
                 

 

 

 

 
 
 
 

 

 

 

 
 

 

 

 

 

 

 
 

 
 
 
  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Functions  

2011-12 
 

Seaglass Restaurant has established itself as a premier function venue in  
the Sutherland Shire. This is solely based on the consistently high  

quality of the food & the profe ssionalism of its friendly staff.  

 



 

 

 

Menus and prices are current as of 1 st  August 2011. Prices are based on a minimum of 60 guests . 

 

 

VENUE HIRE : AVAILABILITY & RATES  
 

Cronulla RSL club has a number of stunning rooms to choose from. They will suit any occasion 

and all come with the amazing views over Cronulla beach that the club is renowned for. 

Sufficie nt parking is also available for your guests.  

 

Studio Sydney  – our exclusive onsite caterers offer a high level of service, consistent high 

quality food and wide variety of menus. Excellent value to suit all budgets and needs.  
 

 

Sir Francis Drake Room 

Thi s room has its own private entry at the front of the club. It also features a private bar, 

dance floor, stage and furniture. Venue hire is $450 for a 5 -hour event. Perfect for canapés and 

buffet functions.  
Capacity:  Cocktail    140ppl  

Buffet    90ppl 
 

Available:   Monday – Thursday  Upon Request 
Friday    from 2pm - Midnight  

Saturday   from 7pm – Midnight  

Sunday    from 4pm – 10pm 

 

Cocktail Lounge 

Situated along side the restaurant with uninterrupted views over the beach, with a private bar, 

stage and furni ture. Venue hire is $450 for a 5 -hour event. iPod connectivity available.  
Capacity:  Cocktail    110ppl  
 

Available:   Monday –Thursday  10am – 10pm 

   Friday    10am – 5pm   

Saturday   10am – 5pm 

   Sunday    10am – 10pm 
Unfortunately the Cocktail Bar is n ot available for private hire on Friday or Saturday nights.  

 

Seaglass Restaurant 

Modern Australian cuisine at its highest level, an extensive wine selection and professional 

service. Setting a new standard in function service. This room is perfect for wedd ings, cocktail 

parties, corporate events or a special birthday celebration.  

The views and décor must be seen to be believed. Venue hire is $450 for a 5 -hour event. iPod 

connectivity available.  
Capacity  Cocktail    280 ppl  

Sit down   200 ppl 
 

Available  Monday – Thursday  10am – 10pm 
   Friday    10am – 5pm 

Saturday   10am – 5pm 

Sunday    10am – 10pm minimum numbers apply 
Breakfast Functions and earlier starting times available upon request  

 

Larger  cocktail functions  (maximum 300ppl)  may combine both the res taurant and cocktail 

lounge. Venue hire will be quote on request.  Availability as per times above.  

 
Room Hire Extension – where available  $100 per hour – plus beverages on consumption.  

 
Please note Room Hire includes 5 hours private hire, bar attendants, cleaning and use of 

audio visual equipment where available  eg; microphones, data projector, screen, plasma 

television, DVD player and iPod connectivity.  

 



 

 

 

Menus and prices are current as of 1 st  August 2011. Prices are based on a minimum of 60 guests . 

 

 

CANAPES PACKAGES – OPTION 1  
 

Package 1 Select canapés from Simple canapés list  below 

  If you desire a substantial canapés menu, we suggest selecting a  

minimum of 10 items per guest  

choice of  6 canapés   18 dollars per guest  

choice of  8 canapés   20 dollars per guest   

choice of  10 canapés   22 dollars per guest  

(Quantities served are based on 1 item per selection per guest)  

  

 

Simple canapés list  
 

Medium vegetable spring roll (v) 

Shepherd’s pie 

Spicy meatballs  

Sausage rolls 

Mini pies  

Assorted pizzettas  

Assorted quiches  

Sweet chilli chicken bites  

Cheese & spinach trian gles (v) 

Fish cocktails with tartare sauce  

Prawn cutlets  

Tempura scallops 

Thai fish cakes with a sweet chili dipping sauce  

Beef chipolatas with BBQ sauce  

Pork dim sims with a spicy dipping sauce  

 

