
Wedding Package



Congratulations on yourEngagement!
Thank you for considering Casino RSM Club for your special occasion and 
what will be one of the most memorable days of your life.

Our wedding package contains information to assist you in the preparation 
and planning stages of your wedding. There’s a checklist to guide you 
through each stage, a sample itinerary to assist with the timing of your 
reception and a variety of meal options for you to create your own menu.

We look forward to meeting you and discussing your special requirements 
in further detail. We are available to answer questions and guide you 
throughout this very exciting stage in your lives. Please feel free to make an 
appointment at any stage so that we can start working together to make 
your wedding day one to remember.

For an appointment or tour of the Club premises, please phone:
(02) 6662 1666 or visit our web site at www.casinorsm.com.au

Kindest Regards,

Kelly Casey-McLean

Kelly Casey-McLean
Catering & Function Manager

kcasey@casinorsm.com.au

Casino RSM Club
162 Canterbury Street,
Casino NSW 2470

Relax and enjoy your special day by letting the experts do the work 
for you. Let us turn your dream into reality today!

Sharon Scherf

Sharon Scherf
Function Coordinator

sharon@casinorsm.com.au

Casino RSM Club
162 Canterbury Street,
Casino NSW 2470



Function Information
Thank you for considering Casino RSM Club for your special occasion, to 
confirm the venue for your function, please note the following terms and 
conditions:

Confirmation of booking:
• Once a tentative reservation is made, a security deposit of $250 is

required within 30 days to confirm your booking. If the deposit is not 
received within 30 of the reservation the booking will cease to be held.

 Security deposit required by: ___ / ___ / ___

Cancellation of booking:
• The security deposit will not be refunded on two occasions:
 1. If the function is cancelled within 30 days of the function date.
 (All function cancellations must be submitted in writing).
 2. In the case of loss or damage to the property, carpet, fixtures or 
 fittings caused by the client, guest, agent or contractors before, 
 during or after the function. In this case, an additional bill may also 
 be issued to the organiser to cover the cost of any additional loss or 
 damages. 

Guest confirmation:
• Confirmation of guest numbers is required seven days prior to the

function. Your account will be determined on the number of guests 
confirmed. 

 Date number of guests to be confirmed by: ___ / ___ / ___

Payment of account: 
• Payment is to be finalised upon confirmation of guest numbers,

unless alternative arrangements are discussed with the function 
coordinator and accounts department.

• Accepted payment methods are cash, cheque, EFTPOS or credit card
(excluding Diners Club and American Express cards).

 Final payment of account due by: ___ / ___ / ___

Surcharges:
• A 15% surcharge may apply to food and beverage costs for functions

held on Sundays or Public Holidays.



Food & Beverage:
• Enclosed are current menu options, however we are more than happy

to mix and match your ideas with other menus to help create your
own special menu. We also take into consideration that there may be
special dietary requirements and are able to cater for these
requirements.

• The Club is able to tailor menus to fit within your budget and provides
quotes on a per person basis, inclusive of GST.

• The organiser and guests are not permitted to bring food or beverage
items onto the  premises. 

• Casino RSM Club practices Responsible Service of Alcohol and will not
serve intoxicated or disorderly patrons or patrons under the age of
eighteen (18) years.

Conduct of guests:
• Management reserves the right to remove any guest from the premises

if they behave in an unreasonable manner. It is the responsibility of
the organiser to ensure all guests adhere to the Club dress standards
and house rules whilst attending the function at all times.

• If guests’ of your function are not members of the Club they are
required to present identification upon entry and to sign in as a
temporary member, permitted that they live more than 5km outside
Casino town limits. If they live inside the 5km radius of Casino they
are required to be signed in by a current member of the Club.

Entertainment:
• Management reserves the right to control the quality and volume of

any entertainment booked for the function.

Casino RSM Club:
• The Function Coordinator is able to assist with floor plans, beverage

details, table couture, decorations, plant hire packages, flowers,
wedding cakes, photography and celebrants. Everything to make
planning your day easier for you!

I have carefully read and agree to abide by the terms and conditions 
above for the purpose of holding my function at Casino RSM Club. 

Name:_____________________________ Signature:_____________________

Function Date: ___ / ___ / ___  Date signed: ___ / ___ / ___

Function Coordinator: _______________________



Decorative Package
Each of the packages contain the following items:

• Decorations and bonbonnieres delivered to Club by Bride & Groom 
and set up by Club staff. 

• Room set with round tables for guests (unless otherwise specified) and 
a head table for the bridal party. Inclusive of linen tablecloths.

• Crockery, cutlery, wine glasses and serviettes folded in fan shape 
(unless otherwise specified). Sample serviette colours available on 
request.

