
 

 

COCKTAIL EVENTS 
 CLASSIC MENUCLASSIC MENUCLASSIC MENUCLASSIC MENU  All menu items are $3.75 each orororor   6 canapes $20.00 per person 9 canapes $30.00 per person 12 canapes $40.00 per person (Minimum quantity of 20 of each canapé)   HOTHOTHOTHOT    Prawn and Lemongrass Spring Roll with Chilli Jam Welsh Rarebit (V) Mini Tomato and Basil Pizza (V) Tempura Prawn with a Lime and Green Peppercorn Mayonnaise Lamb ‘Tiger’ Pie with Herb Mash and Onion Jam Steamed BBQ Pork Bun with Plum Sauce Chilli Salt Squid with XO Sauce Spiced Lamb and Pine Nut Kofta  Mushroom Arancini with Roasted Aioli (V)    CHILLEDCHILLEDCHILLEDCHILLED    Lebnah, Spiced Eggplant and Tomato Crostini (V) Woodside Goat Curd, Pesto and Roast Capsicum Tarlet (V) Prosciutto ‘Involtini’ with Parmesan and Rocket and Baby Herbs  Salmon Nori with Salmon Pearls on Crostini Herb Frittata topped with Goats Curd and Olive (V) Rare Roast Beef Skewer with Rocket and a Tomato Dressing  Cherry Tomato, Bocconcini and Basil Skewer (V) Bruschetta of Gorgonzola, Pear and Hazelnut (V)   SUGGESTED CANAPES QUANTITIESSUGGESTED CANAPES QUANTITIESSUGGESTED CANAPES QUANTITIESSUGGESTED CANAPES QUANTITIES    1 hour- 6-9 canapés per person 2 hours- 9-12 canapés per person 3-4 hours- 15+ canapés per person    

 



 

 

 COCKTAIL EVENTS  PREMIUM MENUPREMIUM MENUPREMIUM MENUPREMIUM MENU  All menu items are $4.75 each  orororor    6 canapés $26.00 per person  9 canapés $39.00 per person  12 canapés for $50.00 per person (Minimum quantity of 20 of each canapé)   HOTHOTHOTHOT    Seared Clearwater Scallop with Salsa Verde  Peking Duck and Shallot Parcel Deluxe Caramelised Onion, Persian Feta and Ligurian Olive Pizza (V) Moreton Bay Bug San Choy Bow Mini Fillet Steak ‘Burger”  Lamb Cutlet with Proscuitto and Sage  Heidi Gruyere Truffle Choux Bun (V)   CHILLEDCHILLEDCHILLEDCHILLED    Kingfish Pancetta, Cucumber Spaghetti and Herb Crème Fraiche  Proscuitto wrapped Mozzarella with Basil and Tomato  Foie Gras on Brioche with an Onion Confit Lobster Medallion with Apple, Avocado and Balsamic  Roast Beetroot and Marinated Feta Tartlet (V) Salmon Sashimi with Chilli, Lime, Ginger and Garlic Chips Tartlet of Confit Duck and Balsamic Onion Marmalade  Smoked Salmon Mousse on Brioche with Salmon Pearls and Dill    OYSTERSOYSTERSOYSTERSOYSTERS    Oysters Natural with Mignonette Dressing Oysters Natural with Lime, Ginger and Palm Sugar Oysters Natural topped with Grilled Chorizo  Steamed Oysters with Black Bean Sauce, Sesame and Cucumber Grilled Oysters with Pancetta and a Parmesan and Herb Crust Grilled Oysters with Sauce Mousseline   
 



 

 

 COCKTAIL EVENTS CONTINUED  SUBSTANTIAL ITEMSSUBSTANTIAL ITEMSSUBSTANTIAL ITEMSSUBSTANTIAL ITEMS (Minimum quantity 10 of each substantial canapé) Chorizo ‘Penny’ Burger, Capsicum and Chick Peas   $6.00 Tempura Quail Breast, Soy, Ginger and Citrus   $6.00 Fish and Chips        $8.00 Mushroom and Parmesan Risotto (V)   $8.00 Steak Sandwich with Rocket and Béarnaise Sauce   $8.00   DESSERT CANAPESDESSERT CANAPESDESSERT CANAPESDESSERT CANAPES (Minimum quantity of 20 of each dessert canapé) Mini Ice Cream Cones      $3.50 Chocolate Truffles      $3.50 Lemon Meringue Tartlets      $3.50   PLPLPLPLATTERSATTERSATTERSATTERS     CHEESE PLATTER CHEESE PLATTER CHEESE PLATTER CHEESE PLATTER                     $100.00    Selection of Australian Cheeses served with Onion Jam, Pear, Crackers, Lavosh,  Oatcakes and Grapes   ANTIPASTO PLATTERANTIPASTO PLATTERANTIPASTO PLATTERANTIPASTO PLATTER                 $100.00    Marinated and Grilled Capsicum, Eggplant, Artichokes, Proscuitto, Sopressa Salami Olives and Sun Dried Tomatoes served with Crusty Sourdough Rolls                       



 

 

