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Welcome to Events at
Altona RSL

Thank you for considering Altona RSL for
your special occasion. Whether you're
celebrating a milestone, hosting a
corporate event or gathering with family
and friends, our team is here to help make
your event memorable from start to finish.




6 ITEMS $35PP | 8 ITEMS $45PP

RICE PAPER ROLLS

fresh rice paper rolls filled with seasonal vegetables and
herbs, served with hoisin and sweet chilli dipping sauces

CHICKEN LEEK & MUSHROOM PIES

a selection of golden, flaky chicken and leek mini pies

POTATO & SALMON ROSTI

crispy potato rostis topped with premium smoked salmon,
dill créme fraiche and balsamic pearls

MINI BEEF SLIDERS

mini beef sliders topped with cheddar cheese, burger sauce
and pickles, served on sesame seed buns

ARANCINI

golden arancini filled with a blend of four cheeses and fresh
herbs, served with truffle mayonnaise

CRISPY SHIITAKE MUSHROOM DUMPLINGS

shiitake mushroom dumplings served with a savoury ponzu

dipping sauce

PORK & FENNEL SAUSAGE ROLLS

flaky pastry filled with seasoned pork and fennel, served
with smoky chilli BBQ sauce

MINI FISH & CHIPS

bite-sized crispy fish served with golden chips in individual
cups, accompanied by house tartare sauce

CAULIFLOWER BITES

cauliflower bites served with a smoky chipotle aioli or sweet

chilli dipping sauce
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PERFECT FOR THOSE SMALLER

GATHERINGS

SANDWICH PLATTER

an assortment of freshly made sandwiches with a
selection of classic fillings, served on fresh bread

MINI PASTRIES

a selection of classic mini beef pies, flaky pasties &
golden sausage rolls, served with tomato & BBQ
sauce

MINI BEEF SLIDERS

mini beef sliders topped with melted cheese, tangy
burger sauce and pickles, served on soft seasame
seed buns

FRUIT PLATTER

a fresh selection of seasonal fruits, beautifully
prepared and ready to share

DESSERT PLATTER

a delicious selection of the Chef's favourite
sweet treats, featuring a variety of seasonal
desserts and bite-sized indulgences

$120

$130

$140

$120

$130

ASIAN STREET EATS PLATTER $130

crispy spring rolls, golden vegetable samosas and
steamed dim sims, served with dipping sauces

CHARCUTERIE BOARD $200

chefs selection of cured and smoked meats, cheese,
bread, crackers, fruit, olives and vegetables

OUR PLATTER MENU IS AVAILABLE FOR FUNCTIONS
OF 20 GUESTS OR MORE AND OFFERS A
CONVENIENT, SHARE-STYLE DINING OPTION FOR A
WIDE RANGE OF OCCASIONS. WHETHER YOU'RE
HOSTING A CORPORATE MEETING, MEMORIAL
GATHERING, BABY SHOWER, BIRTHDAY CELEBRATION
OR FAMILY EVENT, OUR FRESHLY PREPARED PLATTERS
PROVIDE A RELAXED AND ENJOYABLE CATERING
SOLUTION. A VARIETY OF SAVOURY, SWEET AND
GRAZING OPTIONS ARE AVAILABLE TO SUIT YOUR
EVENT AND DIETARY REQUIREMENTS WITH PRIOR
NOTICE.
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OUR SET MENUS HAVE BEEN CAREFULLY
DESIGNED TO SUIT A WIDE RANGE OF
OCCASIONS, OFFERING QUALITY, FLAVOUR
AND VALUE FOR YOUR GUESTS. USING FRESH,
SEASONAL INGREDIENTS, OUR CHEFS CREATE
DISHES THAT ARE PERFECT FOR SHARING AND
CELEBRATING. WE CAN ALSO CATER TO A
VARIETY OF DIETARY REQUIREMENTS WITH
ADVANCE NOTICE, ENSURING EVERYONE CAN
ENJOY THE EXPERIENCE.

