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ABOUT US 

We pride ourselves on the quality of our food, thanks to our Head Chef’s 
carefully curated selection over the years. Our family restaurant  

underwent a series of structural changes in 2018 to create an exquisite 
dining space for the people and families of the Earlwood and Bardwell 

Park area. Our club also extends a warm welcome to visitors from  
surrounding suburbs. 

Our main priority is to ensure your experience with us is a memorable 
one, while meeting all your requirements for your function. It is our  
pleasure to welcome you as our guests, and we look forward to  

organising your occasion and catering to your every need. 
 

/ebprsl 

/ebprsl 

@ebprsl 
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Our Head Chef has an abundance of work experience behind his culinary  
career. Having worked in various establishments for over 10 years, Anuj is  

committed to delivering the highest quality dishes to our members and guests. 
For all events EBP RSL Club holds, Anuj adapts to all of our customer ’s  

catering needs and his determination and passion resonate throughout his 
designed menu. His experience in cooking Italian cuisine has been heavily  
influenced and inspired by our previous Head Chef and through intensive  

industry training; Anuj has developed his own culinary style that has impressed 
all who have experienced his work.  

 

Anuj Regmi 
Head Chef 



Private Creek Room 
Max. Capacity: 40 

Hire Fee: $220 

Situated in the back of our downstairs restaurant, we have a welcoming and 

moody outdoor dining area overlooking the beautiful Wolli Creek. Enjoy your 

dining experience surrounded in our theme of a 1920’s Speakeasy with rich 

dark tones, tarnished brass and dramatic lighting. This area can be sectioned 

off and be made private for your special event. Have your family and friends 

enjoy their experience by being served their preselected menu by our  

passionate team of restaurant staff. Windows can be opened, weather  

permitting, upon request during your function. 
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Cucina Mia 

Restaurant 

Max. Capacity: 60 

Hire Fee: $220 

This elegant dining space is our heart and soul of our Club. With mirrored walls 

and an LED ceiling feature that runs the length of the space, we have created 

an area where all feel welcomed and relaxed. The environment creates a fresh 

and contemporary mood to compliment the new space but also to liven up the 

atmosphere when being served by our friendly restaurant staff. This area is  

situated underneath our Club and includes a full bar and cafe area to browse 

our wide selection of beverages and products.  



Shared Platters 

Choose two types of the following: 

 

Spaghetti Bolognese 

Traditional Italian veal Bolognese ragu 

Fettuccini Boscaiola 

Mushroom, bacon & shallots in a cream sauce 

Fettuccini Gamberi 

Prawns, shallots, cherry tomatoes, garlic,  

chilli & basil in marinara sauce 

Rigatoni Alla Norma 

Eggplant, onion, chilli & basil in Napoletana sauce topped  

with salted ricotta 

Entrées 

(Shared between the table) 

Pesto Arancini 

Panko crumbed & fried rice balls with pesto, roasted pine nuts,  

parmesan & mozzarella cheese, served with Napoletana sauce 

Calamari Fritti 

Lightly floured & deep fried with aioli sauce & lemon 

Bruschetta 

Tomato & basil with extra virgin oil,  

garlic & aged balsamic glaze 

Italian Salad 

Mixed leaves, tomatoes, cucumber & Spanish onion  

with olive oil & vinaigrette 

SET MENU — $45PP 
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SET MENU — $45PP 

Entrées 

(Shared between the table) 

Pesto Arancini 

Panko crumbed & fried rice balls with pesto, roasted pine nuts,  

parmesan & mozzarella cheese, served with Napoletana sauce 

Calamari Fritti 

Lightly floured & deep fried with aioli sauce & lemon 

Bruschetta 

Tomato & basil with extra virgin oil, garlic & aged balsamic glaze 

Italian Salad 

Mixed leaves, tomatoes, cucumber & Spanish onion  

with olive oil & vinaigrette 

 

 

Shared Pizzas 

Choose three types of the following: 

 

Margherita 

Mozzarella, basil & olive oil 

Pollo & Fungi 

Chicken, mushroom, Spanish onion, oregano, fresh avocado, parsley 

& mozzarella, finished off with aioli sauce 

Capricciosa 

Ham, mushrooms, olives, basil & mozzarella 

Vegetarian 

Mushrooms, capsicum, baby spinach, Spanish onion, olives, parsley & mozzarella 

Mushroom 

Mushrooms, olives, garlic, chilli, basil & mozzarella 

Salumi 

Ham, hot salami, cabanossi, sausage, basil & mozzarella 

Gamberi 

Prawns, cherry tomatoes, Spanish onion, garlic, parsley & mozzarella 
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Shared entrée  
(Shared between the table) 

Calamari Fritti 

Lightly floured & deep fried with aioli sauce & lemon 

Italian Salad 

Mixed leaves, tomatoes, cucumber & Spanish onion  

with olive oil & vinaigrette 

Garlic Cheese Pizza 

 

Mains 

Guests can choose from preselected options. 

Select two meals of the following: 

Fettuccini Gamberi 

Prawns, shallots, cherry tomatoes, garlic, chilli & basil  

in marinara sauce 

 

Rigatoni Alla Norma 

Eggplant, onion, chilli & basil in Napoletana sauce topped  

with salted ricotta 

 

Chicken Boscaiola 

Pan fried chicken breast with bacon, shallots, mushrooms & parsley in cream 

sauce, served with seasonal vegetables 

 

Rump Steak 250g 

Cooked medium, served with chips, salad & mushroom sauce 

 

Crispy Skin Salmon Fillet 

With kipfler potatoes, greens, avocado puree & lemon 

 

Grilled Chicken Breast 

Marinated in olive oil & oregano, served with seasonal  

vegetables & mushroom sauce 

 

 

SET MENU — $55PP 
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FINGER FOOD MENU — $37PP 

Shared selection  
All items to be served buffet styled 

 

Salt & Pepper Squid 

Served with lemon 

Beer Battered Flathead Fish 

Served with tartare sauce & lemon 

Vegetarian Spring Rolls 

Served with sweet chilli sauce 

Spinach & Feta Quiche 

Quiche Lorraine 

Bacon & cheese quiche 

Fried Chips 

Served with aioli sauce 

Beef Party Pies 

Mixed flavours 

Mini Muffin 

Mixed flavours 

Coffee & Tea Station 
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SET MENU — AGES 12 AND UNDER 

$18PP 

Mains 

Choose one of the following options: 

 

Chicken Schnitzel & Chips 

Chicken Nuggets & Chips 

Rigatoni Napoletana 

Spaghetti Bolognese 

Fish & Chips 

Salt & Pepper Squid & Chips 

 

Kids menu includes one scoop of gelato 
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For further questions visit us online at: 

www.ebprsl.com.au │ catering@ebprsl.com.au 

 

Restaurant address: 

18 Hartill-Law Ave Bardwell Park NSW 2207 


