
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  

 
  

Function Menu  
Starters 

 

Potato cheese shots 
Cheese and potato shots crumbed and fried, served with sriracha aioli 

$8 
 

Nepalese Momo 
Famous Nepali dumplings filled with chicken and Nepali spices, served with Nepali Momo chutney 

$12 
 

Tandoori Chicken Bites 
Tandoori marinated chicken, char grilled and served on a bed of salad. Topped with mint chutney and 

lemon 
$14 

 
Pulled Pork Croquet  

With Asian slaw, coriander, red capsicum and plum dipping sauce  
$15 

 
Lemon Pepper Squid  

Dusted squid with lemon pepper seasoning, served with Asian slaw and Thai dressing 
$16 

 

Mains 
 

Involtini De Polo 
Stuffed chicken breast with dry nuts, ricotta, pesto, served with risotto and garden greens 

$24 
 

Salmon Kedgeree 
Famous Indo-British flavoured rice topped with grilled salmon & poached egg 

$30 
 

Roast Pork/Beef 
Roast served with seasonal veg, baked potatoes, roasted root vegetables, finished with homemade gravy 

$20 
 

Tofu Mushroom Poke Bowl 
Pan seared tofu, garlic mushrooms, carrot, cucumber, cherry tomatoes, lettuce, served on green pea 

brown rice, finished with sriracha aioli 
$18 

 



 

 
  

 
 
 

 

 
Choices of Steaks  

Served with seasonal veg and baked potatoes 
Scotch 250g - $31 
Rump 250g - $26 
Sirloin 200g - $25 

 

Desserts $10 
 

Homemade Sticky Date Pudding 
 Served with butterscotch sauce and ice cream 

 
New York Cheesecake 

Served with strawberry sauce and cream 
 

Custard Tart 
 Served with confit mango and ice cream 

 
Brownie 

Served with ice cream 
 

Pavlova 
Served with fresh fruit and cream 

 
Crème Brulee 

 
 
 
 
 

 
 
 
 
 
 
 

Menu subject to change and seasonal availability 
 
 
 
 



 

 
  

 
 
 
 
 
 

 

Momo (20pc) 
Traditional Nepalese style dumplings filled with chicken mince, seasonal vegetables, fresh herbs, and spices 

$50 
 

Arancini (20pc) 
Italian style rice balls flavoured with a trio of mushrooms 

$40 
 

Potato Skins (20pc) 
Potato skin topped with diced bacon, melted cheese 

$70 
 

Wings (20pc) 
Chicken wings marinated with thyme, BBQ sauce and seasoning 

$40 
 

Falafel (20pc) 
Middle eastern food, made with chickpeas, coriander, lemon juice and seasoning 

$26 
 

Pork Belly 
1/2kg $20 

1kg $40 
 

Popcorn Chicken 
1/2kg $17 

1kg $32 
 

Mixed Platter (20pc) 
Pies, sausage rolls, quiches, spring rolls 

$30 
 

Scones (6) 
6 x freshly baked scones halved, served with jam and cream 

$13 
 

Sandwiches (24pc) 
6 x full sandwiches on white bread quartered, served with fresh fillings 

$27 
 

Seasonal Fruit Platter 
$27 

 
 
 

Finger Food - Individual Platters  



 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Celebration Cakes 

BYO cake- free service for cutting of cakes. Napkins supplied upon request. Knife can be provided. 

Contact the Club - 4832 1265 

Our venue offers a variety of room hire options and facilities to help personalise your function. Gurkha by the 
Green take pride in their food offering and together it is our mission to provide superior catering and 

customer service experience for your function.  
 

Contact club management to discuss your function including room hire, room set up, need for microphone, 
big screen, portable speaker & your catering selection.  

 
PLEASE NOTE 

o The number of guests for catering purposes of your functions must be confirmed the Monday prior to 
your event. this number will be the minimum for billing purposes.   

o Invoices will be sent electronically to the email provided upon the booking otherwise an alternate 
payment method can be arranged by cash or eftpos.  

o All confirmation of function booking details Including catering are to be made with club management 
only. no responsibility will be taken for an omission relayed to any other employees. 



 

  
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 

 

Other Function Information 
CONFIRMATION AND BILLING 

 
o We understand for remembrance functions your timeline may be limited, and we will advise you of an 

alternative to this requirement If need be.  
 

FOOD HANDLING & SAFETY 
 

o No food or beverages may be brought into the club. celebration cakes are the exception to this term. 
o Due to health legislation, food Items must be cleared by staff within two hours of service time to 

comply with food regulations. 
 

SET UP/ PACK DOWN 
 

o It Is recommended testing of your equipment with club projector be done prior to function 
commencing to avoid any disappointment on the day. 

o Any decorations provided by function organiser must be packed up and removed from room at 
conclusion of the function. 

 
DAMAGE AND CONDUCT 

 
o The club will noy accept responsibility for the loss or damage of any personal property. 

o Organisers will be financially liable for any damage to the clubs or club equipment which is caused by 
the organiser or guests. 

o All guests must comply with any club regulation or rule. 
o Crookwell Services Club abides by responsible service of alcohol, and responsible conduct of gambling 

principle. the club reserves the right to refuse service to any Intoxicated or underage guests. 
o Minors are permitted to be present on the club premises under supervision of a responsible adult 

whilst your function Is taking place. 
 

OTHER GENERAL INFORMATION 
 

o Fire regulations do not permit any fire escape/ exit to be blocked at any time this includes club 
throughfares. 

 
 
 
 
 
 
 

Crookwell Services Club - 160 Goulburn St, Crookwell, NSW, 2583 - 48 321 265 
 
 


