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Christmas Menus 



WELCOME 
At RSL Maryborough the exceptional quality of our facilities and our                                    

attention to detail is equaled only by the extraordinary standard of                                    

customer service offered to you and your guests. 

Our New Function spaces are the ideal setting for every social occasion. 

Come and discuss with us all your ideas and needs and let us show you                                 

what we can do to ensure your guests have a wonderful experience,                                       

“one to remember”. 

The Conference and Function Centre is fully equipped to make your function                

and outstanding success. We offer a range of event packages that are                        

designed to be flexible enough to ensure your every wish is                                                             

accommodated whilst placing special attention to detail                                                                

and individual needs. 

Our functions folio has been created to assist you in answering your                                      

first questions and our Function Team is available to provide expert advice                        

and assistance. 

 

Maryborough RSL Conference & Function Centre 

163 - 175 Lennox Street Maryborough QLD 4650 

 

Contact  Marissa Nance or Sarah Baker 

Phone   07 4122 2321 

Email    marissa@maryboroughrsl.com.au 

    sarah@maryboroughrsl.com.au 

Website   www.maryboroughrsl.com.au 

 

ALL PRICES QUOTED INCLUDE GST 

A surcharge of 10% applies for Sundays and Public Holidays.   

(Room Hire and Catering) 

 

BOOKING INFORMATION 
To ensure the success of your event the following  information has been                         

designed to satisfy any questions and ensure the success of your event.  

We have included Cocktail style option as well as Plated meals and Buffet Menus. 

An exquisite array of cuisine has been created to provide you with a                                     

range of menus and choices that are simply extraordinary.  

The menus that our Executive Chef has created are a sample of what                                

we have to offer and it would be our pleasure to design a menu                                                

which suits your needs.  

To ensure that we can cater for your function efficiently, it is essential that                                

all details are finalised 14 days prior to your function. 



COCKTAIL PARTY SET-UP 
 

Includes: 

 Use of the function room till midnight 

 Full room setup and cleaning 

 Friendly professional service and beverage staff 

 Cocktail Party setup : dry bars clothed in black or white 

 Present table clothed and skirted 

 Use of lectern, cordless microphone, & staging 

 

 

THE ROOMS 
 

THE ARIADNE ROOM 

Will comfortably fit 100 - 120 guests in a cocktail party situation. 

The room opens out onto open deck overlooking Adelaide Street 

$125 

 

THE LENNOX ROOM 

Will comfortably fit 100 - 120 guests in a cocktail party situation.  

The room opens out onto open deck. 

$125 

 

ROOM 1842 

Is the combination of both the Ariadne and Lennox Rooms and   both open decks 

creating a large space to accommodate up to 250 guests. 

$200 

Menu and prices subject to change 



Cocktail Platters 
 

ANTIPASTO PLATTERS   |   $80 or  $40 Half Platter 

Kabana, Cheese and Onions 

Fresh & Char Grilled Vegetables 

Prosciutto, Salami, Chorizo 

Olives, Fetta, Camembert 

and Assorted Dips with Biscuits  

 

COLD PLATTERS   |   $50 

Kabana, Cheese and Onions 

Fresh Vegetables 

Dips and Biscuits 

 

STANDARD PLATTER   |   $65 

Mini Dim Sim 

Samosas 

Sausage Rolls 

Fish Goujons 

Spring Rolls 

Party Pies 

Prawn Parcels 

Asian Money Bags 

with Dipping Sauces  

 

FAVOURITES PLATTER   |   $85 

Prawn Twisters 

Curry Puffs 

Mini Pies 

Prawn Toast 

Sausage Rolls 

Prawn Gyoza 

Corn Fritters 

Fish Goujons 

with Dipping Sauces  

 

DELUXE PLATTER   |   $110 

Moroccan Pastries 

Assorted Gourmet Pies 

Crumbed Prawn Cutlets 

Crumbed Calamari 

Southern Fried Chicken 

Mini Quiche 

Arancini Balls 

with Dipping Sauces 

 

OTHER PLATTERS 

Cheese Platter     $65 

Sandwich Platter     $50 

Gourmet Miniature Desserts $125 

Turkish Bread Melts    $30 

Wedges Platter     $40 



PLATED AND BUFFET SET-UP 
 

Includes: 

 Use of the Function Room until12am 

 Full room set up and cleaning 

 Friendly Professional Service and Beverage Staff 

 Floor layout to suit your needs 

 White or Black Table Cloths and Folded White Linen  Napkins 

 Cake Table, Cloth and Coloured Runner 

 Basic Christmas Centrepiece 

 Use of Lectern, Microphone, Stage and Sound System 

 

All Plated Menus and Buffet Menu packages also include 

the ‘Christmas Décor Package’ 

Including: 

 Christmas Table Runners in selected colours 

 Christmas Table Centerpieces 

 Christmas Bon-Bons for each guest 

 Decorated Christmas Tree 

 Gift or Display tables decorated to suit 

 

If a larger or complicated set up is required please ask our  

function manager who will be able to assist you with a quote. 

