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On your special occasion, allow our team to provide a tailored solution to 

all your private function requirements through our professional services 

and facilities. Our dedicated team will work with you to create a stress-free 

function people will be talking about for days and months to come. Whether 

it is an intimate event, or a grand occasion, we will be working diligently 

and discretely behind the scenes to ensure all your needs are met and your 

function is a success. 

 

The LCC Events Complex (the Complex) is set on 46 acres of land adjacent to the Liverpool 

Catholic Club. The Complex is situated on the ground floor and has two separate grand 

entrances and foyers. The Complex has onsite parking reserved for over 500 cars with 

additional general parking for over 300 cars. 

The LCC team has successfully fulfilled individuals® private function needs for over 10 years. 

In November 2001, a major expansion of facilities was completed including the building of 

four major new function rooms, two new foyers and surrounding areas. The expansion has 

resulted in the creation of Western Sydney®s premier function venue. 

The Complex features technologically advanced facilities including new sound and lighting 

systems that are suitable for the most extravagant function and are certain to astonish both 

you and your guests. 

The Complex has full catering and bar facilities and can cater for a formal banquet through 

to a small cocktail function. Our team of talented chefs can create an innovative menu 

choice to suit individual requirements and budgets. 
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Our standard inclusions for all private functions are listed below. 

We provide clear and user friendly instructions for seating and special requirements. The 

room you have chosen is included in the per head price along with one of our experienced 

function co-ordinators to assist you with planning your event and seeing that your time with 

us on your special day is as close to perfect as we can make it. We provide everything from 

a simple and easy to use guide and tips for the seating arrangements, to setting all your 

place cards, gifts and any special decorations on the tables for you. Note: Some extra 

charges may apply for special requests or decorations. 

Premium white table cloths to suit our large round tables. 

Colour of your choice from the Deekolin premium range. The napkins are set individually at 

each seat by our staff in an elegant display. 

Your cake table is dressed with white skirting and a cake knife. 

Centrepiece candle lamps for guest tables. A choice of three candle shade colours adds to 

your options (Silver/Gold/Burgundy). 

Our staff will attend to your guests throughout the meal. 
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Our staff are more than happy to show you around our function facilities and discuss 

individually tailored packages for any size or type of function. However, to make it easier for 

you we have outlined our most popular options below. 

A separate menu is available for ch ildren . 

2 course and 3 course options available  

Minimum of 50 adults ² please enquire for pricing 

Includes selected number of courses, private function inclusions listed on page 3 and free 

room hire. You may select any two options from the chosen courses from Function Menu 

#1. Each course will be served on an alternate basis. 

Prawn Cocktail  
Tender school prawns mixed with our chef®s special sauce 

Veal Cannelloni  

Served with a tomato sauce and pesto oil 

Chicken Caesar Salad  

Grilled chicken, baby cos lettuce, egg, crisp bacon, croutons and shaved parmesan cheese 

Penne Tuscan 

Penne pasta in a creamy tomato sauce with roasted vegetables and kalamata olives 

All main course meals are served with seasonal vegetables 

Beef á la Shiraz 

Tender slices of roast beef, with a rich demi glaze 

Veal Escalopes  

Pan fried veal escalopes with green peppercorn sauce 

Grilled Chicken  
Succulent grilled chicken breast with roasted creamy capsicum sauce 

Moroccan Snapper  

Fillet of Snapper, topped with coriander tomato butter 

Pavlova 

An Australian favourite with a passionfruit coulis 

Baked Cheese Cake  

Topped with strawberry compote 

Chocolate Tart  
Served with double cream 

Baked Lemon Slice  

Served with wild berry compote 
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DknoĖ`ªkaqrnaoĖ"ĖI]ejĖ· 2 Course · 3 Course · 4 Course 

Minimum of 50 adults ² please enquire for pricing 

Includes selected number of courses, private function inclusions listed on page 3 and free 

room hire. You may select two options from the courses chosen from Function Menu #2. 

Hors d®oeuvres are served on arrival and other courses will be served on an alternate basis. 

