
a menu for all Seasons 
CLUB CARVERY 

Served buffet style in the Clubhouse 

• Roast Pork w Apple Sauce & Crackling 
Mains 

• Boned & Rolled Leg of Lamb  
w Red Wine, Thyme & Rosemary Gravy 

• Grilled Chicken Tenderloins  
w Asian Seasonings 

 

• Homestyle Crunchy Roast Potatoes 
Salads & Sides 

• Steamed Medley of Market Fresh Vegetables 
• Warm Dinner Rolls & Butter 
• Mixed Baby Leaf Salad 

• Rigatoni Chargrilled Vegetable Pasta 
w Sundried Tomato Pesto 

 

• Chocolate Mousse & Cream w Chocolate Flakes 
Desserts 

• Passionfruit & Strawberry Pavlova 
 

Includes Coffee & Tea Station,  
$25.50 per person  Minimum 50pax  

Chef and Wait Staff $175 
If less than 50pp a $5pp surcharge applies 

Final numbers to be confirmed 3 business days prior to event 



GOURMET CLUB CARVERY 

Served buffet style in the Clubhouse 

mouthwatering, economical, delicious 

• Tuscan Chicken Breast 
w Sweet Corn & Bacon Stuffing 

Mains 

• Aged Sirloin of Beef served Medium Rare  
w Yorkshire Pudding 

• Loin of Roast Pork w Apple Sauce & Crackling 
• Cold Smoked Salmon Platter 

w Capers, Cream Cheese & Cracked Black Pepper 
 

• Warm Dinner Rolls 
• Selection of Mustards & Traditional Accompaniments  

 
 

• Classic Caesar Salad 
Salads & Sides 

• Rigatoni Chargrilled Vegetable Salad 
• Crunchy Home Style Roast Potatoes 

• Steamed Medley of Market Fresh Vegetables 
 

• Tropical Melon & Fruit Platter 
Desserts 

• Passionfruit & Berry Pavlova 
• Double Chocolate Fudge Gateau 

 
Includes Coffee & Tea Station,  

$29.50 per person  Minimum 50pax  
Chef and Wait Staff $175 

If less than 50pp a $5pp surcharge applies 
Final numbers to be confirmed 3 business days prior to event 
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