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Hosting a birthday, social club or work group gathering ?

 Newcastle Harness Racing Club offers a number of different
spaces to suit all types of functions.

The Barn, The Gigg Bar, The Winners Room , The Glasshouse
& The Boxes are available on race nights with a variety of

catering options on offer.

Get in touch with us today! We can work with your budget and
vision to make your event the best it can be.

Contact our Events & Marketing Team at
marketing@newcastleharness.com.au

WELCOME
Newy Trots



THE BARN 
Exclusive Space

Located trackside in the betting ring area, this large multipurpose room is adjacent to the parade ring and overlooks the track. A 'blank canvas'
room with an indoor/outdoor feel, this room has unlimited potential for theming if required. 

SPACE FACILITIES 

Outdoor bar with undercover wooden picnic benches

Large screen & ceiling-mounted data projector* 

PA system, surround sound*, 2 x microphones

2 x Televisions

Lecturn & small stage

Fairy lights

Black chair covers & white table cloths 

Room inspection available on request.

RACE NIGHT CATERING OPTIONS
BBQ Buffet Menu 
Platter Menu 
Mates Rates
Cakeage $2.50pp

Room hire cost varies depending on the size and requirements of your
function. Please contact our friendly staff for a Room Hire quote today.

ROOM HIRE:

(please provide laptop & personal hotspot)

200 seated (round tables)  /  300 cocktail style

CAPACITY
*Please talk to our staff about connectivity options minimim of 80 guests  |  maximum 300



SPACE FACILITIES 

No room hire applies on race nights

Fully stocked bar

TAB facilities (race meetings only)

Multiple TVs

Fully accessible 

Welcome to bring your own decorations and celebration cakes

*Room inspection available on request.

RACE NIGHT CATERING OPTIONS
Platter Menu 
Mates Rates
Cakeage: $2.50pp

Premium Bar Tables: 36 (stools)
Bar tables: 60 (stools)
Seated (rectangular tables): 70 seated (rectangular tables)

CAPACITY

ROOM HIRE:

THE GIGG BAR
Cocktail Events

The Gigg Bar is located on the ground floor of the glass grandstand with uninterrupted views of the winning post and easy flat access to outdoors
for an up-close trackside experience of the harness racing action. The room offers a mixture of bar tables/stools and seated tables, plus two
custom built premium positioned, high bar tables. The Gigg Bar is a casual option for race night functions (non-private) 



SPACE FACILITIES 

No room hire applies on race nights

Private Bar (Beer, wine, sparkling, cider, soft drinks only)

Private TAB operator 

Large screen TVs

Portable PA system 

Fully accessible via elevator

Welcome to bring your own decorations and celebration cakes

*Room inspection available on request.

RACE NIGHT CATERING OPTIONS
Platter Menu + Beverage Package
Premium Canape Menu + Beverage Package
Cakeage: $2.50pp

Bar tables: 40 (stools)
Café tables: 20 (chairs)

CAPACITY

ROOM HIRE:

THE WINNERS ROOM
Premium Space

The Winners Room is located on the first floor of our impressive glass grandstand offering excellent views of the track, right on the winning
post. Designed as a private party room for finger food functions, the Winners Room offers cocktail style furniture and low café style tables and
chairs. Ideal for work functions, social groups or birthday parties .

minimim 30 guests  |  maximum 130 guests



THE GLASSHOUSE
Newcastle  Harness Club

The Glasshouse is located over tiered levels in our impressive glass grandstand offering excellent ‘birds-eye’ views of the track. These are the
best seats in the house on race nights, Guests are welcome to bring their own decorations and celebration cakes. The Glasshouse Space also
offers finger food functions in our Private Boxes. 

No room hire applies on race nights

3 x Private Boxes

Multiple televisions plus 10 x TV Tables

Microphone, Lecturn and PA system

Fully stocked bar

TAB facilities & 2 x EBTs 

White table cloths 

Welcome to bring your own decorations and celebration cakes

*Room inspection available on request.

