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EVENTS PACKAGE



Y o u r s  &  O u r s
Tucked away, above the humble fields of community,

set in the hinterland splendour, is the Bangalow

Bowling Club. Finding the ground between your

steadfast local and the budding home of the new and

exciting, The Bowlo offers a place for those visiting,

those returning and those who are yet to arrive. 

Since 1910, The Bowlo has been a pillar of the

community, boasting the rich cultural and familial hue

that colors our identity. Placing friends and family

among crafted selections of produce and beverages is

what we do best, encompassed by the welcoming

stretches of our club. They say that history and

memory find each other just as afternoon finds evening

and here at The Bowlo, it is with our hospitality and

with your enjoyment that this idea finds its form, for

decades to come, in the shared love of all things

sporting, social and communal.



Richard comes to the ‘Bangalow Bowling and Sports Club’ with a proven background of

excellence in food service. He has impressive credentials including those as Executive Chef

within Australia and overseas. He loves what he does.

He has a well-deserved reputation for high-end versatile culinary skills and a passion for

food. This is all reflected in both his creative flair as well as him ensuring simple food being

just simply good!

Richard has delivered innovative menus for bistro style, open grill, a la carte restaurants,

banquets, events and outside catering with him ensuring quality from beginning to end.

Have we mentioned ‘Special Events’ ? Want a recipe for success with your next event?

Richard also has a well-established record of ensuring food service delivery for events. He is

capable, confident, and experienced.

Add all of the above, Richard’s collaborative hands on approach with his team, together with

all at the ‘Bangalow Bowlo’ itself, and you will have confidence in the staging of your next

event.
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F u n c t i o n s 
                              & 
                                 E v e n t s

Whether you’re getting married, organising a farewell or orchestrating

the perfect party, The Bowlo has you covered from food to drink, from

the balcony to the green. Versed in the art of function planning and

execution, our staff will work closely with you to bring your event into its

fullest and most vibrant shape. Offering a thoughtfully designed

collection of packages for all budgets and ideas, we see your event as a

privilege of ours and an exciting opportunity to nourish, enthuse and

entertain. Outside of the flexible and dietary friendly catering options is

a varied selection of 5 fantastic function spaces, ready to be designed

specifically to your needs.  If you’re in need of music, transport,

entertainment or decoration, we can put you in touch with our local

facilitators to fulfill all that you envision.

With over 100 years experience in hosting birthdays, bridal showers and

bonsoir’s alike, you can count on us to provide an unparallel experience

from start to finish.
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Overlooking a lush green oval and creekside path,

The Balcony is the ideal location for a celebration,

with rows of airy, comfortable deck chairs and

tables for elated parties with a view. The Balcony is

the perfect space for the afternoon spectacle with

some nibbles and  a drink or two.

B a l c o n y 

Cocktail                                                         80 guests

          

Seated                                                           50 guests



With high ceilings and cultured wooden floors skirted by full

length windows opening to the courtyard, bowling green and

cocktail bar, The Ballroom is the perfect host to larger

gatherings. This light filled space offers a generous setting

for formal events and revelries, with the optional use of the

stage for those interested in delivering speeches or being

entertained by musicians. 

T h e  

B a l l r o o m

Cocktail                                                         250 guests

          

Seated                                                           150 guests



T h e  

        D i n i n g  

                         R o o m

This large and warm space is your solution for a range

of private dining, cocktail parties and birthdays alike.

The configuration options in The Dining Room are

entirely flexible and will be personalised to

accommodate your event requirements.

Cocktail                                                         200 guests

          

Seated                                                           100 guests



The plentiful spaces of The Ballroom and adjoining Dining

Room collectively, accommodates for those with an

extensive guest list and/or event size. The combination of

these two areas allows for a vast and vibrant dynamic,

incorporating the vivacious offerings of The Ballroom while

entailing the cozy deliberations of The Dining Room, making

for a signature blend, for all guests.

