
F U N C T I O N  P A C K A G E SF U N C T I O N  P A C K A G E S



C e l e b r a t e  Y o u r  N e x t
F u n c t i o n  a t  t h e  

E x - S e r v o s

Conveniently located in the heart of the
Nowra CBD, The Ex-Servos is the perfect
venue for all types of functions—whether

you're planning a birthday celebration,
engagement party, anniversary, reunion, or

any special occasion.

From casual cocktail parties to formal sit-
down dinner, your guests will enjoy a

seamless experience in a welcoming and
vibrant setting.

Our friendly Events Team will work with you
to create a personalised package that suits

your vision and budget.

Call our events team today on (02) 4421
6422 to start planning your next special

event.



Room Inclusions

Private bar facility

Audio Visual - Bluetooth sound system, microphone,

data projector, screen and HDMI 

Tables & Chairs to your preference

Complimentary Wi-Fi connection 

Private amenities

Private outdoor balcony

5-Hour room Hire

H E R I T A G E  R O O M

C a p a c i t y  |  L a y o u t s

Located on the ground floor, the Heritage Room offers a private and versatile setting that
can be styled to suit any special occasion. With its spacious layout, modern facilities and

warm and inviting atmosphere, it’s the perfect space to celebrate life’s milestones.

Whether you’re hosting a birthday, engagement, anniversary or family gathering the
Heritage Room provides comfort, flexibility and a welcoming setting to make your event

truly memorable.

BANQUET STYLE
60PAX

COCKTAIL STYLE
70PAX



C A N A P E S
$20.00 per person – Choice of four - Minimum 30 pax

Smoked Salmon Roulade
Rolled smoked salmon with herbed cream cheese and fresh dill

Crispy Prawn Pastry Cups
Crunchy pastry shells filled with marinated prawns and fresh herbs

Roast Pumpkin & Goat’s Cheese Frittata 
Roasted pumpkin and creamy goat’s cheese baked in a light, fluffy frittata

Japanese Beef Tataki with Citrus Soy
Lightly seared beef served with a zesty citrus soy dressing

Tomato, Feta & Balsamic Bruschetta
 Juicy tomato and crumbled feta on toasted sourdough, finished with balsamic glaze

Beef Brisket on Cornbread with Smoked Tomato Jam
Tender beef brisket served on cornbread rounds with a smoky tomato jam

Wild Mushroom & Pecorino Tart
Savoury tart filled with sautéed wild mushrooms and sharp pecorino cheese



A L T E R N A T E  D R O P

Crispy Pork Belly
Served with parsnip purée, almond crumbs and a maple & soy reduction

Roast Chicken Breast
Tender chicken with corn purée, charred corn, sweet peas, crispy prosciutto and

garlic butter

Tilba Haloumi
Grilled Tilba haloumi with fire-roasted romesco sauce, wild rocket, olive oil and

house-made sourdough

Lamb Koftas
Served with chargrilled eggplant, mint tzatziki, pomegranate and mini flatbread

BBQ King Prawns
Served with green mango salsa, rice pilaf, charred lime and chimichurri

Chicken Supreme
Stuffed with 3 cheeses, served with crispy chat potatoes tossed with sundried tomatoes,

asparagus and herbs, lemon butter sauce and crispy jamon

Chargrilled Beef Sirloin
Served with potato gratin, roast flat mushrooms, broccolini and peppercorn jus

Slow Braised Lamb Shank
Served with seeded mustard mash, baby carrots, green beans and port wine sauce

Oven Roasted Barramundi Fillet
With crushed chat potatoes, Pak choy, edamame beans and white miso honey butter

Sumac Roasted Pumpkin Wedge (V)
With whipped Smokey fetta, baby carrots, charred broccolini, toasted hazelnuts and local

honey jus

Triple Chocolate Brownie
With vanilla bean ice cream, chocolate fudge sauce and strawberries

Passion Fruit Cheesecake
Served with raspberry sorbet, Chantilly cream, raspberries and mint

Pavlova
Topped with fresh fruit, passion fruit sauce and whipped cream

Vanilla Bean Panna Cotta
With blueberries, raspberry coulis, crushed pistachios and almond wafer

E n t r é eE n t r é e

M a i nM a i n

D e s s e r tD e s s e r t

Two course $50.00pp | Three Course $60.00pp (Minimum 30pax)Two course $50.00pp | Three Course $60.00pp (Minimum 30pax)



B u f f e t  M e n u C o c k t a i l  P a c k a g e

$50.00 per person

Minimum 30pax

Salads (select 2)

Garden salad with avocado & French
dressing
Greek salad
Caprese salad
Caesar salad

Hot Dishes (select 2)

Homemade beef lasagne (vegetarian
option available)
Classic roast pork
Tuscan style chicken pieces
Braised lamb shoulder
Lemon and herb barramundi
Grilled vegetable Ratatouille

Dessert (select 2)

Sticky date Pudding with
butterscotch sauce
Homemade Passionfruit cheesecake
Chocolate & hazelnut mud cake
Individual pavlova & fruit salad

Buffet is served with steamed
vegetables, roasted potatoes, roasted
pumpkin & fresh bread rolls

