
Mackay Turf Club | Ooralea Racecourse

Make your Wedding 
a truly magical event

With seating up to 240* and ample dance floor 
and entertainment space, The Event Centre 

guarantees an eventful and memorable wedding day. 

Boasting modern interior and sweeping views of the 
racecourse and winning post, we offer a unique 

function and wedding venue that is sure to impress. 

Modern facilities
Versatile floor plans

Tantalizing catering and beverage options 
Expansive bar 

Dance floor 
Large indoor foyer 

Outdoor alfresco lawns 
Ample car parking

Total privacy venue
Close to Nebo Road accommodation 

Close to Botanic Gardens 

07 4952 1155 
events@mackayturfclub.com.au 
9 Peak Downs Hwy | Ooralea | Qld 4740  

Mackay’s premier Wedding venue

The Event Centre

Celebrate . Innovate . Inspire


 7his is utilisinJ the dancefloor space� 
Can accomodate up to ��� cocktail st\le�



EXTRAS: 

Evening Venue Hire
Minimum 80 guests $550 inc GST

Inclusions in the hire of the Event Centre: 

• Air Conditioned reception room available from 5.30pm until
midnight with guests vacating by 12.30am.

• Event Centre front of house staff.

• Spacious dance floor.

• Tables and chairs (round tables seating 8 – 10). Guest numbers
over 180 will incur addition staff, furniture & linen hire charges, as
do rectangle table requests.

• Rectangular bridal tables.

• Quality White or Black Linen round table cloths.

• Quality White or Black linen square table cloth.

• Quality White or Black linen napkins.

• Formal dinner set up as per pre arranged floor plan.

• Prearrangements for special dietary requirements.

• Welcome Signage.

• Lectern & microphone for speeches.

• Highchairs are available if required.

• Power for your entertainment (please note MTC adhere to Liquor
Licensing noise control guidelines and reserve the right to lower
noise levels to comply).

  

• Lush outdoor Alfresco lawns for your pre event garden party or ceremony available
from 2.30pm—5.30pm.

• Outdoor Bar.

• Outdoor Bar staff & Event Centre front of house staff.

• Air Conditioned reception room available from 2.30pm until midnight with guests
vacating by 12.30am.

• Spacious dance floor or  inside wedding ceremony.

• Tables and chairs (round tables seating 8 – 10) Guest numbers over 180 will incur
addition staff, furniture & linen hire charges, as do rectangle table requests.

• 5 Dry bars.

• Rectangle bridal tables.

• Quality White or Black  Linen round table cloths.

• Quality White or Black linen square table cloth.

• Quality White or Black linen napkins.

• Formal dinner set up as per pre arranged floor plan.

• Prearrangements for special dietary requirements for both cocktail style catering at
Ceremony/Garden Party as well as formal dining.

• Welcome Signage.

• Lectern & microphone for speeches.

• Highchairs are available if required.

• Power for your entertainment (please note MTC adhere to Liquor Licensing noise
control guidelines and reserve the right to lower noise levels to comply).

• Hire of Dry Bars and stools are not included in this package. 
Should you wish to use dry bars they will be available to hire for 
a fee (rectangle dry bars only available).

• Chair covers are also additional. Should you wish to  include
chair covers in your package you may choose to arrange this
yourself or we can hire them for you and on charge any incurred
costs and delivery fees.

• Coffee & Tea stations are available through Urban Kitchen
Catering.

• For information on cakeage, please see Urban Kitchen. Other
coloured linen could incur additional costs.

* Please note all prices subject to change.

Evening Venue Hire & Pre Event 
Garden Party/Wedding Ceremony

Inclusions in the hire of the Event Centre: 

Minimum 80 guests $750 inc GST

EXTRAS: 

• Other coloured linen could incur additional costs.

• Hire of stools for dry bars are not included in this package.

* Front page note: Seating for up to 240 will incur additional costs.



The exqu i s i te  s ty le  o f  Urban K i tchen i s  car r ied a l l  t he  way th rough to  t he ca te r ing .  

