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WELCOME TO
COOROY RSL

There are many reasons to consider
the
Cooroy RSL for your next function:

Excellent Service
Delicious Food
Competitive Pricing
Friendly country atmosphere
And so much more!
We cater for all budgets and function
types including:
Bus Tours and Social Group Outings
Seminars, meetings, AGM’s and work
parties
Celebrations, birthdays and baby
showers etc
Wakes
Christmas Parties

Co o r o y  R S L  o f f e r s  a
r e l a xe d  a t m o s p h e r e  w i t h

g r e a t  f o o d  a t  a n
a f f o r d a b l e  p r i c e  c r e a t i n g

t h e  p e r f e c t  s e t t i n g  f o r
a n y  e v e n t
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O U R  V E N U E

For those of you who have not been
to
Cooroy RSL recently it is time to
revisit &
experience the friendly atmosphere
and true Cooroy hospitality.

Our open air lounge area
overlooking the main street of
Cooroy is a delightful spot for
morning or afternoon tea.
Our open plan layout is ideal for all
size groups. For official functions
such as AGM’s we can provide the
use of a large screen, projector and
wireless microphone.

Enjoy free live entertainment?
We have quality local entertainers
performing from 6pm every Friday
Night and regular Saturday Special
Feature entertainment.

Our Gaming Room is comfortable
and boasts 40 popular machines for
your enjoyment from 10am daily.

FUNCTION
FACILITIES

R O O M  H I R E

Room Hire Only - No Catering
HIRE FEE may be charged, this will be
confirmed at time of enquiry.

Weddings & Events- including
Seminars
& Dinners
NO HIRE FEE when meal or platter
packages are purchased.
*minimum spend required, will be
discussed on enquiry

EQUIPMENT
Complimentary with room hire when
requested
Projector and Big Screen
HDMI port for Laptop display to Big
Screen
(suggest coming in to try prior to
event & own laptop is required)
Wireless Microphone
Background Music via Club Nightlife
System
Water Jugs
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Choose  one  ma in  &  one  de s se r t  -  a l te rna te  d rop  i s  ava i l ab le  on  reque s t

Roast of the Day with Roast Potato, Pumpkin, Steamed Vegetables & Gravy

Crumbed Fresh Australian Barramundi with Chips, Salad & Tartare Sauce

Chicken Schnitzel with Chips, Salad & Gravy

A D D  S e l f  s e r v e  te a  a n d  c o f f e e  a v a i l a b l e  c o s t  o f  $ 3 . 5 0  p e r  P e r s o n

Minimum 25 people

2  C O U R S E  L U N C H  o r  D I N N E R

$ 2 7. 5 0  p e r  p e r s o n

COACH & DAY TOUR
PACKAGES

Sticky date Pudding with Butterscotch Sauce and Cream
OR
Pavlova with Mixed Berries and Cream

M A I N

D E S S E R T

Ve g e t a r i a n / Ve g a n  O p t i o n  o n  R e q u e s t

M O R N I N G  o r  A F T E R N O O N  T E A
Minimum 25 people

Fresh scones with Jam and Cream  $5.0 Per Person

Selection of cakes and slices $10.0 Per Person

Fresh Baked Muffins $5.0 Per Person

Se lec t ion  a s  be low :

Yo u  m a y  p r e  o r d e r  a t  t h e  l a te s t  t h e  m o r n i n g  o f  y o u r  b o o k i n g  b u t  4 8  h o u r s  b e f o r e  i s  p r e f e r r e d
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Av a i l a b l e  f r o m  O p e n  -  8 p m

9 a m  w e e kd a y s     1 0 a m  w e e ke n d s

Choose from the options below:
O PT I O N  1
$ 3 6 . 0  P E R  P E R S O N

FUNCTION CATERING
Al l  DAY  EVENTS

MORNING TEA
Fresh scones with jam and cream, tea and coffee
LUNCH
A variety of fresh sandwiches and wraps. Served with chilled juices
and soft drink
AFTERNOON TEA
Delicious selection of cakes and slices served with tea and coffee

O PT I O N  2
$ 4 3 . 5  P E R  P E R S O N

MORNING TEA
Fresh baked muffins, tea and coffee
LUNCH
Chef’s Quiche, Caesar Salad, fresh bread roll and condiments. Served with
chilled juices and soft drink
AFTERNOON TEA
A delectable cheese and fruit platter served with tea and coffee

O PT I O N  3
$ 4 8 . 5  P E R  P E R S O N

MORNING TEA
Fresh baked muffins, tea and coffee
LUNCH
Hot Roast Lunch - Roast of the day served with baked vegetables, fresh
bread roll and condiments. Served with chilled juices and soft drink
AFTERNOON TEA
A delectable cheese and fruit platter served with tea and coffee

