
M E N U

F U N C T I O N S
&  E V E N T S

Ph.  (02)  66621666
funct ions@casinorsm.com.au



The Casino RSM Club str ives  to
offer  qual i ty  in  our  service  and
faci l i t ies .  Our var iety  of  funct ions
rooms can cater ing to  up to  500
people ,  making our  venue ideal  for   
a  wide  range  of  events .  Our menus
include f inger  food and cocktai l
se lect ions ,  h igh teas ,  buffet  dining ,
and s ingle  or  mult iple  course
options .

M I R A G E  A U D I T O R I U M

F U N C T I O N  R O O M S  &  I N C L U S I O N S

J U P I T E R  R O O M C R O W N  R O O M

P E P P E R C O R N E  R O O MT H E  D E N

INCLUSIONS ADDITIONS
Wireless  internet
Microphones
AV connect ion
Lectern
Coloured serviettes
Projector  Screen
Disco l ights(Mirage)

Linen tablec loths
  f rom $6ea
Data  Projector      
  h ire  $25  
Digita l  Smartboard
  hire  $45

Our Mirage  Auditorium is  our  largest  space  seat ing 350 people  for  meals ,  or  500
theatre  s ty le .  I t  inc ludes  a  large  pr ivate  bar ,  mezzanine  leve ls ,  bui l t - in  data
projector  and screen,  AV faci l i t ies ,  s tage ,  hardwood dancef loor  and disco  l ight ing .
This  room is  popular  for  weddings ,  large  birthday part ies ,  school  formals ,  awards
evenings ,  conferences  and concerts .

HIRE $90 hal f  day  $180 ful l  day

HIRE $45  hal f  day  $90 ful l  day HIRE $45  hal f  day  $90 ful l  day

HIRE $45  hal f  day  $90 ful l  dayHIRE $45  hal f  day  $90 ful l  day

Our Jupiter  Room is  an upstairs
funct ion room seat ing 50  people ,  and
is  connected to  the  Crown room by a
movable  wal l .  When opened into
Crown,  i t  can f i t  up to  100 people .
This  room includes  a  bui l t - in  data
projector  and screen,  AV faci l i t ies
and a  smal l  hardwood dancef loor .
This  room is  popular  for  part ies ,
tra ining courses ,  meet ings  and
conferences .

Our Crown Room is  an upstairs
funct ion room seat ing up to  40
people ,  and i s  connected to  the
Jupiter  room by a  movable  wal l .  
This  room is  popular  for  tra ining
courses ,  meet ings  and conferences .  I t
i s  a l so  great  for  part ies  when opened
up together  with  the  Jupiter  room.

The Den i s  a  semi-private  space  by
our  downstairs  lounge and bar  area
and seats  up to  40 people .
This  space  i s  c lose  to  our  Bistro  and
Café ,  and i s  a  popular  space  for
casual  part ies ,  cocktai l  events ,  wakes
and weddings .

The Peppercorne Room is  a  pr ivate
room s i tuated next  to  our  Bistro ,
and s i t s  up to  50  people .
This  room is  popular  for  part ies  and
gatherings  that  wish  to  order  from
our Bistro  menu.
This  room has  pr ivate  bathrooms
and AV faci l i t ies .



P L A T T E R S

F I N G E R  F O O D

ASSORTED SANDWICH PLATTER for  10  people                      -   $50

FRUIT PLATTER for  up to  20  people                                        -   $65

A var i e ty  o f  f r e sh  mixed  sandwiches

A se l e c t ion  o f  f r e sh  s easona l  f ru i t

CAKE PLATTER for  up to  20  people                                         -   $65
A se l e c t ion  o f  cakes  and  s l i c e s

BASIC COLD PLATTER for  up to  20  people                              -   $50
Kabana,  ta s ty  chee se  cubes ,  a  s e l e c t ion  o f  d ip s  & cracker s

DELI PLATTER for  up to  20  people                                           -   $75
Kabana,  sa lami ,  3  chee se s ,  o l ive s ,  sun-dr i ed  tomatoes ,  corn ichons  
and  a  s e l e c t ion  o f  d ip s  & cracker s

BASIC HOT PLATTER for  up to  20  people                                -   $65
Party  p i e s ,  cockta i l  sausage  ro l l s ,  min i  spr ing  ro l l s ,  money  bags  
and  d ipp ing  sauce s

