Minimum of 20 Guest

Please choose a set menu from the following selesti

Up to 30 Guest — choose one selection from eactseou

30 Guest or more — choose two meals from each edorslternate drop.
Tea and Coffee included.

Entrée
Traditional Pumpkin Soup with Corn and Parmesattdfri
Prawn and Avocado Cocktail with Thousand IslandsBirey
Continental Cold Cut Selection served with Mustardits
Tasmanian Smoked Salmon Fish Cakes with Dill anddre Mayonnaise

Mains
Beef and Guinness Pie with Cream Potato and Selagegatables
Chicken Breast stuffed with Mozzarella, Pesto andhgss Potatoes served
with Ratatouille
Roasted Barramundi Fillet with Almond Butter Chatdoes served with
Steamed Vegetables
Tender Pork Fillet with Caramelised Apple Dijon rrard Sauce and Seasonal
Vegetables
Roast New England Lamb with Rosemary Potatoes|iGumpkin and Red
Wine Sauce

Dessert
Sticky Date Pudding with Chocolate Sauce with arfihg Cream
Individual Pavlova with Fresh Fruit Salad with Be@oulis
Traditional Apple Pie with Cinnamon Cream with fE@ompote
Lemon Tart with Cointreau Spiked Strawberries arfupfpied Cream
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Minimum of 20 Guest

Please choose a set menu from the following selesti

Up to 30 Guest — choose one selection from eactseou

30 Guest or more — choose two meals from each edarslternate drop.
Tea and Coffee included.

Entrée

Traditional Pumpkin Soup with Corn and Parmesatidfri
Continental Cold Cut Selection served with Mustardits
Prawn and Avocado cocktail Thousand Island Dressing
Traditional Home Made Greek Salad

Main
Beef and Guinness Pie with Cream Potato and selagegatables
Chicken Breast stuffed with Mozzarella, Pesto angh2ss Potato served
with Ratatouille
Roasted Barramundi Fillet with Almond Butter Chatdtoes served with
Steam Vegetables
Roast New England Lamb with Rosemary Potatoes|iGuimpkin and Red
Wine Sauce

Dessert

Individual Pavlova with a Fresh Fruit Salad serweith a Berry Coulis
Traditional Apple Pie served with a Cinnamon Creard Fruit Compote
Apple and Rhubarb Crumble with a side of Vanilla @ream
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Minimum of 20 Guest

Please choose a set menu from the following selesti

Up to 30 Guest — choose one selection from eactseou

30 Guest or more — choose two meals from each edorslternate drop.
Tea and Coffee included.

Entrée

Main

Sundried Tomato and Asparagus Filo Parcel withdP&stl Capsicum
Dressing

Smoked Chicken, Pear and Walnut salad with a Bluge€e Dressing
Prawn and Mango Salad with a Avocado and Honeyeikessing
Spinach and Ricotta Cannelloni cooked with a Honade Tomato Sauce
accompanied with a Fresh Garden Salad

Prime Beef Rump served on a Parsnip and Potate Ritle Grilled Field
Mushroom and Rich Port Wine Sauce

Rack of Lamb stuffed with Olive, Feta and Sundiiednato’s served on
Chilli Pumpkin with Jus Reduction

Atlantic Salmon en Croute with Champagne SaucetB@alette and
Seasonal Vegetables

Pork Cutlet with Duchess Potato, Honey Carrots\athite Bean Puree done
with a Dijon Sauce

Dessert

Chocolate Mocha Tart with Cream Analgised

Lemon and Lime Meringue with Melba Sauce

White Chocolate and Raspberry Cheese Cake with Enuilis
Irish Cream Cheese Cake with Mixed Berries and @r€aantilly




che “?Cg
IRIShW////
cCLUB

Please choose a set menu from the following selesti
Choose one selection from each course.
Add $3.00 per person for Tea and Coffee.

Main
Mustard Crusted Beef with Freshly Blanched Vegetslaind Red wine Jus
Chicken Breast Stuffed with seasonal VegetablesCirainp
Smoked Salmon Pasta

Desserts
Individual Pavlovas with Fruit Salad and Coulee
Vanilla Bean Baked Cheese Cake
Lemon and Lime Cheese Cake




Minimum of 50 Guest.
Tea and Coffee are included.

Buffet Menu One includes the Following

- Basket of Fresh Made Bread rolls
Continental Sliced cold Meats and Roasted ChickeoeB
Variety of Roast Meats and honey Backed Ham caavdliffet table by one
of our Chefs
Lightly seasonal Baked fish Fillets
Roasted Pumpkin and Potato
Steamed Seasonal Vegetables
Chef’s selection of Salads, Dressings and condisnent

Buffet Desserts
Assorted Gateaux, Cakes and Pastries
A Selection of Fresh Fruits
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Minimum of 50 Guest.
Tea and Coffee are included.