 

(v) – indicate s vegetarian selection  
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CANAPES PACKAGES – OPTION 2   

 

Package 2 Select canapés from Elegant & Substantial Lists below  

  If you desire a substantial canapés menu, we suggest  

selecting a minimum of 8 items per guest  

6 canapés  5 elegant & 1 substantial  $22 per guest  

7 canapés  6 elegant &  1 substantial  $25 per guest  

8 canapés  6 elegant & 2 substantial  $29 per guest  

10 canapés  8 elegant & 2 substantial  $34 per guest  

 (Quantities served are based on 1 item per selection per guest)  

 

Elegant canapés list  
Cold 
Roasted scotch sirloin beef on p otato rosti with seeded mustard & onion relish  

Potato blinis with smoked salmon & crème fraiche  

Vietnamese rice paper roll with chilli sauce (v) 

Your choice of bruschetta (v) (choose 1)   
-  Tomato, onion, basil & parmesan  

-  Pumpkin, feta & spinach  

Hot 
Crumbed Camembert (v) 

Mini hot dog of grilled chipolatas, caramelised onions, tomato sauce & mustard  

Hand rolled duck, spring vegetable & hoisin spring rolls  

Mini burgers with tomato relish, cheese and roquet  

Homemade mini pizza  

- Margarita  (v) 

- Pepperoni with tomato  

- BBQ chicken  

- Roasted vegetables & bocconcini (v) 

Tarts  

- Tomato, pesto & mozzarella (v) 

- Gorgonzola cheese, spinach & pine nut (v) 

Arancini risotto balls  

- Gorgonzola, spinach & saffron (v) 

- Pumpkin & feta  cheese (v) 

Skewers  

-  Chorizo & haloumi 

-  Honey, mustard & s oy chicken tenderloins  

-  Lamb with garlic and thyme  

-  Tandoori chicken thigh fillets  

-  Spicy beef & vegetable  

-  Scallop & salmon with a lemon butter sauce  

-  Chermoula Prawns with saffron aioli  

-  Vegetable (v) 

 
 Substantial dishes  

Stir fried Singapore noodles with coriander, crispy eschalots, garlic & chilli (v) 

Fish cocktails with chips, tartare sauce  & lemon 

Potato gnocchi with sage, butter, pine nuts & parmesan (v) 

Nasi goreng with crispy pork belly, shallots & Asian caramel dressing  

Curry with jasmine rice  

Tortellini with basil pesto  
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OPTIONAL EXTRAS  
 

Extra items that may be added to a canapés package 

 

Table Cloths    $3.50 per cloth  

NB: To cloth the Sir Francis Drake Room for a canapé function is $49  

Cakage - Cake   $40  

 - Cupcakes  $20  

 

Additional simple canapé  $2.50 per item per guest  

Additional elegant canapé  $2.85 per item per guest  

Additional substantial canapé  $3.50 per item per guest  

 

Platters  (Based on 20ppl) can be served on arrival or after canapé items  

- Assorted dips with bread  $80  

- Antipasto    $130  

- Sandwiches  $150  

- Australian Cheeses   $45  

 

Nuts and crisps   $2.50 per guest  

 

Tea and coffee    $3 per cup (min of 10 cups)  

 

Sweets     Petite Cupcakes   $3 each  

- Chocolate mud 

- Strawberry  

- New York cheese  

    Tartlets    $4.50 each   

- Belgian chocolate  

- Lemon 

 

Chocolate dipped strawberries $1.50 each   
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CELEBRATIONS OF LIFE available Monday – Friday, 10am – 6pm 

 

Generally held in  the Point Cocktail Bar which accommodates 30 to 110ppl.  

 

Should the Point Cocktail Bar be unavailable or you are expecting  
numbers larger than the maximum capacity of 110ppl, the Sir  
Francis Drake, Sea glass Restaurant or Entertainment Lounge may be an  
alternative dependant on availability.  

 

Our rooms are available Monday – Friday between the hours of 10am and 6pm.  

The Room hire  payable is $200 for three  (3)  hour duration.  