• Backdrop with fairy lights for rear of bridal table.
• Either a small or large wishing well for gift table.
• Railings in room decorated with icicle lights and skirting. 
• Staircase railings decorated in tulle.
• White skirting and fairy lights around stage. 
• Skirting around bridal, cake, registration and tea/coffee tables.
• Personal function coordinator to assist you with your arrangements.

Gold Package
$1400

• Plant hire package
• Nibbles (mixture hot & cold platters)
• Both a bottle of Asti Riccadonna and a bunch or box of flowers either 

delivered to a hair salon in Casino or to be used at the Wedding 
Reception.

Silver Package
$1200

• Plant hire package
• Nibbles (mixture hot & cold platters)

Bronze Package
$1000

• Nibbles (mixture hot & cold platters)
• Either a bottle of Asti Riccadonna or a bunch or box of flowers to be 

used at the Wedding Reception.



Cold Finger Food Platters
$35 (serves approx. 20 people)

Cabana, cheese, jatz biscuits, olives, vegetable crudités & dip 

Hot Finger Food Platters
$30 (3 choices), $50 (4 choices) or $70  (5 choices)

Options include: party pies, sausage rolls, spring rolls, potato wedges, fish 
pieces, mini quiche, crumbed chicken tenderloin, Italian meatballs, 

filo triangles, cocktail samosa, beef or chicken mini dim sims, 
pumpkin and fetta risotto bites & assorted dipping sauces.

Pre Dinner Savories
Option 1 - $10.50 per person

Hot canapé mixed platters - please select three options listed below:

Savoury pastry vol au vent
Mini quiche tartlets

Crumbed whiting fillets
Crumbed meatballs

Crispy chicken strips
Salmon tartlets

All items served with a variety of dipping sauces

Option 2 - $14.50 per person

Cold canapé mixed platters:

Melba toast & water crackers with assorted toppings of
smoked salmon, prawns & pate



Entrée
Please select two options from any of the categories

to be served alternately:

Soups
 
• Pumpkin & coconut soup       
• Chicken & sweet corn soup       
• French onion soup        
• Thai carrot soup         
• Vegetable soup         

Cold Entrée

• Chicken & cashew salad       
• Salmon & avocado on foccacia bread with basil vinaigrette 
• Asparagus & prosciutto with thyme vinaigrette   
• Roasted mushroom with tomato, basil & pine nut concasse 
• King prawn cocktail with thousand island dressing  
• Half dozen natural oysters
• Prawn & avocado salad       

Hot Entrée

• Chicken shaslik on steamed rice      
• Spinach & ricotta tortellini       
• Sun-dried tomato & bacon frittata     
• Herb roasted tomato & spinach frittata     
• Crumbed whiting with aioli & lemon     
• Garlic prawns on steamed jasmine rice     
• Steam-baked chicken breast fillet slices accompanied by avocado & 

bacon vinaigrette      
• Veal tortellini complimented by garlic cream reduction  
• Seafood vol au vent        



Mains
Select two options to be served alternately. All meals served with a bread 
roll & your choice of a melody of vegetables or kumera mash & julienne 

vegetables, unless otherwise specified.

Chicken
 
• Roast chicken breast & assorted baked vegetables 
• Chicken breast with lemon pepper sauce    
• Chicken breast with spicy creole     
• Chicken breast with garlic & cream reduction  
• Crumbed chicken breast schnitzel    
• Crumbed chicken breast filled with bacon, cream cheese & shallots 

served with white wine sauce     
• Crumbed chicken breast filled with sun-dried tomato, bacon & 

camembert cheese      
• Crumbed chicken breast filled with mango, brie & macadamia nuts 

Steak

• Fillet steak with roasted capsicum jus     
• Fillet steak with port wine jus      
• Fillet steak with creamy pepper sauce     
• Fillet steak topped with fresh prawns & béarnaise sauce  

Fish

• Perch fillet with lemon basil hollandaise    
• Perch fillet with garlic parsley butter knob    
• Barramundi fillet drizzled with coriander vinaigrette  
• Barramundi fillet served with fresh herb butter knob  

Other

• Pork fillet served with blueberry & brandy sauce   
• Pork fillet served with cranberry & port wine jus   
• Rack of lamb served with mint jus     
• Rack of lamb served with tomato & rosemary sauce  
• Lamb rump served with Tuscan vegetable sauce   
• Veal fillet served with marsala jus  



Dessert
We offer three options for the service of dessert:

Wedding cake cut and served alternately with ice-cream & seasonal fruit 
garnish for $4.50 per person.

