


Index

Welcome 3
The Summit Room 4
Packages 5
Menus 7
Something Extra 11
Styling 12
Contact Us

WE ARE PROUDLY
OWNED & OPERATED




A memorable day

Firstly, Congratulations on your engagement!

Your wedding day is a significant milestone,
and at Flagstaff Hill Golf Club, we are
privileged to be part of your journey.

Allow us to transform your vision into a reality,
ensuring every moment is as unforgettable
as your love story.

Nestled in the picturesque southern foothills
of Adelaide, Flagstaff Hill Golf Club offers

a serene and elegant backdrop for your
celebration.

Whether you are after an intimate ceremony
or a grand reception, our versatile venue
accommodates both.

To ensure a seamless experience, we offer
a suite of services to make your day
truly memorable.




The Summit Room

The Summit Room offers an elegant and
private setting, featuring expansive floor-to-
ceiling windows that provide panoramic views
of the lush golf course - creating a picturesque
backdrop for your wedding photographs.

Room Features:

Floor-to-ceiling windows with panoramic
views of the golf course

Built-in audiovisual equipment for
seamless presentations and speeches

Flexible seating arrangements
to accommodate various event sizes

Catering provided by ‘The Club’
Restaurant offering a world-class
dining experience

Private Bar exclusive to Summit Room
guests

Dedicated tea and coffee station
for guests to enjoy continuously

The Summit Room's stylish ambiance and
serene environment make it an ideal choice
for crafting unforgettable moments on your
special day.
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Packages

At Flagstaff Hill Golf Club, we offer flexible packages tailored to suit your budget and wedding
style. Choose from cocktail-style or formal seating options, each designed to provide an
unforgettable experience.

FORMAL SEATING PACKAGES

Platinum Package - $180 per person Gold Package - $145 per person

A premium offering for a luxurious and A classic formal seating experience for a more

indulgent wedding experience. traditional celebration.

Inclusions: Inclusions:

» Seating Style: Formal seating with » Seating Style: Formal seating with
linen (chair covers not included) linen (chair covers not included)

* Menu: 4 post-ceremony canapés, * Menu: 2 post-ceremony canapés, 1 set
2-course alternate-drop meal and entrée and 2 alternate-drop main courses

1 set dessert + Your wedding cake served with berries

* Your wedding cake served with and cream

SIEES T G » Beverages: 4-hour beverage package

* Beverages: 5-hour beverage package « Extras: Self-serve tea and coffee station

* Extras: Self-serve tea & coffee station - Wedding Bonus: Complimentary golf carts

» Wedding Bonus: Complimentary golf for you and your photographer
carts for you and your photographer

Pricing correct as at June 2025




Packages

COCKTAIL STYLE PACKAGE

Silver Package - $99 per person

A relaxed, stylish cocktail format perfect for
mingling and celebration.

Inclusions:
* Event Style: Cocktail

* Menu: Choice of 4 small plates and
3 large plates served over a 2-hour period

* Your wedding cake served with berries and
cream

» Beverages: 3-hour beverage package

* Wedding Bonus: Complimentary golf carts
for you and your photographer to capture
those dream photos

Pricing correct as at June 2025




Culinary Excellence — Our Menus

Our experienced culinary team is dedicated to crafting a menu that reflects your tastes and
dietary requirements. From elegant plated dinners to vibrant cocktail receptions, we provide a

range of options to delight your guests.

PLATINUM | GOLD CATERING MENU

Canapés

Baked Provencal Vegetable Tart
Fine herbs & camembert. (GFO/V/VEO)

Atlantic Salmon Rillette
Lemon zest, capers & dill. (GF)

Thai Style Chicken Meatballs
Lemongrass, shallots, coriander & mild
dipping sauce. (GF)

Mild Curried Samosas
Tomato kasundi. (VE)

Pumpkin & Goats’ Cheese Arancini
Garlic aioli & pecorino. (V)

Fried Pepperoni Blinis
Hommus & pecorino.

Panko Crumbed Prawns
Lime & wasabi mayonnaise.

