Make your wedding daygmemor e with spectacular waterfront views, a

delicious menu, large spaces for guests, and a vibrant function team to
ease your mind every step of the way.
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Rowers On Cooks River boasts fabulous waterfront views and a large, vibrant function
space, making our venue the perfect location to host your function.

Functions are our specialty, and we are proud to have brought thousands of birthdays,
weddings, celebrations of life, engagement parties and other events to life. With tailored
function packages and optional extras, our energetic functions team knows how to add a

special touch to make your event memorable.

Look no further, we cater to all your function needs. Enquire now:

Qs (02) 95991932 X functions@rowersoncooksriver.com.au




Getting here
0

Rowers On Cooks River is conveniently located a short drive from Sydney’s CBD or a
15-minute stroll from the nearest train station and has a spacious car park with plenty
of disabled parking.

Close to the city, the airport, the Sutherland Shire and with the luxury of overlooking the
beautiful Cooks River, Rowers is convenient and accommodating for guests from
out of town and a spectacular venue to host your next function.

Parking Disabled access

Our spacious car park has parking for Our car park has several disabled spots right
100 cars, directly out the front for function next to the entrance, and all areas of our club
guests who’d prefer to drive. are accessible via elevator.

Public transport Overnight accommodation
We’re located within a 15-minute stroll We have partnered with CKS Sydney Airport
from Wolli Creek station and a short Hotels allowing discounted accommodation
train ride from Sydney Airport and local to guests wishing to spend the night.

accommodations.



Our

Promise to love with our
stunning Highwater room
Celebrate your wedding riverside in our
glorious Highwater room. Enjoy plenty of
space inside and out to host a sit-down
ceremony, canpaes or aisle for the bride

to have her special moment. We provide
access to your own private bar for an
efficient and professional drinks service, as
your guests deserve.

Watch the sunset over the Cooks River

in the afternoon, and raise your glass to
forever.

Size (inside): 220 m2
Size (outside): 65 m2
Ceiling height: 3.6 m
Theatre style: 200 people
Cocktail: 250
Banquet: 150



Inclusions

(Minimum of 40 guests)
« Highwater 5-hour reception « Chair covers (if preferred)
+ Private bar + Bridal table
« Fully furnished private outdoor - Cake table with cake knife & toasting
waterfront terrace glasses
+ Wireless microphone « In-house centrepieces
+ Projector and screen + Bartab
- Plasma screens « Oak dancefloor
« Guests tables & chairs « A selection of tea, coffee and infusions

Option 1: Option 2: Option 3:
Cocktail Fair Set Menu Table Share
- Choice of 6 canapes « 3 course set menu « Entrée, main and dessert
« 1 substantial « Entrée, main and dessert
« A charcuterie and

mezze board (See page 7 for menu) (See page 8 for menu)

(See page 6 for menu)




Canapés
(choose six)

Substantial canapé
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(choose one)

tion 1

Cockfoif) Fovr

Peking duck spring roll

Truffled mushroom and
parmesan arancini (v)

Macaroni, truffle, cheese
croquette (v)

Barramundi fish cocktails
with tartare sauce

urguignon beef
B‘ﬁsk&lfilo pastry

Smoked chicken, walnut
and celery lady fingers
sandwiches

Italian beef meatballs
with sweet chilli sauce

Chef’s assortment of
sushi rolls

Chicken jalapefio and
cilantro empanadas

Cheese and spinach
pastizzi (v)

Satay chicken skewers
with a peanut sauce

Prawn gow gee with
sweet chilli and soy

° ?p

Beef cheeseburger, jack
cheese, pickles and
hup

_ sliders with
G

o

Tandoori chicken sliders,
cucumber and coriander
yoghurt

Crispy fried fish tacos,
jalapefio salsa and
chipotle mayo



Option 2 - §¢ mewe

accordingly
» Set menus are alternate drop

« Includes freshly baked bread rolls and « Vegetarian, dairy-free, and gluten
butter on arrival free options are available and marked

- Traditional Caesar salad, .
Entrees smokey crispy bacon,
croutons and shaved

(ChOOSG tWO) ~_parmesan .

