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The Nuns Pool

A unique wedding venue

Thank you, for considering The Nuns’ Pool
to help you celebrate your occasion with
style. Whether it is a wedding, birthday
celebration or product launch, The Nuns’
Pool will help make your event a success.
The Nuns’ Pool opened in September 2005
and has become one of Cronulla’s local
venues.

Our chefs and staff have experience in some
of Sydney’s finest establishments and bring
with them the skills to make The Nuns’ Pool
the iconic venue it is today.

With its crisp, white interiors and
spectacular park and beach views, The
Nuns’ Pool ticks all the boxes when looking
for that memorable day.



Seated Package

Creating a Memorable Wedding

The seated package includes:

Unlimited red, white & sparkling wines,
bottled beer and soft drinks.

Premium beverage packages are available
at an additional cost of $10 per adult.

Your evening will begin with Canapes on the
terrace enjoying views over Shelly Park to
the ocean.

Our head chef will design a menu to best
utilise fresh, seasonal produce with Entrées,
Mains and Desserts served alternatively
finishing with our signature brand coffee
and T2 teas.

Your evening will begin 6pm and conclude
by 11pm.

Cost $120 per person with a minimum of 5o
guests and maximum of 70 guests.




The Nuns Pool Story

The Sisters of Mercy (Parramatta) came to Cronulla in 1924 and bough the first of
two properties whereupon they built their residence and convent, which they name
“Stella Maris”. During the years they would bathe within a small rock formation in
front of Stella Maris.

A concrete wall was later built which became their sea pool. Though the pool is not
officially noted on any maps thousands of local people collectively know its name
as “The Nuns' Pool”.

The Sutherland Shire Council after 1948 deemed this pool to be a health risk, as it
did not rejuvenate itself due to its sheltered position. The concrete was then taken
down. Evidence of the concrete wall can still be seen. Today, a new and splendid
Stella Maris nursing home and hostel stands before this historic Nuns’ Pool.




Seated Menu Package

A choice of two per course + served alternatively

Entrée

Pumpkin Ricotta Gnocchi,
Fennel Soubise, Braised Leeks,
Pepitas

%4 Shell Scallops, Jerusalem
Artichoke, Asparagus, Chorizo

Salt + Pepper Pork Belly, Green
Papaya, Coriander, Peanuts,
Chilli, Lime

Ham Hock Pea Ricotta,
Parmesan, Gremolata,
Pangrattato
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Menu Changes Seasonally

Mains

Char Grilled Quail, Mushroom
Fetta Polenta, Spinach Cream,
Walnut Cranberry Salsa

Braised Beef Cheek, Parsnip
Puree, Mustard Onions, Radish,
Salsa Verde

Tea Smoked Ocean Trout,
Babaganoush, Zucchini, Cherry
Tomato, Watercress, Lavosh

Sumac Lamb Shoulder, Black
Rice, Pickled Carrots, Smoke
Paprika Yoghurt, Herbs,
Pistachios

Dessert

Chocolate + Date Custard Pot,
Anise Shortbread

Mandarin Tart, Quince Jam,
Italian Meringue

Carrot Cake Doughnuts,
Mascarpone Cream Cheese,
Pecan Praline, Toffee



Cocktail Package

$110 Per Person Includes:

Unlimited red, white & sparkling wines, bottled beer and soft drinks.
Premium beverage packages are available at an additional cost of $10 per
adult.

Our Signature Brand Coffee & T2 Teas.

Tables dressed with white linen and tea lights.

Minimum of 65 guests and maximum of go guests.

6pm start and 11pm finish.

Choose 2
= Seared Tuna, Crispy Wonton, Avocado
= Coconut Prawns, Pineapple Chilli Jam
= Smoked Salmon Nori Roll, Ponzu
= Lemon & Herb Crusted Mussels, Aioli

Choose 2
= Goats Cheese, Onion Relish, Lavosh
= Ricotta Fritters, Tomato Kasundi
= Braised Mushroom, Bocconcini, Pesto
= Rosemary Polenta Chips, Aioli

Choose 2
= Crab & Sweetcorn Croquetas, Lemon Mayo
= Jamon, Parmesan, Mustard Croquetas, Romesco
= Cheese Croquetas, Salsa Verde
= Blackbean & Quinoa Falafels, Beetroot Hummus

Choose 1
= Chorizo, Fetta, Chimmichurri
= Salt & Pepper Pork Belly, Chilli Soy

Choose 1
= Pulled Pork & Slaw Slider
= Beef, Cheese, Pickle, Relish Slider

Choose 2
= Fish n Chips, Remoulade
= Potato Gnocchi, Tomato Confit, Parmesan
= Persian Spiced Lamb, Grains, Raisins, Almonds, Saffron
Yoghurt
= Peri Peri Chicken, Couscous Tabouli, Tatziki




Friends of The Nuns Pool

Musicians:

Natalie 0408 828 944
natalie@tilleemusic.com
www.tilleemusic.com

Florists:

Harperwood Floral 02 9544 1194

Design www.harperwoodfloraldesigns.com

Photographers:

Sarah Story 0423 825 432

Photography photos@sarahstory.com.au

www.sarahstory.com.au

Kieran Moore 0414 939799
Contact Photography info@kieranmoore.com.au
www.kieranmoore.com.au

103 Ewos Parade
Cronulla NSW 2229

Stylists:
029523 3395 Menae Watson 0481 461 405
www.thenunspool.com (Interior)

thenunspool2@bigpond.com DD&Co-Jessica 0410127 457

(Hair)
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