can purchase their beverages individually from the bar.

TEA, COFFEE & WATER STATION
$3.50 per person




Styling

LINEN

Black or white cloth linen is available for hire.

A minimum of 14 days notice must be provided.
From $5 per cloth.

CHAIR COVERS

White chair covers are available for hire.

A minimum of 14 days notice must be provided.
$2.50 each.

SILVER LANTERN
$10 per 50cm silver lantern includes:
- Battery operated tea light candle or string of fairy lights

SIGNAGE EASEL
Black or white available
$20 each.

WHITE MESH CIRCLE BACKDROP
$50 each.

STOCKED ROSE FOUNTAIN
From $1,000.




FACs

CAKEAGE

All externally purchased celebratory cakes brought on to the Venue are subject to a
$20 cakeage cost. This fee covers the costs of our staff to cut the cake, serviettes and
washing of plates and cutlery.

21ST BIRTHDAYS
Due to Liquor Licensing laws, all 21st Birthdays must be held in our Function Room
and are subject to a Security fee of $50 per hour for a minimum of 4 hours.

NOISE RESTRICTIONS

All music must remain under 90dB from 10am - 10pm.

From 10pm - midnight, the limit is 80dB.

No additional music can be played whilst our in venue live entertainment is on.

CHILDREN'S ENTERTAINER

You are welcome to hire your own kids entertainer for your child’s party (face painter,
cosplay etc) however they must supply their own Public Liability insurance no later
than seven (7) days prior to your event. Please be prepared for children outside of
your party asking to participate.

KIDZ ZONE
We are a family friendly club and our Kidz Zone is a shared space. Other children
outside of your party could be within the Kidz Zone during trading hours.




CONFIRMATION OF FUNCTION

A signed copy of the Terms and Conditions form along with the
nominated deposit is required within seven (7) days in order to secure the
booking. Failure to do so may result in the cancellation of your booking
without prior notice.

DEPOSIT
- Full Venue Hire must be paid to secure your event.

FINAL DETAILS

Your choice of catering, room set up and times must be confirmed with
our functions team no less than fourteen (14) days prior to the event.
Please notify the Club of any dietary requirements or allergies. No food
or beverages are to be bought onto the Club premises, with the only
exception being a celebratory cake.

PAYMENT
Final payments must be paid in full seven (7) days prior to event date.

CANCELLATION POLICY

Notice must be received in writing to the CSi Club Southport no later than
thirty (30) days prior to the event date for a refund to occur. All refunds
are subject to an Administration fee of $100 taken off for processing.

No refund will be given for event cancellations during the months of
November and December due to increased demand.

MUSIC & ENTERTAINMENT

We have an in house music system available, however if you wish to play
your own playlist or slide show please discuss further with our function
team regarding compatibility with our audio-visual system. Noise
restrictions apply.

OUTSIDE FOOD & DRINK

For licensing purposes, only food and drinks supplied by the club may be
consumed on premise. No external supply allowed, the only exception is a
celebratory cake.

Jerms & Conditiorns

ENTRY TO THE CLUB
All attendees under 25 years of age must provide government issued
photo ID upon request.

CONFETTI
No confetti or scatter glitter at any time.

PROPERTY DAMAGE

Organisers will be financially responsible for any damages or loss to the
Club caused by attendees of the function. CSi Club Southport will not
accept responsibility for any damage, loss or injury before, during or after
the event. All gifts, decorations and personal items are to be collected on
the conclusion of your function unless previously agreed upon.

SECURITY

Functions of 50 people or more may incur an additional cost to cover
security requirements. Security costs will be charged at $50 per hour for a
minimum of 4 hours.

MINORS

CSi Club Southport must be made aware of minors who are attending
a function. It is Club policy that minors are allowed to attend a function
until 10pm in the function areas. Minors must be accompanied by their
parent or guardian at all times.

RESPONSIBLE SERVICE OF ALCOHOL

All guests are to adhere to the current laws of the Liquor Act 1992. CSi
Club Southport supports the responsible service of alcohol. Management
reserves the right to exclude or remove any person from a function in
accordé‘hc_:_e with the;i'_"rq_tzlor Control Act of Queensland.

AGREEMENT |
CSi Club Southport reserves the right to cancel any booking if
management deems organisers are not actively showing a duty of care.
Asigned copy#f this Agreement is required.on confirmation of booking.
Forassistance with- YOUL- booking;.contatt our funct|ons team via ema|l
functions@clubsouthport.com.au ¥
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