« Truffled mushroom and
parmesan arancini with bush
. tomato chutney and snow .
- pea tendrils(v)

'3* Slow—roasted lamb shoulder

Chilli salted squid with rocket
and paprika aioli

Vietnamese salad with
chicken, noodles, sprouts,
peanuts and nuoc cham (df)

Gnocchi Formaggio - three
cheese chives with a cream
sauce (v)

with COI‘{! fritter, rocket and « Crispy pork with apple slaw

tzatziki and apple puree (gf/df)
p— »

Sjow roasted lamb shank . Grilled pork cutlet with

‘with sweet potato and jus roasted vegetables, green

(gf/df) beans and Sicilian sauce

Char grilled scotch fillet with
Paris mash, broccolini and
red wine jus (gf)

- < I rlspy skin Atlantic salmon
y spinach and
"9 & seeded mustard cream

Mushroom risotto with peas,
parsley and lemon (v/gf/df)

Baked chicken supreme
with salted baby potatoes,
roasted tomato and pesto
cream

« Tiramisu wWascarpone .
Desserts , -‘macerated strawberries and
' #_ chocolate sauce
(choose two) ESS
« Lemon citron tart with .
passionfruit and double
cream

« Vanilla bean panna cotta with
a tropical fruit compote

Warm sticky date pudding
with butterscotch and vanilla
bean ice cream

Decorated pavlova with
raspberry compote (gf)

Warm chocolate fondant,
anglaise, strawberries



Option 3 - /2/r Shase

+ Include freshly baked bread rolls & « Tea & coffee buffet included
butter on arrival

« Roasted potato
& side salac

, Seasonal vegetables
all mains

» Chili salted squid served - Caprese salad with basil,
. with paprika aioli and vine-ripened tomatoes and
- . lemon buffalo mozzarella (v)

Pumpkin and goats cheese . Fettucine boscaiola with
- ra ithrromesco and mushrooms, bacon, white
B et wine in a cream sauce

er with salsa verde
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M% lamb with . Roasted vegetable

lemon, oregano salt, aioli linguine with basil pesto (v)
and pitta ;
~_ -+ Crispy skin pork belly with
- Grain fed sirloin with | apple sauce
caramelised onion and
peppercorn jus  Atlantic salmon fillet with

mustard dill cream
- Free range chicken with
brandy, mushroom and

cream %

« Chocolate indulgence, « Vanilla cheesecake with
Dessert | berry compote (v) mango and strawberries
(ChOOSG tWO) « Selection of Australian « Fresh seasonal fruit (vgn)

cheeses, lavosh and

e “ ﬂuince paste




Optional

. Bridal Suite
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« Victorian ghést chair

« Lounge suite




Testimonials

| just want to say a MASSIVE BIG thank you for a beautiful day last Saturday.
The venue looked amazing, the staff were just brilliant! We had such an
awesome day and have received so many comments on how beautiful the
venue/reception was. | have had so many ask me on Facebook where this
venue was as it looked amazing. | will be recommending Rowers On Cooks
River for any events.

Leah Clarkson

Just a note to say a huge thank you for all your efforts in
organising Leah and Aaron’s wedding. Everything was just
wonderful, and our guests had an amazing time. Please
extend our thanks to your staff who did a great job of
looking after us. We would highly recommend Rowers on
Cooks River to anyone looking for great venue.

Mary Drury

We had such an amazing day at the Rowers celebrating our
wedding! The room was set up so beautifully and the food
was amazing. We're still receiving compliments about it to
this day so we wanted to say a big thank you to the team
for everything! It was so much fun and everything ran

so smoothly!

Rashi & Vikas
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What’s «.//

Whether it’s corporate events or engagement parties, big or small, our friendly team is
ready to help you organise your function and make beautiful memories here at Rowers.

We cater to all your function needs. Our knowledgeable functions team will support you from
start to finish, ensuring your event is well-organised and runs smoothly.

Look no further, we cater to all your function needs. Enquire now:

Qs (02) 9599 1932 X functions@rowersoncooksriver.com.au