Wedding cake cut and served on platters at tea & coffee station

Or select two options below to be served alternately:
 
• Passion fruit cheesecake       
• Chocolate cheesecake        
• Mocha cheesecake        
• Lemon cheesecake        
• Mixed berry cheesecake       
• Coffee & kahlua cheesecake       
• Tiramisu          
• Apple & cinnamon turnover (served warm or cold)   
• Pavlova served with cream & seasonal fruit    
• Steamed sticky date pudding served with brandy sauce  
• Death by chocolate pudding with ganache    
• Fruit salad cocktail & ice-cream      
• Apple pie & custard (served warm or cold)    
• Mississippi mud cake served with ganache    
• White chocolate mud cake       
• Caramel tartlet         
• Chocolate mousse        
• Port wine trifle         
• Coconut & syrup pudding       
• Mixed berry cocktail        
• Marshmallow bed with cream & mixed berries   
• Baked stone fruit served with ice-cream & port syrup  
 (Available late summer season only)

Tea & coffee station available for self service.
After dinner mint provided with tea & coffee.

     



Buffet Option 1: Mobile Roast Carvery
Main only $20.00 per person

Offers assorted choice of four roast meat varieties per person:

• Roast beef
• Roast lamb
• Roast pork
• Baked ham with pineapple & honey glaze

Served with assorted baked vegetables, bread roll, tea, coffee 
& after dinner mint

Main & Dessert $25.00 per person

Offers assorted choice of four roast meat varieties per person:

• Roast beef
• Roast lamb
• Roast pork
• Baked ham with pineapple & honey glaze

Served with assorted baked vegetables, bread roll, tea, coffee 
& after dinner mint

 
A selection of two of the following desserts, plated & served alternately:

• Fruit salad cocktail & ice-cream  
• Apple pie & custard (served warm or cold)    
• Caramel tartlet         
• Chocolate mousse
• Port wine trifle
• Wedding cake served with ice-cream, berry coulis & seasonal fruit 

garnish   

       



Buffet Option 2: Hot & Cold Buffet 
(Minimum 50 guests)

Deli Selection
Champagne leg ham

Cold seasoned chicken cuts
Cold roast beef

Salads
Coleslaw with tangy dressing

Potato salad with seeded mustard
Pasta salad with sweet curry dressing
Tossed greens drizzled in vinaigrette

Includes
Fried rice, dinner roll, ice-cream, whipped cream, 

tea, coffee & after dinner mint

       

Hot Buffet Selections
• Korma chicken curry
• Sweet chicken curry
• Crispy chicken in plum 

sauce
• Satay chicken
• Chicken carbonara
• Beef stroganoff
• Beef lasagna
• Savoury lamb
• Lamb curry
• Seafood mornay
• Curried prawns
• Sweet & sour fish pieces
• Pork spare ribs
• Vegetarian lasagna

Dessert Buffet Selections
• Pavlova
• Cheesecakes
• Vanilla sponge with 

cream & strawberries
• Fruit salad
• Mud cake
• Wine trifle
• Chocolate mousse
• Citrus tart
• Black forrest cake
• Apple pie
• Seasonal fruits

$30.00
Choice of two options from

each selection

$35.00
Choice of three options from 

each selection



Wine List
Sparkling

• Asti Riccadonna 200ml      $  7.00
• Asti Riccadonna         $23.00
• Jacobs Creek 200ml       $  5.50
• Dunes         $19.00
• Yellowtail Bubbles       $14.00

White Wine

• Peter Lehmann Riesling      $17.00
• Yalumba “Y” Series Sauvignon/Blanc    $17.00
• Oxford Landing Chardonnay     $13.00
• Wyndham 1828 Semillon/Sauvignon    $13.00
• Yellowtail Semillon/Sauvignon Blanc    $16.00

Red Wine

• Jim Barry Cover Drive Cabernet/Sauvignon   $28.00
• Yalumba “Y” Series Merlot      $17.00
• Oxford Landing Cabernet/Shiraz     $13.00
• Wyndham 1828 Cabernet/Sauvignon    $13.00

Yellowtail Cabernet/Merlot      $16.00

187ml Single Serve

• Jacobs Creek Chardonnay      $  4.50
• Jacobs Creek Sauvignon/Blanc     $  4.50
• Jacobs Creek Merlot       $  4.50
• McGuigans “Black Label” Shiraz     $  4.50
• Jacobs Creek Cabernet/Merlot     $  4.50

Cask Wines / Port

De Bortoli Fresh Dry White, Coolabah White Lambrusco, Coolabah Red 
Lambrusco, Lindemans Dry Red & Morris Tawny Port

• By the Glass        $  2.00
• Half Carafe         $  5.00
• Full Carafe         $  8.00



Perfect Timing
A simple checklist to assist you with your preparations.

