
FUNCTIONS



SPACES
F U N C T I O N  R O O M

Room Hire Charge $300 (Wakes $200)
Duration 4hrs - latest finish is 11pm
Capacity

Stand 140 pax
Sit 90 pax (tables of 10) OR 84 pax (tables of 12)

A M E T H Y S T  A R E A
Hire Charge $50 (Half Room) $100 (Whole Room)
Monday to Thursday only
Capacity

Half Room 40
Full Room 60

M A I N  L O U N G E
Hire Charge $100 
Capacity 50

Deposit Required | Room hire for all areas above is for 4 hours with 11.00pm as the latest finish
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PLATTERS
A N T I P A S T O  $ 1 5 0

Grilled chorizo, marinated olives, semi-dried tomatoes, cornichon, salami, prosciutto, fetta and crackers 
(GF AVAILABLE)

A R A N C I N I  $ 9 0
Chef's selection - Two varieties

(VEGETARIAN AVAILABLE)

A S S O R T E D  S A N D W I C H E S  $ 1 1 0
Chef's selection of fresh made assorted sandwiches

A S S O R T E D  W R A P S  $ 1 1 0
Chef's selection of fresh made assorted wraps

H O T  P L A T T E R  $ 1 2 0
Party pies, sausage rolls, spring rolls & mixed quiches

S L I D E R S  $ 1 3 0
Chef's selection - Two varieties

S K E W E R S  $ 1 3 0
Chef's selection - Two varieties

F R I E D  S E A F O O D  $ 1 3 0
Battered fish, spiced squid & tempura battered prawns with lemon & tartar

D E S S E R T  P L A T T E R  $ 1 2 0
Assorted mini dessert slices

F R I E D  C H I C K E N  W I N G S  $ 1 1 0
Crispy fried chicken wings with a variety of dipping sauces

C H E E S E  P L A T T E R  $ 1 5 0
Brie, camembert, blue, cheddar, fresh grapes, strawberries, quince paste,  crackers & mixed nuts

(GF AVAILABLE)

F R U I T  P L A T T E R  ( G F  &  V )  $ 1 1 0
Chef's selection of sliced seasonal fruit

S C O N E S  W I T H  J A M  &  C R E A M  $ 7 0
Fresh scones served with a variety of jams & fresh cream

F I S H  P I E C E S  $ 1 1 0

C H I C K E N  N U G G E T S  $ 1 0 0

H O T  C H I P S  ( G F )  $ 5 0

Each platter serves approximately 10 guests & placed on a buffet style table. Waiter service is additional. Platters
are subject to seasonal availability. Platter choice is not guaranteed until confirmed Functions contact.
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SIT DOWN
2  C O U R S E  $ 6 0  P E R  P E R S O N
3  C O U R S E  $ 7 5  P E R  P E R S O N

Pavlova, Chantilly Cream, Mixed Berry & Passionfruit

Warm Apple Crumble, Vanilla Custard & Ice Cream 

Rich Chocolate Mud Cake Covered in Chocolate Ganache & Ice Cream 

Sticky Date Pudding with Butterscotch Sauce & Vanilla Ice Cream

Exclusive use of Function Bar = Additional $150 for 1 Bar Staff
Kids Meals selected off Indulge Dining Menu

E N T R E E

BBQ Pork Belly Bites with Asian Style Slaw, Aioli, Crispy Onions & Sesame Seeds

Flash Fried Salt & Pepper Squid, Parmesan & Rocket Salad, Lemon & Aioli 

Teriyaki Beef Salad, Mixed Leaf, Tomato, Shallots, Carrot, Roasted Peanuts, Lime & Coriander Dressing 

Panko Crumbed Soft Shell Crab with Fennel Remoulade, Lemon & Aioli 

Pumpkin & Goats’ Cheese Arancini, Truffle Cauliflower Puree, Snow Pea Tendrils 

Grilled Lamb Souvlaki, Spiced Cous Cous Salad, Mint Yoghurt Dressing

M A I N

Chicken Supreme with Sweet Potato Puree, Broccolini & Chicken Jus

Pan Seared Atlantic Salmon Filled with Saffron Mash, Snow Peas & Herb Hollandaise

Surf & Turf. Chargrilled Vale Scotch Fillets 250gm with Crispy Chats, Seasonal Vegetables and Garlic & Prawn Topper

Spinach & Ricotta Ravioli with Creamy Basil Pesto Sauce Topped with Pine Nuts & Parmesan 

Slow Cooked Beef Cheek, Mash Potato, Green Beans, Red Wine Jus & Gremolata

Grilled Snapper, Prawns, Roasted Sweet Potato Mash & Lemon Butter

Available: Gluten Free | Seitan for Vegetarians & Vegans

D E S S E R T

Function Room only | Minimum 40 people
Includes Room Hire, Table Cloths & Dinner Roll for each person
Served as alternate drop - Max. 2 selections from each course