TWO COURSES $45PP | 3 COURSES $55PP

ENTREES
CHOOSE 3 ITEMS SERVED TO YOUR TABLE

MAINS

CHOOSE 4 ITEMS TO CREATE YOUR MENU.
ORDERS FOR MAIN MEALS WILL BE TAKEN AT
YOUR TABLE ON THE DAY OF THE EVENT

DESSERTS
SERVED AS AN ALTERNATE DROP

Entrees

CAULIFLOWER BITES

spiced cauliflower bites, soy & ginger sauce, vegan
mayo

SALT & PEPPER SQUID

flash fried squid pieces dusted in a salt & pepper
coating served with lemon & dill pickle mayo

PRAWN & SCALLOP DUMPLINGS

steamed dumplings, ponzu sauce & kewpie mayo

FRIED CORN RIBS

tajin, salsa, sour cream

POPCORN CHICKEN BITES

hot sauce & ranch mayo
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Mains

CHICKEN PARMIGIANA

crumbed chicken schnitzel with smoked ham, napoli sauce,
cheese served with chips & salad

BEEF BURGER

grilled beef patty, lettuce, tomato, pickles, onion, cheese,
burger sauce & chips

ROAST OF THE DAY

served with seasonal vegetables, crispy roast potatoes &
gravy, ask our team for today's special

FISH & CHIPS

beer battered flake fillets served with chips, salad & tartare
sauce

ROAST VEGETABLE SALAD

roasted seasonal vegetables with spinach, quinoa, cashews
and raisins with green goddess dressing
ADD CHICKEN $5 ADD TOFU $4

THAI VEGETABLE CURRY

capsicum, tofu, beans, carrots, steamed rice & chilli sambal
ADD CHICKEN $5 ADD TOFU $4

Desserts

STICKY DATE PUDDING

warm sticky date pudding with butterscotch sauce & vanilla
ice cream

BLUEBERRY CHEESECAKE

baked blueberry cheesecake with berry coulis & almond
wafer biscuits
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PLEASE READ & SIGN WITHIN 7 DAYS OF BOOKING

BOOKINGS, CONFIRMATION & DEPOSITS

ANY TENTATIVE BOOKINGS RECEIVED WILL BE HELD FOR A
PERIOD OF 7 DAYS. OTHERWISE, ALTONA RSL RESERVES THE
RIGHT TO RELEASE YOUR BOOKING. IF THE BOOKING IS TO BE
CONFIRMED WITHIN THE 7 DAYS, A SIGNED COPY OF THE
TERMS AND CONDITIONS. A FUNCTION BOOKING IS DEEMED AS
CONFIRMED WHEN A SIGNED COPY OF THE TERMS AND
CONDITIONS DOCUMENT,

THERE IS A NON-REFUNDABLE BAR HIRE FEE OF $150, WHICH
CONTRIBUTES TOWARDS STAFFING COSTS FOR YOUR EVENT.

A $300 REFUNDABLE HOLDING DEPOSIT IS ALSO REQUIRED TO
SECURE YOUR BOOKING. THIS WILL BE REFUNDED FOLLOWING
YOUR EVENT, PROVIDED THERE IS NO DAMAGE TO THE VENUE,
EXCESSIVE CLEANING REQUIRED, OR LOSS OF VENUE
PROPERTY. RECEIVED BY THE FUNCTION MANAGER. BOTH OF
THESE PAYMENTS CAN BE MADE IN THE VENUE BY CASH OR
CREDIT CARD, OR VIA DIRECT DEPOSIT.

BYO & EXTERNAL CATERING POLICY

THE ORGANISERS OF THE EVENT ARE REQUIRED TO USE THE
ALTONA RSL CHEF FOR ALL CATERING REQUIREMENTS, AND BAR
FACILITIES FOR BEVERAGE REQUIREMENTS, EXCEPT FOR
CELEBRATORY CAKES AND/OR DESSERTS. NO FOOD OR
BEVERAGES OF ANY KIND IS PERMITTED TO BE BROUGHT INTO
THE VENUE FOR CONSUMPTION BY GUESTS, WITH THE
EXCEPTION OF CELEBRATORY CAKES AND/OR DESSERTS. BYO
IS NOT PERMITTED UNDER OUR LIQUOR LICENSING. FOR THE
BAR TAB, ALTONA RSL ACCEPTS VISA, MASTERCARD, OR CASH.
OTHER BEVERAGE COSTS MUST BE SETTLED AT THE TIME OF
PURCHASE.

