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At The Tea Tree Gully Golf Club, we pride ourselves on our personal 

attention to detail to ensure your special day is everything you imagined.  

Our dedicated Functions Team will work with you to create a magical day.  

 

We have a range of options available and can tailor our services to suit 

your needs. 

 

Our modern Function facility situated in the beautiful suburb of Tea Tree 

Gully overlooks our Golf Course which makes for excellent photo 

opportunities and a sensational backdrop whether it be for your ceremony 

and reception or for your reception only.  

 

We endeavour to make your wedding day a wonderful experience and 

are there to help you all the way.  The staff at The Tea Tree Gully Golf Club 

are readily available to help make your special day an event to         

remember. 

 

Experience a dedicated and professional service with us.  

 

Sincerely,  

The Functions & Events Team 

Congratulations on your 
Engagement! 
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Dimples Ceremony Package  
 

COURSE SET UP 

 

 Signing Table, cloth and skirting 

 Red Carpet Runner 

 26 Americana Chairs 

 Arch and flowers to go around the arch or 

 Two Pedestals and Flower Bowls 

 Use of the BBQ area for pre drinks 

 
 

COST FOR THE CEREMONY ONLY AREA $500 

 

CEREMONY COST IS INCLUDED IN THE ULTIMATE PACKAGE 

 

CEREMONY COST FOR THE GOLDEN AND SILVER PACKAGE $450 
 

 

At an extra cost alternative ceremony set up styles can be organised with our suppliers. 
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Dimples Ultimate Package  

MENU INCLUDES 

 Chef’s Selection of Canapes  

 Arrival drinks for guests (start of 5 hr package)   

 Choice of 2 Soups or Entrees, Choice of 3 Main Courses 

 Dessert Buffet and cheeseboard 

 Complimentary Wedding Cake 

 Tea & Coffee served with after dinner Chocolates for all Guests 
 

BEVERAGE SELECTION - 5 Hour Package 

 Carlton Draught and Dry, Coopers Pale Ale, Great Northern Lager,              

Cascade Premium Light & Stella Artois Legere 

 Choice of two Premium Red and two Premium White Wines 

 Bulmers Cider 

 Pete’s Pure Moscato 

 Soft Drink, Orange Juice 

 Wagtail Pinot Chardonnay 
 

ROOM DECORATIONS 

 On Course Ceremony 

 Skirting on Bridal Table and Wedding Cake Table 

 DJ Entertainment for 5 hours and Master of Ceremonies 

 White Chair Covers with Colour Sash Matching Colour Scheme 

 100 Helium Balloons over Dance Floor 

 Ceiling Drapes with Fairy Lights 

 Use of Motorised Cart for Photos 
 

TABLE DECORATIONS 

 Choice of centrepieces with fresh flower arrangements 

 Fresh flower arrangement on Bridal Table 

 Serviettes of your choice 

 Printed Specialty Menus 

 
Honeymoon Night & Limousine Transfer to The Playford Adelaide or The Lakes Resort Hotel 

$50 Voucher to return to Dimples Restaurant on 1st Anniversary 

1 Voucher for a Round of Golf for 4 Players with electric Golf Carts 

 

$155 per guest 
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Dimples Golden Package  

MENU INCLUDES 

 Chef’s Selection of Canapes  

 Arrival drinks for guests (start of 5 hr package)   

 Choice of 1 Entree 

 Choice of 2 Main Courses 

 Choice of 2 Desserts—served alternate 

 Club to cut and serve your wedding cake on platters to the table 

 Tea & Coffee served with after dinner Chocolates for all Guests 
 

BEVERAGE SELECTION - 5 Hour Package 

 Carlton Draught, Coopers Pale Ale, Great Northern Lager, 

   Cascade Premium Light 

 Clare Valley Shiraz and Cabernet Sauvignon, Small Valley Sauvignon Blanc, 

Pete’s Pure Moscato 

 Soft Drink, Orange Juice 

 Tatachilla Sparkling 

 

ROOM DECORATIONS 

 Skirting on Bridal Table and Wedding Cake Table 

 DJ Entertainment for 5 hours and Master of Ceremonies 

 White Chair Covers with Colour Sash Matching Colour Scheme 

 Use of Motorised Cart for Photos 
 

TABLE DECORATIONS 

 Choice of club centrepieces 

 Fresh flower arrangement on Bridal Table 

 Linen Serviettes 

 Printed Specialty Menus 

 
Honeymoon Night at The Playford Adelaide or The Lakes Resort Hotel 

$50 Voucher to return to Dimples Restaurant on 1st Anniversary 

1 Voucher for a Round of Golf for 2 Players with electric Golf Cart 

 

