
 

  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

 
 
  



 

 

 

 
 
It is my pleasure to welcome you to the 
Claremont Yacht Club, ƻƴŜ ƻŦ tŜǊǘƘΩǎ Ƴƻǎǘ 
iconic riverfront venues.  
 
The Club's Membership encompasses people from 
all walks of life who are interested in various forms 
of on-water-activity. 

 
The Club also has a large contingent of Social 
Members who are looking for a safe environment to 
enjoy the CƭǳōΩǎ ǊŜƭŀȄƛƴƎ ŀǘƳƻǎǇƘŜǊŜ ǿƛǘƘ ŦǊƛŜƴŘǎ ϧ 
loved ones, or to enjoy one of the many functions the 
Club runs throughout the year.  
 
Since 1905 the club has a long & proud history of 
fostering Sailing & Power-Boating activity in a family-
oriented environment.  
 
Located just off Victoria Ave, Claremont the 
clubhouse has spectacular views of the Swan River 
from our function rooms. 
 
 
 
 
 
 

 
 
 
 

 
We offer function areas and packages to suit your 
budget and requirements. Let our team of event 
professionals make your next party or corporate 
function one to remember. 
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CONDITIONS OF HIRE 
 

BOOKING FEE ς Is required at the time of 
booking to secure the room. The fee will be 
forfeited if cancellation is within 4 weeks of 
function date. 
Numbers ς 50 guests minimum  
DECORATIONS ς Balloons and Photo Boards 
allowed. Nothing stuck / taped to walls / 
curtains or mirrors. No candles or confetti 
FOOD ORDERS ς Must be finalised and pre-
paid 7 days prior to the event. 
(non-refundable) 
DRINKS ς Package details must be finalised 
and pre-paid 7 days prior to the event. 
BAR TABS ς MUST be finalised at the events 
completion by nominated hirer. 
BYO ς Strictly No BYO drinks or food. 
ENTRY ς Patrons must provide photo ID to 
enter the premises if requested. 
SECURITY- Guard/s may be required at the 
ŎƭǳōΩǎ discretion. 
SECURITY BOND - $1000 bond (refundable) 
may be required at the ŎƭǳōΩǎ discretion. See 
Terms and conditions. 
MINORS must be always accompanied by a 
guardian in the licenced clubrooms and 
toilets. 

 
 

 
 
 
 

VENUE HIRE DETAILS 

 

Max 
Capacity 

Seated 
with 

Dance 
Floor 

Seated 
without  
Dance 
Floor 

Cocktail 
Style 

Theatre 
Style 

Booking 
Fee 

Mon-Thu 

Booking 
Fee 

Fri-Sun 

Bayview 
Room 

150 175 200 150 $550 $800 

Deepdene 60 80 100 50 $550 n/a 

Members 
Bar 

n/a n/a 70 n/a $300 $400 

BOVELL 
LAWN 

/ Section 
n/a 60 80 n/a $250 $350 

 
NOTE: Details/prices are indicative & may vary subject to your specific requirements.   
BOOKING FEE: Includes up to 5 hours maximum room hire 
  

EXTRAS 
Audio / Visual $100 Projector | A/V & microphone equipment hire charge 
Table Linen  Sml $7 | Med $10 | Lge $15 
Cakeage  $2 / head | $3 served + cream 
Coffee, Tea  $6 / head (unlimited) 
& Soft Drinks Station  

 
 

 



 

 
 
 

 

 
Enjoy the privacy of your own function 
room with a private bar and bathrooms.  
Ideal for large social events, corporate 
functions, weekday meetings or private 
dining for large groups.  
 
Did we mention the best views of the river. 
 
The room layout is flexible and can be customised to 
suit your particular needs and requirements, be that 
seated or standing. 
 
With its own private bar, the area provides a casual 
lounge atmosphere for cocktail style events or formal 
ŘƛƴƛƴƎ ŜȄǇŜǊƛŜƴŎŜΦ ! ǿƛŘŜ ǊŀƴƎŜ ƻŦ ŎŀƴŀǇŜΩǎΣ ǇƭŀǘǘŜǊǎ 
& grazing tables are available, or we can design a 
menu to suit your requirements & budget. 
 