CATERING REQUIREMENTS

MENU SELECTIONS WILL BE REQUIRED 10 DAYS PRIOR TO YOUR
EVENT UNLESS OTHERWISE SPECIFIED BY THE FUNCTIONS
MANAGER. SHOULD SELECTIONS NOT BE ADVISED AT THIS
POINT YOUR MENU SELECTION CANNOT BE GUARANTEED. IF AN
ITEM BECOMES UNAVAILABLE, WE MAY SUBSTITUTE MENU ITEMS
OF SIMILAR QUALITY. EVERY ENDEAVOR WILL BE MADE TO
MAINTAIN SELECTIONS, IN SITUATIONS WHERE THIS IS NOT
POSSIBLE, WE WILL NOTIFY YOU IMMEDIATELY. SPECIAL
DIETARY REQUIREMENTS CAN BE MET WITH SUFFICIENT NOTICE.
WHILE THE ALTONA RSL TAKES ALL PRECAUTIONARY STEPS TO
ENSURE DIETARY AND ALLERGEN REQUIREMENTS ARE MET, THE
ALTONA RSL CAN'T GUARANTEE THAT TRACES OF THE
ALLERGENS WILL NOT BE PRESENT IN SELECTED AND/OR
PROVIDED FOOD. FOOD SERVICE IS PROVIDED FOR A TOTAL
OF 1.5 HOURS DURING THE FUNCTION WHERE FOOD CATERING
WILL CEASE NO LATER THAN 8:30PM SHARP.

RESPONSIBLE SERVICE OF ALCOHOL

THE ALTONA RSL ADHERES TO RESPONSIBLE SERVICE OF
ALCOHOL LEGISLATION. ALL STAFF ARE TRAINED IN
ACCORDANCE WITH THE LIQUOR LICENSING ACCREDITED ‘RSA
- RESPONSIBLE SERVICE OF ALCOHOL" AND BY WAY OF LAW
MAY REFUSE TO SERVE ALCOHOL TO ANY PERSON WHO THEY
MAY BELIEVE EITHER UNDER THE LEGAL DRINKING AGE OR TO
BE INTOXICATED. IN ACCORDANCE WITH LIQUOR LICENSING
LAWS OF VICTORIA, MINORS ARE ONLY PERMITTED ON THE
PREMISES IN THE DIRECT COMPANY OF THEIR PARENT OR
LEGAL GUARDIAN AND MAY BE ASKED TO LEAVE THE VENUE AT
THE DISCRETION OF MANAGEMENT. AT NO TIME IS A MINOR
PERMITTED TO CONSUME ALCOHOL ON THE PREMISES. ALL
MINORS UNDER THE AGE OF 18 YEARS OLD MUST BE
ACCOMPANIED AT ALL TIMES BY A PARENT OR GUARDIAN. AS A
VENUE RULE THERE ARE NO SHOTS OR DOUBLE SHOTS SERVED
AT ANY TIME. SERVICE AT THE BAR CAN BE HALTED/STOPPED IF
A SERIOUS INCIDENT OCCURS AS WELL.
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RESTRICTIONS

THE ALTONA RSL DOES NOT HOST 18TH BIRTHDAY PARTIES IN
THE FUNCTION ROOM. IF AN 18TH BIRTHDAY IS ORGANIZED
WITHOUT NOTIFYING THE HOTEL, THE FUNCTION WILL BE
CANCELLED IMMEDIATELY, AND ALL PAYMENTS MADE WILL BE
RETAINED BY THE ALTONA RSL. ENTERTAINMENT POLICY:
STRICTLY NO ADULT ENTERTAINMENT OR NUDITY IS ALLOWED IN
THE FUNCTION ROOM AT ANY TIME. IF SUCH ACTIVITIES ARE
ORGANIZED WITHOUT NOTIFYING THE VENUE, THE FUNCTION
WILL BE TERMINATED IMMEDIATELY WITHOUT NOTICE OR
REFUND, AND ALL OUTSTANDING PAYMENTS MUST BE MADE IN
FULL.

