
D I N N E R  R O L L  &  B U T T E R

A G E D  M U S TA R D  C R U S T E D  R O A S T E D  B E E F 
GF | DF

S L O W  C O O K E D  J U I C Y  P O R K 
GF | DF

F R E S H  R O A S T  C H I C K E N
GF | DF

B A K E D  H O N E Y  &  O R A N G E  G L A Z E D  D O U B L E 
S M O K E D  H A M
GF DF

T E M P U R A  F I S H  F I L L E T S

F E T T U C C I N E  “ B O S C A I O L A” 
in cheesy Pancetta and mushroom sauce

C R U M B E D  B A B Y  C H A M P I G N O N S  M U S H R O O M 
VGN

B A K E D  P O TAT O E S  &  P U M P K I N 
V |  GF | DF

LARGE GOURMET BUFFET 
E N T R E E S ,  M A I N S ,  D E S S E R T S ,  T E A  &  C O F F E E

VA R I E T Y  O F  F R E S H  V E G E TA B L E S 
VGN | GF | DF

F R E S H  T O S S E D  G R E E K  S A L A D
GF 

C O L E S L AW 
G F

PAV L O VA  
with cream and Passion fruit 
GF

Fresh fruit salad 
VG | GF

R I C H  M U D  C A K E

C H E E S E C A K E

C H E E S E  P L AT T E R  &  C R A C K E R S

M I N I M U M  6 0  P E O P L E  $ 3 8 . 5 0

C O N D I M E N T S  &  S A U C E S

T E A  &  C O F F E E

E A S T  M A I T L A N D  B O W L I N G  C L U B 
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D I N N E R  R O L L  &  B U T T E R

T E M P U R A  P R AW N  
with variety of dipping sauces 

A G E D  M U S TA R D  C R U S T E D  R O A S T E D  B E E F 
GF DF

C R I S P Y  P O R K  B E L LY  R I B S  
slow cooked with garlic and herbs  
GF DF

J U I C Y  C H I C K E N  F I L L E T 
 in Champagne, mustard and Tarragon sauce  
 
T R A D I T I O N A L  L A S A G N E  
topped with fresh napoli sauce and parmesan

L A M B  F R Y  A N D  B A C O N  
in own jus and onion sauce 
GF DF

S A LT  &  P E P P E R  S Q U I D
DF

TA S T Y  V E G E TA B L E  S P R I N G  R O L L S

C R U M B E D  B A B Y  C H A M P I G N O N S  M U S H R O O M S

M E D L E Y  O F  F R E S H  V E G E TA B L E S  V E G 
V | GF | DF

B A K E D  P O TAT O E S  A N D  P U M P K I N  V E G 
GF | DF

ROYAL GOURMET BUFFET 
E N T R E E S ,  M A I N S ,  D E S S E R T S ,  T E A  &  C O F F E E

A N T I PA S T O  P L AT T E R  
consist of smoked meats, salami, cheese, olives, 
marinated vegetable, etc.  
GF crackers available

L E N T I L  A N D  B E E T R O O T  S A L A D 
GF

F R E S H  T O S S E D  G R E E K  S A L A D  
GF

C O L E S L AW   
GF

PAV L O VA  
with cream and Passion fruit 
GF

F R E S H  F R U I T  S A L A D
GF | DF | VG

C H E E S E C A K E

B A N O F F E E  P I E

L E M O N  M E R I N G U E  P I E

M I N I M U M  6 0  P E O P L E  $ 4 8 . 5 0

C O N D I M E N T S  &  S A U C E S

T E A  &  C O F F E E

E A S T  M A I T L A N D  B O W L I N G  C L U B 
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E A S T  M A I T L A N D  B O W L I N G  C L U B 

D I N N E R  R O L L  &  B U T T E R

F R E S H  K I N G  P R AW N S  O N  I C E
GF | DF

C AV I A R  O N  I C E  
served with traditional blini

F R E S H  S M O K E D  S A L M O N  P L AT T E R 
GF

C H I L L E D  AV O C A D O  &  C H I L L I  S A L S A  S O U P 
V

G R I L L E D  P O R K  F I L L E T  M E D A L L I O N S 
GF | DF

B E S T  M A R B L E D  S I R L O I N  C U T 
cooked perfectly medium 
GF | DF

S L O W  C O O K E D  D U C K  
in garlic and caraway seeds  
GF | DF

T E N D E R  R O A S T E D  Q U A I L  
with burgundy red wine sauce  
GF | DF

J U I C Y  C H I C K E N  F I L L E T
in Champagne, mustard & tarragon sauce  
GF

S P I N A C H  &  R I C O T TA  C A N N E L L O N I  
with fresh napoli sauce, parmesan

F R E S H LY  M A D E  S A LT  &  P E P P E R  S Q U I D 
GF

C R U M B E D  B A BY  C H A M P I G N O N S  M U S H R O O M S
 V

PRESIDENTIAL GOURMET BUFFET 
E N T R E E S ,  M A I N S ,  D E S S E R T S ,  T E A  &  C O F F E E

M E D L E Y  O F  F R E S H  V E G E TA B L E S 
VG | GF | DF

C H E E S E  &  B A C O N  P O TAT O  B A K E

A N T I PA S T O  P L AT T E R  
consist of prosciutto, jamon Iberico, game salami, olives, 
marinated vegetable, etc
GF

A U S T R A L I A N  &  I M P O R T E D  Q U A L I T Y  C H E E S E 
P L AT T E R 
V

L E N T I L  A N D  B E E T R O O T  
with egg salad 
GF

F R E S H  T O S S E D  G R E E K  S A L A D 
GF

C O L E S L AW
GF

S E L E C T I O N  O F  P R E M I U M  G AT E A U

S T I C K Y  D AT E  P U D D I N G  
w butterscotch sauce

PAV L O VA 
w cream & passion fruit  
GF

F R E S H  F R U I T  S A L A D  V E G A N 
GF | DF

M I N I M U M  6 0  P E O P L E  $ 6 1 . 5 0

C O N D I M E N T S  &  S A U C E S

T E A  &  C O F F E E
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E A S T  M A I T L A N D  B O W L I N G  C L U B 

CHILDREN’S 
MENU
$ 2 5

Minimum guest numbers
60 Guests (Fri till Sun)  | 30 Guests (Mon till Thurs)

Children’s prices
0-12 years: children’s menus apply  | 12 years and older: adult pricing

Please advise of any dietary requirements, guest name, requirement  
& table number

Please note: additional charges may apply for dietary requirement

T E R M S  &  C O N D I T I O N S

Executive Chef Dali Navratil
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