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CAMPBELLTOWN RSL

PART OF THE CABRAVALE GROUP

MEETING AND EVENTS



INCLUDES ROOM SETUP AND AUDIO VISUAL
MIN 30 PAX | ALL PACKAGES INCLUDE
FRESHLY BREWED COFFEE, TEA AND HERBAL
INFUSIONS, CHILLED WATER, ORANGE JUICE

CONTINENTAL BREAKFAST $32PP

Croissants, Danish pastries and assorted mini
muffins, Selection of toast, butter and fruit
preserves, Seasonal sliced fruit platter

PLATED BREAKFAST $37PP

Alternate Serve Menu

OPTION ONE
Eggs benedict on a toasted muffin with
wilted spinach, triple-smoked ham and
hollandaise sauce

OPTION TWO
Scrambled egg, avocado smash, chérve,
prosciutto served on toasted sourdough

OPTION THREE
Twice-cooked eggs
coated in dukkah and fried, served on
toast with grilled haloumi and bacon

BUFFET BREAKFAST $45PP

Fresh fruit platter, croissants, Danish pastries and friands
Selection of toast, butter and fruit preserves
Fried, scrambled or poached eggs (select one style)
Hash brown, bacon, sausage, mushrooms,
Roasted tomato and avocado smash

15 % surcharge for events booked on Public Holidays and Sunday

BREAKFAST PACKAGES

(A) Australian Seafood (V) Vegetarian (GFO) Gluten Free Option Available
(1) Imported Seafood (VG) Vegan (DF) Dairy Free
(M) Mixed Origin Seafood (GF) Gluten Free (DFO) Dairy Free Option Available



MIN 20 PAX
FULL DAY $40PP | HALF DAY $32PP

Continuous freshly brewed coffee and assorted teas

MORNING TEA AFTERNOON TEA
Freshly baked assorted muffins Assorted cake slices

LUNCH INCLUSIONS

Assorted sandwiches and wraps Conference room set to your request
(includes vegetarian selection) Data projector, screen, whiteboard
Seasonal fruit platter and flipchart
Orange juice Notepads and pens
Mints and iced water
Complimentary Wi-Fi
Complimentary parking

ADDITIONAL LUNCH PREMIUM LUNCH
OPTIONS $5PP $12PP

Hot plated meal MORNING TEA
Assorted choices Assorted pastries
Soft drinks
LUNCH
Foccacias
Rare of beef
Salmon (I)
Ham/Swiss cheese
Mediterranean (Vegetarian)
Seasonal fruit platter
Soft drinks

AFTERNOON TEA
Assorted cocktail tarts

15 % surcharge for events booked on Public Holidays and Sunday

(A) Australian Seafood (V) Vegetarian (GFO) Gluten Free Option Available
(1) Imported Seafood (VG) Vegan (DF) Dairy Free
(M) Mixed Origin Seafood (GF) Gluten Free (DFO) Dairy Free Option Available




CANAPEDS

CHOICE OF 6 ITEMS $30PP | 8 ITEMS $38PP | 10 ITEMS $45PP C :

HOT SELECTION

Mini beef and Burgundy pies
Assorted mini quiches
Peking duck wellington
Tandoori chicken skewers C :
Lamb kofta
Gruyere and sweetcorn croquettes (V)
Spring rolls (V)
Twisted prawn cones (I)
Arancini balls (V)
Buffalo wings
Tempura fish (I)
Sausage Rolls
Salt & Pepper Squid ()
Samosa (V)

COLD SELECTION

Oysters with a lime and basil granita (GF) (A)
Mini chicken caesar
Smoked salmon crostini ()
Assorted sushi and California rolls (M)
Prawn mousse and wakame (GF) (I)
Cauliflower polenta with sweet corn relish
Roast vegetable frittata, fried shallots
and goat's cheese (V)
Potato rosti, apple and caramelized onion