Buffet Menu Two Includes the Following
Basket of Fresh Made Bread Rolls
Fresh Sydney Rock Oysters
Fresh King Prawns
Baked Barramundi Fillets
Fresh Smoked Salmon and Avocado Platters
Combination Seafood Fettuccine in Garlic Cream 8auc
A Variety of Roast Meats Carved at the Buffet Tabjeone of our Chef’'s
Smoked Roasted Chicken Pieces served Cold
Assorted garden Fresh Salads, Condiments and Dgsssi
Roast Potato and Pumpkin
Steamed Seasonal Vegetables

Buffet Desserts
Assorted Gateaux, Cakes and Pastries
A Selection of Fresh Fruits and Australian Cheese




Menu One
Minimum 20 Guest

Assorted Sandwiches on White, Wholemeal or Gragadmwith a variety of
fillings such as Continental Meats, Chicken, Turk®glads with Relishes and
Mustards

Fresh Fruit and Cheese Platters

Tea, Coffee and Orange Juice

Menu Two
Minimum 20 Guest

Open Danish style sandwiches on Vienna Loaf withir@et Toppings and
Garnishes

Fresh Fruit and Cheese Plate

Assorted Sweet Slices and Cakes

Tea, Coffee and Orange Juice

Menu Three
Minimum 20 Guest

Platters of Quiche & Fresh Sandwiches with an assot of Vegetarian,
Gourmet and Traditional fillings

Tossed and Mixed Salads

Cheese and Fruit Platter

Assorted Cakes, Slices and Tarts
Tea, Coffee and Orange Juice




che r(';cg
IRISh ’/////
CLUDB

Freshly Brewed Tea and Coffee on Arrival
Freshly Brewed Tea and Coffee with Biscuits
Freshly Brewed Tea and Coffee with Cookies

Freshly Brewed Tea and Coffee with Scones, JanCaedm

Freshly Brewed Tea and Coffee with Assorted Muffins




Cold Platters

Dip Platter
Trio of Dips, Corn Chips, Rice Crackers, Mixed Natgl Vegetable Strips
(serves 15-20)

Sandwiches
Platter of Gourmet Sandwiches
(serves 15-20)

Tropical Fruit Platter
A selection of Seasonal Tropical Fruit selecteablyChef
(severs 15-20)

Fruit and Cheese Platter
Gourmet Cheese and Tropical Fruit Platter with €ees and Mini Toasts
(serves 15-20)

Cold Party Platter

Cocktail Onions, Kabana, Cheese Cubes, Cracketgasto Dip and Assorted Cold
Meats

(serves 15-20)

Cold Canapés
Variety of Cold Canapés selected by our chef
(serves 15-20)




Hot Platters

Party Platters

Mini Wraps, Little Burgers, Tandoori Tenders, CreokNibbles, Pizza Fingers and
Kebabs.

(serves 15-20)

Hot Canapé Platter
Select 10 from the Following

Marinated Chicken Satay - Assorted Mini Quiches
Skewers - Golden Crumbed Calamari
Five Spice Samosas (v) Rings

Cocktail Spring Rolls (v) - Fish Cocktails

Thai Curry Puffs - Steamed Prawn Money Bags
Gourmet Party Pies - Whiting Goujons

Steamed Chicken Dim Sims - Stuffed Voluvonts
Camembert Bites (v) - Crumbed Prawns

Sliced Pizza Selection - Crumbed Onion Rings (v)

(serves 15-20)
Healthy Platter

Sushi Rolls

Mushroom Cups with a herbed Crust
Prosciutto wrapped melon

Steamed won tons with dipping sauce
Stuffed Mushrooms

One or two healthy options of chefs selection

(serves 15-20)

Vegetarian Platters
Onion Rings
Cheesy Potato Balls

Vegetarian Sushi
Chef selection

(serves 15-20)




Buffet Breakfast
Minimum of 30 Guest

Your Continental Buffet Table
Includes
Platter of Fresh Fruits
Pastries and Croissants
Selections of Cereals and
Muesli
Fresh Juices, Jams and
Marmalades

Your Hot Buffet Selection Includes
Scrambled Eggs

Grilled Sausages, Bacon and
Tomato

Sautéed Mushroom

Hash Browns

Baked Beans

Toast

Buffet Includes Tea and Coffee Station

Plated Breakfast Menu
Minimum of 20 guests

Continental Breakfast

Tropical Fruit Platter

Danish Pastries and Croissants

Breakfast Cereals

Muesli Yoghurt and Honey
Served with conserves and Condiments
Coffee, Tea and Orange Juice

Hot Breakfast
Scrambled Eggs, Grilled
Mushrooms and Tomato
Crispy Bacon and Breakfast
Sausages
Black Pudding (optional)
Toast, Marmalade and Jam
Served with Tea, Coffee and Orange
Juice

Light Breakfast
Fruit Platters
Danish Pastries and Croissants
Sliced Ham and Smoked Fish
Boiled Eggs and Toast
Served with Conserves and
Condiments

Coffee, Tea and Orange Juice




Minimum of 50 Guest's

Please choose a set menu from the following selesti

Up to 50 Guest — choose one selection from eactseou

50 Guest or more — choose two meals from each edorslternate drop.
Tea and Coffee included.

Entrée
Chilled Queensland Prawns served with Avocado, MaGgriander and
Tomato Salsa
Homemade butternut Pumpkin and Cinnamon Soup topgiedCroutons
Tasmanian Smoked Salmon Fish Cakes served witls@ilte

Pan seared Scallops with Lemon and Lime dressingd®n a bed of Asian
salad

Mains
Chicken Supreme with King Prawns and Camembereslenith Pistachio
and Chive Risotto and Creamy Chardonnay Cream Sauce

Honey Glazed Ham and Turkey served with fresh \@ges accompanied
with a Cranberry Sauce

Grilled Salmon Fillet with Roasted Capsicum andaRoCrush, Asparagus
and Salsa Verde

Roasted Lamb Rump on Champ Potato & Baby Carrdtsaviamb jus
topped with onion Jam

Dessert
Christmas Pudding served warm with Brandy Custard
Individual Pavlovas with a Passionfruit Coulis a@laantilly Cream

Baileys Creme Brule with Poached Berries and Wahecolate Chantilly
Cream

Apple and Rhubarb Crumble with a Rich Vanilla Creamd Melba Sauce




