Traditional Merww - $60.00

Pre Dirvner Canapés
Chef’s selection of Canapé’'s, served butler style for 30 Minutes

Est. 1896

Entrée
(Choice of Two?)

Traditional pumpkin soup
Ttaliownw chunky minestrone withv pawmesowv cheese and croutons
Choice of Mushwoom, Pumpkin, Tomato-or Potato-& Leek Soupy
Fettuccine with mushwoom, bacow & cream saunce
Roast pumpkin fetw, & olive salad

Main

(Choice of Two?)
Pawvfried chicken breast withvav pesto- crust
Grilled sea perchv served witivaw buwrnt butter & sage saunce
Roast rib- of graiv fed beef with seeded mustowrds
Roast leg of laml- served withv v balsaumic & rosemawy reduction
Roast pork loin withv crackling & apple saurce
AW maing served with Seasonal Vegetalbles & Bread Rolls

Dessert
(Choice of Two)

Pavlova served withv av trio- of bervries and creanmv
Chocolate profiteroles served withy mango- compote
Créeme cawaumel withv souwr cherries
Apple crumbles withy vanilow ice creawmn

Freshly Brewed Coffee, Tea & Chocolates served buffet style after
dessest



Fairway Package - $70.00pp

Pre Dirvner Canapés
Chef’s Selectiow of Canapés served butler style for 30 Mirnuites

Est. 1896

tntréee
(Choice of Two?)
Skewers of Praowns; Scallops and Bugs withs
Gawlic butter saurce and, Jasmine rices

Spicy Moroccaw chickew tenderloing
Served withv couscous; roast capsicum, mink & coviander

Suw dried tomato- & ricotta ravioli
Served inv v balsamic & tomato- reduced saunce

Thai beef salad with rice noodles,
Asion greens & av sweet chilli dressing
Main
(Choice of Two?)
Queerslond Bowramundi encrusted withv macadamiow & basil
pesto,
Finished witihva lemon & lime saunce

250gm Rib-fillet withv your choice of
Muwshwoom, Red Wine ov Diovnmne Saurce

Paw fried chickew breast wrapped inv prosciutto- withv av saffrow &
gowlic saunce

Veal Scaloppini served with oo wild mushwroom & brandy saurce
Slow cooked laml- shanks inv red wine; rosemory and garlic
AW main mealy served withv Seasonal Vegetables & Bread Rolly

Dessert
(Choice of Two?)

White chocolate & raspberry bread & butter pudding and vanilar

ce creamm
New York baked cheesecake served withv souwr cherries

Sticky date pudding with ice creauwm
Freshly Brewed Coffee, Tea & Chocolates served buffet style after
dessert



The Texvwwyson- $80.00pp

Pre Dinner Canapés
Chefs Selection of Canapés; served butler style for 30 Minutes

Est. 1896

Entrée
(Choice of Two?)

Tasmaniow smoked salimow sevved
With av caper oniow salsay, Kipfler potatoes & wild rocket

Prowng; owvocado- and artichoke hearty on avbed of rocket & poarmesany
Baked fleld mushwoom's with goat’s cheese Sexved on av bed of watercress

Tandoori chickew salad with coriander,
Chick peas and a garlic, cucwmber and Greek yoghuwt dressing

Main

(Choice of Two)

Private selectiow eye fillet of beef topped withv
Prownyg served withvav crab- butter saurce

Grilled Tasmanion Atlantic salmow fillet served withv av lemow & il
butter source

Free range chicken breast served withv av King Island creaum & herb- saurce

French trimmed lamb- rack encrusted withv rosemowy
& pine nuty served withv v red wine reduction

Crispy skin wild Duck breast served withvaw ovange glage
Cutlet of milk fed Veal withv v peppercorv & cider source
AW maing served withv Seasonal Vegetables & Bread Rolls

Dessert
(Choice of Two?)