Menu selection to be submitted 7 business days prior to event
Latest function finish time is 11.00pm
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BEVERAGES
T E A  &  C O F F E E  S T A T I O N

$4pp - Only available in the following areas: Function Room, Amethyst Area & Main Lounge Area

C A F E
Buy your own, TAB (nominate amount)

A L C O H O L ,  S O F T  D R I N K S  &  J U I C E
Buy your own, TAB (nominate amount)

Toronto Workers Club supports the Responsible Service of Alcohol

250325



EXTRAS
F U N C T I O N  R O O M  B A R

$150 for exclusive use & 1 staff member for your event

T A B L E  C L O T H S
$10 each. White table cloths to cover function size tables

M I C R O P H O N E
Complimentary. Function Room only

L E C T E R N
Complimentary. Function Room, Amethyst & Main Lounge areas only

W A I T  S T A F F
$150 each to roam with platters

T V
Complimentary. Function Room & Main Lounge area only
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W H I T E  B O A R D
Complimentary. Function Room & Main Lounge area only



U - S H A P E

B O A R D R O O M

T H E A T R E

C L A S S R O O M

W O R K S H O P  ( 8 )

1 2

SETUP
F U N C T I O N  R O O M

W O R K S H O P  ( 6 )

C O N F E R E N C E

6 8

1 0
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T&C’S
R E S P O N S I B L E  S E R V I C E  O F  A L C O H O L

Toronto Workers Club adheres to the responsible service of alcohol at all times and Management have the right to
refuse entry and/or service to any guest(s) they deem to be intoxicated. As per the NSW Liquor Act, anyone deemed
to be intoxicated must be removed from the premises and its immediate vicinity. Management of Toronto Workers
Club reserve the right shut down any event in which they deem to be too dangerous or suspect any illegal activity

has occurred. In these circumstances, no refund will be provided and hosts will be charged in full.

1 8 T H  &  2 1 S T  B I R T H D A Y S
Toronto Workers Club will not host 18th Birthday parties. 21st Birthday celebrations require one security guard
per 50 guests, paid by the host, for the duration of the celebration. This is a separate fee which must be paid

prior to secure your booking.

F O O D  &  B E V E R A G E
Per our Liquor License, guests are not permitted to bring their own beverages to an event. Whilst we do not allow

our guests to bring their own food, guests are permitted to provide their own cake to which the venue will store and
provide complimentary cutlery and napkins

D E C O R A T I O N S
Decorations are welcome. Additional charges will apply if there is any damage to walls or other property. Please

discuss your decoration ideas with the functions contact prior to your event for guidance. Strictly no confetti,
sticky/adhesive tape, pins or glitter etc.

E N T E R T A I N M E N T
Guests are permitted to provide their own entertainment in the Function Room area only.

This is to be approved by Management prior to the date of the celebration. Volume of entertainment provided
by guests will be set and maintained by Toronto Workers Club Management to ensure all guests of the venue

are not impacted.

E X T E R N A L  V E N D O R S  /  T H I R D  P A R T Y  S U B - C O N T R A C T O R S
Guests bringing in their own sub-contractors must ensure they provide proof of their own

public liability insurance to the value of $20M

M I N O R S
Minors are welcome at the club provided they are in the immediate presence of a parent or legal guardian. Persons
under the age of 18 years old are not permitted in the Gaming or RISE Bar areas of the venue at any time and must

be off the premises by 10.00pm (unless attending an event in the Function Room closed area).

D A M A G E
Function hosts are liable to cover the expense of any/all damage or vandalism Toronto Workers Club property

that is deemed to be caused by their guests. Repairs to damaged property will be conducted ONLY by an
approved supplier of Toronto Workers Club. It is at the guests discretion to inspect their booking space prior to

their event to ensure all fixtures and fittings are in working order and undamaged and notify Management.
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F U N C T I O N  R O O M  C A N C E L L A T I O N  P O L I C Y
More than 14 Days = Full Deposit Refund  |  Less than 14 Days = No Deposit Refund

Varied cancellation rules apply in December: 30 Days Cancellation Policy + Bond amount applies.

D E P O S I T
Sit Down Function = $500  |  All Other Function Types = $300

Deposit amount will be taken off final bill. Bookings in December also require a $250 Bond (refundable)



RISE
AREAS

Section A (small area) $50
Capacity 20

Section B (large area) $100
Capacity 40

Section A & B (combined ) $200
Capacity 60

Outdoor (non-smoking area) Complimentary

All RISE hire areas are for 3 hours

NOTE:
RISE Bar areas are only available for hire subject to any events being shown on the big screen
All areas in RISE are for guests 18 years & over only
Light background music plays in the outdoor area at all times except during major televised events
Background music may play in the indoor area subject to any televised events. Event sound takes priority
Own background music selection is not available

BEVERAGES
Buy your own
TAB (Nominate amount)

Depending on day/time of function, the bar in RISE may not be open. Main Bar will be available to use.
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FOOD
Platter selection
Setup as buffet style OR additional $150 per wait staff member to roam