Menus  are  care fu l l y  c ra f ted fo r  ever y  occas ion and re f lec t  each c l ien t ’s  ind iv idua l  needs .  Whether  i t  be cana -

pés  and cock ta i l s ,  a  sea ted d inner,  a  lav i sh  wedding or  a  ga la ba l l ,  t he  team can c ra f t  an  innova t i ve  menu 

tha t  w i l l  impress  t he  mos t  d i scern ing o f  gues t s .  

As  par t  o f  your  ca te r ing package,  you wi l l  have the oppor tun i ty  to  meet  w i t h  your  persona l  Urban K i tchen

Chef  to  ensure  ever y  aspec t  o f  your  ca te r ing needs  are  met .

Make your  nex t  even t  a  c lass ic  wi t h  t he  gu idance o f  Urban K i tchen and the Even t s  Cen t re  Mackay.  

CATERING WITH URBAN KITCHEN



OUR FOOD

WELCOME PLATTERS

Selec t ion of  Sesonal  Fru i t      M $85  |   L  $115

Vegetable crudi t ies  w assor ted d ips  and breads t ic ks       M $80  |   L  $110
Bread s t i cks ,  d ips  and car ro t ,  ce le r y ,  caps icum,  cher r y  tomatos ,  cucumber  and green beans .

Mixture of  ar t i san breads wi th  d ips ,  o i l s  sp ices  and re l i shes       M $70   |    L  $95
An assor tmen t  o f  s l i ced breads ,  bread s t i cks ,  d ips ,  dukkah and o i l s .

Cheese and Ant ipas to P la t ter     M $85  |   L  $130
Var ie t y  o f  cheeses ,  sa lamis ,  c rackers ,  d ips  e tc .   

Assor ted Sandwiches  and Wraps     M $115  |   L  $165

Bas ic  Hot  Savour ies      M $85  |    L   $135
An assor tmen t  o f  Samosas ,  d im s ims , spr ing ro l l s ,  meatba l l s ,  bu f fa lo  wings  and wedges .   

Chef ’s  Choice Hot  Savour ies      M $115  |    L$165    
P ies ,  qu iches ,  spr ing ro l l s ,  ch icken skewers ,  meatba l l s  and wedges .

Kids  P la t ter  Hot     M $100  |    L$140
P ies ,  sausage ro l l s ,  cheer ios ,  ch icken nugges t s  and wedges .

Kids  Cold P la t ter     M $95
Cheese ,  b i scu i t s ,  f ru i t s ,  fa i r y  bread e tc .  

Fresh Cooked Prawn P lat ter  (1kg)  w lemon and dipping sauces      M $50

Sweets  P la t ter      M $50
An assor tmen t  o f  cakes  and s l i ces .

A l l  p la t te rs  come wi th  a  se lec t ion  of  sauces  and accompan imen t s .

Medium p la ters  are  des igned for  approx imate l y  10 people  and large for  approx imate l y  14 -16 people  

P lease no te  t he  pr ices  for  p la t te rs  does  no t  inc lude s ta f f  walk ing p la t te rs
around to  gues t s ,  i f  t h i s  i s  requ i red i t  w i l l  be an addi t iona l  charge .



Selec t ion of  Sesonal  Fru i t                                            M $85  |   L  $115

Vegetable crudi t ies  w assor ted d ips  and breads t ic ks       M $80  |   L  $110
Bread s t i cks ,  d ips  and car ro t ,  ce le r y ,  caps icum,  cher r y  tomatos ,  cucumber  and green beans .

Mixture of  ar t i san breads wi th  d ips ,  o i l s  sp ices  and re l i shes       M $70   |    L  $95
An assor tmen t  o f  s l i ced breads ,  bread s t i cks ,  d ips ,  dukkah and o i l s .

Cheese and Ant ipas to P la t ter   M $85  |   L  $130
Var ie t y  o f  cheeses ,  sa lamis ,  c rackers ,  d ips  e tc .   

Assor ted Sandwiches  and Wraps     M $115  |   L  $165                          

Bas ic  Hot  Savour ies     M $85  |    L   $135
An assor tmen t  o f  Samosas ,  d im s ims , spr ing ro l l s ,  meatba l l s ,  bu f fa lo  wings  and wedges .   

