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

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

  

Suited to host larger seated functions, 
catering for up to 130 guests. 
ROOM HIRE $500

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



YOUR CHOICE OF:

Assorted Sandwiches
Antipasto 
Cheese Platter

All platters are made to serve approximately  
10 to 15 people.

PRICING
Each platter will cost $150.00.

EXTRAS
Tea and coffee station - $2.00 per person 
Wait staff - $2.00 per person 
Cake Slices - $3.00 per slice 
Cakeage (if own cake is supplied) - $1.50 per person

ROOM HIRE
Nulla Bar - $250.00
Function Room - $500.00

Room hire in the Nulla Bar can be waivered if a 
$500.00 tab is placed on the bar. Room hire in the 
main function room cannot be waivered.

 

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 GF (V) 

Mediterranean Bruschetta on garlic toasts and 
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 kim chi with 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) 

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



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

SET UP, PACK DOWN AND TIME EXTENSIONS
Function set up, on most occasions, is permitted 2 hours prior 
to the commencement of the function. This is subject to other 
function reservations and is at the discretion of The Greenery.
At the conclusion of your event, all decorations and equipment 
must be removed from the premises within 30 minutes of the 
conclusion of the function, unless prior approval is granted by 
The Greenery. The Greenery is subject to an imposed council 
curfew of midnight of which all patrons must abide by.

REGULATIONS
The Greenery is subject to the NSW Liquor Act, 2007. This 
regulates and controls the sale and supply of alcohol and 
certain aspects of the use of premises on which alcohol is 
sold or supplied. The Greenery licensees and employees 
in complying with NSW liquor laws, require The Greenery 
to promote and support a safe environment when selling, 
supplying, or serving alcohol.
Management reserves the right to cease beverage service 
of any guest under the age of 18 and those of which are 
observed as displaying signs of intoxication. Management 
reserve the right to remove any patron who is considered 
intoxicated or disorderly from the function and premises.
It is the responsibility of the function organiser to ensure the 
conduct of your guests while within or departing the premises. 
Management reserve the right to contact police and/or 
terminate the function at any stage, without refunding of any 
monies exchanged.

RESPONSIBILITIES AND DAMAGES
The Greenery is not responsible for the damage or loss of 
personal belongings, decorations or equipment brought onto 
the premises.
Any damage to the venue and its furnishings, by any action 
of the function guests or contractors is the responsibility of the 
function organiser.

MAIN FUNCTION ROOM MINIMUM SPEND CONDITIONS
Minimum spend is required for exclusive hire of The Greenery 
function room Mid-Week, Fridays, Saturdays and Sundays. 
Minimum spend must be met regardless of the amount of 
people attending the function. The minimum spend will 
vary seasonally, the event coordinator will inform you of the 
minimum spend during your initial enquiry. 
Minimum spend does not include room hire.

TERMS AND CONDITIONS  

DEPOSITS
To secure your function, a deposit is to be received no later 
than 48 hours after the booking has been made. The booking 
deposit is to be paid directly to The Greenery. We request that 
payment is made via direct deposit using the following details: 
EDO Catering PTY LTD
BSB 062 136
ACC 10429620
Please write your name and a brief description of the event 
such as engagement, wedding, formal, wake etc. when 
depositing the money. If for any reason, you are unable to 
make a direct deposit we will accept payment via EFTPOS, 
cash, credit card or cheque.

Deposit amounts: $250 for Nulla Bar functions /
50% of total function package for Main Function Room events 

The Greenery will not take responsibility if booking confirmations or deposits are late, 
or the space has been re-allocated. Deposits are non-refundable as they secure 
your function and prohibit other functions reserving the space.

CONFIRMATION
The Greenery requires confirmation of minimum or final number 
of guests, no later than 7 working days prior to your scheduled 
function. Final invoice for the function will be calculated on 
the number of guests attending the event or the guaranteed 
minimum number, whichever is greater. Once confirmation 
is received in writing, The Greenery is unable to reduce the 
number of guests in attendance.

PAYMENT
Once reservations are approved by The Greenery, full 
payment for the estimated total invoice, must be received 
within 7 business days of the date of your function. We request 
that payment is made via direct deposit using the following 
details:
EDO Catering PTY LTD
BSB 062 136
ACC 10429620
Please write your name and a brief description of the event 
such as engagement, wedding, formal, wake etc. when 
depositing the money. If for any reason you are unable to 
make a direct deposit we will accept payment via EFTPOS, 
cash, credit card or cheque. Payment for any additional 
charges incurred during the function must be paid upon 
conclusion of the function.

CANCELLATIONS
Cancellations must be received in writing. In the event of a 
cancellation, the booking deposit and other monies paid to 
The Greenery, may be forfeited.
Nulla Bar: If the booking is cancelled within 7 working days of a 
function your deposit will be forfeited.
Main Function Room: If cancellation occurs at any point after 
deposit received, all monies paid to The Greenery will be 
forfeited.

SURCHARGES
All credit card payments are subject to a surcharge. 
Surcharges are non-refundable. Mastercard, VISA, bank card 
and all other accepted credit cards are charged at 1%. Please 
note, The Greenery does not accept payment via AMEX, 
Diners, JCB.