Decorate the room to make your party / event have 
its own special feel or theme and make use of the 
ǊƻƻƳΩǎ ǎǇŜŎƛŀƭ ŀǳŘƛƻ κ Ǿƛǎǳŀƭ ŜǉǳƛǇƳŜƴǘ ǘƻ Ǉƭŀȅ ȅƻǳǊ 
own music & have photographs on the big screen. 

 

 
 
 

In house music or ambience provided ς or you can 
also bring your own laptop or device to plug into 
our system. 

 
Enjoy your event whilst taking in the breathtaking 
view of the Swan River. We can provide a private 
area for just you and your guests with bar facilities 
close at hand. 

 
 
 
 
 
 
 
 
 
 
 
 
 

BAY VIEW ROOM 

Standing 200 | Seated 175 



 

 

  

 
 

 
 

 
 
 
 
 
 
 
 
 
 
 

DEEPDENE ROOM 
Standing 100 with casual seating 
(Not available Friday evenings or on weekends) 
 
The Deepdene area is casual and sophisticated, 
designed with the comfort of our guests in mind 
overlooking the River & Marina, with a lawned area 
for those beautiful days & evenings lazing around the 
Swan. 

 
This stylish yet laid back area is perfect for larger 
cocktail style functions, events & celebrations. Let 
our friendly staff ensure your comfort and 
satisfaction.  

 

BOVELL LAWN 

Alfresco 40 / section 
80 standing | 60 seated. 
 
For a superb alfresco function experience just meters 
from the Swan River, we offer the Bovell Lawn. Enjoy 
your sumptuous canapes and drinks package, in a 
classically West Australian outdoor atmosphere. 
 

 
 
 
 
 
 
 
 
 
 
 
 
 

MEMBERS BAR 
Standing 70 with casual Seating 
 
Our aŜƳōŜǊΩǎ Bar is the perfect place to chill with a 
beer, while watching the boating action on The Swan 
River or the latest game on our screens.  A relaxed 
dress standard makes it perfect for a casual get 
together. 
 
The room can also be decorated for a smaller 
function with all the style of a waterfront venue.  
 
Our Members Bar also has a pool table so you can 
sink a few balls to go with the beers! All our standard 
food options and drink specials are available, or just 
enjoy a platter or two with your friends. 

 

   BOardroom  

     Private meeting for 10 
 

Other Function 

Areas 



 

 

 
 
 

 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
ENTREE 

/ƘŜŦΩǎ IƻǳǎŜ made Soup 

Szechuan Pepper dusted Calamari with Nam Jim 

Chilled prawn cocktail, w/ avocado & Marie Rose Sauce 

House cured Beetroot Salmon, Horseradish, crispy Lavash 

House made Pork Terrine w/ toasted Sourdough & pickles 

King Fish Ceviche with Sweet Potato, red Onion, Coriander 
and Tiger milk - add extra $5 
 
Plattered Entrees for entire table available on request 
 

MAINS 

Lamb Shank with garlic mash, broccolini and red wine jus 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
Grilled Barramundi on Parsley Risotto and garlic cream 

200gr Beef Tenderloin cooked Medium with Port 
wine Jus, pressed Potatoes, green vegetables 

Mild Sri Lankan Chicken Curry with basmati Rice, 
Pappadum and Mango Chutney 

Harissa spiced Chicken breast, Chorizo-potato Mash and 
roasted Vegetables 

Miso Marinated Salmon Steak with Asian Slaw, Wasabi 
Emulsion and rice 

Chicken Cor don Bleu, red wine sauce, Peas, Carrots and 
potato gratin 

Vegan Pasta in Pea puree w/ cherry tomatoes, asparagus 
and beans 

 
DESSERT  

Crème Brulé with biscotti 

White Chocolate Pannacotta, raspberry Coulis 

Chocolate Cheesecake, raspberry Coulis 

Cheese Board to share 

      Plattered Desserts for entire table available on request 

 
  

