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Thank you for considering Ettalong Beach club for your 2010 School Formal. With stunning 
views across Broken Bay, this is the perfect backdrop for your Event.  
We offer superb food, an excellent location and an experienced event co-ordinator to 
ensure your Formal is a truly memorable evening.  
 
 Package Inclusions 
 2  course menu or 3 course menu served alternatively including freshly brewed tea and 

coffee 
  Formal cake (supplied by school )cut and presented on platters  
 Room hire including room setup for 5 hours  
 Dance Floor  
 Stage  
 Red carpet  
 Microphone & Lectern   
 Professional Wait Staff  
 Serviettes in your choice of colour  
 Starlight Draping of the Stage Area  
 14 Helium Balloon floor arrangements in your choice of colours 
 5 hour  standard soft drink package  
 Professional party DJ complete with disco lighting for 5 hours 
 Chair covers and sashes in your choice of colours  
 3 Security Guards  
 Sound technician for 4 hours   
 
2 Courses -$61.00 per person 
3 Courses - $67.00 per person 
 

 
 
 

Additional Extras 
Frozen Mocktails -$5.00 per person 
Savoury Platters - $8.50 per person  
Use of Pool Deck for class photo with stunning views across Broken Bay - $100.00 
Led Up light crystal hurricane lamp centrepiece -$5.00  
 
 

 

 

 
This package is based on minimum numbers of 200 

All prices subject to change without notice 
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MENU 
 

ENTREE  
 
Thai Beef Salad 
Marinated beef with oriental salad and sesame dressing 
 
Cajun Chicken 
with mixed salad, pancetta, croutons and corn salsa 
 
Tricolour Linguine 
with crispy bacon, garlic &mushroom cream 
 
Nepalese Butter Chicken  
served on jasmine rice with pappadums 
 

MAINS 
 
Slow Roasted Eye Fillet of Beef 
served on  potato mash with seasonal vegetables with chasseur sauce 
 
Char Grilled Chicken Breast 
Served on asian greens with a sweet light soy and field mushroom sauce 
 
Oven baked River Perch  
on garlic mash with lime & orange butter 
 
 Mustard crust Roast Sirlion  
with traditional roasted vegetables & rich jus 
 

DESSERT 
 
Chocolate Mousse 
  in a chocolate basket with Chantilly cream 
 
Profiteroles 
 with crème anglaise and chocolate ganache 
 
Warm apple crumble  
 with ice cream 
 
Mini Pavlova s 
 with fresh seasonal fruit 
 

Tea and Coffee station  
Bread rolls 

 

Select two items for each course –alternate serve 

 

 


