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THE GREENS NORTH SYDNE
= unction and Group Menu

_Christmas Edition-




Welcome to The Greens!

The Greens North Sydney is a Club with a
long history of proud achievements, being
the second oldest bowls club in NSW. The
club was founded on 25th April 1888 in St
Leonard's Park at North Sydney.

Honouring the his’rory of a traditional
North Sydney bowling club, set against the
back drop of Sydney harbour, The Greens

is the perFec’r p|oce to host your next event.



Things To Nofte

All table reservations over 20 guests will be required to organise a
function package.

All function |oooi<ings require a minimum of 10 peopie.
A deposi’r is required to confirm any group |oooi<ing.
We have corefuiiy designed a selection of catering pockoges to

suit all occasions. Please make us aware of any die’rory
requirements at fime of boo|<irig.

LAWN BOWLS

All our function pockoges come with the option to add a game of
barefoot lawn bowls.

This is the periceci team activity for all ages and abilities, make

lawn bowls the i’]igi’]iigi’]i’ of your doy.

W hether celebrating a birthday, a corporate outing or maybe just
a catch up with friends, lawn bowls at The Greens overlooking the
harbour is the best way to spend an afternoon.

Your lawn bowls experience will include:

- A dedicated space for 90 minutes of lawn bowls

- A bowling umpire for the entire duration of your game, who
will oversee competitions, allocate teams and give out prizes

- Prizes include a winner's goid Jrr0|o|f1yi

3




Table Share*
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Sourdough Bread Rolls, Cultured Butter
The Greens Producers Share Plate

Entree - all of the below

Jombo|oyo Aroncini, Saffron Moyonnoise, Creole Spice, Micro Pors|ey

Mirin Cured Beef, Pickled Daikon, Cured Egg, Pea Tendril, Cucumber, Wasabi Oil
Mojito Barramundi Ceviche, Cauliflower, Honeydew Melon, Salmon Roe, Coconut

Tart Of Ratatouille, Tomato \/inoigreHe, \)\/hipped Cream Fraiche, Rocket Qill

Mains - all of the below

Glazed Bannockburn Free Range Whole Chicken, Provencal Herbs, Heirloom Carrots,
Pencil Leeks, Samphire, Black Garlic Butter

Grilled Portobello Mushroom, Almond Romesco, Pomegranate, Green Chili Oil
Pasture Fed Mojo Barbecued Lamb Shoulder, Sweet Peppers, Witlof, Watercress,
Pistachios, Mojo Dressing

Cedar Plank Smoked Salmon Fillet, French Radish, Capers, Dill Cucumbers, Creme

Fraiche, Toasted Boge|s

Sides - for both packages
Rocket Salad, Radicchio, Pickled Apple, Lemon Grass Crumb, Curry Qil
Fries, Malt Vinegar Seasoning

Dessert Platter
Chocolate Bar, Feuilletine, NougoJr lce Cream, Red Berry Crumble
Strawberry Short Cake, Black Sesame Basil Ice Cream, Prosecco Jellies, Caramel Balls

Lime Cheese Cake, Honey Dew Melon, Honey Tuiles, Pineopp|e Sorbet, Coconut Crumb

2 Course Menu (entree + main OR main + dessert)
$75pp or $90 pp inc|uc|ing 90 minutes of lawn bowls p|us an umpire and ’rrophies
3 Course Menu (entree + main + dessert)

$85pp or $100 pp inc|uding 90 minutes of lawn bowls p|us an umepire and ’rrophies
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Food Bars

Raw Bar

Gochujang Marinated Cauliflower, Asparagus, Red Onion, Coconut Rice

Ponzu Salmon, Shitake, Edamame, Bean Sprou+s, Radish, Coconut Rice

Sashimi of Tuno, 50|mon, King Fish, Wakame So|od, Pickled Ginger, Soy Sauce
Sydney Rock Ostrers, Chili Lime Salt, Lemon

Risotto Bar~

Smoked Swiss Brown Mushroom, Peas, Asparagus

Grilled Chicken, Sweet Peppers, Basil Pesto

Salad Bar~

Smoked Salmon on Shredded \/ege’rob|es, Cobboge, Lettuces, Lemon \/inaigreHe
Moroccan Chicken, Ko|e, Pear, Wild Rice, Citrus Dressing

Roast Sweet Potato, Rocket, Semi Dried Tomato, Olives, Almond Milk Dressing

Milk Bar~

Reuben Sandwich, Brisket, Kraut, Pepper’s, Thousand Island Dressing And Swiss
Cheese Burgers, Angus PoHy, Cheddar Cheese, Pickles, Mustard, KeJrchup
Hoerog, Milk Bun, German Frankfurter, Shredded Toery Cheese, Bacon Jam
Crumbed Fisl’], Tomato So|so, Cl’]ipoﬂe Moyonncise, Coriander

American Fire Pit~

Smoked Brisket, Texas Barbecue Sauce, Kale Slaw, Home Made Pickles, Sweet Potato
Crisps, Hawaiian Bread

Provincial Herb Rubbed Fire Pit Chicken, Kale Slaw, Home Made Pickles, Sweet
Potato Crisps, Hawaiian Bread

Moroccan Spiced Lamb Riblets, Kale Slaw, Home Made Pickles, Sweet Potato Crisps,
Hawaiian Bread

Miso Glazed Egg Plant, Kale Slaw, Home Made Pickles, Sweet Potato Crisps,

Hawaiian Bread

$75 pp inc|uding 90 minutes of comp|imen’rary bowls



Drinks on Arrival

Chandon _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ $45 per bottle

A Chordonnoy led sporHing wine, Chandon Brut celebrates the high
quo|i+y vineyords of our corner of Australia o|ongsio|e the comp|e><i+y

deriving from our French heriJrqge and the méthode traditionnelle.

Veuve C|icquo+ _____________ $110 per bottle

A perFed balance between power and finesse, its comp|exi+y comes from the
predominant presence of Pinot Noir and Reserve Wines. It showcases our

superb vineyords and the consistent s+y|e of our House

Heineken Kettle _ _ _ _ _ _ _ _ _ _ _ _ _ $24 per kettle

Some things are too good to change, brewed to be the best since 1873 and
made the same way ever since. Heineken has a SmooJrh, nice|y blended

bitterness, clean finish and a shade of fruitiness.

We reccomend one champogne bottle between five peop|e and one kette (jug)

between four.




Contact

Events at The Greens

R (02) 9245 3089
u everﬁs@%egreensnorjrlqsyclney.com.ou

_D_ Jrheg reensnorJrhsyd ney.com.au

50 Ridge St, North Sydney
NSW 2060

@thegreensnorthsydney o @thegreensbarnorthsydney