Chef ’s  Choice Hot  Savour ies     M $115  |    L$165    
P ies ,  qu iches ,  spr ing ro l l s ,  ch icken skewers ,  meatba l l s  and wedges .

Kids  P la t ter  Hot     M $100  |    L$140
P ies ,  sausage ro l l s ,  cheer ios ,  ch icken nugges t s  and wedges .                                                        

Kids  Cold P la t ter                                           M $95
Cheese ,  b i scu i t s ,  f ru i t s ,  fa i r y  bread e tc .  

Fresh Cooked Prawn P lat ter  (1kg)  w lemon and dipping sauces      M $50

Sweets  P la t ter      M $50
An assor tmen t  o f  cakes  and s l i ces .

A l l  p la t te rs  come wi th  a  se lec t ion  of  sauces  and accompan imen t s .

Medium p la ters  are  des igned for  approx imate l y  10 people  and large for  approx imate l y  14 -16 people  

P lease no te  t he  pr ices  for  p la t te rs  does  no t  inc lude s ta f f  walk ing p la t te rs
around to  gues t s ,  i f  t h i s  i s  requ i red i t  w i l l  be an addi t iona l  charge .

COCKTAIL FOOD

6 i tems $36 per  person
8 i tems $44 per  person
9 i tems $49.50 per  person

• Herb c rus ted f i sh  and ch ips  in  baske t s  w i t h  ta r ta re  and lemon

• Sal t  and pepper  ca lamar i  w i t h  ta r ta re  sauce and lemon   ( LG)

• BLTA s l iders

• Amer ican cheeseburger  s l ider

• Cajun ch icken and sweet  mus ta rd s l ider

• Pu l led pork  and pear  s l iders

• Pet i te  nachos  ser ved wi th  corn ,  l ime ,  on ion and cor iander  sa l sa ,
cheese sauce ,  guacamole and sour  c ream  (V)

• House made rus t ic  meat  p ies

• House made Camermber t  s tu f fed ch icken ba l l s

• As ian insp i red so f t  she l l  taco wi th  beef ,  cor iander,  m in t ,  ch i l l i  and c rushed wontons

• Spr ing ro l l s  w i t h  sweet  ch i l l i  sauce   -  your  cho ice o f  vegetar ian  or  duck

PLATTER STATIONS

Grazing P lat ter  Table $650
Our  6 f t  long p la t te r  tab le  f i l led wi th  a  se lec t ion  cheeses ,  d ips ,  d r ied f ru i t ,  b reads ,  
char red vegetab les ,  cu reed meats ,  sa lamis ,  b reads t icks  and much more 

Taco S tat ion $19/pp
Buf fe t  s ty le  wi t h  a  se lec t ion  o f  assor ted f i l l i ngs  to  des ign your  own tacos  and nachos .
Inc lud ing :  beef ,  ch icken ,  sa lads ,  beans  and a l l  t he  good s tu f f  t ha t  goes  wi th  

Pizza S tat ion $185
Assor ted housemade p izzas  and gar l ic  b read on a p izza s ta t ion      

OUR FOOD



• Bruschet ta  wi th  per i san fe ta  and ba lsamic  g laze   (V )

• Smoked sa lmon bu t te rm i l k  b l in i s  w i t h  c rème f ra iche ,  avocado and d i l l

• Assor ted Skewers     -  choose f rom
- Mushroom,  tomato ,  caps icum,  Span i sh  on ion and zucch in i     (V )  ( LG)
- Pes to  ch icken and shaved zucch in i  skewers     ( LG)
- BBQ Chicken    ( LG)
- Ch i l l i  and L ime Ch icken    ( LG)
- Sa tay Ch icken    ( LG)
- Pes to ,  bocconc in i ,  cher r y  tomato
- S t rawber r y  and fe t ta   (V )  ( LG)
- Rockmelon and prosc iu t to   (V )  ( LG)