SPACE FACILITIES RACE NIGHT CATERING OPTIONS
Dinner Menu
Platter Menu   
Buffet Menu
Premium Canape Menu
Mates Rates    
Cakeage $2.50pp

Level 1: 140 seated (rectangular tables) Fully accessible via elevator
Levels 2 & 3: 24 seated (long rectangular table)
Window Level: 70 seated (rectangular tables)
Private Boxes: 50 cocktail style (across 3 x boxes, approx. 16 per box)

CAPACITY

ROOM HIRE:

(min. 50 guests)



Race names offer global exposure across the Sky Racing Network broadcasting live to over 7 million viewers annually.
Imagine your company name or birthday message being seen by that many people – that’s pretty cool!

Exposure in form guides, TAB outlets and online, plus other
betting apps
Full-page race book ad
Unique on-track experiences including;

               - Track photo with winning horse 
               - One ride in the mobile starter’s vehicle

RACE SPONSORSHIP ALSO OFFERS;

SPONSORSHIP COST
Standard Friday race night:                                          

Christmas race nights (December)                          

Monday afternoon race day                                     

Feature race nights

$220 per race name

$275 per race name

$110 per race name

POA

HOSPITALITY
Choose from the food & beverage catering options
available in this Function Kit.

NB: Beverage package is only available when purchased with one of our function
menus (not available on restaurant dining menu)

Sponsored race nights offer ideal networking and social opportunities for your business as well as a unique fundraising platform for your
charitable cause. We offer discounted race sponsorship for charities to enable on-selling of race names as a revenue raising stream. 

*Talk to our friendly staff for more information on fully sponsored race nights or charity fundraising race nights.

4 race books per race name (additional racebooks available to
purchase @ $3 each)
Track photo shared on NHRC Facebook page (over 4K followers) 
Temporary signage and POS opportunities 

RACE SPONSORSHIP
Premium Offer



CATERING
Our Glasshouse Restaurant menu is available on race nights;
however, for groups of over 10 guests & non-race functions,
we have various function menus available. 

Function menus are created with our guests top of mind,
offering simple, classic and popular favourites to suit all
tastes. Should you have any specific dietary requests, please
don’t hesitate to let us know, we’re flexible and here to help.

Please note: All function packages must be pre-paid. 
Deposits and cancellation conditions apply.

Fu n c t i o n s  +  Ev e n t s



RACE 
MEETING 
FAVS

A popular option, is our MATES RATES package (min. 10 guests)

MATES RATES:  $39 PP

INCLUSIONS
3 x drink tickets per person (beer, wine, soft drink)

Party Platter: Mini pies (2), Mini sausage rolls (2), Mini Quiches (2),
Fetta & Spinach Triangles (1)

Bowls of Hot Chips: With Tomato & BBQ Dipping Sauce

OPTIONAL: Add $11pp for Race Name, 1 x mobile ride & track photo

BOX @ THE TROTS: $59PP
Put yourself in the Box Seats and get the VIP treatment! (min. 10 guests)

INCLUSIONS

3 x drink tickets per person (beer, wine, soft drink)

Grazing Table: Three gourmet cheeses, dips, dried fruit, nuts &
crackers

Marinated Skewers: Marinated Chicken, BBQ Beef, Middle
Eastern Lamb

Assorted Sliders: Sweet Chilli Chicken, Mild Spicy Apple Pork

Race Books

OPTIONAL: Add $11pp for Race Name, 1 x mobile ride & track photo

Our race meeting packages are all inclusive!
18+ ONLY - RSA Guidelines apply 

T o p  P i c k s



ENTREE OPTIONS
Pumpkin Arancini Balls
Garlic Prawns & Steamed Rice

Aromatic Thai Beef Salad 
Salt & Pepper Squid

MAIN OPTIONS

Crumbed Lamb Cutlets w/ Mushroom Gravy
Grain Fed Beef Fillet w/ Red Wine & BaconJus (add $5pp)
Rolled Lamb Rump w/ Garlic Rosemary Jus (add $5pp)