 

Wake Package 1 (only available Monday – Friday, during the day)  

15 dollars per guest  

Tea and Coffee  

Sandwiches 

Select 3 items from simple canapés list  

 

Wake Package 2 (only available Monday – Friday, during the day)  

19 dollars per guest  

Tea and Coffee  

Sandwiches 

Select 5 items from simple canapés list  

 
Simple canapés list 

 

Medium vegetable spring roll (v) 

Shepherd’s pie 

Spicy meatballs  

Sausage rolls 

Mini pies  

Assorted pizzettas  

Assorted quiches  

Sweet chilli chicken bites  

Cheese & spinach triangles (v) 

Fish cocktails with tartare sauc e 

Prawn cutlets  

Tempura scallops 

Thai fish cakes with a sweet chili dipping sauce  

Beef chipolatas with BBQ sauce  

Pork dim sims with a spicy dipping sauce  

(v) – indicate s vegetarian selection  

 
We understand that it is sometimes hard to judge the number of p eople that will attend these 

functions. However we do require a minimum number  for catering purposes . This is the number 

of people we will cater for and the  amount that you will pay for. Should the numbers increase on 

the day we are able to increase the ca tering numbers (at a cost), however only hot food will be 

supplied as the sandwiches are made fresh each morning.  
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BEACHSIDE BOWLS PACKAGES 
 

Whether you are celebrating a birthday, engagement, corporate achievement                                     

or te am building event what better way to do it… 

 

Our greens are available for private hire on:  

Monday   10am – dusk 

Tuesday & Thursday  3pm – dusk 

Friday    10am – 6pm 

Sunday   from 6pm  (earlier access possibly available upon request)  

Unfortunately we do not cater for bowls parties on Saturdays.  
 

Costs: 

$15 per person includes private use of allocated green for up to three (3) hours, access to the 

Sir Francis Drake Room, tuition and all equipment required.  

 

All prices are based on a minimum of twenty (20) peop le. We are happy to accommodate less 

than twenty (20) people, however the charge will be a flat $300 (rather than per person).  
 

Catering: 

Sausage Sizzle: 7 dollars per guest 

   2 Beef Sausages, Bread Rolls, Butter & Sauces  

 

Buffet package 1: 15 dollars per guest 

Beef sausages with caramelised onions  

Rump Steak 

Seasonal garden salad 

Bread roll and butter  

Tomato and BBQ sauce, plus various mustards  

 

Buffet package 2: 25 dollars per guest 

Lamb skewers with tzatiki  

Beef sausages with caramelised onions  

Marinate d chicken  
Choice of baked potato or  potato salad  
Choice of corn on the cob with lime and chilli butter or Greek salad  
Seasonal garden salad 

Bread roll and butter  

Tomato and BBQ sauce, plus various mustards  

 
Beverage Options: 

We are able to supply:  

-  a pre or dered & paid for, selection of chilled packaged beverages in a large esky  

or  

-  a bar person for an additional fee of $100 per function to open and operate the Sir 

Francis Drake Bar. If you have over 35 adults attending your function we will happily 

provide a  bar person to attend exclusively to your function for FREE.  

 

Additional Terms and Conditions available upon request.  
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WEDDING PACKAGES 
 

Package inclusions are flexible & we are happy to design a package  
exclusively to your wishes  
 

Please read ‘Venue Hire Availability & Rates’ on page 2 before proceeding.  

 

All prices are based on minimum 60 guests  

Lesser numbers can be catered to however package prices may change.  

 

Cocktail wedding 

94 dollars per guest  

Your selection of 10 canapés from the menu provided  

5-hour standard beverage package (upgrade available)  

Single tier wedding cake. Cut in finger food size wedges and served by waiters.  

Room will be set with scattered tables and chairs. Chair covers included  

DJ to play for 5 hours  

Exclusive use of chosen room for a 5 -hour period  

 

Elegant wedding 

110 dollars per guest  

Chef’s selection of 2 canapés served on arrival 

3-course alternate menu  

5-hour standard beverage package (upgrade available)  

Single tier wedding cake. Served to tables with coffee  

Room will be set  with white table linen, chair covers and  

chair sash of your choice.  