Plated Menu 

2 COURSE SET MENU | $65 / head 
2 Mains Alternate Drop | 1 Entrée or 1 Dessert 

3 course set menu | $70 / head 
1 Entrée |2 Mains Alternate Drop | 1 Dessert 
Add Extra Entrée or Dessert $5 pp 
 

 

 



 

 

 

 

 
 

 

 

 

 

  

 

 

 

 

 

 

 

 

 

Selection of Breads, Dinner Rolls & Dips 
Soup ς choose 1 

¶ Bacon, miso & sweet potato  

¶ Cauliflower & Blue Cheese 

¶ Soup of the Day 

House-made Salads 

¶ Cous cous w/ roasted vegetables 

¶ Garden greens w/ French dressing 

¶ Smoked Potato  

 Carvery with Condiments and Gravy - Choose 1 

¶ Beef 

¶ Pork 

¶ Chicken 

¶ Lamb add $5 

Hot Dishes ς Choose 3 

¶ Burgundy Beef 

¶ Butter Chicken & Rice 

¶ Portuguese Chicken    

¶ Beef Rendang (mild) w Rice 

¶ Oven Baked Salmon on potato, beans w pesto 

Roasted & Steamed Vegetables 

Roasted Potatoes or Gratinated Potatoes 

Selection of Cakes, Slices and Fresh fruit 

   Tea & Coffee Station add $4/ head 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

Selection of Breads, Dinner Rolls & Dips 
Soup ς choose 1 

¶ Bacon, miso & sweet potato  

¶ Cauliflower & Blue Cheese 

¶ Soup of the Day 

House-made Salads - choose 2 

¶ Cous cous w/ roasted vegetables 

¶ Garden greens w/ French dressing 

¶ Smoked Potato  

 Carvery with Condiments and Gravy ς Choose 1 

¶ Beef 

¶ Pork 

¶ Chicken 

¶ Lamb add $5 

Hot Dishes ς Choose 2 

¶ Burgundy Beef 

¶ Butter Chicken & Rice 

¶ Portuguese Chicken 

¶ Beef Rendang (mild) w Rice 

¶ Oven Baked Salmon on potato, beans w pesto 

Roasted & Steamed Vegetables | Roasted Potatoes  

Selection of Cakes, Slices and Fresh fruit 

Tea & Coffee Station add $4/head 

BUFFET Menu 1. 
$70 / Head (MIN 50) 

BUFFET Menu 2. 
$62 / Head (MIN 50) 



 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 

 

 
BBQ mini buffet 

Menu 

$50 / head 

Min 40 - max 80 guests 
Includes 2 hot dishes 
 
Choose Two 
 

¶ Pork Ribs in BBQ Basting 

¶ Portuguese marinated BBQ Chicken 

¶ Whole Roasted BBQ Beef (carvery) 

¶ Teriyaki Grilled Fish 

¶ Mild Chicken Curry 

¶ Vegetarian Fried Rice  

     Extra Dishes add $5 / head 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Served with 
 

¶ Coleslaw 

¶ Smokey Potato Salad 

¶ Garden Green Salad 

¶ Charred Corn 

¶ Fries 

¶ French Baguettes  

¶ Fresh fruit Salad 

Buffet is manned by a staff member to help serve. 
 
  



 

 

 
 
 

 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Platter A - Antipasto     $95 
Sliced meats, Turkish bread, dips, olives   

Platter B - Seafood    $95 

Salt & pepper squid, Coconut prawns,  

Thai fish cakes, Fish goujons 

Platter C ς Cocktail    $95 

Sausage rolls, Mini assorted pies and quiches 

Platter D ς Arancini    $95 

Mushroom ragu | Pumpkin & feta | Beef ragu 

Platter E ς Korean Chicken Pieces  $95 

Platter F ς Satay Chicken Skewers  $95 

Platter G ς Dessert    $95 

Selection of petite fouǊΩǎ (30) or Slices 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