$129 per guest 
5% Discount for a Sunday or Winter Wedding 
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Dimples Silver Package  

MENU INCLUDES 

 Chef’s Selection of Canapes on arrival for Bridal Party 

 Choice of 1 Entree 

 Choice of 2 Main Courses 

 Choice of 1 Dessert 

 Club to cut and serve your wedding cake on platters to the table 

 Tea & Coffee served with after dinner Chocolates for all Guests 
 

BEVERAGE SELECTION - 4 Hour Package 

 Carlton Draught and Cascade Premium Light 

 Tatachilla Shiraz Cabernet, Sauvignon Blanc and Sparkling 

 Soft Drink, Orange Juice 

 

ROOM DECORATIONS 

 Skirting on Bridal Table and Wedding Cake Table 

 DJ Entertainment for 5 hours and Master of Ceremonies 

 White Chair Covers with Colour Sash Matching Colour Scheme 

 Use of Motorised Cart for Photos 
 

TABLE DECORATIONS 

 Centrepiece choice of Float Bowl or round bowl on mirror plate with tealights 

 Linen Serviettes 

 Printed Menus 

 
Honeymoon Night at The Lakes Resort Hotel 

$50 Voucher to return to Dimples Restaurant on 1st Anniversary 

 

$99 per guest 
5% Discount for a Sunday or Winter Wedding 
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Entree  

SOUPS 

Choice of Moroccan Lentil, Caramelised Leek & Potato or Roast Pumpkin & Rosemary  

   
ENTRÉE 

 

Coconut Lime Prawns 

Local prawn cutlets marinated in coconut & lime served with an avocado salsa 

with a mango & chilli dressing 

 
Salt & Pepper Squid 

Tender squid pieces seasoned and lightly fried served with either a macadamia nut 

and avocado salad OR Asian style salad with sprouts, coriander, cucumber & crispy noodles. 

Finished with a spicy plum sauce OR a lime aioli 

 
Thai Chicken Salad 

Marinated chicken tossed through a Thai style salad with wonton pastry and a 

peanut sauce dressing 

 
Arancini Balls 

Chefs selection of crumbed risotto balls served with a garlic aioli 

 
Lamb Souvlaki 

Greek Marinated Lamb served on the skewer with a Lemon Pilaff OR a Greek Salad and 

Tzatziki yoghurt 

 

Pasta Choice of: 

Pumpkin & Ricotta Ravioli, Beef Tortellini, Rigatoni or Fettuccine 
 

Choice of sauce: 

 

Carbonara - egg, bacon & cream sauce 

Basil pesto - mushroom & roast capsicum in basil pesto cream sauce 

Oven roasted tomato– vine ripened tomato with basil topped with shaved parmesan 
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Main  
Beef 

Chargrilled beef fillet served on a creamy sage OR truffle oil mash potato topped with a 

choice of the following sauces: 

 Porcini Mushroom 

 Red Wine Jus 

 Brandy & Peppercorn 

 
Chicken Roulade 

Chicken breast rolled and filled with a walnut and herb filling wrapped in prosciutto served 

on a saffron cauliflower and potato puree with a roasted capsicum sauce OR an avocado 

and chive risotto 

 
Chicken Saltimbocca   

Chicken breast stuffed with spinach served on roasted sage potatoes finished with a 

white wine & cheese sauce and a crispy shard of prosciutto 

 
Duck 

Marinated duck breast served on a pancetta and wild mushroom risotto with 

an orange and thyme glaze 

 
Lamb Rump 

Chargrilled marinated lamb rump served with either lemon potatoes OR caramelised 

onion and chive mash potato topped with a spiced pear ragout and finished with a 

balsamic reduction glaze 

 
Pork Belly 

Slow cooked pork belly served on sweet potato and thyme mash topped with roasted 

apples and finished with a cider cream sauce 
 

Fish 

 Chargrilled salmon fillet served on a potato and chive bake with an avocado sauce 

and mixed herb salad 

 

 Macadamia nut crusted barramundi fillet served on a roasted tomato and rocket 

         pesto risotto finished with a fresh lime beurre blanc 

 

Vegetarian Options available on request 
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Dessert 
 

 

Snickers Cheesecake 

Baked Chocolate, Salted Peanut and Caramel Cheesecake 

 

