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Thank you for considering the Chinchilla RSL for your Christmas function. 

Our vibrant venue can accommodate groups as small as 10 and as large as 200, all
within a versatile space equipped to meet your needs and featuring private bar services.

Our Christmas function packages are designed to create a festive and memorable
experience for you and your guests. Whether you're planning an intimate gathering or a
grand celebration, our packages offer a variety of options to suit your needs. However,
we understand that each event is unique, and we're happy to discuss other options or
make adjustments to ensure your vision is perfectly realized. If you have specific
preferences or wish to customize any aspect of your function, please let us know - we're
happy to tailor any aspect of your function to create the perfect event for you.

To learn more about our offerings or to schedule a no-obligation tour of our venue,
please reach out to us. We look forward to helping you create a memorable event.

Warm regards,
Functions Coordinator
Chinchilla RSL
PHONE: 07 4662 7196
EMAIL: functions@chinchillarsl.com.au

YOUR CLUB, OUR PLEASURE!



MENU
OPTIONS 



minimum 25 people
BUFFET MENU

ADD-ONS
Premium fresh seafood  $29pp
King ocean prawns         (gf)
Pacific oysters                (gf)
House smoked salmon  (gf)

Christmas protein  $24pp
Brined turkey breast with cranberry (gf)  
Baked Tasmanian salmon (gf) 

Dessert   $12pp
Mini Aussie pav with Chantilly cream & berries
Plum pudding, cinnamon glaze, brandy custard

MAINS
Baked honey ham off the bone        (gf)
Roast seasoned free range chicken (gf)
Roast beef  (gf)
Roast lamb (gf)
Roast pork  (gf)
BBQ pulled pork sliders
Sweet & sour pork & rice
Honey sesame, battered chicken & rice
Sweet potato, chickpea curry & rice (gf) (v) (ve)
Grilled lemon pepper & garlic chicken breast (gf)
Panko crumbed chicken
Battered snapper
Grilled lemon butter barramundi (gf)

SERVED WITH
Baked dinner roll & butter
Roasted pumpkin and root vegetables (gf)
Mixed steamed seasonal vegetables (gf)
Potato bake (gf)
Red pesto pasta salad with semi–dried tomatoes
& parmesan
Potato, bacon & egg salad with aioli & chive (gf)
Garden salad, honey mustard dressing  (gf)
Assorted condiments & sauces

Choice of two mains         $42
Choice of three mains      $49
Choice of three mains      $54



TWO-COURSE CHRISTMAS MENU 

DESSERT
Traditional plum pudding with

cinnamon glaze & brandy custard

MAIN
Mixed plate of local honey glazed ham 

& roast chicken served with potato bake,
mixed root vegetables & house-made gravy,

dinner roll, butter

$40 PER PERSON - MINIMUM 25 PEOPLE



ALTERNATE DROP
$69pp

minimum 25 people

Baked dinner roll & whipped butter on arrival

ENTREE
Plated ocean king prawn cocktail, Marie Rose sauce, 

crisp lettuce, avocado mousse, fresh lemon

Slow-roasted pork belly, layered potato, 
apple crisps, red wine jus

MAIN
Crispy skinned Tasmanian salmon, candied sweet potato, 
charred broccolini, toasted almonds, lemon butter sauce

Turkey roulade, sage stuffing, root vegetables, prosciutto,
cranberry gel, green beans, port glaze

DESSERT
Aussie pav, fresh berries, Chantilly cream, strawberry gel, 

meringue shards, raspberry powder

Brioche dark chocolate bread & butter pudding, 
vanilla bean ice cream, butterscotch & Baileys sauce



PLATTERSPLATTERSPLATTERSPLATTERS

PARTY PLATTER 
APPROX 40 PIECES $85
mini pies, mini quiches,
cocktail sausage rolls

 chicken satay skewers

ASIAN PLATTER APPROX 
70 PIECES $85 

dim sims, spring rolls
samosas, fried wontons

ANTIPASTO PLATTER $105
cured meats

mixed cheeses & olives
marinated vegetables

dips & crackers MIXED SANDWICH 
40 POINTS $70

roast beef, cheese, chutney
ham, cheese, tomato

chicken, cheese, mayo
egg, lettuce

PIZZA PLATTER $45
32 slices

HOT & COLD SEAFOOD
PLATTER $150

fresh king prawns, 
calamari, battered fish, 

crumbed scallops, crumbed
prawn cutlets, seafood sauce

DESSERT PLATTER $95
chefs selection

 of assorted desserts
(gfo)

SEASONAL FRUIT
PLATTER  $95

(gfo)

 WINGS PLATTER 
APPROX 70 PIECES $95

garlic bread, fried chicken
wings, garlic chicken balls,

mixed dipping sauces (gfo)



WE LOOK
FORWARD TO
HOSTING YOUR
CHRISTMAS EVENT

your  c lub ,  our  p leasure!  
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