Sunday and public holiday functions incur a  

10% surcharge on all costs.  

 

THE ROOMS 

 

The Ariadne Room 
Up to 90 Guests @ 10 per table 

$150 Room Hire 

 

The Lennox Room 
Up to 90 Guests @ 10 per table 

$150 Room Hire 

 

Room Eighteen Forty Two 
Up to 180 Guests @ 10 per table 

$250 Room Hire 



CHRISTMAS PLATED MEALS 
CLASSIC CHRISTMAS DINNER     $25.00 

Main 

Turkey Breast, Roast Chicken and Honey Baked Leg Ham 

Served with Roast Potato, Roast Pumpkin and Steamed  

Vegetables 

Freshly Baked Bread Rolls 

Dessert 

Pavlova and Fruit Salad 

Plum Pudding with Custard 

 

CLASSIC DINING PACKAGES 

Entrée and Main: choice of 2 served alternately   $35.00 

Main and Dessert: choice of 2 served alternately   $35.00 

Entrée, Main and Dessert: choice of 2 served alternately  $42.50 

 

ENTRÉE 

Chef’s soup  -  pumpkin or creamy chicken and corn 

Grilled pork belly served with Asian slaw 

Prawn and avocado cocktail 

Thai chicken salad 

Smoked salmon Waldorf salad 

Beef tortellini with mushrooms, prosciutto and parmesan 

 

MAIN 

Sesame crusted salmon fillet served with Asian greens and a parsnip puree 

Crusted lamb rack with sweet potato puree, French beans finished with a rose-

mary     merlot jus 

Charred chicken breast with sautéed prawns broccoli and roasted garlic mash 

and a    citrus hollandaise 

Baked barramundi fillet with lemon parsley potato gratin and grilled lemon 

Grilled rib fillet with seeded mustard mash and greens with a bacon and mush-

room gravy 

Vegetarian dish 

 

DESSERT 

Baked New York cheesecake with strawberries and cream 

Sticky date pudding with a salted butterscotch & vanilla bean sauce 

Triple chocolate mousse cake finished with a white chocolate anglaise 

Petite pavlova with fresh fruit salad & passionfruit 

Berry panna cotta with toasted almonds & raspberries 

Plum Pudding and Custard 



CHRISTMAS BUFFETS 
OPTION ONE  Cold Buffet $29.00pp  

Main Buffet 

Cold Meat Platters including Chicken, Beef, Ham and Salami. 

Served with a selection of Chef’s Salads including Caesar Salad,  

Potato Salad and Coleslaw 

Freshly Baked Bread Rolls. 

 

Dessert Buffet 

New York Cheesecake with Raspberry coulis and chantilly cream 

Death by Chocolate with an anglaise and chocolate glaze 

Petite Pavlova with seasonal fruit salad and a passionfruit syrup 

 

Madura Tea and Coffee. 

 

OPTION TWO  Roast Buffet $32.90pp  

Main Buffet 

Turkey Breast, Roast Chicken and Honey Baked Ham 

Roast Potato, Roast Pumpkin & Steamed Veg 

Potato Bake 

Freshly Baked Bread Rolls. 

 

Dessert Buffet 

New York Cheesecake with Raspberry coulis and chantilly cream 

Death by Chocolate with an anglaise and chocolate glaze 

Petite Pavlova with seasonal fruit salad and a passionfruit syrup 

Includes Madura Tea and Coffee. 

 

OPTION THREE   Hot and Cold Buffet $45.00pp  

Main Buffet 

Turkey Breast, Honey Baked Ham, Roast Lamb and Roast Beef 

Cold Cuts of Roast Chicken and Ham 

Served with Roast Potato, Potato Bake,  

Cauliflower Au Gratin, Roasted Pumpkin,  

Steamed Vegetables and a selection of Chef’s Salads including  

Caesar Salad, Potato Salad, Coleslaw and Pasta Salad 

Freshly Baked Bread Rolls. 

 

Dessert Buffet 

New York Cheesecake with Raspberry coulis and chantilly cream 

Death by Chocolate with an anglaise and chocolate glaze 

Petite Pavlova with seasonal fruit salad and a passionfruit syrup 

Includes Madura Tea and Coffee. 



Marissa Nance     |     Function Coordinator 

E: marissa@maryboroughrsl.com.au 

 

Sarah Baker     |     Function Facilitator 

E: sarah@maryboroughrsl.com.au 

 

Returned and Services League of Australia (Queensland Branch) Maryborough Sub Branch Inc. 

163 - 175 Lennox Street Maryborough Q 4650 

P: 07 4122 2321 