Ve g e t a r i a n / Ve g a n  O p t i o n  o n  R e q u e s t p a g e  4

B e v e r a g e  P a c k a g e s  c a n  b e  d i s c u s s e d  w i t h  t h e

F u n c t i o n s  M a n a g e r



PR I C E S  S H OWN  A R E  PE R  PL AT T E R

FUNCTION CATERING
PLATTERS
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SANDWICH PLATTER $90.0

10 people 

Selection of Freshly Made Sandwiches
Gluten Free  extra $2.0 per person

PARTY PLATTER $90.0

10 people 

Selection of Cocktail Pies, Sausage Rolls 
& Mini Quiches

SUSHI PLATTER $90.0

10 people 

Selection of House Made Sushi Served 
With a Selection of Dipping Sauces

GOURMET PLATTER $150.0

10 people 

Pink Gin Macerated Watermelon, 
Prosciutto Wrapped Stuffed Jalapenos, 
Caesar Poppers, Cucumber & Duck 
cups, Crumbed Stuffed Olives & Mini 
Thai Beef Croutons

PIZZA PLATTER $90.0

10 people 

Selection of Pizza Slices

RICE PAPER ROLLS PLATTER $90.0

10 people 

Selection of House Made Rice Paper 
Rolls Served With Dipping Sauces

CHEESE & FRUIT PLATTER $110.0

10 people 

Selection of boutique Cheese & Fresh & 
Dried Fruit

SEAFOOD PLATTER $175.0

10 people 

Selection of Crumbed Fish, Grilled 
Garlic Prawns, Seared Scallops & 
Szechuan Floured Calamari
*all Seafood on this platter is a mix of fresh 

local & frozen imported.

B e v e r a g e  P a c k a g e s  c a n  b e  d i s c u s s e d  w i t h  t h e

F u n c t i o n s  M a n a g e r



M I N I M U M  3 0  PE O PL E

E N T R E E

FUNCTION CATERING
ALTERNATE  DROP MENU

Mushroom Arancini with Black Garlic Aioli

Roasted Tomato Tart with Preserved lemon Salad & Pesto

Corn Fritters with Cauliflower Puree & Pico De Gallo

M A I N
Baked Chicken Supreme Served with Lentils Du Pay, Wilted
Greens & Red wine Jus

250G Rump Steak Served with Potato Bake, Greens & Whisky Pepper
Sauce

Grilled Fresh Tasmanian Salmon Fillet Served with Lemon & Caper Butter
& Parmentier Potatoes

Roasted Lamb Rump Served with Creamed Leaks, Mash Potato & Lamb &
Rosemary Jus

D E S S E RT

Warmed Sticky Date Pudding Served with Butterscotch Sauce

Vanilla Bean Pannacotta Served with Caramel Sauce

Warm Bread & Butter Pudding Served with Anglaise Sauce

Ve g e t a r i a n / Ve g a n  O p t i o n  o n  R e q u e s t p a g e  6

ONE COURSE $35.0

select  2 mains from below

TWO COURSE $45.0

select  2 mains from below & 
choose between 2 entrees 
OR 2 desserts

THREE COURSE $55.0

Select 2 entrees, 2 mains & 2 
dessert options

B e v e r a g e  P a c k a g e s  c a n  b e  d i s c u s s e d  w i t h  t h e

F u n c t i o n s  M a n a g e r



TERMS & CONDITIONS
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CONFIRMATION

Bookings are confirmed upon completion of the Functions Agreement Form.
Final numbers are required Seven (7) days prior to your function.

PAYMENTS

Payment will be accepted on the day as cash, EFTPOS, VISA or Mastercard
Cancellations must be made Fourteen (14) days prior to large events or Seven (7) days 
for events with less than 50 guests.

P a c k a g e  a p p r o v a l  d o n e  o n  a  c a s e - b y - c a s e  b a s i s  a t  m a n a g e m e n t  d i s c r e t i o n

SECURITY & CONDUCT

RESPONSIBLE SERVICE OF ALCOHOL
All management and staff at Cooroy RSL are trained in the Responsible Service and 
supply of Alcohol. Management constantly reinforces RSA principles and practices to 
ensure a safe and friendly atmosphere for all patrons.
UNDULY INTOXICATED AND DISORDERLY PATRONS
All staff are trained in identifying signs of undue intoxication and actively monitor 
service. Management supports staff refusing service to unduly intoxicated patrons 
and will not tolerate harassment of staff and other patrons of any kind. 
Patrons showing signs of undue intoxication and disorderly behaviour will be refused 
service and will be asked to leave the premises.

DECORATIONS & DRESS STANDARDS

All presentations and decorations requested are to be approved by the venue prior to 
the event, preferably at time of booking.
Dress standards are smart casual as a minimum. No hats, singlets, political or other 
potentially inappropriate dress. Please refer to dress stand display found in foyer of 
the Club.

MENUS & PRICING

Menus and pricing within this document are subject to change without notice.
Upon confirmation of booking, pricing will remain current for a period of 6 months.
Menus will be updated seasonally.
Beverage prices are subject to change without notice and are based on CPI increases.
DAMAGE OR LOSS

upon agreement of the function and terms - we assume no responsibility for the loss 
or damage to any property belonging to the client or their guests. The customer is 
financially liable for any damage sustained, or loss incurred, to Cooroy RSL Function 
Area , fixtures or fittings, whether through their own or through actions of their 
guests.


