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KIDS PARTIES

At The Neutral Bay Club, we make kids’ parties easy, fun and delicious. Our kids’ party 
packages are designed to take the stress out of catering, with plenty of crowd-pleasing 
favourites to keep little guests happy while you enjoy the celebration.

Whether you’re planning a birthday party, team celebration or special get-together, our 
packages offer simple and flexible options to suit your group.

Catering for the adults too?

Grazing options and platters can be added to any kids’ party package, making it easy to provide something 
for parents, family and other adults attending the celebration.

Our team is here to help make planning simple, so you can spend less time organising and more time 
enjoying the day.

If you have something specific in mind, please speak with our team and we’ll be happy to discuss the 
options available.

BOOKING NOTE
To ensure we can prepare everything for your event, we require a minimum of 7 days’ notice for all food 
and service bookings.

For questions, package selections or event enquiries, please email neutralbay@lussokitchen.com.au
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Personalised and exclusive use bookings are available for larger groups up to 300 pax with  
multi-space bookings.
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FUNCTION SPACES

The Neutral Bay Club offers a range of versatile spaces to suit everything from casual 
gatherings and community events to milestone celebrations and corporate functions. Browse 
our available spaces below and find the right setting for your next event.

THE UPPER DECK
Seated 30  |  Cocktail 50-60
This area offers a relaxed and inviting space, perfect for small bookings. 
With tables positioned right next to the park, it’s an ideal spot for 
enjoying a meal or drinks while keeping an eye on the kids as they play.

THE RAISED OUTDOOR DECK
Seated 30  |  Cocktail 60
The most popular spot in the club, this lovely space, next to the wood 
fired pizza oven, makes its location ideal for intimate gatherings and 
family get togethers.

THE BAY ROOM
Seated 50  |  Cocktail 80-100
Located near the club entrance, The Bay Room is a private, air-
conditioned space ideal for a variety of events, from business meetings 
and conferences to children’s birthday parties. It features a 65-inch 
TV, AV connectivity, and WiFi, making it a versatile option for both 
professional and casual gatherings.

THE CLUBHOUSE
Seated 100  |  Cocktail 200
Whether you’re booking half or the entire clubhouse, this iconic space 
at Neutral Bay Club offers a relaxed, welcoming atmosphere perfect for 
celebrations, parties, or long lunches with friends.
Enjoy the popular outdoor balcony overlooking the greens and tennis 
courts, with plenty of room to make the space your own for any special 
occasion.
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CHILDREN’S PARTIES

Our children’s packages are designed for relaxed group celebrations, parties and family-friendly 
events. Choose from children’s baskets or children’s platters, depending on the style of your 
event and how you would like the food served.

The children’s platter package is served as shared platters for the table, while the children’s 
baskets are served individually. Both options are simple, generous and designed to suit younger 
guests.

CHILDREN’S BASKETS   
$17 per person
(requires a minimum of 10 children)

Individual baskets include;
Mini Hot Dog
Chicken Nuggets
Hot Chips 
Plus Kids Cone or Cup of Gelato

Items from the Kids Platters list can also be added 
to this package for an additional $5 per person,  
per item selected. A 20 person minimum applies  
to all platters.

CHILDREN’S PLATTERS
$26 per person
(requires a minimum of 20 children)

Our kids platter package includes hot chips plus 
your choice of 4 items from the selection below, 
served on platters for the table to share.
Sausage Rolls
Party Pies
Kid’s Pizza (GFO)
Cheese (V)  or Ham & Cheese
Chicken Tenders
Mini Hotdogs
Beef Sausages (GF)

Cheese Burger Sliders
Vegetable Spring Rolls (V)

Fish Bites (I)
Fairy Bread (GFO)

Assorted Sandwiches (GFO, VO)

Cheese Cubes and Cabonossi
Fresh Crudités & Hummus (V, VG, GFO)
House made hummus served with fresh carrot, 
celery, cucumber and crackers.

Additional platters can be added for $5 per person,  
per item selected.

Please note that a minimum of 7 days’ notice is required for all packages.

(V) - Vegetarian  (GF) - Gluten Free  (VG) - Vegan  (VO/VGO/GFO) - Vegetarian or Vegan or Gluten Free option available on request. 

SEAFOOD LABELS: (A) - Australian  (I) - International  (M) - Mixed



GRAZING

Perfect for relaxed, social gatherings, our grazing board packages feature a generous selection 
of fresh, high-quality produce, from artisanal cheeses and cured meats to seasonal fruits, dips, 
and accompaniments. Choose from a range of sizes to suit your event, or opt for our grazing & 
pizza package for the ultimate shared dining experience, combining abundant grazing platters 
with freshly made wood-fired pizzas.

GRAZING BOARD
25 GUESTS - $650

35 GUESTS - $850

50 GUESTS - $1000

The following items are included; 

A delicious selection of the finest local & imported 
cheeses, dips, freshly sliced cured meats, olives, 
fresh seasonal & dried fruit, crackers & freshly baked 
breads.

GRAZING BOARD + PIZZA
$35 per person
(requires a minimum of 25 people)

The following items are included; 

Grazing Board
A delicious selection of the finest local & imported 
cheeses, dips, freshly sliced cured meats, olives, 
fresh seasonal & dried fruit, crackers & freshly baked 
breads.

Chef’s Selection of Pizza’s
(VO & GFO)

(V) - Vegetarian  (GF) - Gluten Free  (VG) - Vegan  (VO/VGO/GFO) - Gluten Free or Vegetarian or Vegan option available on request. 

SEAFOOD LABELS: (A) - Australian  (I) - International  (M) - Mixed
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Please note that a minimum of 7 days’ notice is required for all packages.