SELECT 4 OPTIONS for  a  minimum of  20  people                   -   $18  pp

Vegetable  spr ing rol l s  w/  sweet
chi l l i  d ipping sauce  (V)
Roasted vegetable  & dukkah
fr i ttata  bites  w/  caramel i sed
onion re l i sh  (V)
Thai  s ty le  f i sh  cakes  w/  Nam
Jim Sauce
Honey soy  chicken wings  (Av.
GF)
Vietnamese  chicken & vegetable
r ice  paper  rol l s  (Av .  GF &V)
Mini  mixed pizzas  (Av.  GF)

Pul led pork & caramel i sed
onion s l iders
Pesto  & bocconcini  arancini  w/
tomato re l i sh  (V)
Tradit ional  tomato & bas i l
bruschetta  w/  a  balsamic  g laze
(V)
Beef  kofta  skewers  w/  tzatz iki
(Av.GF)
Seafood mornay vol-au-vents
Cheeseburger  s l iders  w/  tomato
re l i sh



F O R K  F O O D
SELECT 3  OPTIONS for  a  minimum of  20  people                 -   $20  pp

Beef  & bean nacho trays  w/  sour  cream
Battered f i sh  & chips  boats  w/  lemon & tartare
Chicken korma curry  & steamed r ice  box (Av.  GF)
Calamari  & chips  boats  w/  lemon & tartare
Beef  s troganoff  & steamed r ice  box (Av.  GF)
Satay  chicken & steamed r ice  box (Av.  GF)
Vegetable  & hokkien noodle  s t ir  f ry  box (V)
Tandoori  chicken skewers  & steamed r ice  box

E N T R E E S
SELECT 2  OPTIONS to be  served a l ternat ively                  -   $12  pp

This  menu can  a l so  be  swapped  out  wi th  de s s er t  f rom Menus  #2  or  #3

King prawn cocktai l  w/  seafood sauce  (Av.  GF)
Fie ld  mushroom f i l led  w/  roasted vegetables ,  pesto  & bocconcini
w/  rocket  sa lad & balsamic  g laze  (V,  Av .  GF)
Chicken & mushroom risotto  (Av.  GF & V)
RSM Salad;  roasted pumpkin,  roasted capsicum,  semi-dried
tomatoes ,  o l ives ,  p ine  nuts ,  fetta  & mesculun (V,  Av .  GF)
Seafood mornay vol-au-vents
Dukkah lamb cut let ,  creamy mash & red wine  jus  (Av.  GF)
Tempura king prawns ,  garden sa lad & l ime a i lo i
Moroccan chicken skewers ,  r ice  & tzatz iki  (Av .  GF)
Pesto  & bocconcini  arancini  w/  napol i tana sauce  (V)



A L T E R N A T E  D R O P  M E N U S

SELECT 2  MAINS & 2  DESSERTS to  be  served a l ternate      -   $28  pp

M E N U  # 1

MAINS DESSERTS

Roast  Beef  (Av .  GF)
Roast  Lamb (Av.  GF)
Roast  Chicken (Av.  GF)
Roast  Pork (Av.  GF)
Battered Flathead
Chicken Schnitze l

Warm apple  s l ice  w/  custard
Strawberry  cheesecake  s l ice
Individual  pavlova  w/  fresh
fruit  & cream (Av.  GF)
Warm st icky  date  pudding w/
butterscotch sauce
Chocolate  cake  s l ice
House  made tr i f le

Served  w/  potato  & vege tab l e s  or  
ch ip s  & sa lad

Served  w/  vani l la  i c e  c ream

SELECT 2  MAINS & 2  DESSERTS to  be  served a l ternate      -   $38  pp

M E N U  # 2

MAINS DESSERTS

Roast  Beef ,  Lamb,  Chicken or
Pork (Av.  GF)
Herb & sesame crumbed chicken
breast  w/  béarnaise  sauce
Class ic  beef  or  vegetable  lasagna
(Av.  V)
Satay  chicken w/  steamed
basmati  r ice  (Av.  GF)
Beef  s troganoff  w/  steamed
basmati  r ice  (Av.  GF)
Pan-seared barramundi  w/
lemon herb butter  (Av.  GF)
Chicken,  kumara  & cashew
korma curry  w/  steamed basmati
r ice  & naan (Av.  GF)
300g Rump steak (med)  w/  port
wine jus  (Av.  GF)