Centrepiece for each table.  

DJ to play for 5 hours  

Exclusive use of chosen room for a 5 -hour period  

 

Sensational wedding 

123 dollars per guest  

Chef’s selection of 3 canapés served on arrival 

3-course premium alternate menu  

5-hour Rosemount beverage package  

Single tier wedding cake. Served to tables with coffee  

Room will be set with white table linen, chair covers and  

chair sash of your choice.  

Centrepiece for each table plus scattered f lower petals on each table  

DJ to play for 5 hours  

Exclusive use of chosen room for a 5 -hour period  
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BANQUET MENUS  
 
The menu provided is an idea of the style of food that may be selected for  
your event. Menus are updated seasonally as new produce become s available. 
A menu will be specially designed for you by Brad Reeves, Head chef of  
Seaglass restaurant.  

 

2 courses  

Select entrée, main or dessert    47 dollars per guest  

 

3 courses  

Select entrée, main and dessert    59 dollars per guest  

 

Entree  

Chefs soup of the day, served with warm bread   

Crispy Squid dusted with lemon, pepper & chilli, served with a mesclun salad & aioli  

Bangalow sticky pork belly with black caramel, roasted  

peanuts and a Thai herb  salad  

Pumpkin ravioli with garlic & mushrooms, in a white wine & cream sauce,  

topped with parmesan  

 

Main 

Atlantic salmon fillet with crushed kipfler potatoes, a roquette, semi dried  

tomato & Spanish onion salad & balsamic dressing   

Char grilled 300g -scotch fillet with sautéed kiphler potat oes, spinach 

& béarnaise sauce 

Grilled chicken supreme on a risotto of asparagus, peas & mushroom,  

served with beurre blanc & micro herbs   

Pan-fried hirmasa kingfish with prawn colcannon, crispy leeks & a light bisque  

Pork cutlet with sautéed kiphler pota toes, steamed greens,   

apple chutney and a red wine jus  

Dessert  

Vanilla & yoghurt pannacotta with minted passionfruit syrup & strawberries  

Chocolate pudding with a hot chocolate sauce & vanilla bean ice cream  

Pears poached in wine & spices, served with bis cotti & custard  

Cream brulee with glass toffee lid and fresh mango  

Selection of Australian cheeses with lavosh, muscatels & Maggie beer quince paste    

     

All banquet packages include:  

 Table linen  

Service labour  

Bread rolls with butter  

Tea & coffee  
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BUFFET MENUS  
 

Celebration menu  39 dollars per guest  

Select three hot dishes  

Carvery of slow roasted meat (choose 1):  

- Lemon & thyme chicken  

- Pork with crackling  

- Beef with a herb & mustard crust  

Thai green chicken curry with jasmine rice  

Herb and ricotta gnocchi with tomato, mozzarella and basil sauce (v)  

Wet roast of suckling lamb with herbs, breadcrumbs and parmesan  

Braised Tuscan style veal with red wine and polenta  

Tagliatelle with corn fed chicken, spinach and wild mushroom  

Select three salads  

Rosemary roasted cocktail potatoes  

Avocado and baby cos Caesar salad 

Rocket, red onion and pine nut  

Tomato, mozzarella and basil salad  

Rice, ricotta, sweet corn and herb salad  

Also includes  
Jasmine rice  

Roasted seasonal vegetables with rosemary, sea salt and oliv e oil  

Selection of Australian cheeses, lavosh, chutney  

Baked New York cheese cake  

Bread rolls and butter  

Tea & coffee  
 

Seafood menu   55 dollars per guest  

Fresh seafood  

Sushi, Nori rolls & Sashimi with Wasabi and pickled ginger  

Char-grilled king prawns wit h aioli  

Freshly shucked Sydney rock oysters with shallot vinegar and lemon  

Selection of smoked and cured salmon with blinis and sour cream  

Grilled half shell spring bay scallops with almond and coriander butter  

 

Hot dishes  

Choice of 2 from the above celebr ation menu list  

 

Salads 

Choice of 3 from the above celebration menu list  

 

Also includes  
Jasmine rice  

Roasted seasonal vegetables with rosemary, sea salt and olive oil  

Selection of Australian cheeses, lavosh, chutney  

Baked New York cheese cake  

Chocolate mud cake 

Bread rolls and butter  

Tea & coffee  
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BEVERAGE OPTIONS 
 
Please note the bar will close 15 minutes prior to the conclusion of your event.  