• House made qu iches     -  your  cho ice o f  vegetar ian  or  Lora ine

• Fresh  baked f r i t ta ta   ( LG)  -  your  cho ice o f  vegetar ian  or  bacon ,  on ion and red caps icum

• Min i  gourmet  ho t  dogs

• House made BBQ meatba l l s  w i t h  d ipp ing sauce

• Cajun c rus ted ch icken wings  wi th  sweet  mus ta rd d ipp ing sauce

• House made sausage ro l l s     -  choose f rom

- Pork  and semi  dr ied tomatoes

- Ch icken and p i s tach io

- Sp inach and r ico t ta     (V )

Seafood and Lamb Addi t ional  $1.00 per  p iece 

• Bacon wrapped prawns wi th  a  h in t  o f  ch i l l i  and l ime     ( LG)

• Coconu t  c rus ted prawns wi th  mango and coconu t  cou l i s      ( LG)

• Prawn cock ta i l  sa l t s  s ty le      ( LG)

• Lamb cu t le t s  w i t h  t ra rz ik i  sauce     ( LG)

• Min i  peek ing duck ro l l s  w i t h  hos in  sauce     ( LG)

• Oys te rs     -  your  cho ice o f  na tu ra l  o r  k i lpa t r ick     ( LG)

OUR FOOD



MINI MEALS

MINI MEALS 
Mini  meals  a re  per fec t  fo r  any even t  w i t h  cock ta i l  s ty le  sea t ing .

2 x Mini  Meals  $25/pp   2 x  Cockta i l  I tems & 2 x Min i  Meals  $37/pp
3 x Mini  Meals  $36/pp 3 x Cockta i l  I tems & 2 x Min i  Meals  $43/pp

CHICKEN
· Tha i  ch icken cur r y  wi t h  r ice

· Tandoor i  ch icken sa lad wi th  cucumber  yoghur t

· Ch icken penne wi th  a  c ream and semi  dr ied sauce and p ine nu t s .

· Por tueges  s ty le  ch icken and r ice

BEEF
· Beef  rogan josh  wi th  r ice

· Beef  and b lack  bean sauce

· Swedish  meatba l l s  in  Napol i  sauce & f resh  sp inach

· Sp icy  Tha i  beef  sa lad

· Tha i  beef  s t i r - f r y

PORK
· Pork  chow mien wi th  cashews ,  s t i r  f r y  vegetab les

· Sweet  n  sour  pork

· Beer  bra i sed pork  shou lder  (pu l led pork )  se r ved on r ice

VEGETARIAN
· As ian noodle  Sa lad

· Fenne l  & Apple  S law

· Pumpk in ,  fe ta  and p ine nu t s  sa lad wi th  semidr ied tomato and sp inach

· Pumpk in  gnocch i  w i t h  sage bu t te r  sauce



BBQ BUFFET
$35 per  person $13 k ids  5 to  12 years  K ids  under  5 are  f ree .

INCLUDES

· F resh  baked burger  buns  and bu t te r

· Grass  fed mar ina ted r ib  f i l le t

· Honey soy ch icken skewers

· Gourmet  sausages  wi th  caramel i sed on ions

· Po ta to  bake wi th  bacon and gar l ic

· Assor tmen t  o f  cond imen ts  and sa lad i tems to  c rea te  your  own burger

CHOICE OF 2 SALAD OPTIONS
· German pota to  sa lad wi th  bo i led eggs ,  bacon ,  sha l lo t  and egmont  cheese

· As ian insp i red co les law

· Marke t  f resh  garden sa lad

· Pumpk in ,  fe ta  and p ine nu t s  sa lad wi th  semidr ied tomato and sp inach



OUR SIGNATURE BUFFET

$59 per  person
$18 per  ch i ld  (5 -12yrs)
FREE for  ch i ldren under  5 

INCLUDES

· F resh ly  baked ar t i san bread ro l l s  and bu t te r

· Ch i l led cooked ocean prawns wi th  d ipp ing sauce and lemon

· Choice o f  1  roas t  beef ,  roas t  pork ,  roas t  lamb,  roas t  ch icken wi th  sauces  re l i shes  and chu tneys