Duck Spring Roll
Chinese dipping sauce.

Entrée

Tandoori Chicken & Grilled Naan
Honeydew, cashews & coriander salsa. (GFO)

Roasted Heirloom Beets

Ricotta, maple, macadamia, chervil & chard.
(GFIV)

Salmon, Citrus & Dill Rillette

Horseradish cream, fried capers & crouton.
(GFO)

Butternut Pumpkin Arancini

Pecorino & red pepper aioli. (V)

Braised Beef Cheek
Cucumber lime & pomegranate salad. (GF)

Salt & Szechuan Squid Salad
Fried wonton skins, avocado, radish
& tendrils with rough cut herbs &
citrus dressing.




Menus

PLATINUM | GOLD CATERING MENU

Mains

All served with a warm bread roll and
chef’s garden salad.

Pork Loin With Pressed Apple
Parsnip puree, buttered asparagus, seeded
mustard & cardamon jus. (GF)

Grilled Barramundi
Herbed cannellini beans, wilted silver beet
& native lemon butter sauce. (GF)

Seared Beef Fillet (Medium)

Garlic mashed potato, green beans, portobello
mushroom & rosemary

reduction. (GF)

Prosciutto & Mozzarella Chicken Breast
Sage crushed potato, baby carrots & garlic
cream sauce. (GF)

Harissa Lamb Shoulder
Tomato, saffron & chickpea ragout, broccolini
& lemon labneh. (GF)

Truffle Baked Polenta
Mixed mushroom fricassee, parsley &
crumbed halloumi. (GFO/V)

Dessert

Sticky Date Pudding
Butterscotch sauce. (v)

Spiced Poached Pear
Vanilla ice cream. (GF/V)

Chocolate Ganache Tart
Coffee cream. (V)

Coconut Panna Cotta
Cinnamon & freeze-dried mandarin. (GF/V)

Seasonal Fruits
Crushed meringue, lemon curd, passionfruit &
whipped cream. (GF/V)




Menus

COCKTAIL MENU

Small Plates

Baked Provencal Vegetable Tart
Fine herbs & camembert. (GFO/V/VEO)

Atlantic Salmon Rillette
Lemon zest, capers & dill. (GF)

Thai Style Chicken Meatballs
Lemongrass, shallots, coriander & mild
dipping sauce. (GF)

Mild Curried Samosas
Tomato kasundi. (VE)

Pumpkin & Goats’ Cheese Arancini
Garlic aioli & pecorino. (V)

Fried Pepperoni Blinis
Hommus & pecorino.

Panko Crumbed Prawns
Lime & wasabi mayonnaise.

Duck Spring Roll
Chinese dipping sauce.

Chocolate Ganache Tart
Salted caramel & pistachio crumb. (v)

Large Plates

Beef Burger Sliders
Double cheese pickles & sauce. (GFO)

Haloumi Burger Sliders
Falafel, spinach & tomato chutney. (V/GFO)

Tandoori Chicken Skewers
Coriander, minted yoghurt & cashews. (GF)

Teriyaki Beef Skewers
Spring onion & sesame.

Toasted Garlic & Herb Ciabatta
With cheese. (v)

Sticky Chinese Plum Skewers
Five spice & garlic flakes.

Crumbed Barramundi
Chips & tartare.

Seasoned Potato Wedges
Sour cream & sweet chilli. (VEO)

Salt & Lemon Pepper Squid
Chips & aioli.

Warm Rice Bowl
Smoked chilli & soy beef. (VO/GFO)

Seasonal Pavlova Jars

Fresh fruit, whipped cream, crushed meringue

& passionfruit coulis. (V/GF)




Menus — Beverage Packages

Beverage Options 5-hour drinks package $74pp includes:
At Flagstaff Hill Golf Club, we offer « Al tap beer

flexible beverage arrangements to suit . Al tap soft drinks

your preferences. Instead of a per-person

package, you have the option to establish + Select 2 white wine varieties

a bar tab. This allows you to select specific (house wines)

beverages and set a predetermined monetary - 1 choice of Moscato (house wines)
amount, which is to be settled ) ) .

on the day of your event. + 2 choices of Red wine (house wines)

1 choice of Sparkling (house sparkling)
3-hour drinks package $54pp includes:

« All tap beer

. For more information on available drink
All tap soft drink packages and to discuss options that best
Select 2 white wine varieties fit your needs, please consult with your
(house wines) Function Manager.