 SEATED LUNCH AND DINNER PACKAGES  CLASSIC MENUCLASSIC MENUCLASSIC MENUCLASSIC MENU 2 course set menu $60.00 per person 2 course set menu $60.00 per person 2 course set menu $60.00 per person 2 course set menu $60.00 per person                     3 course set menu $80.00 per person             3 course set menu $80.00 per person             3 course set menu $80.00 per person             3 course set menu $80.00 per person     ENTREEENTREEENTREEENTREE    Poached Prawns with Avocado, Cucumber, Chilli, Ginger and Black Bean Sauce Tasmanian Smoked Salmon with a Herb Salad on Toasted Brioche Seared Lamb Fillet with Rice Noodles, Ginger and Spicy Thai Herbs  Proscuitto, Buffalo Mozzarella, Tomato, Olive, Basil and Grissini Goats Cheese and Leek Tart topped with a Confit of Cherry Tomatoes (V) Forest Mushroom, Parmesan and Spinach Risotto (V)   MAINMAINMAINMAIN    Slow Roast Angus Sirloin, Gratin Potato with Green Beans and Red Wine Jus Rump of Lamb, Grilled Eggplant, Caramelised Red Onion, Tabouleh and Minted Yoghurt Parmesan and Rosemary Crusted Pork Cutlet on a Chorizo Cassoulet with Salsa Verde Corn Fed Chicken, Swiss Brown Mushrooms, Gnocchi and Proscuitto with a Tarragon Jus Caramelised Kingfish, Green Beans, Tomato Salad, Capers and Preserved Lemon  Seared Tasmanian Salmon with Chermoula, Saffron and Olive Mash    DESSERTDESSERTDESSERTDESSERT    Choux Buns filled with Pistachio Ice Cream and Dark Chocolate Sauce  Passionfruit Crème Brulee with Almond Biscotti Rhubarb and Apple Crumble with Vanilla Bean Ice Cream  Vanilla Bean Panna Cotta with Berries and Sorbet  Classic Tiramisu with Rich Chocolate Sauce Chocolate and Hazelnut Nougatine Semifreddo   Served with Douwe Egberts Coffee and Pickwick’s Teas, Infusions and RACA Chocolates  Alternate service is provided for groups of 20 guests and above.   A $5 per person per course charge applies to groups of less than 20 if alternate service is requested.      



 

 

 SEATED LUNCH AND DINNER PACKAGES  PREMIUM  MENUPREMIUM  MENUPREMIUM  MENUPREMIUM  MENU 2 course set menu $70.00 per person2 course set menu $70.00 per person2 course set menu $70.00 per person2 course set menu $70.00 per person                        3 course set menu $90.00                 3 course set menu $90.00                 3 course set menu $90.00                 3 course set menu $90.00 per personper personper personper person     ENTREEENTREEENTREEENTREE    Spanner Crab with Avocado, Truffled Ponzu Dressing, Ginger and Shallots  Seafood Plate with Natural Oysters, Salmon Sashimi, Kingfish Tartare and Prawns  Carpaccio of Beef with Pickled Mushrooms Watercress, Rocket and Parmesan  Tempura of Citrus and Soy Quail with Cucumber, Roasted Cashews and Baby Herbs Fresh Baked Puff Pastry Tart Fine, Smoked Bacon, Spinach and Dolce Latte  Warm Tartlet of Wild Mushrooms, Persian Feta and Piperade   MAINMAINMAINMAIN    Beef Wellington with Roast Shallots, Mashed Potato and Port Jus Grilled Sirloin Steak with Fondant Potato, Baby Spinach and a Mushroom Ragout  Proscuitto wrapped Chicken Breast with Porcini and Cavolo Nero Risotto  Spiced Lamb Rack with Persian Feta, Smoked Eggplant and Green Olives  Barramundi with Truffled Cauliflower Veloute, Crispy Proscuitto and Vinaigrette  Seared Salmon with Sweet and Sour Red Peppers, Grilled Eggplant and Aioli   DESSERTDESSERTDESSERTDESSERT    Chocolate and Hazelnut Nogatine Tian with Whipped Cream and Chocolate Sauce Espresso Crème Brulee with Chocolate Sorbet and Almond Biscotti Baked Lemon Tart with Mascarpone and Berries Smooth and Creamy Chocolate Tart with Pistachio Custard and Ice Cream Baked Cheesecake with Drunken Raisins and Vanilla Bean Ice Cream  Blackcurrant Poached Pear with Amaretti and Mascarpone   Served with Douwe Egberts Coffee, Pickwick’s Teas, Infusions and RACA Chocolates  Alternate service is provided for groups of 20 guests and above.   A $5 per person per course charge applies to groups of less than 20 if alternate service is requested.     



