OURIMBAH RSL



FUNCTION SPACES

Three hour room hire limit applies

Private Rooms

ROOM CAPACITY RATE TV PROJECTOR
Ourimbah 36 $200

Bellbird 54 $250 v

Wattle 70 $450 v

Includes bar staff

The Wattle Room is located upstairs, amenities are located downstairs. Service lift access

available

Reserved Spaces

SPACE CAPACITY RATE TV
Lounge 30 $150 v
Stage Auditorium 100 $300 4
e R
Outdoor Area 70 $220 v
pnnefeemial so/mo e d

Microphone & in-house speakers available in some spaces upon request



Mixed Sandwiches

Variety of classic fillings such
as egg, ham, chicken & salads
(32 quarters) - $52

Chicken Caesar Wraps
Chicken, cos lettuce, egg,

bacon, parmesan & Caesar
dressing (15 thirds) - $50

Retro Platter

5009 cheddar cubes, 6009
cabanossi, homemade French
onion dip, vegetable batons &
crackers - $75

Croissants

Ham & cheese croissants (10)
-$70

Pies & Sausage Rolls
Mini beef pies (12) & mini
sausage rolls (12) served with
sauce - $56

Battered Flathead

Battered Flathead pieces (15)
served with chips & tartare -
$60

Dim Sims

Fried mini chicken dim sims
(25) & vegetable spring rolls
(V) (36) served with sauce -
$52

Mini Quiches
Chef’s selection of mini
quiches (12) - $45

Chicken Wings

1kg of oven baked chicken
wings served with side sauce
(approx 20) - $46

Boneless Devil Wings

1kg of boneless devil wings
served with side sauce
(approx 17) - $64

Chicken Nuggets

1kg chicken nuggets (approx
40) served with sauce - $50

Salt & Lemon Pepper
Squid

Handmade salt & lemon
pepper squid (30) served with
sauce - $55

Arancini

Cocktail pumpkin arancini (28)
served with sauce (VG)(GF) -
$40

Grazing Platter

Assortment of meats, 5009
cheese (chef’s selection), sun-
dried tomatoes, olives & bread
sticks - $80

DIETARY LEGEND | GF Gluten Friendly | V Vegetarian | VG Vegan
Minimum 3 business day’s notice required | All catering items subject to availability



GOURMET PLATTERS

LAND

Mini Cheeseburgers

Mini beef burgers with cheese
& burger sauce (48) - $260

Brisket Croquettes

Beef brisket croquettes (50)
- $135

PLANT BASED

Kale & Onion Sliders

Mini sliders (48) with kale &
onion patties, lettuce, tomato
& vegan aioli (V) - $245

Vegan Sausage Rolls

Mini vegan sausage rolls (30)
served with sauce (VG) - $115

Mac & Cheese
Croquettes

Macaroni, truffle & cheese
croquettes (50)(V) - $135

Cheeseburger Spring
Rolls

Cheeseburger spring rolls (50)
with dipping sauce - $130

Peking Duck Spring
Rolls

Peking duck spring rolls (50)
served with dipping sauce -
$135

Mushroom Arancini

Truffled mushroom &
parmesan arancini (50)(V) -
$125

Pumpkin Arancini

Pumpkin & ricotta arancini (50)
(V) - $125

Onion & Goat’s Cheese
Croquettes
Caramelised onion & goat’s

cheese croquettes (50)(V) -
$130

DIETARY LEGEND | V Vegetarian | VG Vegan | GF Gluten Friendly | DF Dairy Free
Minimum 7 business day’s notice required | All catering items subject to availability



GLUTEN
FRIENDLY

Rustic Sausage Rolls

Aussie beef sausage rolls (50)(GF)
served with sauce - $160

Rustic Pies

Chef’s selection of pies (50)(GF) served
with sauce - $160

Quiches

Mini spinach & ricotta quiches (GF)(V)
(50) - $156

Rice Paper Rolls - Vegetable

Vietnamese rice paper rolls (30)(DF)
(GF)(VG) served with sauce - $82

Rice Paper Rolls - Prawn

Vietnamese prawn rice paper rolls (30)
(DF)(GF) served with sauce - $92

Japanese Skewers

Chef’s selection of Japanese chicken
skewers (50)(GF) - $185

Chicken Tenders

Chicken tenders (43)(GF) served with
sauce - $145

DIETARY LEGEND | V Vegetarian | VG Vegan
GF Gluten Friendly | DF Dairy Free

Minimum 7 business day’s notice required
All catering items subject to availability



SWEET PLATTERS

Seasonal Fruit Platter

Chef’s selection of seasonal
fruit (GF)(VG) - $75

Australian Cheese
Platter

250g Cheddar, 5009 Brie,
fresh grapes & pear, fruit
paste, lavosh crackers & dried
fruits - $86

Scones

Scone halves (10) served with
cream & jam - $25

Mini Cakes

Chef’s selection of locally
sourced cupcake sized cakes
(12) e.g. mud, orange &
almond, banana, carrot etc -
$48

Sweet Minis

Chef’s selection of locally
sourced mini tartlettes (12)
e.g. fruit, strawberry, lemon
meringue, chocolate etc - $50

Brownies

Chocolate brownie squares
(15) - $70

Mini Danishes

Assorted mini fruit danishes
(20) - $56

GF Brownies

Chocolate brownie squares
(GF)(15) - $75

Gourmet Slab Cake

ONE SELECTION - mud, white
mud, caramel mud, orange

& almond (GF), orange &
poppy (GF), Jaffa (GF), carrot,
banana, cheesecake, sponge
jam & cream or black forest
(48 portions) - $110

Mini Chocolate Eclairs

Locally sourced mini chocolate
filled éclairs (12) - $50

DIETARY LEGEND | GF Gluten Friendly | VG Vegan
Minimum 7 business day’s notice required | All catering items subject to availability
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GRAZING TABLES BEVERAGE OPTIONS

CASH BAR
Guests purchase their own drinks

Single

1.5m x 60cm | Suitable for up to 50 guests | $1,250 TAB OPTION A

Open bar (all products included)
Double

3m x 60cm | Suitable for 60 - 100 guests | $1,750

TAB OPTION B
Tap products, packaged beer, cider, wine, soft drink & juice

TAB OPTION C

Seasonal fruits, berries & vegetable batons . ) -
‘ Non-alcoholic | soft drink & juice only

Australian & international cheeses
INSTANT TEA & COFFEE STATION - $75

Instant coffee, tea bags & crockery etc.

Assortment of cured meats

Assortment of water crackers, Jatz & lavosh
Sliced bread

Assorted house made dips

Chef’s selection of seasonal snacks & nuts

IMPORTANT INFORMATION

Minimum 7 business day’s notice required
Memorial table available on request. Please advise if additional crockery

is required.

Additional food available for purchase from The Orchard’s restaurant
menu during trading hours only.

Please note amenities are located on the ground floor only.

Room hire limit of 3 hours. Deposit payment of room hire is required to
secure booking.

Full payment due 7 days prior to Function.
Payment can be made via cash, EFTPOS (1.2% surcharge) or bank
transfer
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