
Function Pack 

1303 South Road, St Marys 5042 
Phone: 8277 4922 
 

Email: info@squashsa.asn.au 
 

Visit our website: http://www.thesouthern.com.au 



Welcome 
Thank you for considering holding your next function at The Southern. 
 
The Southern is a not for profit club owned and operated by the Squash Rackets Association of South Australia. 
We take great pride in creating a memorable function, tailored to meet your needs. 

Function Spaces 
We have a range of function spaces to cater for varying size functions with plenty of on-site parking available. 

BOARDROOM 
$50 room hire 
12 person capacity 

LOUNGE 
$50 room hire 
50 person capacity 

FRONT BAR  
(not private) 
no room hire 
100 person capacity 

BISTRO 
up to $250* room hire 
180 person capacity 
(100 person with dance floor)  

Decorations 
The Southern’s  decorative items including table cloths and our standard table decorations will be made available 
for your function if you wish to use them.  
 
You are welcome to add balloons and other decorations to your function space.  A suitable time will be arranged 
prior to your function to access the area to decorate. 
 
If you would like assistance to source decorations such as chair coves, table settings, balloons, please let us know. 

Audio Visual 
The Southern has projectors, a sound system, and lights that can be used for your function (included in room 
hire). We are able to arrange other items you may require (costs additional).  
 
Our live streaming music system has a large range of artists, radio stations and mixers to choose from. You may 
also bring your own music on USB. 
 

 



Packages 
 
Whether you are after a cocktail function or meal, The Southern has a number of options available. 
 
See our list of platters to create a cocktail function specific to your tastes and budget. 
 
If it is a meal you are after, we have a number of standard food packages to choose from. Alternatively, we can 
tailor a package to suit your requirements (prices vary). 
 

PACKAGE 1 
$28 PER PERSON 
2 main courses (alternate drop) 
1 dessert 

PACKAGE 3 
$40 PER PERSON 
Choice of soup and entree 
Choice of 3 main courses  
Choice of 2 desserts 

PACKAGE 2 
$32 PER PERSON 
1 soup 
2 main courses (alternate drop) 
1 dessert 

Coffee and cake 
At any function, you can add a tea and coffee  
station (includes urn, instant coffee, tea, sweetener, 
sugar, and milk), or have our staff serve barista coffee.  
 
$30—station up to 50 people 
$60—station over 50 people 
$3.70 per person—Barista coffee 
 
You are welcome to bring your own cake (and paper 
plates) for your special event at no extra cost.  
A cake fee will apply if you wish staff to cut the cake and 
serve on our plates. 
 
$25—up to 50 people 
$50—51 to 100 people 



SMOKED SALMON BELLINI’S WITH 
CRÈME FRAICHE 
mini Pancakes topped with crème fraiche 
and smoked salmon ........................................ 

 

RARE BEEF HARISSA ON  
CUCUMBER ROUNDS 
sliced cucumbers with spiced beef slithers .... 

 

TRIO OF DIPS 
3 homemade dips with char grilled pita 
bread and crudities ......................................... 

 

CHEESE PLATTER 
an assortment of gourmet cheese and  
crackers ........................................................... 

 

PRAWN AND CAMEMBERT 
TOOTHPICKS 
Tempura battered prawn and camembert 
mini skewers served with sweet chilli dipping 
sauce ............................................................... 

 
ANTIPASTO PLATTER 
a selection of char grilled vegetables, cold 
meats, olives, feta cheese with pita bread ..... 

 

SANDWICHES 
a selection of assorted sandwiches 
(vegetarian and meat options) ....................... 

 

PUMPKIN AND RISOTTO BALLS 
crumbed pumpkin and risotto balls ................ 

 

70.00 

50.00 

70.00 

80.00 

70.00 

50.00 

50.00 

70.00 

LAMB KOFTAS 
lamb mince favoured skewers with a  
tzatziki dipping sauce .................................... 

 

MIXED PASTRY PINWHEELS 
assorted selection of puff pastry wheels 
(ham and cheese, sundried tomato and fetta, 
spinach and cream cheese) ............................ 

 

BRUSCHETTA AND GOAT CHEESE 
TOASTS  
selection of crispy toasts topped with goats 
cheese and bruschetta mix ............................. 

