
CORPORATE
GOLF DAYS

NORTHBRIDGE GOLF CLUB



Set against the stunning backdrop of Middle Harbour and located just 15 minutes from Sydney 
CBD, Northbridge Golf Club offers one of Sydney’s most picturesque settings for corporate golf 
days, client entertainment, fundraising events and team-building experiences.

Whether you’re looking to strengthen client relationships, reward your team or host a 
memorable corporate celebration, our experienced team will work closely with you to create an 
event tailored to your objectives, guest numbers and budget.

From the moment your guests arrive, they’ll enjoy the personalised service, exceptional course 
conditions and spectacular harbour views that have made Northbridge Golf Club a sought-
after destination for corporate events.

Our clubhouse and function facilities overlook the course and surrounding waterways, 
providing the perfect setting to continue the experience long after the final putt has  
been sunk.

Corporate Golf Days are generally held on Mondays and Fridays, with alternative dates available 
upon request.

CORPORATE GOLF DAYS
WITH A DIFFERENCE
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HOLE	 1	 2	 3	 4	 5	 6	 7	 8	 9	 OUT
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GOLF FORMAT
For most Corporate Golf Days, we recommend a Team Ambrose format. This popular style of 
play encourages teamwork, networking and participation from golfers of all skill levels, making 
it ideal for corporate groups, client entertainment and fundraising events.

A typical round takes approximately four to four and a half hours to complete, with alternative 
competition formats available to suit your event objectives and guest experience.

CATERING PACKAGES
Exceptional food and hospitality are an important part of every successful Corporate Golf Day.

The following menus have been carefully selected to provide a range of catering options, from 
casual breakfast offerings and on-course refreshments to post-golf dining and presentations. 
These menus are intended as a guide only, with our team able to tailor packages to suit your 
group’s requirements, dietary needs and budget.

Whether you’re planning a relaxed networking event, a charity day or a premium corporate 
experience, Lusso Kitchen can create a customised catering package designed to complement 
your event and leave a lasting impression on your guests.
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CORPORATE GOLF
GREEN FEES

Monday - Thursday

18 Holes - $52 per person

9 Holes - $38 per person

Friday - Sunday

18 Holes - $68 per person

9 Holes - $42 per person

WHAT’S INCLUDED
Corporate Golf Day bookings include access to Northbridge Golf Club’s facilities and event 
support services to help ensure a seamless experience for both organisers and guests.

Inclusions include:

• Access to practice facilities, locker rooms, showers and complimentary onsite parking

• Registration assistance, player draw preparation and hole allocation

• Course maps and scorecards for all participants

• Placement and collection of approved course and clubhouse signage

• Setup of novelty competitions including Nearest the Pin and Longest Drive

• Use of clubhouse audiovisual equipment including projector and wireless microphone

• Scoring services and event results

Additional services and custom event requirements can be arranged upon request.
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GOLFING EXTRAS
Enhance your Corporate Golf Day with a range of optional services designed to elevate the 
player experience and create a memorable event.

MOTORISED CART HIRE
18 Holes - $54 per cart

9 Holes - $36 per cart      

Shared between two players.

Northbridge Golf Club has 30 electric golf carts available for hire. Additional carts may be sourced through  
a third-party provider if required.

CLUB HIRE
18 Holes - $40 per set

9 Holes - $25 per set     

Pull buggy included.

PULL BUGGY HIRE
$5 per cart

DRINKS CART SERVICE
$150 per cart for groups of up to 40 players.

Includes a roaming drinks cart throughout the day. Beverages are charged on consumption.

ADDITIONAL EXPERIENCES
• Golf Professional Services

• Group Golf Clinics

• Putting Competitions

• Personalised and Branded Team Merchandise

Our team can assist in tailoring these additions to suit your event objectives, guest numbers and budget.
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CATERING OPTIONS
A successful Corporate Golf Day is about more than just the golf. Great food, quality service  
and a welcoming atmosphere all play an important role in creating a memorable experience 
for your guests.

The following catering packages have been designed to complement a variety of corporate 
events and provide quality dining options for your guests. We are happy to tailor packages  
to suit your requirements, dietary needs and budget, ensuring an experience that aligns with 
your event objectives.

Catering is available for groups of 25 guests or more. To ensure the highest standard of service 
and preparation, a minimum of seven (7) days’ notice is required for all bookings.

EARLY BIRD CATERING
Please note that the kitchen is not ordinarily open for breakfast or morning tea service.

For groups wishing to offer breakfast or morning tea as part of their Corporate Golf Day,  
a staff hire fee will apply. Alternatively, guests can enjoy one of our Early Bird Platters, which  
are prepared fresh and available for collection on arrival, allowing your group to enjoy  
a convenient pre-golf catering option without additional staffing requirements.