T h e  B a l l r o o m
                                         &    
                                               D i n i n g  R o o m

Cocktail                                                         400 guests

          

Seated                                                           250 guests
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T h e  C a g e  

Harboring alongside the illustrious bowling green, providing

the delight of open air festivities, The cage is an expansive

grassed area and our biggest availability. The border fence

ensures a space that is entirely family friendly, while being out

on the plush grass in the light of day. Accompanied by the

alfresco area, spotted with the shade of canopies and

umbrellas, The Green makes for the ultimate daytime soiree. 

Cocktail                                                         500 guests

          

Seated                                                           300 guests



D e l i c i o u s  D e t a i l s 
All canapé platter contain 25 pieces. 

Party Pies                                                                                                                                        

Mini Sausage Rolls                                                                                                                                                              

Quiche Lorraine                                                                                                 

Spring Rolls (V)                                                                                                  

Prawn Shaomi Dumplings                                                                               

Tier 1 Canapés

$40

$40

$40

$40

$40

Tomato Bruschetta w/ Basil & Red Onion (DF/V)         

Babaganoush on Lavosh w/ Pickled Onion (DF/V)

Hummus on Lavosh w/ Sumac (DF/V)

Tomato Salsa & Guacamole on Corn Chips (DF/V/GF)   

Olive Tapenade on Crostini (DF/V)

Salt & Pepper Squid w/ Aioli (GF)

Crispy Cauliflower w/ Tahini (GF/V/DF)                                                                  

Tier 2 Canapés

$60

$60

$60

$60

$60

$60

$60

Pulled Pork Sliders w/ Slaw       

Cheeseburger Sliders w/ Burger Sauce & Pickles 

Fried Chicken Bao Buns

Eggplants and Hoisin Bao Buns

Steak Tartare w/ Crispy Potato Chips

Local Fish Ceviche Tostada

Triple Cooked Pork Belly Bao Buns                                                     

Tier 3 Canapés

$80

$80

$80

$80

$80

$80

$80



Chocolate Ganache w/ Honeycomb

Mini Pavlova w/ Seasonal Fruit

Mixed Berry Galette

Fruit Mince Pies

Lamingtons 

Sweet Canapés

$70

$70

$70

$70

$70

Charcuterie - Contains a selection of locally cured meats, cheese,

fruits, pickles, sauces, breads & crackers.

Seafood - Local Ballina king prawns, oysters, cured and raw fish w/

cocktail sauce, mignonette, soy, horseradish, pickles, lemons & limes.                                                                  

Grazing Platters 
 (Designed for 10 People) 

$120

$220

12 Hour Slow Cooked Lamb Shoulder w/ Burnt Onions & Preserved

Lemon & Olive Salsa

Roasted Chicken w/ Peri Peri Sauce or Herb Butter

Herb & Lemon Stuffed Whole Snapper

Roasted Baby Pumpkin w/ Confit Tomatoes & Spiced Yoghurt  

Twice Cooked Coffee Rubbed Brisket w/ Salsa Verde

Turmeric Rubbed Roasted Cauliflower w/ Dried Fruits                                                               

Shared Main Plates 

$120

$120

Market 

$100

$120

$100

All Main Plates are designed for between 8 - 10 people & come with the choice of 1 side when bought individually. 

We recommend 2 different Main Plates to fully experience The Bowlo menu. 