COLD PLATTERS 

 

Sandwiches     $95 

Assorted 28 pieces or 18 pieces baguette platter  

Curried Egg, Mayonnaise & Parsley 

Champagne Ham, Cheddar, Tomato & English Mustard 

Chicken, Mayonnaise & Parsley 

Chicken, Cheddar, Cucumber 

Cheese & Tomato / Pickle  

Salami & Pickle 

Tuna, Sweetcorn & Mayo  

Chicken & Mayo   

Turkey, Rocket & Cranberry  

Roast Beef & Horseradish 

 

Cheese Platter     $95 

3 cheeses selection |  Dried Fruits |  Crackers 
 

Crudites & house-made dips   $65 
 
Fresh Fruit Platter    $95 
 

 

 

Platter Menu  

Recommended 1 platter per 8-10 people 
 



 

 

 

 

 

 

 

 

 

 

 

 

 
 
 
 
 

 

MINI MEALS | $12 each (Min 30 / item)  

Beer battered fish and chips, tartare sauce 

Pulled pork slider, apple slaw, shoestring fries 

Roast beef & gravy sliders 

Chicken curry, basmati rice, mini naan 

Fish Tacos (2) corn salsa, coleslaw, pickled onion, fries 

Loaded fries, pulled pork, tomato salsa, sour cream 

Lemon & herb chicken slider, bacon, onion jam, aioli  

Satay Chicken Skewers (2) & Rice, peanut Sauce 

Pork Spare Ribs (3) BBQ glazed w shoestring fries 

VEGETARIAN OPTIONS 

Chefs Special Vegetarian Fride Rice (v, gf) 

Orecchiette w broccoli, beans, cherry tomato, pea puree 

 
 

 

 

 

 

 

 

 

 

 

 

 

 
 
 
 
CANAPES 
Select 50/50 from Standard & Premium 

STANDARD 

Selection of arancini with aioli 

Moroccan chicken skewer, harissa mayonnaise 

Falafel and hummus 

Rare roast beef, horseradish, yorkies 

Assorted sushi  

Cream cheese tartlet, roasted beetroot 

Beer battered snapper goujons, tartare sauce 

5 spice pork belly bites 

PREMIUM 

Natural oysters 

Tempura prawns with lime aioli 

Scallops with mango chilli salsa  

Beef fillet skewers with horseradish emulsion 

Deconstructed duck wontons with hoisin sauce 

Goat cheese tartlet with pear puree 

Garlic prawns (served on Chinese spoon) 

Lamb kofta with raita 

Smoked salmon, sourdough, dill mascarpone 

HOUSE MADE CANAPES $6 
Crumbed Lamb Cutlets with Mint Salsa 

Prawn Tartlet, Lettuce and Marie Rose Sauce 

Mini Bagels w smoked salmon and crème cheese 

 
 

Cocktail Menu  
Min 50 guests 
 
6 Items $30 / head   

8 items $38 / head   

10 items $45 / head   

 



 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 

 

GRAZING TABLE  

Selection of continental meats 

Homemade terrine and rillettes 

Smoked and homemade cured salmon 

Cheeses, blue cheese, brie, cheddar, marinated 

feta 

Marinated olives & pickled vegetables  

Dips, dried fruits and mixed nuts, quince paste  

Selection of bread, grissini and crackers 

Condiments & Fresh fruits 

 
 
 
 
 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

    
MORNING / AFTERNOON TEA 
Fresh fruit  
Danish or muffins  
Tea and coffee  
 
LUNCH 
Assorted sandwiches  
Pulled pork & fennel slaw sliders, fries  
Grilled vegetables sliders, fries  
Assortment of salad  
Chilled frittata with mango chutney 
 
PLATTERS $90 (Serves 10) 
Fresh fruit  
Assorted sandwiches 
Pastries 
 
 
 
 
 

GRAZING TABLE 

$35 / head | Min 40 guests 
 

BUSINESS PACKAGE 

$50 / head | Min 75 guests 
 