Choose from the following Early Bird Platters:

MIXED PASTRIES - $10 per person
A selection of assorted pastries.

ASSORTED SANDWICHES - $10 per person
A selection of freshly made finger sandwiches (VO, GFO)

FRUIT PLATTER - $10 per person
A fresh selection of seasonal fruit.

ESPRESSO COFFEE - $4 per person
Made to order.

The above platters are also available for afternoon tea and can be enjoyed following your round, 
presentation or post-golf function.

(GF) - indicates gluten free meal  (V) - indicates vegetarian meal  (VO, GFO) - vegetarian or gluten free option available on request. 
Seafood Labels: (A) - Australian  (I) - International  (M) - Mixed
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LUNCH ON THE RUN
For groups wanting to maximise their time on the course, our Lunch on the Run options provide 
a convenient grab-and-go solution that can be collected prior to tee-off and enjoyed throughout 
the round.

ASSORTED SANDWICHES - $10 per person
A selection of freshly made finger sandwiches (VO, GFO)

GRAZING STATION
$32 per person

Portuguese Chicken Skewers (GF)

Tender chicken marinated in Portuguese spices and grilled to perfection. 1pp

Porcini Mushroom & Green Pea Arancini Balls (V)

Crispy risotto balls with porcini mushrooms and green peas, served with garlic aioli. 2pp

Grazing Board (GFO)

Our grazing boards feature a generous selection of fresh, high-quality produce, from artisanal 
cheeses and cured meats to seasonal fruits, dips, and accompaniments.

POST GOLF DINING
BBQ PACKAGE - $65 per person

Portuguese Chicken Skewers (GF)

King prawns marinated in aromatic spices and grilled to perfection. 

Lamb Kofta with Tzatziki (GF)

Mediterranean-spiced lamb meatballs served with tzaziki dip.

Beef Sausages (GF)

Traditional beef sausages, grilled to perfection and full of flavour.

Minute Steak (GF)

Thin-cut beef steak, seasoned and grilled for a classic barbecue favourite.

Grilled Vegetable & Haloumi Skewers (V)

Seasonal vegetables and haloumi cheese, grilled to perfection and served on skewers.

BBQ Corn (V)

Sweet corn on the cob, lightly seasoned and grilled until golden.

BBQ Package is served with;
Potato Salad, Greek Salad, Hot Chips, Hummus, Bread & Butter

CLASSIC BEEF BURGER - $25 per person
150g beef patty, onion, lettuce, tomato, cheese beetroot & tomato sauce served with chips.

HOMEMADE CHICKEN SCHNITZEL - $26 per person
Topped with fresh parmesan, served with chips & salad.

FISH & CHIPS - $28 per person
Beer battered flathead with chips & salad (A)

(GF) - indicates gluten free meal  (V) - indicates vegetarian meal  (VO, GFO) - vegetarian or gluten free option available on request. 
Seafood Labels: (A) - Australian  (I) - International  (M) - Mixed
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LUSSO CLASSIC BUFFET 

$60 per person

MAINS
Choose 3 from the below selection
Chicken Cacciatore (GF)
Slow-cooked chicken in a rich tomato sauce  
with herbs and vegetables.
Lamb Tagine
Tender lamb slow-cooked with aromatic 
Moroccan spices.
Hungarian Goulash
Hearty beef stew cooked in a rich paprika-spiced 
sauce.
Indian Butter Chicken
Tender chicken pieces cooked in a creamy, 
mildly spiced butter sauce.
Spinach and Ricotta Ravioli with Napolitana 
Sauce (V)
Fresh pasta filled with spinach and ricotta, 
served with classic Napolitana sauce.

SIDES
Choose 3 sides from the below selection
Mediterranean Vegetables and Napolitana Sauce
Chat Potatoes and Seasonal Vegetables
Steamed Rice
Creamy Potato Salad
Garden and Beetroot Salad
Pumpkin, Baby Spinach and Feta Salad
Coleslaw
Chickpea and Avocado Salad
Thai Vegetable Salad (Hot)

DESSERTS
Individual Trifle
Individual Chocolate Mousse with Berries

LUSSO PREMIUM BUFFET 
$80 per person

MAINS
Penne Primavera (V)
Penne pasta with roasted vegetables, garlic, 
chilli and olives in a classic Napoletana sauce
Mini Beef Fillet Steak with Mushroom Sauce (GF)
Tender beef fillet served with a rich mushroom 
sauce
Fresh King Prawns (I)
Fresh king prawns served with lemon and 
dipping sauce
Beef Burgundy
Slow-cooked beef in a rich red wine sauce with 
vegetables
Chicken Kiev
Golden crumbed chicken filled with garlic butter
Miso Glazed Salmon (A)
Japanese Salad, Green Tea Noodles, Edamame, 
Carrot, Coriander, Shallots, Teriyaki Dressing, 
Seaweed Salad, Furikake 
Lamb Kofta (GF)
Seasoned lamb skewers served with yoghurt 
sauce
Roast Pork
Slow-roasted pork served with crackling and 
gravy