A selection of Australiowv cheeses, fresh fruit, dried fruit, nuty and flasher
biscuit

Coffee tiramisw infused withy mascarpone; chocolate sponge & espresso
anglais

Grand Mornier custord filled chocolate profiteroles served withv o mango-
coulis

Lemon meringue tawtlet topped with blueberries

Freshly Brewed Coffee & Tea served to-the table



Chelmer Course Banquet - $70.00

Chef selection of Canapés
Served butler style for 30 Miruites

Est. 1896

The Chef will cawve at the Buffet Table
- Choice of Two-

Roost gravin fed beef withv mustowrd & herb- crust withv ov Shivavg jus
Roasted leg of lamb- withv v gowrlic & rosemary rul- & mint sounce
Double smoked maple syrup glaged leg Hom
Pork Loinw with crackling & apple sauce

Hot Selection
Sweet Thau chickeww curry & jasmine rice
Spinachv & pumpkin rovioli withy tomato- basil creaunm sauice
Melange of stir fried vegetables
Honey roasted pumpkin
Rowsted rosemary potatoes

Cold Selection
Mawinated Chicken Pieces
Oceawv King Prowng
Tasmanion Smoked Salmon

Chef’s Selectiow of seasonal salads

Condimenty and Dressing,
Freshly baked bread rolly

Desert Table
Selectiow of cakes & slices
Freshv fruit plattery
Awstralion and Imported cheese
Freshly brewed Coffee, Tea and Minty



19™ Hole Cocktail Merww - $50.00pp

Served onthe Tables to- stowt
Antipasto-platters with Bread and Dipy

Est. 1896

Served Butler Style over 3 howrsy

Chef’s selection of Cold Canapé’s
Lamb-Kebabs withv Mint Yoghuut Dressing
Blue Cheese pastry puffy -v
Home- made Parmay, Rocket and Parmesounv Mind Pigzols
Salt & Pepper Calamawi and Prawns withv v Gawlic Atoli
Oven Baked Mushwooms topped with Goaty Cheese - v
Tempuwrov Fish Fillet withv Tawtow Sounce
Scallops withv Ginger, Shalloty and Soy & Sesame dressing
Chickenv Kebals with Satay Source
Crispy Bawramundi Spring Rolls
Goawlic Prowww Skewers withv Lime Aioli

Followed by o Noodle Box
Noodle Box
Chovse one

Thai Greew Chickenw Curry

Italiownw Meatbally
Mixed Seafood Kebals
Sweet & Sowr Pork
Mongoliawn Laml-
Beef Stroganoff
AW served with Fried Rice



Function Optior 5

2 Course Set Menww
Choice of Either - $50.00pp
tntree & Main
Main & Dessert
Est. 1896 Est. 1896
Pre Divvner Canapés
Chef selectiow of Canapés
Served butler style for 30 Mirnutes

tntrée - (Choice of two?)
Chicken Caesow Salad withv crispy bacon, garlic croutons;
parmesawv cheese;,
egg and Chicken Tenderloing
Crispy Diver Whiting Fillety served withv garlic aioli

Mawinated beef served withv rice noodles;,
Astonv greens and sweet lime; soy and chilli dressing

Smoked Salimow invav caper and A cream source withv bow tie
pastov

Maiw - (Choice of two?)
A chicken breast served withv v nuishwoom saunce lowvoured witiv
frenchv brandy

Graviwn Fed roast Beef withv hovseradishv creme fraiche ond mustord
souLce

Roasted leg of laml- served with traditional mint sauice
Grilled seav perch served withvav gowrlic white wine sauice
AW mainv meals served withv seasonal vegetable and bread rolly
Dessert - (Choice of two?)
Individuwod Pawvlova sevved withv atrio- of berries
Apple and sultanas encased inv fillo-pastry served with ice creawm

Chocolate Profiteroles fillled withv liquor custowrd and dipped inv
chocolate

Individual Sticky Date puddings served withv cavaumel saunce and

Lce-creamwy

Freshly Brewed Coffee, Teaw and Minty served buffet style after
dessest



Extra Requivemesnty

Est. 1896 CWMDW
Add your ownw cake as dessert as ar optiov.

