
FUNCT ION PACKAGES
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LUNCH MENU

BREADS

Freshly baked house loaf with olive oil and 
pistachio dukkha

$10

Freshly baked house loaf with garlic and herb 
butter

$6

OYSTERS

Natural Sydney rock oysters with lime aioli  GF $15 / $30

Champagne mignonette Sydney rock oysters   GF $17 / $34

Kilpatrick Sydney rock oysters  GF $17 / $34

Mixed oyster platter $17 / $34

MEALS

Seared haloumi, cherry tomato, cucumber ribbon $18

Szechuan spiced squid with citrus aioli  GF $18

Grilled chicken tacos, sweet corn and corriander 
salsa, crushed avocado and sour cream

$18

Seared Atlantic Salmon, chat potato and dill salad 
with beetroot puree  GF

$30

Panko crumbed chicken parmigiana with grilled 
bacon, cheddar cheese and tomato sauce with chips 
and house salad

$28

and tartare sauce
$28

Vegetarian plank: Haloumi and tomato salad, 
portabello mushroom bruschetta, polenta chips 
with tomato relish  V

$30

BURGERS
All burgers served on a brioche bun with chunky chips

Wagyu beef patty, bacon jam, cheddar cheese, sliced 
tomato, BBQ sauce and onion rings

$20

Fried chicken breast, smashed avocado, crisp bacon, 
tomato and harissa aioli

$20

Grilled haloumi, char gilled capsicum, eggplant, 
zucchini, oak lettuce and pesto    V

$20

GRILLED
With a choice of mushroom or pepper sauce  
GF UPON REQUEST

350g OP Rib Eye with roast chat potatoes and beans  $38

250g Scotch Fillet with roast chat potatoes and 
beans  

$30

SALADS

Chargrilled fennel and asparagus with pearl cous 
cous and corriander oil  GF V

$25

Shredded chicken salad, bean sprouts, cucumber, 
chilli and aioli  GF 

$24

SIDES

Rosemary and garlic salted fries with aioli  GF $8

Garden salad, persian fetta and lemon vinaigrette  
GF

$12

Roast chat potatoes with caramelised eschallot  GF $8

GF $8

KIDS MEALS

Crumbed chicken tenderloin with chips and salad $13

 $13

Penne bolognese with parmesan $13

Roasted vegetable salad with vinaigrette  $13

Ice cream sundae with topping and 
marshmallow 

$7

DESSERTS

Jam donuts with chocolate dipping sauce $14

Lemon meringue tartlet with double cream $12

Layered eton mess with fresh berries and chantilly 
cream  GF

$12

cherries
$14

Cheese plank: cheddar, brie and blue cheese with 
quince paste, dried fruit and lavosh

$28

GF = Gluten Free | V = Vegetarian
* Shared fryer with food that contains gluten.
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Contemporary Australian cuisine with a  

dash of international influence.
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THANK YOU FOR CONSIDERING  
THE GREENERY CRONULLA AS THE 
VENUE FOR YOUR SPECIAL EVENT.  
 
We are looking forward to tailoring 
the function package to best suit 
your requirements.  
 
The Greenery offers two function spaces: 

Available for stand up canapés or  
cocktail parties, with a capacity  
of up to 80 guests. 
ROOM HIRE $250

  

Suited to host casual or formal seated 
functions, catering for up to 130 guests. 
ROOM HIRE $500 
 
Seated functions allow for 8-10 guests on 
round tables, set with quality linen, cutlery, 
crockery and glassware to complement your 
function menu and beverage selections.  

The function space can be decorated to suit 
your event. Whether you decorate the space 
yourself, or use our suppliers and staff, it’s your 
choice. 

We look forward to discussing your event with 
you. Our function coordinator can address 
questions or special requirements. 

FUNCTION COORDINATOR 

events@thegreenerycronul la.com.au
(02) 9523 2266
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Please select 2 dishes from each course. 
Each course is served alternately. 