FROM THE LAND

Crispy Herb Atlantic Salmon w/ Lemon Hollandaise Sauce 
Marinated Barramundi Fillet w/ Lemon Hollandaise Sauce

FROM THE SEA

DESSERTS
Pavlova w/ Whipped Cream, Fruit & 

        Chocolate Garnish 
Sticky Date Pudding w/ House Made 

        Rum Custard 
Vanilla Panacotta w/ Raspberry Coulis, Cream
& Strawberries 

Chicken Breast wrapped in Italian Prosciutto w/ Marinated Mushroom Jus 
Chicken Supreme stuffed with Feta & Sundried Tomato w/ Thyme & Garlic Jus 
Hoisin Braised Chicken Breast served with Marinated Asian Slaw & Rice  (add $5pp)

FROM THE CHOOK PEN

ALL MAINS WITH A CHOICE OF ONE OF THE FOLLOWING
Pommes Gratin or Kumara Mash or Smashed Chats & Seasonal Vegetables

Chocolate Lava Cake w/ Berries 
        & Cream 

Tiramisu w/Cream & Strawberries 
Seasonal Fruit Plate - Vegan Sorbet

DINNER
MENU
2 COURSE: From $40.00
3 COURSE: From $55.00

Choose two from each course for Alternate Service

*Vegetarian Meals Available on Request
*Gluten Free Meals Available on Request

E x c l u s i v e



Keep it casual with our BBQ Buffet menu

BBQ BUFFET

BUFFET
MENU

MEAT: CHOICE OF 2 – EXTRA MEAT EACH $5.00 PP 
Beef, Chicken & Pork - Ham (limited availability) 
Lamb & Turkey – extra $ 2.50 
Cooked Tiger Prawns – extra $5.00 

EXTRAS: CHOICE OF 5 – EXTRA EACH $2.00PP 
Roast Potato 
Roast Pumpkin 
Carrots 
Beans 
Corn Cobs 
Pearl Cous Cous & Mediterranean Vegetables 

DESSERTS - $ 7.50
Carrot Cake 
Mud Cake 

Greek Salad 
Beetroot & Feta Salad
Tossed Salad 
Caesar Salad
Coleslaw 

Cheesecake of the week
Cake of the week 

CHOICE OF 2 MEATS, 5 EXTRAS, CONDIMENTS
& BREADROLLS - $35.00 per person

*Function desserts also available 

$30.00 PER PERSON

*Available in The Barn space ONLY

Scotch Fillet Steak 
Flavoured Sausages
Rissoles 
Marinated Chicken 
Sauteed Onions
Choice of 2 Salads 

Greek Salad
Tossed Salad 
Beetroot & Feta Salad

Condiments 
Bread Roll & Butter 

Caesar Salad 
Coleslaw

Menu available for a Min 50 Guests. 



HOT PLATTERS
A selection of hot platters perfect for all occasions. 
Each platter serves 10 pax.

SANDWICH/ROLL PLATTER $100 
Mixture of Sandwiches (10) & Mini Rolls (10)

SUSHI PLATTER $150 
Assorted Sushi Platter (50) 

CHEESE PLATTER $66 
3 Cheese Selection w/ Dried Fruit, Nuts & Crackers

DESSERT PLATTER $120 
Variety of Mixed Mini Desserts (40) 

COLD PLATTERS
A selection of cold platters, available for all occasions. 
Each platter serves 10 pax.



