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INCLUSIONS
•	 Assistance	From	Your	Wedding	

Coordinator	from	The	Day	You	Book
•	 All	Venue	Setup	Excluding	Personal	

Decorations
•	 Cutting	&	Serving	Of	Wedding	Cake
•	 Freshly	Brewed	Tea	And	Coffee

•	 Linen	Tablecloths	And	Napkins
•	 Skirted	Bridal	Table,	Cake	And	Gift	Table.	
•	 Wedding	Roof	Canopy	With	Fairy	Lights.
•	 Placement	Of	Your	Name	Cards	And	

Bonbonnieres	
•	 Venue	Hire	
•	 Based	On	Minimum	Numbers

Wedding Package

ROOM CAPACITY

Venues	
Round	Tables Rectangle	Table

Cocktail	Stand	
UpWITH	DANCE	

FLOOR
WITHOUT	

DANCE	FLOOR
WITH	DANCE	

FLOOR
WITHOUT	

DANCE	FLOOR
Auditorium 150 200 200 250 350
Half	Auditorium	
(Stage)	

50 70 80 100 150

Half	Auditorium	
(Back)

- 50 100 120 150

Keller	Bar - - 50 80 100

Out	Door	Deck	 - - 70 70 100
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Can I have just a ceremony at the Harmonie 
German Club?
Yes,	we	can	accommodate	Ceremonies		
on	site.

Am I allowed to bring in outside caterers?
Sorry,	all	catering	is	to	be	done	by	the	
Harmonie	German	Club	except	for	wedding	
cakes.

How long will I have use of the event 
space(s) I reserve?
Timing	is	completely	up	to	you	and	we	are	
licensed	until	1130pm.

What time can my vendors start setting up 
on the day of the wedding?
If	there	is	no	function	booked	in	the	following	
night,	you	or	your	vendors	are	welcome	to	
come	in	the	day	before	to	do	your	setup.	This	
however	cannot	be	confirmed	until	1	month	
before	the	wedding.	If	there	is	a	booking	you	
will	have	access	from	10:30am	the	morning	of.

Is there parking for guests?
There	is	parking	around	the	venue	and	on	
street	parking.

Are there decoration guidelines/
restrictions?
All	we	ask	is	that	all	candles	are	in	drip	
enclosed	containers,	nothing	is	nailed	into	
the	walls	and	no	confetti.

Are	tables,	linens,	chairs,	plates,	silverware	
and	glassware	provided?
Yes,	we	provide	all	of	the	above.	We	do	not	
provide	chair	covers,	sashes	or	centrepieces.

Frequently Asked Questions
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Entree
•	 Homemade	Pumpkin	Soup	W/	Sour	Cream	

And	Grilled	Bread	(V)
•	 Saté	Chicken	Marinated	Chicken	Skewers	

Served	On	Jasmin	Rice	W/	Peanut	Sauce
•	 Tomato	Brushetta	(V)	Roma	Tomato,	

Onion	&	Coriander	Salsa	W/	Greek	Feta,	
Balsamic	Glaze	Rested	On	Grilled	Turkish	
Bread.

•	 Arancini	Balls	(V)	Served	W/	Napolitana	
Sauce	Roquette	And	Parmesan	Salad

Main
•	 Grilled	Chicken	Breast	Served	On	A	

Hokkien	Noodle	Salad	W/	Thai	Green	
Sauce	And	Steamed	Greens

•	 Barramundi	Fillet	Served	On	A	Chick	Pea,	
Sundried	Tomato	And	Capsicum	Salad,	
Topped	W/	Mint	Yoghurt	Dressing.

•	 Scotch	Fillet	Steak	200g	Scotch	Fillet	
Served	Medium	Char	Grilled		Served	W/	A	
Thyme	And	Pink	Peppercorn	Butter	With	
Roasted	Chats		And	Steamed	Greens.

•	 Vegetable	Lasagne	(V)	Homemade	
Vegetable	Lasagne	Served	W/	Garden	
Salad		And	Chips	W/	A	Napali	Sauce.

•	 Lamb	Rump	Roast	Lamb	Rump,	Sweet	
Potato	Mash,		Steamed	Asparagus	
Ratatiue	And	Mint	Jus.

