
W E D D I N G  P A C K A G E S

G R E Y H O U N D  R A C I N G  C L U B






Congratulations on 
your engagement
Murray Bridge Greyhound 
Racing Club offers an open 
plan room with large windows 
overlooking the picturesque 
surroundings of the Murray 
Bridge Greyhound track. 

Here we understand that 
everyone has different dreams 
and budgets for their special 
day. Our Wedding Pack has 
been designed to allow you to 
build your own package tailored 
to what you would personally 
like for your day. 

We hope you enjoy choosing 
your specialised package and look 
forward to hearing from you.



VENUE 
HIRE 
$800 Includes: 

AV System

Table Clothes

Full Table Setting

Water Jugs on each Table

Optional Extras

 � Archway  $350

 � Red Carpet 7 metres   $120

 � Chair Covers and Sashes  $6.50 per chair

 � Centrepieces    Assorted Prices

Wedding Table Skirtings

 � 3 metres  $60

 � 6 metres  $90

 � 9 metres  $120

 � Wedding Table Backdrop  $450

 � Dance Floor    $450

 � Flower Wall    $300

 � Photo Area Including Props   $50

 � Tea and Coffee Station  $3.50pp

 � Corkage Wine Only  $15 per bottle

 � Security Minimum 4 Hours  $48 per hour

 � License Extension Till 1 am   $200

 



COCKTAIL MENU
$40PP

Choice from:

Panko crumbed King Prawns served with a Citrus Aioli

Mushroom and Truffle Arancini Balls topped with Shaved  
Pecorino and served with a Truffle Aioli

Wagyu Beef Sliders with Speck Bacon, Aged Cheddar and Tomato Salsa

Smoked Salmon and Crème Fraiche toasts topped with Dill

Tandoori Chicken Skewers served with Cucumber Yoghurt and Coriander

Fried Asian Assortment of Spring Rolls, Money Bags and Wontons  
served with a Variety of Asian Dipping Sauces

Heirloom Tomato Bruschetta topped with Basil and Pecorino

Chargrilled Lamb Cutlet served with a Salsa Verde

Gourmet selection of Pies served with Tomato and Onion Relish
 � Chunky Beef
 � Lamb and Rosemary
 � Chicken and Camembert
 � Peppered Steak

FOOD 
OPTIONS



ALTERNATE DROP SIT DOWN MENU 
ONE COURSE - $50

TWO COURSES - $60

THREE COURSES - $70

Entrée
Caesar Salad with Cos Lettuce, Grilled Garlic Panna Di Casa, Shaved Parmesan  

and Traditional Caesar Sauce served with Crips Pancetta

Tandoori Chicken Skewer served with rice pilaf and cucumber yoghurt

Grilled Prawn Salad topped with a mango dressing

Chorizo and Saffron Arancini Balls served with a baby herb salad and topped  
with romesco salsa

Spinach and Ricotta Cannelloni served with an heirloom tomato and basil  
sauce and topped with shaved pecorino.

Roasted Butternut Squash Soup served with crème fraiche, dill and garlic croutons

Szechuan Pepper Squid served with baby rocket and lime aioli

Grilled Haloumi and Baby Rocket Salad topped with a sticky balsamic glaze

Grilled Lamb Cutlet served with an olive tapenade

Antipasto Share Platter served to the table with Cured Meats, Olives,  
marinated Vegetables with warmed Pitta Bread and Dips

Main
Crispy Salmon Fillet served with baby potatoes, asparagus and béarnaise sauce

Char-grilled Scotch Fillet served with truffled potato mash, baked field mushroom 
and topped with a Shiraz and thyme jus

Braised Lamb shank served with creamy polenta and baby broccolini

King Henry Pork Cutlet served with a sweet potato puree, three mustard butter and jus

Chicken Breast wrapped in speck bacon served with potato and celeriac puree  
and topped with a basil pesto cream

Lamb rack served with a pearl cous-cous salad and harissa minted yoghurt

Whole roasted Porterhouse Steak served with a vegetable medley, baby beans  
and topped with a red wine jus

Tandoori Chicken Breast served with rice pilaf, naan bread and cucumber yoghurt

Oven Baked Barramundi served with baby potatoes dressed with a tomato  
and avocado salsa

Wild Mushroom Risotto served with truffle and shaved pecorino

Desserts

Raspberry Panna Cotta served with a wild berry coulis and fresh berries

Chocolate and Cointreau mousse served with whipped cream and candied blood orange

Banoffee Pie served with whipped cream and chocolate shards

Chocolate Pudding served with Double Cream and Berry Compote 

Citrus Tart served with whipped cream

Apple and Rhubarb crumble served with Vanilla Bean ice-cream

Eton Mess

Wedding Cake $5.00PP

Your Wedding Cake served with Fruit Coulis, Double Cream  
garnished with Fresh Fruit and Chocolate