SIDES
Rice
Chips
Couscous and Baby Spinach with Sweet Potato
Greek Salad
Garden Salad
Seafood Salad

DESSERTS
Individual Trifle
Individual Chocoate Mousse with Berries

(GF) - indicates gluten free meal  (V) - indicates vegetarian meal  (VO, GFO) - vegetarian or gluten free option available on request. 
Seafood Labels: (A) - Australian  (I) - International  (M) - Mixed
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BEVERAGES
A range of beverage options is available to complement your Corporate Golf Day.

Bar Tab
Host your guests with a bar tab tailored to your event. Tabs may be unlimited or capped  
at a nominated value, with the flexibility to specify which beverages are included. Our team  
will monitor your tab throughout the event and provide updates as required.

Pay As You Go
Guests purchase their own beverages directly from the bar throughout the event.

Please note that, in accordance with licensing requirements, only beverages supplied  
by Northbridge Golf Club may be consumed on the premises.

(GF) - indicates gluten free meal  (V) - indicates vegetarian meal  (VO, GFO) - vegetarian or gluten free option available on request. 
Seafood Labels: (A) - Australian  (I) - International  (M) - Mixed
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TERMS & CONDITIONS
PRICES
All prices quoted are GST inclusive, where GST is applicable.

BOOKING CONFIRMATION
A booking will be considered confirmed when the signed 
Booking Form is returned along with deposit payment. 
Functions can be tentatively booked and held for 2 weeks.

If the Booking Form and deposit payment isn’t received 
within 14 days of the original reservation, management 
reserves the right to cancel booking and allocate the date 
to another client. The deposit will be deducted from the 
total cost of your event.

GUARANTEED NUMBERS
Final numbers must be confirmed no later than seven (7) 
days prior to the date of the event.

FOOD & BEVERAGES
It is necessary to provide your menu selection at least 
fourteen (14) working days prior to the date of your 
function. Please note that due to seasonality some menu 
items are subject to availability.

It is a policy of Northbridge Golf Club and the Office of 
Liquor, Gaming and Racing that individuals or outside 
organisations are not permitted to provide their own food 
or beverage for events held at Northbridge Golf Club.

Final numbers for catering purposes (including special 
dietary requirements) must be received by the Club at 
least seven (7) working days prior to the date of the event. 
This number will be the basis upon which the invoice for 
the event is prepared, irrespective of whether a lesser 
number attends on the day. If more patrons attend, the 
number present will be the basis of our charges. Beverages 
are charged on a consumption basis and must be paid in 
full on the day of the event.

GOLF CART RESERVATIONS & CHARGES
There are twenty-eight (28) electric golf carts available for 
hire for corporate groups. Additional carts may be hired 
from a third-party provider, the charge for which will be 
added to the cost of the day. Third-party cart hire must be 
approved by Northbridge Golf Club prior to their booking, 
and availability will depend upon the third-party hire 
company.

DAMAGE RESPONSIBILITY
The client accepts responsibility for costs for any 
equipment, third party equipment hire, furniture, fittings, 
parts of the building or golf course that is damaged by 
their delegates and guests. Northbridge Golf Club will 
not accept responsibility for the damage, or loss of any 
property left on the premises prior to, during, or after 
the function. Clients should arrange their own insurance 
where required.

CANCELLATION OF BOOKING
Northbridge Golf Club, in good faith, undertakes to provide 
services detailed in the quotation. If the Client needs to 
cancel their event, the following fees apply:

•	 Cancellation less than 4 weeks of the event - the deposit 
is forfeited

•	 Cancellation less than 14 days prior to the event - 100% of 
quoted green fees and cart hire is payable

•	 Cancellation less than 7 days prior to the event - 100% of 
quoted green fees, cart hire and catering costs is payable

CANCELLATION DUE TO BAD WEATHER
In the event the Client wishes to cancel their event due 
to actual or potential bad weather and where the Club 
continues to make the course available, the client will be 
required to pay 100% of the total amount.

Where Northbridge Golf Club closes the golf course and 
declares the course unfit for play, the total amount paid 
will be returned to the Client conducting the golf day or 
an alternative date will be offered. Catering arrangements 
will be available to proceed subject to discussion and if 
mutually agreeable, the timing of service may be varied.

UNFORESEEN CIRCUMSTANCES
In the event of inability to comply with any of the 
provisions of agreed services by virtue of any cessation or 
interruption of electricity, gas, water supplies, industrial 
dispute or equipment failure, unforeseen contingency 
or accidents, Northbridge Golf Club reserves the right 
to cancel any booking and refund any prepayment for 
deposit at any time.