 

ORIENTAL PLATTER 
assortment of spring rolls, dim sims and 
wontons ........................................................... 

 

PASTRY PLATTER 
assortment of mini pies, pasties and sausage 
rolls with dipping sauce .................................. 

 
CHICKEN DRUMETTES 
chicken drumsticks marinated in a sticky 
honey soy sauce............................................... 

 

SPICY BATTERED WEDGES 
spiced potato wedges served with sour 
cream and sweet chilli dipping sauce ............. 

 
WANT SOMETHING DIFFERENT? 
Make a suggestion and we will tailor your 
platter .............................................................. 

60.00 

40.00 

50.00 

40.00 

65.00 

55.00 

65.00 

POA

Each platter serves 20 to 25 people 

Platter Menu 



Entree Menu 
SOUP (choice of):   

cream of pumpkin 
minestrone 
potato and leek 

 

SALT AND PEPPER SQUID 
seasoned squid served on a bed of salad greens 

 

PRAWN AND CAMEMBERT SKEWER 
tempura battered, served on salad greens with 
sweet chilli dipping sauce 

CHICKEN SATAYS 
chicken satays marinated in honey soy served on a 
bed of fragrant rice 
 
BRUSCHETTA 
vine ripened tomatoes with feta cheese and re-
duced balsamic glaze on crispy bread 

 

BEEF MEDALLIONS 
tender beef medallions served on a crisp cheese 
crouton, drizzled with a rich beef and thyme glaze 

Main Menu 
PORTERHOUSE 350GM 
cooked medium, served with baby potatoes and 
finished with a rich shiraz jus 
 

CRUMBED PRAWNS 
served with chips, tartare sauce and a lemon wedge 
 

ROAST 
choice of beef or pork, served with roast potatoes, 
gravy and condiments 
 

PORK RIBS 
served with roast potatoes and a red current and 
plum glaze 
 

BAKED CHICKEN 
served with roast potatoes and topped with crispy 
bacon and hollandaise sauce 
 

BARRAMUNDI 
lightly battered and served with golden chips,  
tartare sauce and a lemon wedge 

Dessert Menu 
STICKY DATE PUDDING 
served with homemade butterscotch sauce and 
chantilly cream 

 
CHOCOLATE MUD CAKE 
served with fresh cream 

APPLE CRUMBLE 
traditional cooked apples topped with a golden 
crumb and served with vanilla ice-cream 
  

PAVLOVA 
served with fresh berries and whipped cream 

Main Menu includes bowls of greek salad and vegetables for the table 



Terms and Conditions 
 

ROOM HIRE 
Quoted room hire fees are maximum value. Room hire fees may vary dependant on the size of the function. 

 

TENTATIVE BOOKINGS 
All enquiries and tentative bookings will be held for 48 hours unless otherwise agreed. 

 

CONFIRMATION 
A deposit will be agreed based on the size of your function which must be paid in full to confirm your booking.  

 
Payment of 75% of your total function cost will lock in pricing arrangements. Prior to receipt of this payment, 
prices may be subject to change without notice.  

 
Confirmation of menu choices, guest numbers and other arrangements must be made 5 days prior to your  
function at which time the final payment is required. 
 

CANCELLATIONS 
Your deposit will be forfeited if cancellation is made within 7 days of the function. If extra services have been  
requested (such as equipment hire), you will be liable for any costs incurred by The Southern.  

 

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

 

DAMAGE 
You will be held liable for the costs associated to repair any damages sustained to the club during your function. 
If the space requires professional cleaning additional to normal services, you will be charged for this cost. 

 

LIMITED LIABILITY 
The Southern will not be liable for any personal belongings of guests damaged or lost during/after your function. 
The Southern will not be liable for any loss or damage of goods or equipment stored on behalf of the client. 
If you wish to organise any direct deliveries to The Southern for the purpose of your function, please contact us 
so we can clearly label your items. 

SIGNED ACCEPTANCE 
 
I acknowledge that I have read and understood the above terms and conditions. 
 
 
 
Name ........................................................................................  Function Date ................................................... 
 
 
 
Signed  .....................................................................................   Date .................................................................. 

 