Crispy Roasted Garlic Potatoes

Honeyed Carrots w/ Feta & Almonds

Charred Broccoli w/ Stracciatella

Quinoa Tabbouleh

Agro Dolce Peppers

Garden Salad

Curried Cauliflower Cous Cous w/ Raisins

Steamed Veggies w/ Garlic Butter 

Shared Sides 



C o n f e r e n c e   P a c k a g e

Urn Coffee & Tea

Espresso Coffee

Jugs of Fruit Juice                                                                              

Drinks

$2/h

$4.50/h

$18

Fruit Platter of Seasonal Local Fruits & Berries

Platter of Sweet & Savoury French Pastries w/ Butter & Jams

Mixed Muffins Platter

Chicken Salad Sandwich Platter

Egg Salad Sandwich Platter

Ham & Cheese Salad Sandwich Platter

Roast Pumpkin & Feta Sandwich Platter

Rare Roast Beef Salad Sandwich Platter

Mixed Sandwich Platter

Brownie, Carrot or Caramel Slice, or Banana Bread 

Food

$80

$80

$80

$60

$60

$70

$60

$60

$70

$60



W e d d i n g  
R e c o v e r y  
P a c k a g e

Bowls

Jugs of Bloody Mary or Michelada

                                                                              

Need a bit of help to get back to normal after your big day?

Come for the barefoot bowls, stay for the cocktails.

$5/h

$25

Charcuterie - Contains a selection of locally cured meats, cheese,

fruits, pickles, sauces, breads & crackers.

Seafood - Local Ballina king prawns, oysters, cured and raw fish w/

cocktail sauce, mignonette, soy, horseradish, pickles, lemons & limes.                                         

Grazing Platters 
 (Designed for 10 People) 

$120

$220

Tomato Bruschetta w/ Basil & Red Onion (DF/V)         

Babaganoush on Lavosh w/ Pickled Onion (DF/V)

Hummus on Lavosh w/ Sumac (DF/V)

Tomato Salsa & Guacamole on Corn Chips (DF/V/GF)   

Olive Tapenade on Crostini (DF/V)

Salt & Pepper Squid w/ Aioli (GF)

Crispy Cauliflower w/ Tahini (GF/V/DF)                                                                  

Tier 2 Canapés

$60

$60

$60

$60

$60

$60

$60

Pulled Pork Sliders w/ Slaw       

Cheeseburger Sliders w/ Burger Sauce & Pickles 

Fried Chicken Bao Buns

Eggplants and Hoisin Bao Buns

Steak Tartare w/ Crispy Potato Chips

Local Fish Ceviche Tostada

Triple Cooked Pork Belly Bao Buns                                                     

Tier 3 Canapés

$80

$80

$80

$80

$80

$80

$80



T h e
A s a d o
P a c k a g e

Minimum 15pax and $800 spend. 

Please choose 2 Entree, 2 Mains & 2 Sides.

Larger packages available.                                

Come & enjoy our custom built Asado, 

cooking with local fruit wood & charcoal. 

Carrots w/ Honey, Feta & Almonds

Brocollini w/ Stracciatella

Rapini w/ Oyster Sauce, Chilli, Ginger & Garlic

BLT Sliders w/ Aioli

Wagyu Sausages w/ Mustard & Pickled Onions

Entree

Pork Ribs w/ Plum Sauce, Green Apple & Fennel Salad

Choripan - Chorizo w/ Chimmi Churri on a Soft Baguette

Butterflied Peri Peri Chicken

Thai Beef Flank Steak Salad

Mahi Mahi w/ Romesco

Turmeric Rubbed Cauliflower w/ Dried Fruit Sauce 

Mains

Charred Cos w/ Parmesan Vinaigrette, Cashews & Shaved Zucchini

Harissa Rubbed Zucchini w/ Toasted Almonds & Preserved Lemon

Tomato Medley w/ Smoked Mozzarella 

 Smoked Radish & Fennel Yoghurt

Sides



The Team at Style & Hire are passionate about creating stylish experiences at the

Bangalow Bowlo.

We love to inspire all things unique and alternative with an obsessive attention to

detail.  

Our friendly team will help you plan, suggest decorative ideas, provide advice and

support from your first inquiry until we pack up from your event.  

If you want to take your event outdoors we have an extensive range of stunning Sperry

Tents, Nordic Tipis and our infamous Naked Tipi to create that Oh la la!