Chocolate & Hazelnut Mousse OR Tart 

Served with shards and cream 

 

Raspberry OR Mango & Vanilla Bean Panna Cotta 

Served with almond bread 

 

Chocolate Brownie 

Warm chocolate and macadamia nut brownie served with chocolate sauce 

and vanilla ice cream 

 

Passionfruit Mousse & Vanilla Tart 

With whipped cream served with coconut and lime shortbread 

 

Lemon Meringue Pie 

Layers of shortbread crumbs, lemon curd, whipped cream and meringue in a glass 

 

Wedding cake cut and served on platters to all tables 

 

All desserts made in house 
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Dimples BBQ Package  

MENU INCLUDES 

 

Choice of 3 items: 

 Chefs selection of Gourmet Sausages 

 Mediterranean Spiced Chicken 

 Tender Beef Fillet 

 Rosemary and Lemon marinated Lamb Rump 

 Honey Mustard Pork Fillet 

 Thai Marinated Prawn Skewers (optional extra) 

 Lamb Souvlaki 

 
Includes 4 Salads, Potato Bake and Bread Rolls 

 

Rocket, Parmesan & Walnut Salad, Coleslaw, Tossed Garden Salad, Greek Salad, 

Chickpea Salad, Creamy Pasta Salad, Potato & Chive Salad, Beetroot & Orange Salad or 

Roast Pumpkin, Red Capsicum, Feta & Baby Spinach Salad 

 

 Club to cut and serve your wedding cake on platters to the tables 

 
BEVERAGE SELECTION - 4 Hour Package 

 Carlton Draught and Cascade Premium Light 

 Tatachilla Shiraz Cabernet, Sauvignon Blanc and Sparkling 

 Soft Drink, Orange Juice 

 

ROOM DECORATIONS 

 Skirting on Bridal Table and Wedding Cake Table 

 Use of Motorised Cart for Photos 
 

TABLE DECORATIONS 

 Serviettes of your choice 

 

$75 per guest 
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Dimples Cocktail Package  

MENU INCLUDES 

 

 8 Choices from our Cocktail Menu 

 Club to cut and serve your wedding cake on platters to the table 

 
 

BEVERAGE SELECTION - 4 Hour Package 

 

 Carlton Draught and Cascade Premium Light 

 Tatachilla Shiraz Cabernet, Sauvignon Blanc and Sparkling 

 Soft Drink, Orange Juice 

 

 

ROOM DECORATIONS 

 

 Skirting on Bridal Table and Wedding Cake Table 

 Centrepiece choice of float bowl or round bowl on mirror plate and tealights 

 Flexibility in room set up 

 Use of Motorised Cart for Photos 
 

 

$70 per guest 
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Dimples Cocktail Menu  

Grilled Turkish bread with choice of dip: 

 Spicy Avocado 

 Beetroot & Yogurt 

 Hommus 

 Smoked Salmon & Cream Cheese 

 Roast capsicum Aioli 
 

Housemade Pizza with choice of topping: 

 Supreme – Ham, salami, mushroom, capsicum, onion and cheese 

 Hawaiian – Tomato sauce, ham, pineapple and cheese 

 Tandoori Chicken – Chicken, cashew nuts and mango chutney 

 Vegetarian - Roast pumpkin, feta and spinach 

 
Meat options: 

 Satay Chicken skewers with peanut sauce 

 Lamb Souvlaki with tzatziki 

 Beef fillet served on croutons with Salsa Verde 

 Spicy curried meatballs with tomato sauce 

 Dim Sims 

 Pies and Sausage rolls 

 Assorted Quiches 

 
Vegetarian options: 

 Arancini balls 

 Double crumbed Feta Cheese Balls 

 Chickpea patties with a honey and mint yogurt dip 

 Spinach and ricotta pastry triangles 

 Pasties 

 Samosas and Spring rolls 

 
Seafood options: 

 Salt and Pepper Squid 

 Tandoori prawn skewers with a mint yogurt sauce 

 Crab and herb cakes with a lemon and dill aioli 

 Crumbed Prawn Cutlets served with a sweet chilli dipping sauce 

 Thai Fish Cakes with lime aioli 

 

Platters: from $60 each 

 Antipasto Platter 

 Vegetarian Antipasto Platter 

 Cheese Platter 

 Fruit Platter—from $40 each 
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Prices include: table clothes, skirting on the bridal and cake table, centre pieces, printed 

menus, linen napkins and coloured serviettes. 