SWEET SELECTION

Petite Profiteroles
Petite lemon meringue tart
Petite fours

15 % surcharge for events booked on Public Holidays and Sunday

(A) Australian Seafood (V) Vegetarian (GFO) Gluten Free Option Available
(1) Imported Seafood (VG) Vegan (DF) Dairy Free
(M) Mixed Origin Seafood (GF) Gluten Free (DFO) Dairy Free Option Available



2 COURSE $55 13 COURSES $68
INCLUDES ROOM HIRE, STAFF & SET UP MIN 30 PAX

ALTERNATE SERVE

ENTREE

Creamy garlic prawns served with crostini (1)
Chicken Liver Parfait & Crostini
Grilled baby octopus salad and caramelized red wine dressing (1)(GF)(DF)
Mixed Seafood Vol-au-Vent (M)
Smoked Salmon Crostini (1)

Roast Pumpkin & Goat's Cheese Salad (V)(GF)

MAINS
Bacon Wrapped Chicken Breast (GF)

Grass-fed Scotch Fillet (GFO)(DFO)
Pork Cutlet with Sweet Potato (GFO)

Slow cooked lamb shank with creamy mashed potato
and broccoli (DFO)

Grilled Atlantic salmon fillet (1)(GF)(DF)

House-made Pumpkin & Ricotta Ravioli (V)

DESSERTS
Sticky Date Pudding (V)

Chocolate Brownie (V)
Lemon Tart (V)
VEGETARIAN
These can be done as an entrée or mains
Mix roast vegetable risotto, cream and parmesan cheese
Roast vegetable stack with neopolitana sauce and goat cheese

House made vegetable and spinach lasagne with mozzarella cheese

INCLUDES FRESH BREAD ROLLS AND BUTTER

15 % surcharge for events booked on Public Holidays and Sunday

PLATED MENU 1

(A) Australian Seafood (V) Vegetarian (GFO) Gluten Free Option Available
(1) Imported Seafood (VG) Vegan (DF) Dairy Free
(M) Mixed Origin Seafood (GF) Gluten Free (DFO) Dairy Free Option Available



2 COURSE $58 1 3 COURSES $70
INCLUDES ROOM HIRE, STAFF & SET UP MIN 30 PAX

ALTERNATE SERVE
ENTREE
Creamy garlic prawns and crostini (I)
Chicken Liver Parfait & Crostini

Smoked salmon, avocado (I)(GFO)(DFO)
OR Teriyaki chicken sushi with soy sauce

Chicken Caesar salad with eggs & bacon (GFO)
Baby salt and pepper squid with salad (I)
Porcini wild mushroom risotto with smoked speck bacon (V)(GF)

Fresh Sydney rock oysters natural (3 pieces) (A)(GF)(DF)
MAINS

Bacon wrap chicken breast served with root vegetables and cream sauce (GF)
Grass-fed scotch fillet served with roasted baby potato and beef jus (GF)(DF)
Slow cooked lamb roast served with Beer-battered chips and lamb jus (DF)
Pork roast cutlets, fried sweet potato and creamy mustard sauce (GF)

Grilled local barramundi fillet served with Asian salad mix (A)(GFO)

DESSERTS

Fresh fruits salad with strawberry ice cream
Chocolate bomb with ice cream

Baked cheesecake and anglaise sauce

VEGETARIAN

These can be done as an entrée or mains

Mix roast vegetable risotto, cream and parmesan cheese (V)(GF)

Roast vegetable stack with neopolitana sauce and goat cheese (V)(GF)

House made vegetable and spinach lasagne with mozzarella cheese (V)

INCLUDES BREAD ROLLS AND BUTTER, TEA & COFFEE SERVICE

CNNIN dalVvid

15 % surcharge for events booked on Public Holidays and Sunday

(A) Australian Seafood (V) Vegetarian (GFO) Gluten Free Option Available
(1) Imported Seafood (VG) Vegan (DF) Dairy Free
(M) Mixed Origin Seafood (GF) Gluten Free (DFO) Dairy Free Option Available