 

1. DRY TILL  

An alternative to a package is running a tab on the bar to your specified limit that covers the 

drinks t hat you choose. Our staff are able to give you an update of the tally throughout the 

function if requested. At any stage of the function you are able to increase or decrease the 

limit in place. We will also run a cash till, so that your guests are able to purchase drinks not 

covered on your tab.  

 

2. CASH BAR 

Your room hire includes bar attendants, which means that the bar will be open and fully stocked. 

A cash bar situation enables your guests to purchase their own drinks at club prices throughout 

the event.  

 

3. PRE PAID PACKAGES (Not available for 21 st  Birthday Celebrations ) 

Must be purchased for all adult guests attending your function.  
Children under 18 years are charged at $6pp which includes a variety of juice and soft drinks.  

 

Standard Beverage Package (maximum 5 hour duration)  

Seated Functions  23 dollars per person  

Cocktail Functions  25 dollars per person  

 

Includes:  

Lindemans Premier Selection  

Chardonnay, Riesling and Shiraz Cabernet  
Killawarra Klassic Brut and Strawberry Dusk Sparkling  
 

Local Draught Beer s**  

Victoria Bitter, Tooheys New, Tooheys Old, Carlton Draught, Pure Blonde and Cascade 

Premium Light  

 

Soft drink and Juices  
 

Rosemount Upgrade 

Additional 5 dollars per person  

Rosemount Estate Wines (as below) replace Lindemans Premier Selection  

Chardonnay, Semillon Chardonnay, Sauvignon Blanc, Cabernet Merlot and Cabernet Sauvignon  
 

Draught Beers, Soft Drink and Juices remain the same  

 

** If your function is being held in the Sir Francis Drake Lounge Pure Blonde is substituted 

with Reschs.  
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CONFERENCE PACKAGES 
 

 

 

On arrival  

4.00 dollars per guest  

A selection of herbal tea  

Premium plunger coffee  

 

Morning or Afternoon Tea  Package 1 

5.50 dollars per session per guest  

Gourmet Cookies  

Includes a selection of herbal tea,  

Premium coffee  

 

 

Morning or Aftern oon Tea  Package 2 

6.50 dollars per guest  

Please select two items from the following list  

Mini muffins  

Danish pastries  

Gourmet cookies  

Home-style chocolate brownies  

A selection of herbal tea  

Premium coffee  

 

Buffet Lunch Break  

24.50 dollars per guest  

A substantial array of breads including Turkish, Foccacia, Wraps and Baguette, accompanied 

by gourmet and traditional fillings  

 

Seasonal Fruit Platter  

 

Orange juice and mineral water  

A selection of herbal tea  

Premium coffee  

 

 

Please note conference packages with  less than 60 guests may incur an additional labour fee of 

21 dollars per hour.  
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TERMS AND CONDITIONS  
 

Pricing 

- All prices include GST and are quoted per person unless otherwise stated.  

- Prices include service labour, tables, chairs & tableware.  

- Additi onal catering equipment may be required if numbers reach capacity  

due to prior bookings in the venue. This will be notified during the quoting process.  

- A catering labour surcharge will apply on public holidays. This will be notified  

during the quoting pro cess. 

- All menu prices are based on a minimum attendance of 60 guests. Lesser  

      numbers will result in an additional labour fee.  

- All prices are based on present day costs and while Cronulla RSL reserves  

the right to increase prices without notice, this  will only be done if necessary.  

- Please note that menu items may be substituted at any time due to seasonal  

availability.  

- Payment for catering services made by AMEX will incur a 2.8% fee.  

- Credit card payments for catering services must be made in person.  
 

Food and beverage 

- Some food items may contain traces of nuts or gluten. If you have any  

guests with special dietary requirements, please advise the events coordinator and we will 

be happy to accommodate their individual needs.  

