
BUFFET MENU
•	 Chilled Australian Prawns 

(A) with thousand island 
dressing and lemon wedges

•	  New Zealand Mussels 1/2 
shell (I) topped with cheese 
and baked 

•	 French Sticks and Dinner 
Rolls with butter portions

•	 Chef’s own Potato Salad: 
shallots, egg, red onion, 
dill and seeded mustard 
mayonnaise 

•	 Seasonal Garden Salad with 
French vinaigrette

HOT DISHES 

•	 Succulent Slow Roasted Pork 
Leg with crispy crackling 
carved fresh by chef 

•	 Slow Cooked Smokey tender 
braised BBQ brisket pieces 

•	 Chicken Adobo, tender juicy 
chicken pieces simmered in 
a rich, savory glaze of soy 
sauce, vinegar, garlic, black 
peppercorns and bay leaves 

•	 Oven Baked Barramundi (I) 
topped with mediterranean 
style tomato salsa, olive 
capers, red onion and 
finished with fresh herbs and 
lemon

•	 Steamed Basmati Rice

•	 Roasted Seasoned Potato & 
Pumpkin  

•	 Seasonal Vegetables tossed 
through parsley butter 

•	 Traditional Rich Gravy 

DESSERT BUFFET 

•	 Chocolate Fountain - 
assorted dipping fruits and 
marshmallows 

•	 Pavlova topped with cream 
and fruit

•	 Individual tartlets

•	 Individual assorted cakes

•	 Fresh local fruit platter

•	 Chantilly cream

(A) Australian seafood | (I) Imported seafood

$65
per person

Children under 8 yrs old

$20

BOOKINGS 
ESSENTIAL

Call the Club on  
07 3208 8122

* Conditions apply. Only while stocks last