ENTREE
Beef carpaccio, shaved pecorino cheese,  
oak leaf salad, garlic crouton  

Salt and pepper squid, rocket salad and  
citrus aioli (GF)  

Beetroot cured salmon, chat potatoes and 
seeded mustard cream (GF)  

Haloumi, roast vegetable salad, caramelised 
onion and pesto (V, GF) 

Honey and soy glazed chicken with Asian herb  
and peanut salad (GF) 

MAIN 
Charred sirloin, rosemary chats, greens and  
béarnaise sauce (GF)  

Atlantic salmon, crushed potato, minted pea 
and fetta salad (GF)  

Crispy skinned pork belly, parsnip puree,  
greens and jus (GF)  

Mixed mushroom risotto, pesto and  
parmesan crisp (V, GF)  

Chicken Maryland, sweet potato mash, wilted  
spinach and garlic cream (GF) 

DESSERT 
Sticky date pudding with butterscotch sauce  
and vanilla cream  

Dark chocolate tart, raspberry coulis and  
double cream  

Vanilla panna cotta, berry compote and sesame tuille  

Poached pear, nut crumble and vanilla ice cream (GF)  

Individual pavlova, passionfruit curd, fresh  
cream and berries

 

COLD Canapés   
Smoked salmon, herbed cream cheese on puff pastry  

Peking duck pancake, cucumber, spring rolls  
with hoisin sauce  

Vietnamese rice paper rolls with lime and soy 
dipping sauce (V, GF)  

Mediterranean bruschetta on garlic toasts with 
caramelised balsamic (V) 

HOT Canapés   

Szechuan spiced squid with garlic aioli (GF)  

Sausage rolls with tomato sauce   

Thai fish cakes with sweet chilli dipping sauce  

Pork belly bites with kim chi and soy glaze(GF)  

Gourmet mini beef pies with tomato sauce  

Mushroom arancini with garlic cream (V)  

Herbed goats cheese stuffed button  
mushrooms (V, GF)  

Roast vegetable frittata with tomato chilli jam (V, GF)  

Mini spring rolls with a fresh chilli and  
soy dipping sauce (V)  

Sweet corn and capsicum fritters with harissa 
mayonnaise (V) 

SUBSTANTIAL Canapés   
Tempura battered fish fillets and chips  
with tartare sauce (GF)  

Sweet and sour pork with jasmine rice and greens   

Butter chicken with jasmine rice   

Thai beef salad, sweet and sour dressing,  
crisp rice noodles   

Chicken skewers with satay sauce (GF)



PARTY  AT  THE  GREENERY  CRONULLA!

call 9523 2266      email events@thegreenerycronulla.com.au
visit us Corner Hume & Elouera Roads, Cronulla NSW 2230  

follow us    thegreenerycronulla        the_greenery_cronulla

 

PRICING 

BEVERAGE PACKAGES (5 HOURS) 

STANDARD PACKAGE $33.00  
House white, red and sparkling wines 
Standard beers 
Soft drinks 

PREMIUM PACKAGE $38.50  
Upgraded wine selection 
Premium beers  
Soft drinks  

SOFT DRINK PACKAGE $16.00
Soft drinks and juices only 

DRY TILL OPTION  
Select your own range of beverages and budget. 
Our staff will run a progressive tab at the bar and 
you only pay for what your guests consume.   

Our staff will advise when you are nearing your 
budget and you have the option of increasing the 
limit if you wish. Please allow $5 per person for wait staff.

MINIMUM SPEND 

Mid week evening
Friday evening 
Saturday lunch  
Saturday evening
Sunday lunch
Sunday evening

Minimum spend is required for exclusive hire of 
The Greenery function room mid week, Fridays, 
Saturdays and Sundays.   

Minimum spend does not include room hire. 

$2,500
$8,000
$4,000
$8,000 
$4,000 
$6,000

 

A LA CARTE - PRICING

3 Course $70pp 
2 Course $60pp

CANAPÉ - PRICING

Select 6 canapés and 2 substantial $44 pp 
Select 5 canapés  and 2 substantial $39 pp
Select 4 canapés  and 2 substantial $34 pp
Select 6 canapés  and 1 substantial $37 pp  
Select 5 canapés and 1 substantial $32 pp  
Select 4 canapés  and 1 substantial $27 pp
Select 6 standard canapés $30 pp
Select 5 standard canapés $25 pp

Please note, service staff is an additional  
$2 per guest for duration of canapé service.


