
F U N C T I O N  M E N U S



C A N A P E S
ITEMS

Pumpkin Frittata (gf,v)
Potato Croquette (v)
Salmon Frittata (gv)
Pumpkin Arancini (v)
Mushroom Arancini (v)
Spinach Quiche (v)
Spinach & Riccota Triangle (v)
Chicken Satay (df)
Chicken Souvlaki (gf)
Beef Party Pie
Sausage Rolls
Beef Skewers Chimichurri (gf,df)
Lamb Kofta

30 pieces
30 pieces
30 pieces
30 pieces
30 pieces
25 pieces
30 pieces
25 pieces
25 pieces
30 pieces
30 pieces
25 pieces
25 pieces

PER PLATTER PRICE

Prawn and Green Pea Risotto
Fish & Chips with Tartare 
Risoni Bolognese
Chicken Peri Peri Sliders
Pulled Pork Sliders
Pumpkin, Quinoa, Mint Yoghurt 
and Greens Bowl

Cheese Platter
Antipasto Charcuterie Meats & Vegetables
Fruit Platter
Mixed Sandwiches

ITEMS

1 serve (min 15)
1 serve (min 15)
1 serve (min 15)
1 serve (min 15)
1 serve (min 15)
1 serve (min 15)

$7
$7
$7
$7
$7
$7

$80
$80
$80
$80
$80
$80
$80
$85
$85
$80
$80
$85
$85
$85
$85
$85
$85



S E A T E D  M E N U $66 pp

Lamb Tenderloin Skewers with Tzatziki
Burrata Cheese & Heirloom Tomatoes
Salt & Pepper Squid with Aioli
Spinach Ravioli with Pomodoro
Prawn Cocktail with Petit Salad
Smoked Salmon Salad
Feta Cheese & Leek Tart

Grain Fed Beef Tenderloin w / Red Wine Jus, Mash & Veg
Salmon with Saffron Mash and Salsa
Chicken Supreme with Olive Sauce, Mash & Veg
Porcini Mushroom Risotto
Slowly Braised Beef Cheeks with Mash & Veg

C H O I C E  O F  T W O  T O  B E  S E R V E D  A L T E R N A T I N G

M A I N S  ( C H O O S E  2 )

Panna Cotta with Berries
Guava Cheesecake
Classic Italian Tiramisu
Apple Crumble

D E S S E R T  ( C H O O S E  2 )

E N T R E E S  ( C H O O S E  2 )



B U F F E T $66 pp

Mains (Please choose two of the three items below.)

Grilled Barramundi (gf/df)

Chicken Peri Peri (gf /df)

Veal Back Strap w/ Capers, Olives & Napoli Sauce (gf/df)

Sides / Vegetarian

Saffron Rice (vegan)

Brazilian Style Lentils (vegan)

Roast Root Vegetables (vegan)

Quinoa Salad with Mediterranean Vegetables (vegan)

Black Eyed Beans, Palm Heart, Peppers Salad (vegan)

Seasonal Fruit Platter (vegan)



L A Y O U T S  &  C A P A C I T I E S



F U N C T I O N  R O O M  H I R E
There are a variety of function room spaces , each featuring balcony areas to take in the breath-taking 
views reaching showcasing the Sydney cityscape and Royal Randwick Racecourse and reaching as far as 
the Blue Mountain horizon.

We can partition and shape the space for your needs, whether you need a large area for dinners, shows, 
wedding or similar or a small meeting space for corporate gatherings.

We can arrange for a DJ, Jukebox, IPOD or CD player sound system for your event. You are also free to 
decorate the room as you wish  from 3 hours prior to the function. If you wish to hang or present 
anything on the walls, blue tack is permitted.

E N T E R T A I N M E N T  /  D E C O R A T I O N

For venue tours, books or further details, please contact our Function Manager Peter Leondios.
Email: pleondios@rlclub.com.au
Reception: 02 9399 4100

B O O K I N G S  /  M O R E  D E T A I L S

Full room $550*
Half room $330*
Small meeting area $110*
Vista $220
*Excludes Vista area

Note: 10% surcharge for room hire and functions packages on Sundays and Public holidays.

R O O M  H I R E



Two chefs selection deserts to be served alternatively

D E S S E R T

1 3 5  A L I S O N  R O A D
R A N D W I C K  N S W  2 0 3 1
0 2  9 3 9 9  4 1 0 0
P L E O N D I O S @ R L C L U B . C O M . A U
R L C L U B . C O M . A U
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