THREE  
COURSE BUFFET       

$75PP - MINIMUM  
OF 50 GUESTS

Entrée

Please Select Two

 � Oysters – Natural or Kilpatrick

 � King Prawns

 � Pickled Seafood Medley

 � Antipasto Platter

 � Cold Meat Platter

 � Roast Butternut Squash Soup

Desserts
Please Select Three

 � Sticky Date Pudding

 � Chocolate Pudding

 � Pavlova

 � Cheesecake

 � Petit Fours

 � Vanilla Panna Cotta

 � Fruit Platter

 � Cheese Board

CHEFS CARVERY

Please Choose Two

 � Roast Pork

 � Roast Beef

 � Roast Lamb

 � Roast Turkey

 � Roast Chicken

Included

Gourmet Bread Rolls

Roast Potato  
and Vegetables

Gravy

HOT OPTIONS

Please Select Two

 � Butter Chicken

 � Lamb Korma

 � Beef Stroganoff

 � Hungarian Goulash

 � Pad Thai Noodles

 � Vegetarian Lasagne

 �  Thai Green  
Chicken Curry

 �  Chicken and Cashew 
Stir-fry noodles

Included

Your Choice  
of Rice or Mash

SIDES AND SALADS

Please Select Four

 � Potato Bake

 � Garden Salad

 � Coleslaw

 � Potato Salad

 � Pasta Salad

 � Greek Salad

 � Seafood Salad

 �  Baby Beets with Danish 
Fetta and Herbs

 � Traditional Caesar Salad

 �  Brown Rice  
Quinoa with Greens

 � Waldorf Salad

 � Bean Salad

 � Pearl cous-cous salad

Main



Ultimate Beverage Package
3 HOUR PACKAGE - $49PP
4 HOUR PACKAGE - $61PP
5 HOUR PACKAGE - $75PP

Selection of our finest Adelaide Hills Wines

Choice of four Beers or Ciders from our selection in fridge

Soft Drink and Juice

Coffee and Tea

Premium Beverage Package
3 HOUR PACKAGE - $40PP
4 HOUR PACKAGE - $49PP
5 HOUR PACKAGE - $60PP

Selection of house wines

Choice of four Beer and Cider

Soft drink and Juice

Coffee and Tea

Alcohol Free Beverage Package
$28PP

Range of Soft Drink’s   |   Juices

Barista   
Cappuccino   |   Latte   |   Flat White
Selection of Teas   |   Hot Chocolate

DRINK 
PACKAGES



Terms and Conditions

Terms and Conditions must be read and 
signed with a deposit of $400 to be paid 
to confirm booking. This deposit will form 
some of the payment for the venue hire.

Minimum spend of $3000 for Saturday 
night, this can consist of venue hire, food 
and beverages.

Final guest numbers to be confirmed 1 week 
(7days) prior to the function. This will form 
the minimum charge for catering. If numbers 
on the day are less than what was confirmed, 
the full payment quoted will be charged.

If the chef has been organised to cut the 
cake this must occur no later than 1 hour after 
food has finished being served. If wanting it 
later an additional cost will be determined.

All food must be served by 10pm.

No food is to be brought in or taken away 
from premises apart from celebration cake, 
chips, nuts, and lollies due to food and 
hygiene regulations.

No beverage is to be brought on premises 
apart from bottles of wine where a corkage 
fee of $15 applies per bottle.

The Venue does not accept responsibility 
for guests under the age of eighteen years. 
All minors attending functions at the Venue 
must be accompanied by a responsible 
adult and under no circumstance may they 
be served or provided alcohol. 

Doyle’s Function Centre is licensed till 
12midnight. An extension till 1am is possible 
for a fee of $200.

Security will be determined at management’s 
discretion at the customer’s expense.

A copy of the client’s driver’s license and 
credit card will make up a security bond. The 
client will be responsible for any damages/
breakages and any excessive cleaning 
determined by management. Client will be 
made aware of this up to 3 days after the 
event and in the case of no damages this 
information will be destroyed appropriately.

Signage and decoration nothing to be 
nailed, fixed, or screwed to any wall or any 
parts of the building, Blu-tac is permitted.

We place a noise restriction from 10pm 
for outside activity in consideration of our 
neighbours. We also ask that this same 
consideration is given to our neighbours 
when leaving the premises.

Cancellation fee: 50% of the deposit fee is 
non-refundable upon cancellation by client. 
Cancellation must be received in writing.

Un-foreseen events - The Venue does not 
accept liability in the event of any natural 
disaster, power failure, or other unforeseen 
circumstance beyond the Venues control. In 
the case of this occurring, we would work 
with you to reschedule your event.

Social Media – Permission to post photos on Nixon’s Functions Centre Instagram  
and Facebook accounts.

 � Room Set Up
 � Event
 � No Thanks

CLIENT: 
Name: _______________________________Signed:___________________________Date: _______________    

COORDINATOR: 
Name: ______________________________ Signed: ___________________________Date: _______________    



Contact details
2 Kennett Road, Murray Bridge East, 5253 
(M): 0475 682 466 
murraybridgegreyhounds.com.au

G R E Y H O U N D  R A C I N G  C L U B