PREMIUM SELECTION 1: $5.00 EACH

PREMIUM SELECTION 2: $6.00 EACH

PREMIUM SELECTION 3: $6.50 EACH

Watermelon w/ Whipped Feta &
Walnuts (2) 

Caramelised Mushroom Tartlets (1)

Asparagus wrapped in Prosciutto (2)
 

Mini Jacket Spuds with Savoury
Mince (1) 

Tomato Salsa Bruschetta (2) 

Spiced Salsa served in a Cucumber Cup (2)

Vietnamese Rice Paper Rolls (1) - Choice of
Vegetarian, Prawn, Chicken & Mango &
Native Mint 

Spring Rolls (1) - Choice of Barramundi,
Peking Duck & Plum, Thai Chicken

Seared Scallop Spoon w/ Green
Mango & Coriander Mint (1) 

Two Garlic Prawns on toothpick (1)

Pork BellySpoon w/Carrot Puree &
Caramelised Onion(1) 

Teriyaki Beef LettuceCup(1) 

King Prawnon AvocadoCrostini with Salsa (1)

Rare Beef Carpaccio w/ Truffle Oil &
Watercress (1) 

Nigiri Sushi (1) Choice of Prawn, Prawn
Flame, Grilled, Sashimi Salmon, Sashimi
Salmon Flame Grilled, Raw Tuna

Peking Duck Crepe tied with Chive (1) Smoked Salmon & Lemon Ricotta on
Blini (1)

CANAPES 
We ’ re excited to help you choose the perfect finger food
for your event. Our friendly catering staff will walk around
with platters & then also present the platters on a catering
station. 

P r e m i u m  



Our beverage selection & options offer a wide range
of choices, including wine selections, tap & bottled
beers, and non-alcoholic beverages. Each option
below is tailored to suit your preferences, in
ensuring a perfect pairing with our catering options.

PAY AS YOU GO
Bar Tab 
To be paid for at conclusion of function. 

GUESTS PURCHASE OWN BEVERAGES 
Guests pay as they go. 

PREMIUM @ $75 
4 hr Beverage Package 
Beer, wine, cider, non-alcoholic beverages.

OPTIONS
Be v e r a g e

PER PERSON



WHITE WINE
Wolf Blass Chardonnay
Wolf Blass Sauv Blanc 
Rothbury Estate Semi Sauv 
Hartogs Plate Moscato

Rothbury Estate Shiraz Cab
Lindermans Merlot
Wolf Blass Shiraz
Hartogs Plate Cab Merlot

RED WINE

BUBBLES
Wolf Blass Sparkling Gls
Yellow Wine Piccolo
Pink Wine Piccolo

SOFT DRINKS
Ginger Ale
Tonic Water
Coca Cola
Coke - No Sugar
Diet Coke 
Lemon Squash 
Lemonade 
Ginger Beer
Creaming Soda
Fanta 

BOTTLED BEER & CIDER
Tooheys New
Tooheys Old
Tooheys Extra Dry
Hahn Super Dry 
Hahn Super Dry 3.5
Hahn Premium Light 
XXXX Gold
Little Creatures Pale Ale
James Squire 150 Lashes 
Stone & Wood
5 Seeds Apple Cider 
Heineken Zero 

MIXED CANS
Bundaberg & Cola 
Canadian Club & Dry
Jack Daniels & Cola 
Jim Beam & Cola Can

Vodka Cruiser Raspberry
Vodka Cruiser Lemon
Vodka Cruiser Orange
Vodka Cruiser Guava
Vodka Cruiser Pineapple

White Claw Watermelon
White Claw Mango

TAP BEER 
Hahn Super Dry 3.5
Tooheys New
Hahn Super Dry 
Stone & Wood

MENU

SPIRITS
Bundaberg & Cola 
Canadian Club & Dry
Jack Daniels & Cola 
Jim Beam & Cola Can
White Claw Watermelon

D r i n k s  



02 4956 1750
office@newcastleharness.com.au

newcastleharness.com.au
N e w c a s t l e  H a r n e s s  R a c i n g  C l u b  

F U N C T I O N S  +  E V E N T S

Come visit us and together we can get working on your event! 

tel:0249561750