 

 

 

 

 

 

 

 

 

 

 

For 80 plus guests dessert buffet is an option 

 
Additonal Extras Per Person    

Soup    $ 8.00   

Entree    $10.00  

Main Course   $13.00  

Cheese Platter   $  6.50  

Canapes    $  6.50 

Cake bagging or boxing   $  1.50 

Tea and Coffee included 

Prices listed are for 80+ people, lower numbers are negotiable 

Under 18 years 75% 

Children Under 12’s Menu—25% 

 

 

PLEASE NOTE:Every endeavour is made to maintain prices as published, however prices are subject to change without notice to cover any 

unforeseen variations in cost (all prices include GST).  Package pricing to be used as a guide only and subject to change after variation and 

consultation with the Function Co-ordinator. 

Wedding Pricing Structure 
Menu  Entree Main Course Dessert Price 

One 1 Soup 2 1 $53.50 

Two 2 Soup or Entree 2 2 $64.00 

Three 2 3 2  $70.00 
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EQUIPMENT HIRE 

 Data Projector and Screen  $100.00  

 TV & DVD  $  55.00  

 Laptop  $  50.00  

 Ceiling Drapes & Fairy Lights  $350.00  

 Ceremony Area Hire  $450.00 

 

BEVERAGE PACKAGES 

 Package 1 - 4 hours  $   39.50      

 Package 2 - 5 hours  $   47.50  

 Package 3 - 5 hours  $   51.50  

Additional beverages are available - price on application 

 

ADDITIONAL FACILITIES 

 On Course Wedding Ceremony  Ceiling drapes & fairy lights  

 Chaircovers    Gift Table 

 Centrepieces    Wishing Well 

 Personalised Menus    Dance floor 

 Wheelchair access    Audio-visual equipment 

 Private boardroom for bridal party 

 

Room Hire  50-70 guests $400        70+ guests $300             80+ guests $200  

 

PLEASE NOTE: Every endeavour is made to maintain prices as published, however prices are subject to change without notice 

 to cover any unforeseen variations in cost (all prices include GST).  Package pricing to be used as a guide only and subject to 

change after variation and consultation with the Function Co-ordinator.  

 

Additional Extras 
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Beverages 
ON CONSUMPTION 
 

Beverages selected will be charged on a consumption basis.  We will be happy to comply 

with any limit you may set which would not be exceeded without your authorization during 

the wedding. 

 

SET PRICE PER PERSON 
 

PACKAGE 1 - 4 HOURS 

 Carlton Draught & Cascade Premium Light Beer 

 Tatachilla Shiraz Cabernet and Sauvignon Blanc 

 Soft Drink & OJ 

 Tatachilla Sparkling 

 

 

PACKAGE 2 - 5 HOURS 

 Carlton Draught and Dry 

 Coopers Pale Ale, Great Northern Lager and Cascade Premium Light Beer 

 Clare Valley Shiraz and Cabernet Sauvignon 

 Small Valley Sauvignon Blanc, Pete’s Pure Moscato 

 Soft Drink, Orange Juice 

 Tatachilla Sparkling 

 

PACKAGE 3—5 HOURS 

 Carlton Draught and Dry 

 Coopers Pale Ale, Great Northern Lager and Cascade Premium Light, 

 Bulmers Cider 

 Stella Artois Legere 

 Choice of two Premium Red and two Premium White Wines 

 Pete’s Pure Moscato 

 Soft Drink, Orange Juice 

 Wagtail Pinot Chardonnay 
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Wedding Details 
 

 

 

FLOWERS, MUSICIANS, PHOTOGRAPHER, CELEBRANT, MASTER OF CEREMONIES etc. 

We suggest that the client make the arrangements concerning flowers, musicians,  

photographer, celebrant and/or Master of Ceremonies. Discussions and negotiations on 

above are welcome. 

 
COMPLIMENTARY ITEMS 

Public address system, microphones, display boards, parquetry dance floor, white-boards, 

DVD & television. 

 
CONFETTI 

Confetti may be used in the car park and it is requested that it not be used in the Clubhouse.  

If, however, it is used in the Clubhouse, a surcharge of $250 may apply. 

 
THE FUNCTION ROOM 

Our wedding package includes decoration of floor length white organza on the bridal table 

(includes wedding lights) and cake table, white tablecloths and serviettes. 

 
TABLE PLAN 

For organising of function layout the table plan and place cards are required three days prior 

to the function. 

 
ENTRY TO THE CLUBHOUSE—DIMPLES FUNCTION ROOM 

The organiser is asked to report to the Function Co-ordinator before commencement of 

function. Entry is via the paved entrance to the right of the Clubhouse. 

