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Package
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Welcome to The Randwick Club.

Make The Randwick Club your premier destination for your Year 6 Farewell. 

Conveniently situated on Alison Road, The Randwick Club provides superb spaces to host your perfect event, from birthdays, 
christenings, and baby showers, to communions, anniversaries, school functions, engagements, and even weddings. Our 

club provides the perfect backdrop for your Year 6 Farewell. With breathtaking views of Royal Randwick Racecourse and the 
stunning Sydney skyline, Level 4 is ideal for any occasion. 

Our talented chef and his team have curated an inspiring function package, offering delicious food and beverage options 
tailored to suit any size and budget. From planning to execution, let our professional and experienced function team handle 

every detail of your event. 

Level 4 boasts the Vu, Vista and Vision spaces or for a more casual atmosphere, consider our versatile function space on Level 3 
located within the newly opened Randwick Kitchen Bistro & Bar. 

To secure your desired date, please reach out to our Events Manager for availability. Once you have confirmed a suitable date, 
please complete and return the booking form. 

Our dedicated and friendly team is committed to ensuring that every aspect of your event is meticulously catered for. 

0437 216 344  
(02) 9399 4100 

events@rlclub.com.au 
135 Alison Road, Randwick, NSW 2031
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Room Hire & Inclusions  

VU (650) 
Cocktail: 350  |  Seated: 220

VISION (250) 
Cocktail: 80  |  Seated: 60

VISTA (350) 
Cocktail: 100  |  Seated: 60 

RANDWICK KITCHEN BISTRO & BAR 
Cocktail: 400  |  Seated: 300 
*subject to minimum spend. Please contact our Events Manager.

BOARDROOM (150) 
Seated: 15

AV REQUIREMENTS (100) 
Lectern, microphone, HDMI, TV screen, PA System 

CAKEAGE (50) 
Cake to be cut and served on platters to each table (50) 
Cake to be cut, plated and served individually to each 
guest (2) 

DANCE FLOOR (300)

STAGE (250)

FEES & SURCHARGES  
10% surcharge for all Sunday events 
15% surcharge on all Public Holiday events

OUR SPACES

All our room hire fees include 4-hour room hire, polite 
and friendly uniformed staff, white linen tablecloths 
and napkins, banquet set up, mocktails served on 
arrival, unlimited soft drinks, chilled water, coffee and 
tea station (upon request), cake table (upon request), 
vendor list (upon request), onsite parking, table 
centrepieces, glassware, crockery and cutlery along 
with event management to assist in the organization 
leading up to your event
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Menu
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Year 6 Farewell Menu
TWO COURSE DINNER | $40 PER STUDENT 
DINNER ROLLS AND BUTTER INCLUDED | MINIMUM 25 STUDENTS

MAINS 
Select 2 menu items for an alternate serve. 

CHICKEN SCHNITZEL 
with baked potato, garlic aioli and garden salad

BATTERED FISH  
with fries, salad, tartare sauce and fresh lemon

SIRLOIN STEAK  
with fries and gravy

PENNE BOLOGNESE  
with parmesan

DESSERT 
Select 2 menu items for an alternate serve. 

CLASSIC VANILLA ICE CREAM  
with strawberry coulis

CHOCOLATE ICE CREAM  
with strawberry

RED VELVET CAKE POP  
with dark chocolate

 V  VEGETARIAN  ·  GF  GLUTEN FREE  ·  DF  DAIRY FREE

RANDWICK KITCHEN BISTRO & BAR
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Adults Menu
TWO COURSE DINNER | $60 PER PERSON 
DINNER ROLLS AND BUTTER INCLUDED

ENTRÉE 
Select 2 menu items for an alternate serve. 

SALT & PEPPER SQUID 
house made mixed herb coating, lemon,  
garlic and aioli sauce

PORCINI MUSHROOM & CHICKEN RISOTTO 
drizzled with white truffle oil

ORECCHIETTE PASTA WITH SICILIAN SAUCE V   
authentic Italian tomato sugo, shredded eggplant,  
parmesan cheese and basil

CAESAR SALAD WITH CHICKEN  
baby cos lettuce, boiled egg, shaved parmesan, bread 
croutons, crispy bacon and Caesar dressing

MAIN 
Select 2 menu items for an alternate serve. 

LAMB RUMP WITH GRILLED BROCCOLINI GF   
Chargrilled Angus beef with mashed potato,  
seasonal greens, confit cherry tomato and red wine jus

GRAIN FED SCOTCH FILET GF  
Chargrilled Angus beef served with mashed potato,  
seasonal green, confit cherry tomato and red wine jus

CHICKEN SUPREME GF  
stuffed with pumpkin, sage and feta served with  
seasonal greens, mashed potato and red capsicum coulis

CRISPY SKIN SALMON WITH GRILLED 
BROCCOLINI GF  
cooked medium, with mashed potato, cherry tomato, 
broccolini and hollandaise sauce

CRISPY SKIN BARRAMUNDI GF  
with black olive tapenade, creamed cauliflower puree  
and grilled broccolini

DESSERT 
Select 2 menu items for an alternate serve. 

VANILLA CREAM BRULÉE GF  
with whipped cream and strawberries    

STICKY DATE PUDDING  
with butterscotch sauce and ice-cream    

 V  VEGETARIAN  ·  GF  GLUTEN FREE  ·  DF  DAIRY FREE

RANDWICK KITCHEN BISTRO & BAR
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Thank you
EVENTS@RLCLUB.COM.AU 

0437 216 344  |   (02) 9399 4100

135 ALISON ROAD, RANDWICK, NSW 2031