Chocolate  mud cake  w/
raspberry  coul i s
Individual  pavlova  w/  fresh
fruit  & cream (Av.  GF)
Warm st icky  date  pudding w/
butterscotch sauce
Citrus  tart  w/  pass ionfruit
coul i s
New York baked cheesecake
w/ berry  compote
Tiramisu w/  chocolate  sauce

Served  w/  potato  & vege tab l e s  or  
ch ip s  & sa lad  (un le s s  spec i f i ed )

Served  w/  vani l la  i c e  c ream

ALSO INCLUDES:

Room hire
Linen tablec loths
Equipment  hire

With  a  min imum o f  50  gues t s

Al l  menus  inc lude  a  d inner  ro l l  & but ter ,  napk ins  & p lace  s e t t ings



SELECT 2  MAINS & 2  DESSERTS to  be  served a l ternate      -   $48 pp

M E N U  # 3

MAINS DESSERTS

200g Eye  f i l let  (med-wel l )  w/
seeded mustard mash & rosemary
port  wine  jus  (Av.  GF)
Prosciutto  wrapped chicken breast
w/  kumara  mash & béarnaise  sauce
Class ic  beef  or  vegetable  lasagna
w/ roasted chats  (Av .  V)
Pan-seared Atlantic  sa lmon,
roasted chats  & hol landaise  sauce
(Av.  GF)
Dukkah crumbed chicken breast ,
roasted chats  & napol i tana sauce
(Av.  GF)
House  braised lamb shank w/
creamy mash
Macadamia  crusted barramundi
f i l let  w/  creamy mash & l ime a io l i
(Av.  GF)
Slow braised beef  cheeks  in
rosemary ,  tomato,  & portwine
sauce  w/  creamy mash

Chocolate  mud cake  w/
raspberry  coul i s
Mango macadamia  cheesecake
w/ mango coul i s
Vani l la  bean panna cotta  w/
red wine  poached pear
Citrus  tart  w/  pass ionfruit
coul i s
New York baked cheesecake  w/
berry  compote
Blueberry  a lmond tart  w/
raspberry  coul i s

Served  w/  s easona l  vege tab l e s Served  w/  vani l la  i c e  c ream

ALSO INCLUDES:

Room hire
Linen tablec loths
Equipment  hire
Tea & coffee  s tat ion

With  a  min imum o f  50  gues t s

C H I L D R E N S  M E N U

SELECT 1  or  2  MAINS to  be  served s ingle  or  a l ternate       -   $14  pp

MAINS DESSERT +  $2  pp

Chicken nuggets ,  chips  &
tomato sauce
Battered f lathead,  chips  &
tartare
Roast  of  the  Day,  potato ,
vegetables  & gravy  (Av.  GF)
Mini  vegetable  spr ing rol l s  &
chips  (V)
Cheeseburger  s l ider  & chips

A bowl  of  vani l la  ice  cream
served w/  chocolate  topping
or  spr inkles   

Served  w/  a  d inner  ro l l  & but ter

For  ch i ldren  12  years  o ld  & under



B U F F E T  M E N U

SELECT 3  OPTIONS for  a  minimum of  20  people                 -   $30  pp

MAINS

DESSERT

SELECT 2  OPTIONS for  a  minimum of  20  people                 -   $6  pp

Desser t s  are  pre -p la ted  in  bowls  for  gues t s  to  co l l e c t  ( 1  bowl  pp )

Roast  Beef ,  Lamb,  Chicken or
Pork (Av.  GF)
Class ic  beef  lasagna
Vegetable  lasagna (V)
Chicken cacciatore  (Av.  GF)
Spinach & r icotta  raviol i  in
pesto  cream sauce  (V)
Satay  chicken skewers
House  made Thai  f i sh  cakes

Tradit ional  beef  s troganoff
Sweet  & sour  battered pork
Battered f lathead f i l lets
Mongol ian vegetable  noodle
st ir  f ry  (V)  with  beef ,  pork or
prawns
Chicken schnitze l s
Tandoori  chicken (Av.  GF)

Presented  for  s e l f - s e rv i ce  in  hot  Bain  Mar ie ' s  

INCLUDES

Roasted potato  & pumpkin
Steamed seasonal  vegetables
Steamed basmati  r ice
Gravy ( i f  appl icable)
Hot  chips

Garden sa lad
Coles law
Dinner  rol l s  & butter
Tea & Coffee  s tat ion
Place  sett ings

Warm apple  s l ice  w/  custard
Strawberry  cheesecake  s l ice
Individual  pavlova  w/  fresh
fruit  & cream (Av.  GF)

