FUNCTIONS

AT WAGGA RSL

CONTINENTAL BREAKEAST / 20pp

Selection of danish pastries & Chilled orange juice

muffins Tea & coffee

Freshly baked croissants

CORPORATE
BREAKFAST MENU

Egg & bacon roll with smokey bbq sauce // 10

Smoked salmon croissants with caper cream cheese // 12

Assorted danish & muffins / 5

Breakfast wrap with bacon, egg, spinach, avocado & tomato relish / 12
Ham, cheese & tomato croissant // 8

French toast with honey // 6

Breakfast yoghurt pot with granola & mixed berries / 5

Spanish omelette & lettuce in a Turkish roll / 1

Homemade bacon & sun-dried tomato quiche // 10

Tea & Coffee // 5

Our catering team are happy to design a menu suited to your dietary
needs or tastes

BUFFET BREAKFAST / 26pp

Bread - white or sourdough Grilled crispy bacon
Pancakes with maple syrup & Grilled tomato with herbs &
whipped cream parmesan cheese

Eggs - scrambled or poached Fruit salad

Hashbrown or potato wedges Jam, butter & sauces
Breakfast sausages Tea & coffee

GF // Gluten free DF // Dairy free V // Vegetarian VE // Vegan GFA // Gluten free available* DFA // Dairy free available*
* $2 surcharge - per item, per serve



FUNCTIONS

AT WAGGA RSL

CATERING
CANCELLATION POLICY

Please note that should you cancel your event within
7 days prior to the event taking place, you will be
charged 50% of your catering costs. If you cancel within
3 days of the event, you will be charged full cost of
your catering. Once final numbers have been confirmed
with the Functions Co-ordinator 7 days prior this will
be your minimum guest number charged. Any increase
in numbers will be charged accordingly and must be
advised 3 days prior to the function.

All prices are GST inclusive. Surcharge of $5 per person
on Sunday and public holidays.

GF // Gluten free DF // Dairy free V // Vegetarian VE // Vegan GFA // Gluten free available* DFA // Dairy free available*
* $2 surcharge - per item, per serve



