
                                                                               

 

Condobolin RSL Function Menu and Pricing: 

Finger food: 

 

$20-$30 per person. Choose 8 items. 

OR 

Prices per platter on request. 

 

• Mixed variety of sandwiches (beef, chicken, egg, salad & pork) 

• Battered Flathead with lemon and tartare 

• Crumbed Calamari w/ Aioli 
• Vegetarian mini Spring rolls with sweet chilli 

• Chicken tenders with Aioli 

• Spinach and cheese triangles 

• Party pies 

• Mini sausage rolls 

• Tomato bruschetta on crostini 

• Satay chicken skewers 

• Vegetable samosas 

• Fruit platter(s) 

• Tea and coffee station 

 

Optional extras:  

Antipasto platter w/ a selection of cold meats, cheese, breads, dips and 

crackers. Add $5 per person. 

 

Cakes and sweets w/ a variety of house made cakes, slices and sweets 

Add $5 per person. 

 

 

 

 

 

 



 

Condobolin RSL Function Menu and Pricing: 

Wedding/Formal Function: 

(Prices dependent on selection) 

 

1 course meal:  
Inclusive of, 1 starter OR 1 main OR 1 dessert. 

 

2 course meal:  

Inclusive of, 2 alternate drop courses. Entrée & main OR main and dessert. 

 

3 course meal:  

Inclusive of, 3 alternate drop courses. Entrée, main & dessert. 

 

Starters: 

 

• Chicken and asparagus Vol-au-vent. 

• Creamy seafood risotto. 

• Fig, pancetta & roquette salad. 

• Seasonal vegetable soup. 

• Prosciutto & cheese wrapped asparagus. 
• Duo of tomato & mushroom bruschetta. 

• Classic prawn cocktail. 

• Herb & cheese stuffed portobello mushrooms. 

 

Mains: 

 

• Crispy skinned Salmon on potato rosti w/ asparagus & lemon sauce. 

• Chicken breast on smashed potato w/ broccolini & napolitana sauce. 
• 300g scotch fillet on house made chips w/ green beans & beef jus. 

• Twice cooked pork belly on potato gratin w/ broccolini & bourbon sauce. 

• Lamb shank on sweet potato mash w/ sautéed root vegetables & rich tomato 

jus. 

• Seasonal vegetable stack w/ house salad & balsamic dressing. 

 

Desserts: 

 

• Vanilla panna cotta w/ peanut praline & toffee gelato. 

• Baked strawberry tart w/ crème anglaise & berry gelato. 

• White chocolate crème brulee w/ caramel sauce & vanilla ice-cream. 

• Chocolate & caramel brownie w/ ganache & chantilly cream.  
• Tiramisu of coffee risotto w/ ganache & coffee gelato. 

• Sticky date pudding w/ butterscotch sauce & vanilla ice-cream. 

 

 