Warm st icky  date  pudding w/
butterscotch sauce
Chocolate  cake  s l ice  w/  cream
House  made tr i f le



M I S C E L L A N E O U S
Tea and coffee  s tat ion                                                        -  $3  pp
Tablecloths  (add on to  Alternate  Drop Menus)                     -  $1  pp

       -  Rectangles                                                                     -  $6  ea
       -  Rounds                                                                          -  $8  ea

Supply  of  plates  & napkins  for  ce lebratory  cake                   -   f ree
Celebratory  cake  cut  and served w/ coul i s  & ice  cream        -  3 .50  pp

B E V E R A G E S

Your guests  can purchase  their  own drinks  from a  ful l  bar .
You can l imit  what  types  of  a lcohol ic  dr inks  are  served,  or  have
non-alcohol ic  dr inks  only .
A Tab can a l so  be  set  up for  any dol lar  amount  and with any
restr ict ions  des ired .

Funct ions  in  Mirage  Audi tor ium can  reques t  the  pr ivate  bar  to  be  opened .
A minimum spend of  $450 in  the  bar  i s  required for  a  s taf fed fu l l  bar
with a  var iety  of  packaged beer .
OR
A minimum spend of  $1000 in  the  bar  i s  required for  a  s taf fed fu l l
bar  with  an assortment  of  packaged and tap beer .

In  accordance  wi th  the  NSW Liquor  Act  2007  and the  Reg i s t e red  Clubs
Act ,  our  management  and  s ta f f  wi l l  ensure  the  r e spons ib l e  s e rv i ce  o f
a l coho l  a t  a l l  t imes .

Respons ib le  Serv ice  o f  Alcoho l

Ca s i n o  RSM Clu b
CASINO NSW 2470



F U N C T I O N S  C E N T R E
T E R M S  &  C O N D I T I O N S

C O N F I R M A T I O N  O F  B O O K I N G S

P R I C E S

F I N A L  P A Y M E N T

C A N C E L L A T I O N S

Tentat ive  bookings  wi l l  be  held  for  seven (7)  days  only .  Confirmation of  booking
must  be  made in  writ ing  together  with  the  s igned Terms and Condit ions  form.  A
$250 deposit  i s  a l so  required for  certa in  events .  The deposit  wi l l  be  refunded after
the  event  i f  the  fo l lowing condit ions  are  met .  The Club reserves  the  r ight  to  cancel
any tentat ive  bookings  after  seven (7)  days  without  further  correspondence .  
Menu se lect ions ,  beverage  arrangements ,  seat ing plans  and accurate  guest  numbers
must  be  conf irmed 14  days  pr ior  to  the  funct ion .  Final  adjustment  of  numbers  must
be  made no later  than seven (7)  days  before  the  funct ion .

These  terms and condit ions  apply  to  a l l  funct ions  and events  held  at  the
Casino RSM Club or  external ly .

All  pr ices  pr inted are  subject  to  change without  notice ,  pending on requirements  of
funct ion .

All  cancel lat ions  must  be  noti f ied in  writ ing .  Cancel lat ions  during the  week (7  days)
prior  to  the  booking wi l l  may incur  a  50% charge ,  depending on s ize  and
requirements  of  the  booking .  Cancel lat ions  2  days  pr ior  wi l l  incur  a  fu l l  payment  of
the  funct ion .

Damages  to  inter ior  f ixtures ,  features  and decorat ions  of  the  Casino RSM Club at
the  t ime of  the  event  may incur  a  fu l l  or  part ia l  forfe i t  of  the  $250 deposit  fee .
No loose  g l i t ter ,  confett i  or  water  beads  are  to  be  used i f /when decorat ing a
funct ion (unless  previous ly  requested and given permiss ion)  or  a  fu l l  or  part ia l
amount  of  the  $250 wi l l  be  forfe i ted to  cover  a  c leaning costs .

F inal  Payment  must  be  made in  fu l l  seven (7)  days  before  the  event .  An invoice  wi l l
be  generated based on your  f inal  numbers .  Numbers  may increase  post  payment  after
consultat ion with management .  However ,  i f  numbers  decrease  no refunds  wi l l  be
given .
Registered businesses  may qual i fy  to  be  invoiced the  day  of  or  after  their  funct ion .

