
functions





1 Course - $45 per person
Alternate drop main

2 Course - $55 per person
Alternate drop main & either set entree OR dessert

3 Course - $70 per person
set entree, alternate drop main, set dessert

+ Alternate drop entree or dessert     (+ $6 per person)
+ 1/2 hour of canapes to start         (+ $15 per person)
  (three canape options)    

Set Menu

Shared menu
(think of this as a gourmet version of a family dinner)

Option 1: $40 per person
1 main option & 2 sides

Option 2: $55 per person
2 main options & 2 sides 

Option 3: $70 per person
one entree option, 2 main options & 2 sides
          
+ Additional entree option                      (+ $10 per person)
+ Additional main option                        (+ $12 per person)    

Choice of 5 canapes - $40 per person 
Served over 1.5 hours, selection of 2 hot & 3 cold items

Choice of 7 canapes - $60 per person
Served over 1.5 hours, selection of 4 hot & 3 cold items 
 

Cocktail





platters
$25.00 per person 
(choose one package - minimum 20 pax) 

Platter Package 1:
muffins 
cake slice
fruit 
croissants
scones

Platter Package 2: 
hand cut sandwiches
hand stretched pizzas
sliders (assorted)

Platter Package 3: 
antipasto 
spring roll 
bruschetta 
fries

(PLEASE NOTE SPECIFIC PLATTER OPTIONS SUBJECT TO SEASONAL AVAILABILITY) 

urn, instant coffee, tea and accompaniments provided for the
duration of the event.

PA system, projector screen or TV, wifi connection 

CORPoRATE FUNCTIONS
$25.00 per person 
(choose one package from platter list - minimum 20 pax) 

grazing boards
Basic Platter - $15 per person (minimum 20 people)
A basic selection of cheese, dip, cold meats, crackers & vege

Gourmet Grazing - $25 per person (minimum 30 people)
A gourmet range of cheeses, dips, cold meats, crackers, fresh
fruits, fresh vege, pickled vege, dried fruit, nuts & sweets



After something specific that isn’t listed in our options?

Please contact our functions team directly so we can bring your
vision to life!

cakeage Fees
BYO CAKE 

Self Cut - Free 
(plates, napkins & serviettes supplied)

Chef Cut & served on platters - $2pp 
(plates, napkins & serviettes supplied)

Chef Cut & individually plated - $8pp
(served with seasonal coulis & cream)

room hire
$250

for events requesting use of the whole venue OR any events running
outside of 4ORE & VHGC usual opening hours. 

drinks packages
Basic Package - $60pp 

Standard Package - $65pp

Premium Package -  $70pp

specific inclusions subject to change - to see package inclusions please
contact the functions team





Say Hello

facebook.com/4ore.victor

4ore.victor

4ORE at Victor Harbor Golf Club

08 8552 2030
functions@pitmanfoodgroup.com.au

Victor Harbor Golf Club
16 Ambrose View,

Victor Harbor

4ore.com.au