PAYMENT

THE $300 DEPOSIT IS REQUIRED TO SECURE YOUR ROOM AND
RESERVE THE DATE FOR YOUR FUNCTION ALONG WITH SIGNED
T&C'S. THE CATERING & BAR HIRE INVOICE MUST BE PAID AS
SOON AS YOU RECEIVE IT, AND IT MUST BE SETTLED ONE WEEK
BEFORE YOUR SCHEDULED EVENT. FAILURE TO DO SO WILL
RESULT IN THE CANCELLATION OF YOUR EVENT. THE BAR TAB
FOR ANY FUNCTION MUST BE SETTLED IN CASH OR WITH A
CREDIT CARD ON THE DAY OF THE EVENT—NO EXCEPTIONS. A
VALID CREDIT CARD IS REQUIRED BEFORE THE FUNCTION
BEGINS. IF YOU DO NOT HAVE A CREDIT CARD, PLEASE
PROVIDE CASH TO SET UP YOUR TAB.

CONFIRMATION OF ATTENDANCE

FINAL NUMBERS ARE REQUIRED NO LATER THAN 10 DAYS PRIOR
TO THE EVENT. THE ORGANISERS OF THE FUNCTION ARE
RESPONSIBLE FOR THE CONDUCT OF ANY VISITOR/GUEST
EITHER INVITED OR OTHERWISE DURING THE HIRE PERIOD AND
ENSURE THE ATTENDANCE AT THE EVENT DOES NOT EXCEED
THE MAXIMUM CAPACITY OF THE FACILITY OR GUEST NUMBERS
PROVIDED TO THE ALTONA RSL.

PROPERTY DAMAGE LOSS & CLEANING

WHILST THE STAFF WILL TAKE EVERY CARE WITH THE SECURITY
AND PROTECTION OF YOUR PERSONAL BELONGINGS, WE ARE
UNABLE TO ACCEPT RESPONSIBILITY FOR DAMAGE OR LOSS OF
PROPERTY BEFORE, DURING OR AFTER THE FUNCTION.
ORGANISERS ARE FINANCIALLY RESPONSIBLE FOR ANY DAMAGE
TO THE BUILDING, FURNITURE, OR PROPERTY DURING AND
IMMEDIATELY FOLLOWING THE FUNCTION. THIS INCLUDES ANY
COSTS FOR REPAIR OR REPLACEMENT AT CURRENT MARKET
PRICE. THE ORGANISERS OF THE FUNCTION ARE SOLELY
RESPONSIBLE FOR DAMAGE CAUSED BY THEIR GUESTS,
OUTSIDE CONTRACTORS OR AGENTS PRIOR TO, DURING AND
AFTER THEIR EVENT. THE ORGANISERS OF THE FUNCTION MUST
ENSURE THAT THERE IS NO SMOKING OR VAPING INSIDE THE
FACILITY AT ANY TIME. THERE ARE DEDICATED OUTSIDE AND
AREAS WHERE SMOKING IS ALLOWED FOR GUESTS.

LINEN HIRE

THERE IS A $10 HIRE FEE PER TABLECLOTH, WHICH COVERS ALL
LAUNDERING AND CLEANING COSTS.

ALTERNATIVELY, YOU ARE MORE THAN WELCOME TO SUPPLY
YOUR OWN TABLECLOTHS AT YOUR OWN EXPENSE.

BY SIGNING BELOW, YOU ACKNOWLEDGE THAT
YOU HAVE READ, UNDERSTOOD, AND AGREE TO
THE TERMS AND CONDITIONS OUTLINED IN
THIS DOCUMENT.

SIGNATWURE6000000000000000000000600000000000000¢
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