PACKAGE $68PP
MIN 40 PAX | INCLUDES ROOM HIRE, STAFF & SET UP

HOT SELECTION

choice of 2
Butter chicken
Lamb Rogan Josh (GF)(DF)
Chicken collops in mushrooms sauce (GF)
Beef stroganoff (DFO)
Beef bourgignon
Sweet and sour pork

ROTISSERIE SECTION

choice of 1
Pork Neck (GF)(DF)
Lamb Shoulder (GF)(DF)
Beef Brisket (GF)(DF)
Smoked Ham Leg (GF)(DF)

SERVED WITH

Steamed vegetables
Dauphinoise potatoes
Jasmine rice
Freshly baked bread rolls
4 x Chef's Selection Salads
Sliced fruit platter, Assorted cheese board
Tea and Coffee

MARKET PRICE

King prawns (A) & oysters natural (A) Soa

15 % surcharge for events booked on Public Holidays and Sunday

(A) Australian Seafc
(1) Imported Seaf:
ixed Origir




CATERING 10 PAX PER PLATTER

SLIDER $100

Smoked beef brisket,
slaw & pickle

Beef patty, cheese, mustard,
ketchup & pickle

Pulled roast chicken, chipotle
mayo, lettuce & tomato

Flathead, jalapeno tartare
lettuce & tomato (I)

PASTRY PLATTER $8PP

Mini plain croissant
and fruit preserves
Assorted Danish pastries
Selection of mini muffins

ANTIPASTO $95

Cured meats, marinated
vegetables, pickles,
cheese & flatbread

SANDWICHES $80

Ham cheese tomato,
Chicken cheese & mayonaise,

Salmon cream cheese red
onion & capers,

Egg lettuce & mayonaise

Corn beef cheese & pickles

PREMIUM DESSERT $90

Angel gateaux
Petite profiteroles
Rosewater red velvet gateaux
Lemon meringue tart

CAKE SLICES $55

Chocolate cake
Apple crumble
Carrot cake

SEASONAL FRUIT
PLATTER $58

Assorted sliced seasonal fruit

COFFEE STATION $6PP

Unlimited Vittoria espresso bar
Assorted tea and herbal infusions

15 % surcharge for events booked on Public Holidays and Sunday




3-Hour Beverage Package - $42.00pp
4-Hour Beverage Package - $49.00pp

Assorted Postmix soft drinks & variety of draught beers
(Only available in Macarthur Lounge).
Jade/Crystal Lounge will have package beverages only.

BOTTLED BEER PACKAGE
Carlton Dry, VB, Tooheys New, Carlton Draught,
Tooheys Extra Dry, Cascade Light, Great Northern
Super Crisp and Great Northern Zero

SOFT DRINK CAN/BOTTLED VARIETIES
Pepsi, Pepsi Max, Solo, Lemonade & Sunkist.
Bottle Coke and Coke Zero. Orange and Apple Juice

WINES & SPARKLING
White Wine: Rothbury Estate Sauvignon Blanc,
Seppelt The Drives Chardonnay, Hartogs Plate Moscato

Red Wine: Rothbury Estate Cabernet Merlot,
Katnook Founders Block Cabernet Sauvignon,
Wolf Blass Shiraz

Sparkling/Bubbles: Rothbury Sparkling, Yarra Burn Prosecco

DELUXE PACKAGE
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E Combined

Opal /
Emerald
Rooms

Theatre

EVENT VENUE OPTIONS
FUNCTION ROOMS

Flip chart, whiteboard, laptop, plasma
or projector screen & data projector

Sound & Lighting Technician POA $900 package

Classroom Boardroom Cabaret
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Room Hire is based on a 5-hour hire period.
Additional room hire charges apply
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CAMPBELLTOWN RSL

PART OF THE CABRAVALE GROUP

BOOK YOUR OPAL
EXPERIENCE TODAY!

CARBERRY LANE, CAMPBELLTOWN NSW 2560
02 4625 1408
MYFUNCTION@CABRAVALE.COM.AU