D A M A G E S  &  C L E A N I N G  F E E S

R U L E S  &  R E G U L A T I O N S

Depending on the  s ize  of  the  funct ion,  the  Club may direct  the  organisers  to  provide
l icensed security  services  at  their  own cost .  Security  services  must  be  provided by
the  Club ' s  approved security  provider .
Cl ients  are  reminded that  the  room must  be  vacated within thirty  (30)  minutes  of
informed f inishing t ime.  Any extension of  that  t ime must  be  organised prior  to  the
funct ion date .
The Club wi l l  take  a l l  necessary  care ,  but  accepts  no responsibi l i ty  for  loss  or
damage to  any property  owned by the  c l ient  or  their  guests .
Al l  music  inc luding DJ ’ s ,  bands  and music  played from laptops  or  phones ,  must  not
be  played at  excess ive  volume that  would disturb other  guests  in  the  Club.
No smoke ef fects  are  permitted within Club premises .  



All  chi ldren and teenagers  under  the  age  of  18 ,  must  remain with a  parent  or
guardian (over  25  years  of  age)  at  a l l  t imes .
Al l  guests  at  18th and 21st  Birthday part ies  must  remain in  the  room of  the  party  ( i f
upstairs )  unless  necessary .
Al l  18th and 21st  Birthday Part ies  are  required to  have  a  minimum of  1  security
guard at  a  cost  to  the  event  organisers .  Part ies  of  100+  guests  may be  requested to
have  an addit ional  guard .  Security  services  must  be  provided by the  Club ' s  approved
security  provider .
Any guests  found drinking a lcohol  out  the  front  of  the  Club,  or  supplying a lcohol  to
someone under  18  years  of  age ,  wi l l  be  asked to  leave  the  Club premises .  
Al l  guests  18  years  and over ,  are  considered an adult ,  and wi l l  be  required to  s ign
into the  Club with current  photo identi f icat ion or  they  wi l l  not  be  permitted entry
into  the  Club.  They wi l l  a l so  be  asked to  show photo identi f icat ion at  the  bar  as
proof  of  age  and receive  a  wristband.
I f  these  rules  are  breached,  and guests  are  asked to  leave  the  Club premises ,  no
refunds  wi l l  be  g iven .

ABN: 65  000 144  963
162  Canterbury  Street  
Casino NSW 2470
Ph:  (02)  6662  1666
funct ions@casinorsm.com.au

R U L E S  &  R E G U L A T I O N S  C O N T .

Due to  Food Handl ing Health  and Safety  Pract ices ,  we are  unable  to  a l low uneaten
food (other  than ce lebrat ion cake  brought  in  by  c l ient)  to  leave  the  venue .
Addit ional ly ,  no outs ide  food or  beverages  (other  than ce lebrat ion cake  organised
by c l ient)  are  permitted to  enter  the  premises .
The Club reserves  the  r ight  to  move a  funct ion or  meet ing to  a  di f ferent  room due
to unforeseen c ircumstances  or  only  i f  complete ly  necessary .
The Club pract ices  the  Responsible  Service  of  Alcohol  Pol icy ,  and wi l l  not  a l low
intoxicat ion,  underage  dr inking or  v io lent  or  quarre l some behaviour .  The c l ient  wi l l
ensure  their  guests  comply  with  the  rules  of  the  Club and the  Law.
The Clubs  rules  of  entry  apply  to  a l l  guest  enter ing the  premises .  This  inc ludes  Club
Dress  Regulat ions  of  c lean,  t idy ,  non offens ive  c lothing ,  no hats  or  s inglets  (men
only) .  Club s ign- in  rules  a l so  apply .  Guests  who l ive  within 5kms of  the  Club must
be  a  member  or  be  s igned in  by  a  member .  Al l  other  guests  must  s ign in  as  v i s i tors .
Casino RSM Club management  may take  photos  of  your  event  for  market ing
purposes .  I f  you do not  wish  for  photos  to  be  taken of  your  event ,  p lease  inform the
Functions  Co-ordinator  pr ior  to  the  date  of  your  event .

1 8 T H  &  2 1 S T  B I R T H D A Y  P A R T I E S

A G R E E M E N T

By s igning this  form,  I  declare  that  I  have  read and accepted the  preceding
condit ions .

NAME:

EMAIL:

PHONE:

ADDRESS:

FUNCTION NAME:

FUNCTION ROOM:

FUNCTION DATE:

NUMBER OF GUESTS:

SIGNATURE: DATE:

Please  return s igned form and deposit  to  Cas ino RSM recept ion between 9am -
5pm Mon-Fri .


