


Our Philosophy

At The Greens North Sydney, we believe the best experiences are
the ones that bring people together.

Set within the historic surrounds of St Leonards Park, The Greens
brings together the character and tradition of one of Sydney’s
oldest bowls clubs with a fresh, modern approach to hospitality.
It’s a place where heritage meets the energy of today, where a
friendly game of bowls can turn into long lunches, sunset drinks,
live music and nights shared with good people.

Our philosophy is simple: good food, great drinks, fresh air and
even better company.

We create spaces that feel relaxed, welcoming, and effortlessly
social. Whether it’s a milestone celebration, a corporate gathering,
a long lunch with friends or simply a few drinks overlooking the
city, The Greens is designed to make people feel at home while
giving them a reason to stay a little longer.

We celebrate the ritual of coming together, sharing food, raising a
glass, stepping onto the green and enjoying the moment. Our
spaces are flexible, our hospitality is personal, and our approach is
intentionally unpretentious.

At The Greens, tradition gives us our foundations. Sydney gives us
the backdrop. And our people bring it all to life.

Come for the bowls. Stay for the good times.
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Burgers & Bowls

S59 P.P

BURGERS

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

PLUS - UNLIMITED SOFT DRINK &
90 MINUTE BOWLS SESSION WITH UMPIRE & TROPHY

Minimum 10 Guests Required
Dietary requirements available upon request
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Canapces

$S66 P.P

Cheeseburger Slider | NF

Tomato & Basil Bruschetta | DF - VG

Four Cheese Arancini with Aioli & Parmesan | V

Chorizo Empanada with Sweet & Spicy Pickle, Sour Cream | NF
Cauliflower Fritter with Smoky Chipotle & Cress | VG - NF - DF

Lamb Kofta Skewer with Cucumber, Pomegranate, Spanish Onion & Tzatziki | NF - GF

$88PP WITH 90 MINUTE BOWLS SESSION, UMPIRE & TROPHY

*Minimum 10 Guests Required
Dietary requirements available upon request
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¢ The Greens BBQ

$85 P.P

SERVED TO SHARE

Smoked Beef Brisket, Chimichurri | GF - DF - NF

BBQ Glazed Pork Ribs | GF - DF - NF

Grilled Chicken Skewer | GF - DF - NF

Grilled Prawn Skewer with Salsa Verde | GF - DF - NF

Corn on the Cob | GF - VG - NF

Garden Salad, Mixed Leaves, Italian Dressing | DF - NF - VG

Assorted Sliced Breads, Butter

$107PP WITH 90 MINUTE BOWLS SESSION, UMPIRE & TROPHY

*Minimum 10 Guests Required
Dietary requirements available upon request
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" 3 Course Table Share

$89 P.P

SERVED FAMILY STYLE

ENTREE
Tempura Cauliflower Fritters with Chipotle Mayo & Cress | VG - NF - DF

Four Cheese Arancini with Basil Aioli & Parmesan | V

Garlic Prawn Skewers with Garden Salad & Chimichurri | GF - DF - NF

MAINS

Slow Smoked & Braised Beef Brisket with Baby Rays BBQ Sauce, Herb Roasted Potatoes,
Roasted Carrots & Jus | GF - NF

Roast Chicken Breast, Pomme Puree, Honey Garlic Sauce, Green Beans, Soy Glazed
Capsicum

Roast Cauliflower with Chickpea Hummus, Grilled Peppers, Salsa Verde & Pomegranate
Molasses | VG - GF

Garden Salad with Mixed Leaves & House Dressing | VG - GF - NF

DESSERT

Fruit Pavlova with Chantilly Cream and Berries | V - GF

$111PP WITH 90 MINUTE BOWLS SESSION, UMPIRE & TROPHY

*Minimum 10 Guests Required
Dietary requirements available upon request
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Platters

LOOKING TO ADD MORE TO YOUR CATERING PACKAGE?

ANTIPASTO PLATTER — $150
Selection of Cured Meats, Cheese, Grilled Vegetables, Olives, Relish, Bread & Lavosh

VEGAN CRUDITE PLATTER — $125
Selection of Raw Cut Seasonal Vegetables with Hummus & Salsa

FLATBREAD & DIPS PLATTER — $125
Selection of Seasonal Dips with Flatbread

SLICED FRUIT PLATTER — $105
Selection of Seasonal Fruits & Melons

*Platters may only be purchased in conjunction with another catering package.
*Each platter caters for 10 guests.
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Beverages

S$75 P.P

4 HOUR STANDARD BEVERAGE PACKAGE

Includes a selection of house sparkling, wines, beer, soft drinks and juices

$85 P.P

4 HOUR PREMIUM BEVERAGE PACKAGE

Includes a selection of premium sparkling, wines, beer, soft drinks and juices

SO5 P.P

4 HOUR PIPER BEVERAGE PACKAGE

Includes our Standard & Premium beverage selections, elevated with Piper-Heidsieck
Champagne, premium wines and a selection of 0% alcohol options.
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Lawn Bowls

A 90 MINUTE BOWLS SESSION CAN BE ADDED TO ANY CATERING PACKAGE
FOR $22PP*.

This includes rink and equipment hire, a bowls umpire who will provide
instruction, facilitate competitions and allocate teams and a trophy for the
winner.

This is the perfect team activity for all ages and abilities. Whether celebrating a
birthday, a corporate outing or maybe just a catch up with friends, barefoot

lawn bowls at The Greens is the best way to spend an afternoon.

*Excludes Burgers & Bowls package
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Event Spaces

DINING THE COURTYARD
Looking for a special spot for your engagement party or next big celebration? Light and spacious, our Reserve some of the best views in Sydney for your next event. Surrounded by spectacular scenery and
impressive dining room is the perfect indoor event space for a sit-down lunch or dinner. natural beauty, the Courtyard is perfect for a large cocktail style event or a large sit-down dining option.

THE MARQUEE THE AVIARY
Open seaonally as the ultimate indoor/outdoor vibe, the Marquee is the perfect spot to host your next lawn Our beautiful Aviary will have your guests singing your praises. Perfect for an event of any style, with bar
bowls event, with direct access onto our bowling greens and guarranteed cover in the chance of wet- access close by you and your guests have little to do more than relax and enjoy the day.

weather - it is the perfect location for your next function.
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Contact Us

(02) 9245 3099

events@thegreensnorthsydney.com.au

www.thegreensnorthsydney.com.au/functions

@& KX ¢

50 Ridge Street, North Sydney, NSW 2060
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