Our affordable lighting packages will enhance any of the Bowlo’s indoor or outdoor

spaces along with our beautiful furniture & styling collections.  

Whether it’s a day of afternoon bowls, wedding or wedding recovery, corporate

hospitality or a special event – we have you covered!

S t y l e     

                          H i r e 
&

"

"

      create@styleandhire.com.au

               ph: 1300 875 683



Deposit

A deposit of 25% of total food cost is required to secure your booking date and must be paid 7

days in advance.

 

Payment

Final numbers must be confirmed and paid for no less than 7 days prior to your event. Final

Payment can be made by electronic funds transfer or credit card. 

 

Cancellation

In the unfortunate event of cancellation we ask that you let us know as soon as possible. If it is 

 within 72 hours of the event your deposit will not be refunded. You may also be charged

additional funds depending on what has been ordered for your event already. 

 

 

Terms & Conditions



Food & Beverages

 

Special Dietary Requirements

Should you require special meals, please notify the Functions Department prior to your function.

As you can appreciate there are now several types of meal requirements and these cannot be

produced on demand unless specifically ordered prior to your event. We require four (4) days

notice for ALL dietary requests. 

 

Menu Pricing 

Every effort is made by the Club to hold menu prices as printed, however menu prices may vary

slightly on occasion at the discretion of management. 

Due to health regulations, The Bangalow Bowling Club does not permit patrons, guests or

invitees to bring items of food and beverage on the premises. Likewise, no food or beverages can

be removed from the premises. Cakes for special occasions are exempt from this rule. Please

provide prior notice if bringing a cake. A charge of $3.00 per person applies if you require staff to

cut and serve your own cake as dessert.

 

Liquor 

The Club does not permit alcohol to be brought in from outside of the Club & alcohol is not

permitted to be taken off the premises. 

 

Terms & Conditions



Terms & Conditions

Responsible Service of Alcohol 

Serious fines are in place for minors who obtain alcohol on a licensed premise to both the venue

and the minor. Sufficient photo identification must be produced to provide evidence of age. Fines

are also in place for people who buy or supply minors with liquor. Management and Staff are

required by law to refuse you liquor service if you are under 18 years of age or unduly intoxicated,

and/or creating a disturbance. All guests under the age of 18 years must have their legal guardian

remain on the premises at all times.

 

Client Responsibilities

General and normal cleaning is included in the cost of the room hire charge, but additional

charges may be payable if the function has created cleaning needs above and beyond normal

cleaning. 

The patron is responsible to conduct the function in an orderly manner. We reserve the right to

intervene if a function's activities are considered illegal, noisy or offensive. 

The Functions Department will take all necessary care, but will not accept responsibility for

damage or loss of any client's property in the function rooms before, during or after a function.

Any breakages, loss or damage caused by the organiser to equipment or facilities will be charged

to the client.

 

 

 



Terms & Conditions
COVID 

Due to Covid-19 all guests must sign in using the Service NSW QR Code. If you are feeling unwell,

please stay at home. Please abide by the rules and regulations set out for us by the Government

to keep us all safe. 

 

Room Set up

The club is able to provide staff to help decorate the space but the client will be responsible for

covering costs at a rate set out at managers discretion. Clients are welcome to decorate the space

immediately prior to the event or earlier at management discretion.

 

Audio Visual Equipment

The club can provide a quote for any and all AV equipment with a minimum of 14 days notice.

The club will have the equipment set up and tested prior to your arrival. Clients are required to

pay for this equipment directly to the supplier. Clients are responsible for the proper use of the

equipment and are liable for any damage.

 

Public Liability Insurance

The Bangalow Bowling Club holds public liability insurance, however all external suppliers will be

required to have their own as the The Bowlos public liability insurance is very specific to our

venue and fit-out. No harm or damage to guests caused by any external supplier equipment,

styling, decor, furniture or goods are covered by The Bangalow Bowling and Sports Club.