Take off $5.00pp o any of the food packages

Childvrew s Meals
$15.00

Choose One Dish, served witihvEntrée
Mini Hot Dog and Chips
Chicken Nuggets, Chipsy & Salad
Fish Pieces, Chipy & Salad
Mini Houm & Cheese Pigga
Meatballs and Spaghetty

Dessert
Ice~-creamy chocolate sauce and sprinkles

Vegetowrion Meals

Entlree
Avocado- Salad withv av Balsaumic Vinegow Dressing
Baked field mushwoomi's with goat’s cheese Served on av bed of
walercress
Fettuccini Pastor withv v Swiss Mushwoonmy Crecum Saunce

Maing
Rowausted Vegetable Lasagna Stack with pesto-and romaw tomato-
sauuce
Sweet Potato-and Roasted Capsicuwm Risotto-
Mid Vegetable and Lentil Curry and Basmati Rice
(Choose one of each)

Special Meals

DJ, Band, Videographer and Photographers Meals - $25
- Serve main meal of the davy

The chef cawv also- cater for any dietory requirementy your guesty
may require. The meals chosen for the evening will be altered to-
sl oy
special requirements.



Drinks Package 1

$29.00 p/p for Five (5) howrs duration

Draught Beer
Est. 1896 (XXXX Bitter, XXXX Gold, Cascade Premivum Light)

MW illiamy Select Series Chardornnay
MW illioums Select Series Cabernet Mervlot
MW dllioums Select Brut Cuvee
Soft Drinks [ Orange Juice

Continuation of Drinks Package after initial durationw

attracty o further $300 p/howr

Drinks Package 2

$34.00 p/p for Five (5) howry durationw

Draught Beer
(XXXX Bitter, XXXX Gold, Cascade Premiwwmn Light)
Angove Brightlands Sawvignow Blanc Semillovw
Lindemans Premier Selectiov Chawdovrinay
Angove Brightlands Cabernet Merlot
Lindemans Premier Selection Shiraz Calernet
Angove's Regent Brut NV
Soft Drinks [ Orange Juice
Continuation of Drinks Package after initial durationw
attracty o further $350 p/howr

Drinks Package 3
$40.00 p/p for Five (5) howrs duwration
Draught Beer
(XXXX Bitter, XXXX Gold; Cascade Premiwwmn Light)
Choice of One Red, White & Sparkling
Tulloch Verdelho, Mt Pleassant Semillow,
Watershed Shads Chardornnoy
T'Gallant Juliet Pinot Grigio
X & Y Shirag, Tulloch Cabernet Sauwvignon,
Watershed Shades Cabernet Sauwvignonw Merlot
Yellow Glew Pinot Brut N.V.
Soft Drinks/ Orange Juice
Penfolds Club-Port served withv coffee
Continumation of Drinks Package after initiol duwrationw
adtracty o further $400 p/howr

Non-Alcoholic Drinks Package
$19 p/p for a Five (5) howr duwrationw
NowAlcoholic Wine
Fruit Punch, Orange Juice,
Soft Drinks, Lemon-Lime & Bitters,
Mineral Water
AW Spirity and Liquewrs arve to-be paid for ovw request.
After Five (5) hours duwration, all drinks awve ovailable at Bow Prices



Other Options

BP9 Dinner - $30.00pp
Grain Fed Steak, Marinated Chicken Pieces,
Gourmet Sausages
Buffet Salads & Beer Battered Fries
Freshly Baked Bread Rolls & Condiments
Cheese and Fruit Platter
Coffee and Tea

Cocktail Dinner - $30.00pp
Selection of the Following Served over 2 hours
Salt and Pepper Calamari, Chinese Spring Rolls,
Gourmet Sausage Rolls, Mini Quiche,
Chicken Satay Sticks, Swedish Meatballs,
Diver Whiting Fillets, Lamb Kebabs
Mini Hot Dogs, Gourmet Meat Pies, Chilli and Lime
Prawn Kebabs