» 1 choice of Moscato (house wines)

* 1 choice of Red wine (house wines)

4-hour drinks package $64pp includes:
» All tap beer
+ All tap soft drinks

+ Select 2 white wine varieties
(house wines)

» 1 choice of Moscato (house wines)
+ 2 choices of Red wine (house wines)

1 choice of Sparkling (house sparkling)

Pricing correct as at June 2025




Something Extra
OPTIONAL ENHANCEMENTS

Fairway Outdoor Ceremony Package - $600
Exchange your vows in a stunning, tranquil
setting on Hole 1 of our fairway. Our ceremony
package includes:

» 20 white Americana chairs

+ White signing table and chairs

* Full setup and pack-down by event staff

+ Personalised 'Welcome to Our Wedding' sign

Please note:
A celebrant is not included in this package and
should be arranged separately.

Ceremonies are available from 4:00 PM
onwards.

Menus and Seating Charts - starting at $40

Allow our function manager to curate designs
that complement your colour scheme and style
for menus and seating charts. These will be
professionally printed to add a personalised
touch to your event.

Flagstix Mini Golf - $10 per person

Enhance your cocktail hour with a round of mini
golf on our Flagstix 18-hole Mini Golf Course.
Guests will receive all necessary equipment to
enjoy the game, providing a fun and interactive
experience while you capture those priceless
memories.

COMPLIMENTARY
OFFERINGS

We are pleased to offer the following
services at no additional cost, ensuring
your wedding day is as seamless and
memorable as possible:

Dedicated Function Manager

From your initial inquiry to your final
farewell, our dedicated function manager
will be with you every step of the way.
Let us handle the details while you focus
on enjoying your special day.

Private Bridal Room

Conveniently located within our function
space, our private bridal room offers a
serene retreat. Freshen up or spend

a quiet moment alone with your new
spouse in this thoughtfully appointed
space.

Pricing correct as at June 2025




Styling

Elevate your celebration with the perfect
finishing touches

Add your personal touch and transform the
space into something truly memorable. Whether
you're aiming for timeless elegance, romantic
charm, or modern chic, our styling options help
bring your vision to life.

Chair Covers & Sashes

Create a cohesive and elegant look with our
premium chair covers and a splash of colour
with sashes in a wide range of shades to match
your theme.

Wall Lighting

Set the mood with ambient wall lighting that
adds depth and drama to your venue. Ideal for
creating a warm, welcoming atmosphere for
evening events.

Fairy Lights

Drape the space with a soft, magical glow.

Ouir fairy lights are perfect for adding a touch of
romance to ceilings, backdrops or outdoor areas.

DJ / MC Services

Keep the energy flowing with professional DJ
and MC services from our trusted supplier list.
From ceremony tunes to the final dance, they’ll
ensure every moment is on beat and on cue.

We also welcome external vendors to
personalise your celebration.

Prices on application




The next step. ..

Begin your function planning
today by booking a consultation

with our dedicated team.

Email: hospitality@fhgc.com.au
Phone: 8270 2300

Visit: fhgc.com.au

Memford Way, Flagstaff Hill SA 5159

Terms and conditions apply. Packages are to be used as a
guide. Minimum numbers and/or spend is applicable. No external
food or beverage is permitted at the Flagstaff Hill Golf Club.
Food and wine tastings are provided based on minimum
numbers and can only be booked once contract has been
signed, and deposit has been received. All menus are subject to
changes and are to be used as a guide only. Beverage packages
are based on selected variety of drinks cancellation policies
apply — please refer to the terms outlined in your event contract.
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