 
DEPARTURE TIME 

We ask that you depart the Clubhouse within 1 hour after package is complete, as agreed, in 

the interests of our staff and security arrangements.  Other arrangements can be made upon 

request. 
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Event Name: ____________________________________ Event Date:___________________ 
 
NB: Before you read these Terms and Conditions please note your event booking is not confirmed until this 

form is signed and returned to the Tea Tree Gully Golf Club accompanied by the deposit. 
 
1. BOOKINGS 

1.1 Tentative bookings may be made but are only valid for 14 days from the date of booking. 
1.2 Confirmation of a booking and the preferred package option must be made in writing (form 
 enclosed) together with the deposit of $500 within 7 days to secure your booking.  No reservation 

is deemed confirmed until the deposit has been received by the Club. 
1.3 Cancellation of Bookings: All cancellations incur a $50 administration fee.  Deposits will only be 

refunded once the Club has secured another function for that specific date. If the area is not 
 re-booked the deposit is non refundable.  Any person or group cancelling less than 14 days prior to 

the function will be charged the full amount of the quoted price. 
 

2. SMOKING 
2.1 Smoking inside the Clubhouse is not permitted. 
 

3. FOOD ACCOUNT 
3.1 The number of guests attending the function is required fourteen days prior to the event.  Please 

note this is the number of guests that will be charged to your account. 
3.2 We require the full account to be settled fourteen days prior to the function.  No refund for any 

cancellations after payment and charges will be rendered for late inclusions. 
3.3 Food and liquor are not to be brought into the Club for consumption at the function by the 
 organiser or any invited persons attending the function. 
 

4. BEVERAGE 
4.1 Beverage account must be settled on the night, payable by cash or credit card (visa and 
 mastercard). 
 

5. PRICES & PAYMENTS  
5.1 Payments can e made by cash, credit card (visa or mastercard) or bank cheque. 
5.2 50% payment required 30 days prior to function. 
5.3 Confirmation of numbers and full payment 14 days prior to function. 
5.4 All functions will incur a room hire fee as per package pricing. 
5.5 Every endeavour is made to maintain prices as published, however prices are subject to change 

without notice to cover any unforeseen variations in cost. All prices are inclusive of GST. 
 

6. DAMAGE & CONDUCT  
6.1 Organizers are held financially responsible for any damage sustained to Club property by the 
 organiser or invited guests whether in any part of the Club.  A bond of $500 is required and will be 

repaid within 14 days of the function once the Club is satisfied there is no damage to the Club’s 
facilities.  

CONTRACTUAL 
AGREEMENT 
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6.2 The Club will not accept any responsibility for damage or loss of merchandise left in the Club prior, 
during or after the function.  Organisers should arrange their own insurance and/or security. 

6.3 The Club reserves the right to exclude or eject any intoxicated, abusive or unwilling persons from 
the function or Club premises without liability. 

6.4 It is understood that the member will conduct the function in an orderly manner in full compliance 
with the Club Management and applicable laws. 

6.5 The Client shall indemnify the Golf Club for any losses that may occur. 
6.6 The Club reserves the right to set a closing time for the function. 
 
 

7. TIMINGS  
7.1 Function room is available daily and depature time shall be in accordance with the package 
 selected and as approved/directed by the Function Co-ordinator and/or Club Management.  

 
 

8. SECURITY 
  
 The Golf Club practices responsible service of alcohol at all times and Management reserves the right to 

stop serving alcohol to guests if they believe they are intoxicated. All guests of the Club are expected to 
behave in a manner in full compliance of the club and liquor licensing laws. Strict dress codes apply and 
suitable footwear must be worn at all times. Management reserves the right to eject any guest 

 behaving in an unacceptable  manner without liability. MINORS are prohibited from consuming 
 alcohol and any guest found to be supplying alcohol to a minor will be evicted immediately. Under 18 

year olds are not permitted after 12pm. 
 
 The Club reserves the right to cancel an event at any stage of proceedings with no remuneration if 

management believes the event or its guests to be conducting themselves in a threatening or 
 disorderly and unacceptable manner. Functions such as 18th and 21st  birthdays will attract a charge 

for security.  
 
 

 
 
 
 
 
I have read, understand and agree to abide the Terms and Conditions. 
 
Name: _____________________________ Signature: ___________________  
 
Date: _____________________ 

 
 

CONTRACTUAL 
AGREEMENT 