Dessert
•	 Pavlova	W/	Ice	Cream	And	Marinated	

Berries.
•	 Traditional	Black	Forest	Cake	Served	W/	

Vanilla	Ice	Cream	Cherry	Chocolate	Sauce
•	 Amaretto	Marinated	Fruit	Salad	Served	

W/	Vanilla	Ice	Cream

Package 1   
$95.00pp 
2 Course Meal (Alternative Service)

Package 2   
$129.00pp 
3 Course Meal (Alternative Service)
3 Hour Beverage Package

Catering Packages

PREMIUM WEDDING PACKAGE
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Entrée
•	 Warm	Thai	Beef	Salad	Marinated	

Beef	Tossed	W/	Asian	Vegetables	And	
Aromatics	(Mild)

•	 Chicken	Caesar	Salad	W/	Cos	Lettuce,	Bacon,	
Parmesan	And	Cheesy	Garlic	Croutons

•	 Prawn	Cocktail	Served	W/	Avocado	And	
Tomato	Salsa,	Spicy	Cocktail	Sauce

•	 Balsamic	Walnut	Salad	(Gf)	(V)	A	
Selection	Of	Fresh	Garden	Salad	Served	
W/	Pine	Nuts	And	Crumbled	Feta

Main
•	 Chicken	Breast	Wrapped	In	Filo	Pastry	

Filled	With	Prawn	Mousse,	Served	W/	A	
Roast	Capsicum	Sauce	And	Steamed	Chats

•	 Eye	Fillet	Wrapped	In	Bacon	Served	On	A	
Kiper	Crush,		Steamed	Broccolini	And	A	
Horseradish	Cream

•	 Pan	Fried	Atlantic	Salmon	Fillet	
Served	On	Rossti	Potato,	Wilted	
Spinach,	Roasted	Cherry	Tomatoes	And	
Hollandaise	Sauce.

•	 Camembert	&	Sundried	Tomato	Stuffed	
Chicken	Breast	With	Plumb	Sauce	On	
A	Creamy	Potato	Mash	W/	Steamed	
Vegetables

•	 Lamb	Salad	Char	Grilled	Lamb	Back	
Strapp	Served	In	A	Baby	Spinach,	Walnut,	
Fetta	And	Roast		Baby	Beet	Salad	W/	A	
Balsamic	Glaze.

Dessert
•	 Bourbon	Drenched	Chocolate	Mud	Cake	

W/	Chocolate	Sauce	And	Vanilla	Ice	Cream
•	 Tiramisu	Layered	Coffee	And	Mascarpone	

Sponge	Fingers	W/	Chantilly	Cream.
•	 Apple	Strudel	W/	Rum	Custard	And	

Vanilla	Ice	Cream.

Package 1   
$105.00pp 
2 Course Meal (Alternative Service)

Package 2   
$139.00pp 
3 Course Meal (Alternative Service)
3 Hour Beverage Package

Catering Packages

DELUXE WEDDING PACKAGE
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Catering Packages

CARVERY WEDDING PACKAGE
$89.00pp 
2 Course Meal

Mains 
•	 Prime	Roast
•	 Beef	Roast	
•	 Chicken	Marylands	
•	 Roast	Leg	Of	Pork	

Sides
•	 Roast	Seasonal	Vegetables	
•	 Roast	Potatoes	Baby	
•	 Green	Beans	In	Butter	W/	Almonds

Dessert 
•	 Baked	Cheesecake	
•	 Pavlova	
•	 Mixed	Berry	Compote	

Sauces 
•	 Red	Wine
•	 Peppercorn
•	 Mushroom

Condiments 
•	 Mustards
•	 Cranberry	
•	 Stewed	Apples

CHILDREN’S MENU
$25.00 pp 
2 Course Meal (Select One Main & Dessert)
3 Hour Beverage Package (Assorted Soft 
Drinks And Juices)

Main
•	 Chicken	Tenders	with	chips	and	sauce
•	 Pasta	Bolognese
•	 Bratwurst	with	mash	and	gravy
•	 Cheesy	Pizza	and	chips
•	 Hawaiian	Pizza	with	Chips

Dessert
•	 Ice	Cream	with	Topping
•	 Fruit	Salad
•	 Jelly	and	Custard



49 JERRABOMBERRA AVENUE, NARRABUNDAH ACT
WWW.HARMONIECLUB.COM.AU

PH: 02 6295 9853
EVENTS@HARMONIECLUB.COM.AU


