
 

 

  



 

 

INTRODUCTION 
Thank you for enquiring  to hold your function at The Southern. 

The Southern is a not for profit club owned by the Squash Rackets Association of South Australia. We take great pride in 

creating a memorable function, tailored to meet your needs. 

Room Hire Options            
Boardroom      Lounge     Bistro  

Room Hire - $50    Room Hire - $50  Room Hire – up to $250 

Capacity – 20     Capacity –  50    Capacity –  180   

Functions can be held in front bar however it is not a private space 

Prices 
2 Main Course / 1 Dessert    $32p.p (alternate drop main) 

1 Entrée or soup / 2 Main / 1 Dessert $38p.p (alternate drop main) 

2 Entrée or soup / 3 Main / 2 Dessert $42p.p 

Additional or tailored options are available – prices vary.  

Other            
Tea & Coffee 

Tea & Coffee Station - $30 

Includes water urn, instant coffee, tea, sugar, sweetener and milk 

 

Barista Coffee from $3.50p.p  

Cake 

You are welcome to provide and serve your own cake at no extra cost. If you would like our staff to serve your 

cake, the following charges will apply: 

- Cutting/ Plating yourself on your own plates – Free 

- Cutting and served by venue staff - $1.50pp 

- Cut, garnished and served by venue staff - $2.50pp 

Balloons and Decorations 

We will arrange a suitable time for you to access the room to decorate. If you would like assistance with 

decorations such as chair covers, table settings, balloons, cakes etc, please let us know.  

Audio/ Visual 

The Southern has multiple projectors, a sound system and lights that can be used for your function at no extra 

cost. We are happy to arrange other items at an additional charge. Our live streaming music system has a large 

range of artists, radio stations and mixers to choose from. Our staff can have access for USB / cable input if you 

choose to bring your own music. 



 

 

Menu 

Soups  
-Chicken and Sweet Corn   - Tomato Minestrone 
- Cream of Pumpkin and Honey  - Potato, Leek and Bacon 
 

Entrees  
Salt & Pepper Squid  
Golden seasoned squid served on a bed of salad greens 
Warm Cajun Chicken Salad  
Served with mango salsa on a bed of salad greens 
Prawn and Camembert Skewer  
Tempura battered served on salad greens served with sweet chili 
Beef Satays  
Tender beef satays marinated in honey soy served on a bed of fragrant rice  
Bruschetta 
Vine ripened tomatoes with goats cheese and reduced balsamic glaze on crispy bread 
Smoked Salmon Salad 
Tasmanian salmon strips with crisp croutons, baby cos lettuce leaves and a dill crème fraiche 
Beef Medallions 
Tender beef medallions served on a crisp cheese crouton drizzled with a rich beef and thyme glaze 

 

Mains  
Porterhouse 350gm 
Cooked medium served with smashed baby potatoes finished with a rich shiraz jus 
Kangaroo Fillet  
Served on wilted baby spinach garnished with sweet potato crisps and red current glaze 
Oven Baked Barramundi Fillet  
Topped with a herb crust drizzled with a lemon & lime sauce served with smashed baby potatoes 
Beer Battered Butterfish Fillets  
Golden butterfish fillets served with chips  
Crispy Skin Pork Chops  
Served with roasted potatoes and a red current and plum glaze  
Moroccan Chicken Breast  
Oven baked & drizzled with a creamy bacon and spring onion sauce served with smashed baby potatoes 

 

Desserts 
Vanilla Panna Cotta 
Italian custard dessert served with mixed berry compote and whipped cream 
White Chocolate and Raspberry Cheesecake 
Plump raspberries folded into a rich white chocolate cheesecake served with raspberry coulis  
Sticky Date Pudding 
Served with a homemade butterscotch sauce and chantilly cream 
Lemon Meringue  Pie 
Served with a zesty lemon glaze and fresh whipped cream 
Apple Crumble 
Traditional cooked apples topped with a golden crumb served with vanilla ice-cream   



 

 

Platters            
Assorted Sushi          50 

 Vegetarian meat and seafood options available 

 Smoked Salmon Bellini’s with Crème Fraiche      70 

 Mini pancakes topped with crème fraiche and smoked salmon 

 Rare Beef Harissa on Cucumber Rounds       70 

 Sliced cucumber with spiced beef slithers  

 Trio of Dips           50 

 3 homemade dips with char grilled pita bread and crudities  

 Cheese Platter          70 

 An assortment of gourmet cheese and crackers 

 Thai Prawn Cocktail Cups         80 

 Sweet thai chilli prawns served in a  crispy lettuce cup 

 Antipasto Platter          70 

 A selection of char grilled vegetables, cold meats, olives and feta cheese 

 Assorted Sandwiches         50 

 Vegetarian and meat options 

             Pumpkin and Risotto Balls         50 

 Crumbed pumpkin and mushroom risotto balls 

 Prawn and Sesame Seed Fingers        80 

 Prawn mousse on a crisp bread finger 

 Lamb Koftas           60 

 Lamb mince flavoured skewers with a tzatziki dipping sauce 

 Mixed Pastry Pinwheels         40 

 Assorted selection of puff pastry wheels 

          (ham and cheese, sundried tomatoes and fetta, spinach and cream cheese) 

 Bruschetta & Goats Cheese Toasts       50 

 Crispy toasts topped with goats cheese and bruschetta mix 

 Oriental Platter          65 

 Spring rolls, dim sims and wontons 

 Marinated Thai Prawns         80 

 Large prawns in a spicy thai sauce 

 Pastry Platter          55 

 Selections of pies, pasties and sausage rolls with dipping sauce 

 Chicken Drumettes           65 

 Chicken drumsticks marinated in a sticky honey soy sauce 

 Spicy Battered Wedges         40 

 Served with sour cream and sweet chilli  

If you don’t see what you would like, we can tailor a price and a platter for you 

Platter options vary in size, please ask staff for recommendations on quantities for your function 

 



 

 

 

Terms and Conditions   
Room Hire 

Additional Room Hire may apply if the venue deems that the charges are warranted based on size of function.  

Tentative bookings 

All enquiries and tentative bookings will be held for 48hrs. 

Confirmation 

Payment of room hire or an agreed deposit must be made in full to confirm booking. 

Payment of 75% of your total function cost  will lock in any agreed pricing arrangement. 

Final Confirmation 

All menus, guest numbers, arrangements and final payment must be organised 5 days prior to your function. 

Cancellations 

Your deposit will be forfeited if cancellation is made within 7 days of the function. You will also be  liable for any 

other payments we have made on your behalf for your event such as equipment hire.  

Security 

Arrangements for security can be made upon request. Additional charge will apply.  

Cleaning / Damage / Insurance 

You will be held liable for the costs associated to repair any damages sustained to the club during your function. 

The Southern will not be liable for any personal belongings damaged or lost during/ after your function. If the 

space requires professional cleaning after your function, you will be charged this cost. The Southern will not be 

liable for any loss or damage of any goods or equipment stored on behalf of the client.  

Deliveries & Outside Companies 

If you wish to organise any direct deliveries to the venue please contact us so we can clearly label your items. 

Other 
Prices are subject to change without notice until 75% of your function cost is paid. 

 

Signed Acceptance 

I acknowledge that I have read and understood the above terms and conditions. 

Name: ____________________________________________________________________      

Company:__________________________________________________________________  

Function Date:______________________________________________________________ 

 

 

Signed: ________________________________________  Date: ______________________    



 

 

 