CHOICE OF TWO WET DISHES
· Ch icken por t ions  bra i sed in  red wine wi th  gar l ic ,  bacon ,  mushrooms and a p ino t  sauce

· Herb encrus ted ch icken breas t  w i t h  lemon caper  sauce

· Sau téed bar ramundi  f i l le t s  w i t h  wh i te  wine ,  lemon and pars ley  beur re  b lanc

· Seafood mar inara wi th  musse l s ,  p rawns and loca l  f i sh

· Lamb cooked in  a  yoghur t  based sauce wi th  sweet  peppers ,  tomatoes  and aromat ic  sp ices  inc lud ing ch i l l i

· Po ta to  and Medi te r ranean lamb s tew

· S low cooked herb enr iched beef  p ieces  wi th  a  c reamy mushroom and bacon sauce

· Or ien ta l  b ra i sed beef  ho t  po t  w i t h  lemon grass  and ch i l l i

· Pork  chow mien wi th  cashews ,  s t i r  f r y  vegetab les  and Ch inese noodles

· F i ve  sp iced pork  pork  be l ly  w i t h  poached apple  and garden herbs

· Beef  rav io l i  w i t h  a  Napol i  sauce

· Sp inach and r ico t ta  rav io l i  w i t h  a  pumpk in  puree



CHOICE OF TWO VEGETABLE DISHES
· S teamed vegetab les

· Roas t  po ta toes  and sweet  pota to

· Roas t  pumpk in

· Po ta to  gra t in

· S teamed r ice

CHOICE OF TWO SALADS
· Honey g lazed pumpk in  sa lad wi th  Pers ian  fe ta ,  semidr ied tomatoes ,  Span i sh  on ion ,  sp inach and p inenu t s

· German pota to  sa lad wi th  bo i led egg,  sha l lo t s  and c r i spy bacon

· Vermicel l i  noodle sa lad wi th  f resh red caps icum, ju l ienne carrot ,  cucumber,  red onion,  bean sprouts ,  cor iander

· Bo i led egg sa lad wi th  avocado,  corn  kerne l s ,  Egmont  cheese ,  red on ion ,  ju l ienne car ro t  and sp inach

· Gr i l led ha loumi  sa lad wi th  avocado,  cucumber,  pars ley,  roas ted red peppers  and sp inach

· Garden Sa lad

ADD 2 x DESERTS
$12 per  person

· Assor tmen t  o f  f lavoured ta r t le t s

· Warm s t icky  da te  pudding wi th  bu t te rsco tch  sauce

· Warm apple  and ber r y  c rumble  wi th  van i l la  bean cus ta rd

· Seasona l  f ru i t  sa lad wi th  na tu ra l  Greek yoghur t

· Chocola te  brownie  wi th  cand ied walnu t s  and chocola te  ganache

OUR SIGNATURE BUFFET



ALTERNATE DROP

Two course Menu $65 per  person  
Choose two en t rees  and two main  courses  OR two main  courses  and two desser t s .   

Three course Menu $75 per  person
Choose two en t rees ,  two mains  and two desser t s

ENTRÉE SELECTION

· Cau l i f lower  puree wi th  seared sca l lops ,  boozy apple  and parma ham

· Cr i spy sk inned pork  be l ly  w i t h  caramel i sed parsn ip  puree ,  apple ,  red pepper  and waterc ress  sa lad

· Seared Canadian sca l lops  wi th  prawn o i l ,  pass ion f ru i t  foam,  f reeze dr ied raspber r ies  and cav iar

· Seared lamb lo in  wi t h  ba l samic  reduc t ion  and p ick led cucumber  sa lad

· F i ve  sp iced duck breas t  w i t h  ba l samic  s t rawber r y  cou l i s  and sa lad on roas ted haze lnu t s ,
c r i spy  bacon and waterc ress

· Gnocch i  w i t h  smokey bacon ,  pumpk in  puree ,  ch ives  and greek yoghur t