 

 

 SEATED LUNCH AND DINNER PACKAGES  CHILDREN’S FUNCTION MENU $25.00 per personCHILDREN’S FUNCTION MENU $25.00 per personCHILDREN’S FUNCTION MENU $25.00 per personCHILDREN’S FUNCTION MENU $25.00 per person (Main Course and Dessert) (12 years and under) Chicken Nuggets, Fries and Tomato sauce Fish and Chips withTomato Sauce Crumbed Chicken Kiev, Mashed Potato and Vegetables Steak Burger and Fries Pasta Bolognese   Ice Cream and Chocolate sauce                        



 

 

 BEVERAGE PACKAGES  CLASSIC BEVERAGE PACKAGECLASSIC BEVERAGE PACKAGECLASSIC BEVERAGE PACKAGECLASSIC BEVERAGE PACKAGE    RACA Red, White and Sparkling Wine House Beers – VB, Tooheys New and Cascade Light Soft Drink, Mineral Water and Orange Juice  DELUXE BEVERAGE PACKAGEDELUXE BEVERAGE PACKAGEDELUXE BEVERAGE PACKAGEDELUXE BEVERAGE PACKAGE    Bennet’s Lane Sparkling Pinot Noir Chardonnay Scotchmans Hill “The Hill” Chardonnay orororor Grant Burge Semillon Sauvignon Blanc Earthworks Barossa Shiraz orororor Feet First Cabernet Merlot House Beers – Crown Lager, Tooheys New and Cascade Light Soft Drinks, Mineral Water and Orange Juice  SOFT DRINK PACKAGESOFT DRINK PACKAGESOFT DRINK PACKAGESOFT DRINK PACKAGE    Coca Cola, Diet Coke, Lemonade, Lemon Squash Fresh Orange Juice Mineral Water      ClassicClassicClassicClassic    DeluxeDeluxeDeluxeDeluxe    Soft Drinks OnlySoft Drinks OnlySoft Drinks OnlySoft Drinks Only    1 Hour1 Hour1 Hour1 Hour    $20.00 $29.00 $8.00 2 Hours2 Hours2 Hours2 Hours    $30.00 $39.00 $11.00 3 3 3 3 HoursHoursHoursHours    $39.00 $50.00 $14.00 4 Hours4 Hours4 Hours4 Hours    $46.00 $56.00 $18.00  Beverages are also available on consumption basis or cash bar if required.    RACA has an extensive list of Australian and International wines and will happily tailor a Beverage Package to your individual requirements.           



 

 

 FUNCTION ROOM CAPACITIES             Detailed floor plans of all rooms available on request   FUNCTION ROOM HIRE RATES (NON-MEMBER)  The Board Room    $400.00 The Vintage Room    $450.00 The ISC Room    $600.00 The Macquarie Room   $1000.00 The Victoria Room    $1500.00 The Elizabeth Room   $750.00 The Philip Room    $500.00 The Elizabeth and Philip Room Combined $1000.00  Please speak to your Event Coordinator about the advantages of Membership.        

    Board RoomBoard RoomBoard RoomBoard Room    TheatreTheatreTheatreTheatre    UUUU----ShapeShapeShapeShape    CabaretCabaretCabaretCabaret    RoundsRoundsRoundsRounds    ClassroomClassroomClassroomClassroom    CocktailCocktailCocktailCocktail    Board Board Board Board         18  - - - - - - Vintage Vintage Vintage Vintage     21  30 - 24 30 - 40 ISC ISC ISC ISC     2 x 22  80 40 64 80 40 120 MacquarieMacquarieMacquarieMacquarie        2 x 30 200 60 120 150 80 250 VictoriVictoriVictoriVictoria a a a     RoomRoomRoomRoom    -  - - 120 150 - 300 ElizabethElizabethElizabethElizabeth        2 x 30  80 40 64 80 50 140 Philip Philip Philip Philip     40  50 30 40 50 40 60 Elizabeth,Elizabeth,Elizabeth,Elizabeth,    & Philip & Philip & Philip & Philip     2 x 50 180 60  120 150 100 300 



 

 

 SERVICES AND FACILITIES    TRANSPORTTRANSPORTTRANSPORTTRANSPORT    Located at Sydney’s historic heart, Circular Quay, The Royal Automobile Club of Australia is within 50 metres of all forms of public transport.  Trains, Buses and Ferries run continuously throughout the day., Simply alight at “Circular Quay”.  Reception entrance is located at 89 Macquarie Street or enter via the Garage on the  Circular Quay foreshore.   AIR CONDITIONINGAIR CONDITIONINGAIR CONDITIONINGAIR CONDITIONING    All rooms are equipped with air conditioning.  PARKINGPARKINGPARKINGPARKING    Limited parking is available at the club at an additional cost.  Early Bird Parking is available for $24.00 (in by 9am out by 6pm). Please speak to you event coordinator for night or weekend parking rates.   CREDIT CARDSCREDIT CARDSCREDIT CARDSCREDIT CARDS    The Royal Automobile Club of Australia accepts Visa, MasterCard (1.5% surcharge applies) and American Express (2.5% surcharge applies).   EVENT SIGNAGEEVENT SIGNAGEEVENT SIGNAGEEVENT SIGNAGE    Signage of your company or event name will be displayed in the Foyer and Garage entrance of the Club for the duration of your function. Please ensure you confirm this with your event coordinator 2 days prior to your meeting.  BOOKINGBOOKINGBOOKINGBOOKING    For more information or to book your next function, please contact Ellen Harmer, our dedicated Conference and Event Coordinator on, T: 8273 2320  or email: functions@raca.com.au 


