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Things to Note

CELEBRATE CHRISTMAS WITH YOUR TEAM AT THE GREENS NORTH SYDNEY!

To book an event, choose one of our per-head catering packages for all guests.
Interested in exclusive venue hire? Contact our events team for pricing.

All functions at The Greens run for a 4 hour period, with sessions -
available for either lunch or dinner. ;

A 90 minute bowls session comes included in all catering packages.

Bowls is unable to be booked without a catering package. OUR
CHRISTMAS
All functions must start or conclude with your 90 minute bowls PACKAGES
sessions. RUN FROM
\ NOV 23RD
All catering packages require a minimum of 10 guests. UNTIL
DEC 20TH



Weekend or Monday

ss5: Burgers & Bowls

PP

Includes a Beef Burger, Side of Fries, Unlimited Soft Drinks & A Complimentary
90 Minute Bowling Session, Within A 4hr Event Booking.

ss5t 2 Course Table Share

o Includes A Two-Course Christmas Themed Sit-Down Meal & A Complimentary 90
Minute Bowling Session Within A 4hr Event Booking.

Fancy Something Sweet? ADD ON A CHRISTMAS PAVLOVA PLATTER FOR +$15



Tuesday or Wednesday

siw: Food Stations

Includes All-You-Can-Eat Market Stall Style Food Stations & A Complimentary 90
Minute Bowling Session Within A 4hr Event Booking.

si20 4 Course Table Share

Includes A Four-Course Christmas Themed Sit-Down Meal & A Complimentary
90 Minute Bowling Session Within A 4hr Event Booking.



Thursday or Friday

siw Food Stations

Includes All-You-Can-Eat Market Stall Style Food Stations, 4hr Premium

Beverage Package & A Complimentary 90 Minute Bowling Session Within A
4hr Event Booking.

si5 4 Course Table Share

Includes A Four-Course Christmas Themed Sit-Down Meal, 4hr Premium

Beverage Package & A Complimentary 90 Minute Bowling Session Within A
4hr Event Booking.



Food Stations

Chilled Australian King Prawns Served with Lemon Wedges & Marie Rose Sauce

SALAD STATION

The Greens Caesar Salad with Shredded Lettuce, Caesar Dressing, Croutons, Bacon Bits,
Parmesan

Asian Slaw Salad with Cabbage, Shredded Carrot, Coriander, Japanese Dressing,
Wakame Seaweed & Crispy Onions

FOOD STATIONS

MEZZE GRAZING STATION

Toasted Pita Bread with Lemon Oil & Self-Serve Dips & Accompaniments:
Hummus / Beetroot Hummus / Tzatziki / Olives / Roasted Capsicum / Crudités
(Carrot Batons, Celery Sticks, Cornichons)

NOODLE BAR
Chicken Stir-Fried Noodles with Honey Soy Sauce, Onion, Garlic, Crispy Onions, Lemon

THE GREENS BURGER BAR

Cheeseburger with Beef Patty, American Cheese, Ketchup & Mustard, Sweet & Spicy Pickle
Butternut Squash Burger with Vegan Aioli

Hot Seasoned Fries

NACHO BAR

Corn Chips Topped With Cheese Sauce

Choice of Filling: Mexican Pulled Pork | Spiced Mexican Bean Mix

Self-Serve Condiments: Chunky Tomato Salsa (Mild) / Salsa Tomatillo (Medium) /
Hot Sauce (Hot) / Jalapefnos / Guacamole / Fresh Lime / Pico de Gallo

WATERMELON FRUIT BAR



4 Course Table Share

TO START
Seasonal Dips with Grilled Pita Bread

ENTREE

Lamb Kofta Skewers with Pico De Gallo, Minted Tzatziki,
Pomegranate Molasses & Snow Pea

Four Cheese Arancini with Truffle Mayo, Chive Oil & Shaved Pecorino

BBQ Spiced Prawn Cutlets with Cos Lettuce, Green Goddess Dip,
Mango & Corn Salsa, Lemon Wedges

MAINS

Baked Humpty Doo Barramundi Fillet on Asian Slaw with Japanese
Dressing, Lime Mayo, Crispy Onions & Chilli Oil

Roasted Pumpkin with Whipped Hummus, Pickled Red Onion,
Pomegranate, Toasted Pepitas, Sage Oil & Aged Balsamic

Roast Free Range Chicken Breast on Thyme Rosemary Potatoes,
Honey Glazed Carrots, Gravy & Cranberry Sauce

DESSERT

Mini Pavlova with Lemon Curd Cream, Strawberries
& White Chocolate Shavings




Burgers & Bowls

BURGERS
Wagyu Beef Burger with Dill Pickles, Ketchup, Cheddar Cheese,
Cos Lettuce, Tomato, served on a Milk Bun with Chips

PLUS

UNLIMITED SOFT DRINK

COMPLIMENTARY 90 MINUTE BOWLS SESSION
WITH UMPIRE & TROPHY



2 Course Table Share

ENTREE

Lamb Kofta Skewers with Pico De Gallo, Minted Tzatziki,
Pomegranate Molasses & Snow Pea

Four Cheese Arancini with Truffle Mayo, Chive Oil & Shaved Pecorino

MAINS

Baked Humpty Doo Barramundi Fillet on Asian Slaw with Japanese
Dressing, Lime Mayo, Crispy Onions & Chilli Oil

Roast Free Range Chicken Breast on Thyme Rosemary Potatoes,
Honey Glazed Carrots, Gravy & Cranberry Sauce




4 HOUR
BEVERAGE PACKAGE

All Tap Beers & Ciders
Bottled Light & Zero Beer
House White, Red & Rose

The Lane Lois NV
Pikorua Sav Blanc
Quilty & Gransden Pinot Gris
Marquis De Pennatueir
Starborough Pinot Noir
Woodbrook Farm Shiraz
Ara Sauvignon Blanc 0%
Henkell Alcohol Free Sparkling White
Soft Drink & Juice

Beverages

4 HOUR PIPER
BEVERAGE PACKAGE

ALL
PREMIUM
PACKAGE

INCLUSIONS

PLUS

Piper Heidsieck Brut NV
Big Buffalo Chardonnay
Terres de Saint Louise Rose
Phillip Shaw Shiraz
All 0% Alcohol Products

BAR TAB

A bar tab can be set up on

arrival with our reception

team, to be charged upon

consumption and finalised
at the conclusion of

your event.

Valid ID and physical credit
card are required to
be held by reception as

security.

*Bar Tabs option excluded
on Thursdays & Fridays*
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