Twelve Months Before:

• Choose a date & book place, time, minister/celebrant & reception venue
• Discuss wedding details with partner & parents’ for example budget, type

of wedding, number of guests & kind of reception.
• Decide on wedding colour scheme, dresses/suits, flowers, stationary etc
•  Book entertainment or discuss ideas with reception venue
• Organise & book wedding cake, cars, photographer & florist
• Choose & order both male & female attendants attire
• Discuss wedding music order of service with minister for ceremony &

reception music with wedding coordinator
• Decide on honeymoon destination & make reservations, organise

passports, visas etc now if required to prevent last minute problems
• Draw up a tentative guest list 
• Discuss engagement party or advertising engagement in local newspaper

Six Months Before:

• Finalise order of service with minister/celebrant & apply for marriage
licence (must have at least one month & one days notice)

• Order wedding dress/suits, rings, invitations & cake

Three Months Before:

• Plan & organise gift list or wishing well
• Purchase shoes & practice hair & makeup. Book appointments now!
• Finalise guest list & send invitations 

Two Months Before:

• Confirm & order flowers with florist
• Buy presents for attendants & organise venues for getting ready on big

day
• Arrange reception seating plan, place cards & centrepieces

Two Weeks Before:

• Final dress fitting with all accessories
• Confirm honeymoon arrangements (pack clothes), flowers, cake, cars,

rings, order of service, photographer, entertainment & decorations
One Week Before:

• Give final number to reception venue for catering, seating & invoice
purposes

• Wedding rehearsal if required 
• Take some time out for yourself with a massage, facial & manicure. 



Wedding & Reception Itinerary
Times are based on a 2:30pm. ceremony & are approximate times only:

2:30pm Ceremony to commence

3:00pm Ceremony to conclude, greet guests & have family/friend  
  photographs at ceremony venue.

3:30pm Arrive at destination for photographs, (usually bridal party &  
  immediate family members you wish to be in wedding photo’s)

4:00pm Guests arrive at reception venue for drinks & pre-dinner nibbles

5:15pm Bridal party arrive at reception venue, drinks, pre-dinner  
  nibbles & toilet break before commencing reception. Guests  
  seated 

5:30pm MC announces bridal party, followed by entry of Mr. & Mrs ____

5:45pm Grace is said by Clergyman, MC or family friend (optional) &  
  entrée is served.

6:30pm Champagne is poured or guests top up drinks from bar &  
  speeches commence followed by Bride & Groom cutting the cake

7:15pm Main meal is served & cleared

8:00pm Dessert is served & cleared

8:45pm Bride & Groom perform bridal waltz. Wedding cake served with 
  tea & coffee

9:00pm Dancing commences. Bridal party, Bride & Groom mix with  
  family & guests 

11:00pm MC arranges for bouquet & garter to be thrown.

11:45pm Last drinks called at bar. MC arranges remaining guests into  
  circle to farewell Bride & Groom 

12:00am Bride & Groom depart. Reception concludes.

The above times are provided as an estimation only. We endeavour to 
follow the times on an itinerary, although we are flexible to your special 

requirements and can assist in personalising an itinerary for you!



List ofContacts
Bridal Wear:
• Lismore Bridal (formal hire for men & women) (02) 6622 8028

Cake Decorating:
• Greg’s Cake Decorating (02) 6686 0857
• Just Cakes 0410 559 330

Chair Covers & Decorations:
• Ladidah Special Events 0421 609 745
• Something Special (02) 6643 3011 or 0413 779 711
• Ballina Wedding & Event Hire (02) 6686 8793

Entertainment:
• Mixed Image Disco 0407 458 930

Florist:
• Heaven Scent Florist (02) 6662 7762
• Casino Florists (02) 6662 1038

Hair Salon & Beauty:
• Heads (02) 6662 5677
• Krissimnic’s Hair Design (02) 6662 4955
• Freedom Hairdressing (02) 6662 2134
• Sharon’s Hair & Beauty (02) 6662 3970
• Hairport Casino (02) 6662 1423
• Casino Hair Care (02) 66662 2751
• Uptown Diva’s (02) 6662 3165 

Photographers:
• Blue Tulip Imaging 0458 250 522
• Jacqui Judd Photography 0438 226 881
• Bliss Photographics 0403 667 805
• David G. Freund Photography 0418 167 141
• Jordan Photography 0409 710 433

Plant Hire:
• Radiance Plant Hire (02) 6686 8691 or 0412 024 745