PLATTERS

05(V) - Vegetarian  (GF) - Gluten Free  (VG) - Vegan  (VO/VGO/GFO) - Gluten Free or Vegetarian or Vegan option available on request. 

SEAFOOD LABELS: (A) - Australian  (I) - International  (M) - Mixed

VEGETARIAN SELECTION
Porcini Mushroom & Green Pea Arancini Balls (V)
Crispy risotto balls with porcini mushrooms and 
green peas, served with garlic aioli. 2pp

Bocconcini with Cherry Tomato (V, GF) 
Fresh bocconcini topped with cherry tomatoes 
finished with fresh basil. 1pp

Spinach and Feta Gozleme (V)
Traditional Turkish flatbread filled with creamy 
spinach and feta.

Homemade Vegetable Spring Rolls (V)
Crispy golden spring rolls filled with seasoned fresh 
vegetables. 2pp

Vegetable Samosa (V) 
Crispy pastry parcels filled with mildly spiced 
vegetables and aromatic herbs. 2pp

Pastizzi’s (V)
Traditional flaky pastries with spinach & ricotta 
filling. 2pp

Falafels (V, VG)
House-made falafels with aromatic herbs and spices, 
fried until golden. 2pp

Sushi (GF, VO, VGO) (M)
Fresh selection of sushi

MEAT & SEAFOOD SELECTION
Mini Gourmet Pies or Sausage Rolls 
Classic Australian favourites made with premium 
ingredients. Please select one option  
for the group. 2pp

Fried Dim Sim
Traditional-style dim sims with seasoned pork and 
cabbage filling, fried until golden. 2pp

Portuguese Chicken Skewers (GF)
Tender chicken marinated in Portuguese spices and 
grilled to perfection. 1pp

Spicy Chicken Wings or BBQ Chicken Wings
Tender marinated wings, served with chili  
mayo dipping sauce. Please select one option  
for the group. 2pp

Beef or Chicken or Fish sliders 
Mini brioche buns with your choice of meat and 
house-made sauces. Please select one option  
for the group. 1pp

Japanese Style Oysters (A) (GFO)
Natural oysters served with lime, soy and shallot 
dressing. 1pp

Tempura Prawns (I)
Lightly battered king prawns fried until crisp and 
served with dipping sauce. 1pp

Spicy Prawn Skewers (GF) (I)
King prawns marinated in aromatic spices and 
grilled to perfection. 1pp

Grilled Teriyaki Salmon (GF) (A)
Tender grilled salmon glazed with teriyaki sauce and 
served on crisp lettuce

Salt and Pepper Calamari (I)
Crispy squid rings seasoned with aromatic salt  
and pepper spices

$40 per person – Choose 6 items from the list below
Minimum 25 people required. Our platter package is designed for relaxed, social-style events and includes 
your choice of any 6 items from the Small Bites selection below, served on platters to the tables for guests 
to enjoy throughout the event.

Additional Small Bites – $7 per person, per item

More Substantial Selections – Add $10 per person, per item
Items listed under the More Substantial selection on the next page can be added to the above package.

Roaming Waiter Service
If you would prefer roaming waiter service for your event, please speak with our team. This can be arranged 
at an additional cost, subject to staff availability and event requirements.

A minimum of 7 days’ notice is required for all food packages and service bookings.

SMALL BITES



PLATTERS

(V) - Vegetarian  (GF) - Gluten Free  (VG) - Vegan  (VO/VGO/GFO) - Gluten Free or Vegetarian or Vegan option available on request. 

SEAFOOD LABELS: (A) - Australian  (I) - International  (M) - Mixed
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Poké Bowl (GF, VO, VGO)
Brown rice with seaweed, pickled ginger, radish, 
grated carrot, edamame and cabbage, finished 
with sesame dressing. Please select one option  
for the group: miso eggplant, katsu chicken or 
baked salmon. 1pp

Hokkien Noodles (V)
Stir-fried hokkien noodles with fresh vegetables.

Lamb Souvlaki with Tzatziki (GF) 
Mediterranean-spiced lamb shoulder skewers 
served with tzatziki dip. 1pp

Smoked Salmon (A)
Premium smoked salmon served with fresh 
garnishes and accompaniments.

Lamb Cutlets (GF)
Grilled lamb cutlets seasoned with Mediterranean 
spices and served with mint yoghurt. 1pp

Our add-on platters are designed to complement 
your chosen function package and provide extra 
variety for your guests. They may also be ordered 
on their own. A minimum order of 20 people 
applies to all additional platters.

Fresh Crudités & Hummus (V, VG) - $8 per person
House made hummus served with fresh carrot, 
celery, cucumber and crackers

Sandwich Selection (VO, GFO) - $15 per person
Freshly made assorted sandwich triangles with  
a variety of classic fillings.

Add Hot Chips – $80 per platter
Hot chips can be added to your package for  
$80 per platter. Feeds approx 15 people. 

MORE SUBSTANTIAL - $10 PER PERSON, PER ITEM
Chicken or Beef Tacos 
Soft tortillas filled with seasoned chicken or beef and 
topped with jalapeño mayo, pickles,  
cabbage & pico de gallo. Please select one option  
for the group. 1pp

Rigatoni Beef Ragu (GFO)
Slow-cooked beef ragu tossed with rigatoni pasta in a 
rich tomato and red wine sauce, finished with shaved 
parmesan. 

Seasonal Fresh Fruit Platter
Selection of the finest seasonal fruits, beautifully 
presented.

Cheese Platter (VO, GFO)
Selection of premium cheeses served with crackers, 
dried fruit and seasonal accompaniments.

ADD-ON PLATTERS