· Mushroom Arach in i  ba l l s  w i t h  Napol i  sauce

· As ian ca lamar i  sa lad

· Herb encrus ted ch icken breas t  w i t h  lemon caper  sauce

MAIN SELECTION

· Ch icken breas t  w i t h  dukkah sp ice ,  da te  and coconu t  re l i sh ,  po ta to  puree ,  g reen bean and
ch icken c rack l ing

· Poached ch icken in  prosc iu t to  wi th  doub le  br ie ,  sourdough c rumb,  pota to  mash ,  b rocco l in i  and
brocco l i  puree

· Lamb rack  wi th  pear  puree ,  roas ted parsn ip ,  shaved mar ina ted asparagus ,  choco la te  c rumb,
wh i te  ba l samic  jus  and shaved pear

· Eye f i l le t  w i t h  bu t te rnu t  puree ,  s low cooked cher r y  tomatoes ,
sau téed asparagus ,  baby c ress  and chocola te  co f fee c rumble



DESSERT SELECTION

· Baked cheese cakes  wi th  ber r y  cou l i s  and chan t i l l y  c ream

· S t icky  da te  pudding wi th  bu t te rsco tch  sauce and c ream

· Warm chocola te  brownie  wi th  cand ied walnu t s  and chocola te  gnache

· Caramel  ta r t  w i t h  chan t i l l y  c ream and s t rawber r y  compote

P la te  your  own cake wi th  s t rawber r y  cou l i s  and cream for  $3.50 per  person

KIDS MEALS

$18 per  ch i ld
Al l  k ids  meals  se r ved wi th  ch ips  and sa lad 

· Gr i l led ch icken tender lo ins

· Min i  r ib  f i l le t  s teak

· Crumbed f i sh

· Ch icken nuggets

· Cheese burger

ALTERNATE DROP

· V in tage eye f i l le t  w i t h  parma ham,  sau téed brocco l in i ,  honey macadamia c rumble
and b lueber r y  bourbon reduc t ion

· Cora l  t rou t  w i t h  sp icy  vea l  jus ,  b ra i sed young leek  and pota to ,  fava beans ,
ta r ragon and waterc ress  sa lad

· Pan - f r ied bar ramundi  w i t h  bra i sed leek  and horserad ish  mash ,  sau téed brocco l in i
and mango,  l ime and min t  sa l sa
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DRINKS MENU

%((56
Great  1or thern  Or iJ ina l  Schooner
Great  1or thern  Or iJ ina l  Can 
Great  1or thern  Cr i sp  Schooner
Great  1or thern  Cr i sp  Can

Cascade 3remium / iJh t  S tubb\
;;;; Can
Car l ton  Mid Can
� 3 ines  Summer  $ le  Can
Corona S tubb ies
)a t  <ak 3a le  $ le  S tubb ies

63,5,76
5um,  9odka,  Sco tch ,  Bourbon ,  CC,  Sou thern  Comfor t ,  Gin ,  
Midor i ,  Mal ibu ,  Bacard i  -  n ip

Jack  Dan ie l s  & Ouzo -  n ip

$dd pos t  m i[  

&,'(56 	 *,1*(5 %((56
/ i t t le  Green $pple  Cider  -  Schooner  or  Can
St ronJboZ Spark l inJ $pple  Cider  S tubb\ or  Schooner
5us t\  <ak GinJer  Beer  Schooner

63$5./,1*
Seppel t  B ru t  CuYee
<el loZJlen 3 rosecco 9 in taJe
<el loZJlen 3 ink  Moscato 9 in taJe

:,1(
��� Sou th  SauY iJnon B lanc
Seppel t  Chardonna\
Jamiesons  5un Sh i raz
Jamiesons  5un Mer lo t
Jamiesons  5un Cab,  SaY ,  Sh i raz
Jamiesons  5un Cab-SaY
BroZns Bro thers  Moscato
BroZns Bro thers  Dolce t to

62)7 '5,1.
Coke,  D ie t  Coke,  Coke =ero ,  Spr i te ,  / i f t ,  GinJer  Beer  
�cans �
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Mackay Turf Club
Oorealea Racecourse


	Event Centre Functions Packages 2019.pdf