 Option 1   Option 2   

 Mini pastizzi 

Thai fish cakes 

Jalapeno potato balls 

Cheese Platter & Crackers 

 Turkey & cranberry bites 

Quiche Lorraine 

Spinach & ricotta puff 

Vegetable samosa 

Ham, corn & cheese puffs 

 

Smoked Salmon Salad  

Smoked salmon with avocado salsa and rocket lettuce 

Chicken & Mushroom Arancini  

Traditional arancini topped with sundried tomato cream 

Grilled Vegetable Tart  

Mixed grilled vegetables with feta cheese crumble and pesto oil 

Tortellini Carbonara  

Veal tortellini served with a creamy mushroom and bacon sauce 

All main course meals are served with seasonal vegetables 

Beef Tenderloin  

Pan fried tenderloin with a red wine demi glaze topped with olive tapenade 

Veal Escalopes Pizzaiola  

Veal escalopes topped with diced ripe tomatoes, garlic and capers 

Lemon Pepper Chicken  
Grilled chicken breast served with lemon pepper sauce 

Herb Crusted Barramundi  

Fillet of barramundi topped with a herb macadamia crust 

Sticky Date Pudding  

Served with cream and caramel sauce 

Cinnamon & Butterscotch Apple Tart  

Baked apple tart served with double cream 

Tiramisu Cake  

An Italian favourite with coffee biscotti, passionfruit sauce & crème anglaise 

Pineapple & Coconut Panacotta  
Served with mixed berry coulis 
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DknoĖ`ªkaqrnaoĖ"ĖI]ejĖ· 2 Course · 3 Course · 4 Course 

Minimum of 50 adults ² please enquire for pricing 

Includes selected number of courses, private function inclusions listed on page 3 and free 

room hire. You may select two options from the courses chosen from Function Menu #3. 

Hors d®oeuvres are served on arrival and other courses will be served on an alternate basis. 

Option 1  Option 2  Option 3  

Mini pastizzi 

Thai fish cakes 

Jalapeno potato balls 

Vegetable samosa 

Selection of Australian Cheeses 

Assorted Crackers 

Turkey & cranberry bites 

Quiche Lorraine 

Spinach & ricotta puff 

Ham, corn & cheese puffs 

Mediterranean Mushrooms  

Mushrooms with marinated grilled tomato, asparagus and topped with haloumi 

Parma Ravioli  

Veal ravioli served with a smoked chicken spinach cream sauce 

King Prawn Cocktail  

Fresh king prawns served on a bed of lettuce with cocktail sauce 

Riviera Risotto  
Tossed with eggplant, onion, tomato & pesto topped with parmesan cheese & crispy prosciutto 

All main course meals are served with seasonal vegetables 

Peppered New York Steak  

Served with peppercorn brandy sauce 

Veal Chop Champignon  
Grilled veal chop with wild mushroom sauce 

Chicken Sicilian  

Grilled chicken wrapped with prosciutto & basil, topped with roasted tomato sauce & mozzarella 

Crisp Atlantic Salmon  

Grilled salmon fillet served with king prawns and a dill caper sauce 

Milk Chocolate Cadeau  

Trifle style dessert with milk chocolate mousse, raspberry jelly, sponge cake, sprayed with chocolate 

Berry Pudding  
Served cold with crème anglaise 

Banana Passionfruit Souffle  

Served in a chocolate cup 

Mango Bavarois  

Served with strawberry compote 
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1 Course · DknoĖ`ªkaqrnaoĖ"ĖI]ejĖ· 2 Course · 3 Course · 4 Course  

Minimum of 50 adults ² please enquire for pricing 

Includes selected number of courses, the hot and cold buffet, private function inclusions 

listed on page 3 and free room hire. You may select two options from the courses chosen 

off the below menu (except main course). Hors d®oeuvres are served on arrival, entrĂe and 

desserts are served on an alternate basis and guests help themselves to the buffet. 

 Option 1   Option 2   

 Mini pastizzi 

Thai fish cakes 

Jalapeno potato balls 

Vegetable samosa 

 Turkey & cranberry bites 

Quiche Lorraine 

Spinach & ricotta puff 

Ham, corn & cheese puffs 

 

Prawn Cocktail  

Tender school prawns mixed with our chef®s special sauce 

Veal Cannelloni  

Served with a tomato sauce pesto oil 

Grilled Vegetable & Prosciutto Salad Tower  

Tossed with eggplant, zucchini, roasted capsicum, tomato, prosciutto and drizzled with a balsamic 

vinegar glaze 

Tandoori Chicken Skewers  

Served on a bed of rice with mint yoghurt 

Roast pork & roast lamb carved for you, served with seasonal vegetables and creamy potato bake. 

Accompanied by selected fresh salads, Australian select cheese platter & seasonal fruit platter. 

You may also select from two wet dishes listed below served with rice:  

Butter Chicken, Smokey BBQ Chicken, Beef Stroganoff, Lamb Rogan Josh, Indian Chicken Curry, 

Thai Chicken Curry, Tortellini Carbonara, Spinach & Ricotta Rosette, Penne pasta tossed in a 

smoked chicken and spinach cream sauce. 