$30.00 per person - selection of 4 choices 

Minimum 30pax

Arancini Balls
With mushroom, cheese or pumpkin
fillings, served with a rich Napoli dipping
sauce
Vegetarian Frittata
Baked with seasonal vegetables and
vintage cheddar
Homemade Sausage Roll
Flaky pastry filled with seasoned pork and
thyme served with a smokey tomato
chutney
Chicken Skewers
Satay or honey soy marinated chicken
Fish & Chips
Crispy battered flathead with chips served
with tartare sauce and lemon
Coconut Prawns 
Crispy coconut-crumbed prawns served
with citrus aioli
Duck Spring Rolls 
Crispy pastry rolls filled with shredded
duck, Asian vegetables, and aromatic
spices served with hoisin dipping sauce
Chicken Slider
Southern fried chicken with slaw, pickles,
and mayo on a slider bun
Beef Slider
Wagyu beef brisket with American cheese,
lettuce, pickles and house burger sauce on
a slider bun
Fish Taco
Soft tortilla filled with crispy battered
flathead, salsa fresca, shredded lettuce,
lemon and tartare sauce



E a s e l  -  $ 2 0 . 0 0E a s e l  -  $ 2 0 . 0 0

C a r d  B o x  -  $ 4 0 . 0 0C a r d  B o x  -  $ 4 0 . 0 0

C l o t h  N a p k i n s  -  $ 1 . 5 0  e a c hC l o t h  N a p k i n s  -  $ 1 . 5 0  e a c h

W h i t e  w o o d e n  e a s e lW h i t e  w o o d e n  e a s e l

W h i t e  f r a m e d  w i s h i n g  w e l l
b o x  w i t h  g l a s s  s i d e s
W h i t e  f r a m e d  w i s h i n g  w e l l
b o x  w i t h  g l a s s  s i d e s

A v a i l a b l e  i n  w h i t e ,
r u s t i c  b e i g e  &  b l a c k
A v a i l a b l e  i n  w h i t e ,
r u s t i c  b e i g e  &  b l a c k

C h a i r  C o v e r s
$ 2 . 5 0  p e r  c h a i r
C h a i r  C o v e r s
$ 2 . 5 0  p e r  c h a i r

T a b l e  c e n t r e  P i e c e
$ 5 . 0 0  p e r  t a b l e
T a b l e  c e n t r e  P i e c e
$ 5 . 0 0  p e r  t a b l e

C a k e  P l i n t h s  $ 7 0 . 0 0C a k e  P l i n t h s  $ 7 0 . 0 0

A v a i l a b l e  i n  w h i t e  &
b l a c k
A v a i l a b l e  i n  w h i t e  &
b l a c k

L a r g e  g l a s s  c a n d l e  h o l d e r
w i t h  w h i t e  p i l l a r  c a n d l e
L a r g e  g l a s s  c a n d l e  h o l d e r
w i t h  w h i t e  p i l l a r  c a n d l e

R o u n d  r i p p l e d
p l i n t h
R o u n d  r i p p l e d
p l i n t h

E X T R A S  T O  H I R E



WHAT’S THE DURATION OF A FUNCTION? Our functions are based on a time limit of 5
hours. A charge of $150 will occur for an additional hour, A maximum of 1 hour extension
is allowed and must be pre-arranged. All functions must conclude by 11:30pm.

CAN I BRING MY OWN CATERING? Shoalhaven Ex-Services Group is the sole caterer for all
functions in the function room. No outside food is permitted other than birthday cake.
Please speak to our functions team if you have any questions

CAN I BRING MY OWN ALCOHOL? We are a fully licensed venue and therefore do not allow
BYO alcohol. All beverage options and selections are controlled by the club and subject to
change. Pricing subject to change and availability.

WHAT IF ONE OF MY GUESTS HAS FOOD ALLERGIES? Please let our functions team know
if any of your guests have food allergies or special dietary requirements. Our team of
chef’s are able to cater for your guest with special dietary requirements, however, please
note that whilst all reasonable efforts are taken to accommodate guest dietary needs, we
cannot guarantee that food is 100% allergen free as it is all prepared in the same kitchen
that handles nuts, shellfish, gluten and eggs.

AM I ABLE TO BRING MY OWN DECORATIONS? Yes, all decorations must be weighted and
not stuck onto any walls or doors etc.

DO YOU HAVE WHEELCHAIR ACCESS? Our function room is wheelchair accessible
including amenities

IF I NEED TO POSTPONE OR CANCEL MY FUNCTION? Please speak to our functions team
or refer to our Terms & Conditions document.

WHAT IS YOUR CANCELLATION POLICY?  Cancellations must be received in writing.
Please note the following charges will apply: Deposit $500.00 nonrefundable for the
Stableford room. Final numbers and catering to be finalised two weeks before the event
date. If guest numbers decrease within two weeks of the event full payment will still be
charged. If a cancellation is made within the two months before the function date, no
refund will be available however, we may be able transfer the deposit to another date.

DO YOU HAVE AUDIO AND VISUAL EQUIPMENT? Our function room has a data projector,
large screen, Bluetooth, HMDI cables and lots more reach out to our friendly staff if you
require something more specific 

SMOKE MACHINE OR SPARKLERS? This must be arranged by notifying the functions team
prior to your event, a further $3,000 charge will be applied if the function team are not
notified in writing and the smoke alarm goes off

WHAT IF I HAVE A QUESTION THAT IS NOT ON THIS LIST? Please email our functions
team at functions@exservos.com.au and we will assist you with any questions. 

F R E Q U E N T L Y  A S K E D  Q U E S T I O N S

mailto:functions@exservos.com.au
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