- All menu items are based on one item per person, unless otherwise stated.  

- All functions must have catering provided.  

- No external food or beverage items may be brought into the club to be served.  

- Celebration cakes are permitted; a cakeage fee of $40 applies.  

 

21st Birthday Celebrations 

-    A bond of $500 is payable for all 21 st  Birthday Celebrations which is returned within ten 

working days of the function, should there have been no damage to Cronulla RSL property.  

-    Security Guards are required for all 21 st  Functions, this is at the request of Management and 

at a cost of $200.  

-    Bond and Security payments are required a minimum of 7 days prior to the event.  

-    A Guest List must  be produced prior to the function commencing so that the guard can 

monitor the people entering/exi ting your function and to ensure no uninvited guests enter. 

The guard will also place bands onto the wrists of any guests aged 18 years or over. This 

allows under 18’s to attend your function and assists staff to monitor their responsible 

service of alcoho l.  

-  Yard glasses or large glasses of any other kind are not permitted.  

 

Insurance and damages 

- Cronulla RSL Club will take all necessary care, but accepts no responsibility for damage or 

loss of items before, during and after a function and recommends tha t organisers arrange 

their own insurance cover.  

- Organisers are financially responsible for any damage sustained to their property and to the 

property of Cronulla RSL Club.  
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Club entry details 

-    The host/organiser of the function will be required (if not already) to become a member of 

Cronulla RSL Memorial Club. This is a legal requirement and will ensure that your guests are 

signed in accordingly.  

 

Confirmation 

- Tentative bookings must be confirmed within fourteen working days of the initial booking. 

After which the booking will lapse. A deposit of $450 is required upon signing of the venue 

hire agreement to confirm your booking.  

- Final payment is to be received 7 days before the event.  

- Payment of the beverage account will be taken by Cronulla RSL bar staff at the conclusion 

of the function – unless it is a beverage package, where full payment must be received 

before the commencement of the function.  

- Deposits are non refundable within 6 months of the event date.  

- Final menu and minimum catering numbers a re required 14 days prior to your event. Numbers 

may not reduce from this point. Final numbers are confirmed 7 days prior to your event  

 

Fancy Dress & Entertainment 

-   Is generally permitted, however we do require notice of the theme when booking. This i s due 

to club dress regulations and therefore some themes may not be permitted.  

-     Strippers or any other forms of Adult Entertainment are not permitted.  

- Smoke Machines are not permitted  

- The Club reserves the right to monitor the volume of any entertai nment and may request 

that the volume be lowered so not to disturb neighbouring properties.  

 

Responsible service of alcohol 

-    Cronulla RSL Club endeavours to provide its members and guests with superior customer 

service, excellent quality products and e xciting entertainment. It is important to Cronulla 

RSL Club that your function receives these qualities and that it will therefore be looked 

back on with fond memories. In accordance with the Registered Clubs Act 1976, Cronulla 

RSL Club is very supportive and pro-active when enforcing Responsible Service of Alcohol 

laws. All patrons attending your function should be aware of this and that upon entry of the 

club they agree to Cronulla RSL Club’s policies and procedures when handling Responsible 

Service of Al cohol issues. 

      Patrons are encouraged to enjoy themselves and celebrate at functions, but are reminded 

that they are required to adhere with Cronulla RSL Club’s rules and regulations regarding 

orderly and acceptable behaviour as guests of the club. An y guests found to be intoxicated 

or acting unruly will be asked to leave the function.  

- Please note, persons under the age of 18 by law are not permitted to consume alcohol on the 

premise. Any persons aged under 18 caught consuming alcohol will be asked t o leave the 

function immediately and are subject to fines (as is their guardian) issued by the NSW 

Police starting at $550pp.  

 

Contact Details 

- Room availability and beverage enquiries please contact Abbey Cadell at Cronulla  

 RSL Club on 9523 6833 or abbey@cronullarsl.com.au 

For Food & Service related enquiries please contact Mauricio in the  catering department 

on 9523 8716 or info@seaglassrestaurant.com.au  

mailto:abbey@cronullarsl.com.au
mailto:info@seaglassrestaurant.com.au