*Our chefs are more than happy to tailor a wet dish to suit your particular taste buds! 

Pavlova 

An Australian favourite with a passionfruit coulis 

Baked Cheese  Cake 

Topped with strawberry compote 

Chocolate Tart  

Served with double cream 

Baked Lemon Slice  
Served with wild berry compote 
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1 Course · DknoĖ`ªkaqrnaoĖ"ĖI]ejĖ· 2 Course · 3 Course · 4 Course 

Minimum of 50 adults ² please enquire for pricing 

Includes selected number of courses, the hot and cold buffet meal, private function 

inclusions listed on page 3 and free room hire. You receive two options from the courses 

chosen off the below menu (except main course). Hors d®oeuvres are served on arrival, 

entrée and desserts are served on an alternate basis and guests help themselves to the 

buffet. 

 Option 1   Option 2   

 Mini pastizzi 

Thai fish cakes 

Jalapeno potato balls 

Vegetable samosa 

 Turkey & cranberry bites 

Quiche Lorraine 

Spinach & ricotta puff 

Ham, corn & cheese puffs 

 

Prawn Cocktail  

Tender school prawns mixed with our chef®s special sauce 

Veal Cannelloni  

Served with pesto oil 

Grilled Vegetable & Prosciutto Salad Tower  

Tossed with eggplant, zucchini, roasted capsicum, tomato, prosciutto and a balsamic vinegar glaze 

Seafood Plate  

Prawns, oysters and calamari 

Roast pork & roast lamb carved for you, served with seasonal vegetables and creamy potato bake. 

Accompanied by selected fresh salads, Australian select cheese platter & seasonal fruit platter. 

Medium size king prawns, mussels, oysters. 

You may also select from two wet dishes listed below served with rice:  

Curry Prawns, Sweet & Sour Prawns, Salt & Pepper Squid, Seafood penne pasta served with a 

tomato based sauce, Grilled Barramundi with garlic butter. 

*Our chefs are more than happy to tailor a wet dish to suit your particular taste buds! 

Pavlova 

An Australian favourite with a passionfruit coulis 

Baked Cheese Cake  

Topped with strawberry compote 

Chocolate Tart  

Served with double cream 

Baked Lemon Slice  

Served with wild berry compote 



9 

L
C

C
 E

V
E

N
T

S
 C

O
M

P
L

E
X 

4 hour and 5 hour packages available  

Minimum of 50 adults ² please enquire for pricing 

Includes low and full strength draught beer, soft drinks, fresh orange juice, pre-dinner drinks 

and a selection of Willowglen wines. 

4 hour and 5 hour packages available  

Minimum of 50 adults ² please enquire for pricing 

Includes low and full strength draught beer, premium bottled beer, soft drinks, fresh orange 

juice, pre-dinner drinks and a selection of Lorimer wines. 

Cash Sales and/or a Bar Tab are also options with your own choice of beverages for 

your special day.  If you choose to have cash sales or a bar tab there will be a bar open 

fee. We will also need bar tab amount prepaid by cash or credit card details. 

 

Drinks will be served to your guests at their tables throughout the night. 

 

3 helium balloons, colours of your choice 

 

Includes your choice of colour chair cover and sash 

 

­Deejays for you® have supplied us with house DJs for over 12 years. Please contact us for 

their card. If you would like other DJ Company contacts or have your own DJ/MC please 

contact us to discuss. From the old classics to today's favourites, your DJ should provide 

your night with the music and style that creates an atmosphere for a night to remember. 

The MC will conduct a pre-function interview at a time and place that suits you. Creating a 

relaxed, yet flowing and organised atmosphere can make all the difference to your function. 

Your Master of Ceremonies should provide as little or as much advice and input as you 

wish. If you have a relative or close friend you would like to introduce the speeches your MC 

will take the stress and worry out of their night. Or if you prefer he will introduce all speeches 

and make all the announcements from start to finish. 
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# Banquet  Cocktail  

1 260 400 

2, 3 & 4 120 240 

1, 2, 3 & 4 520 1200 

5 75 90 

6 75 90 

5 & 6 140 220 

Garden Room 90 120 

7am ² 5pm or 5pm ² close 

Note: All prices include 10% GST. Prices & conditions are reviewed annually & subject to 

change without notice. Final numbers must be advised 7 working days prior to the function. 

Please note that Terms and Conditions apply when booking the  LCC Events 

Complex. See Page 11 for full details.   


