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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 

Corporate & Meeting Catering Options

Mini Vegetable Spring Rolls (3pcs)    V

Chicken Nuggets (2pcs)     

Vegetarian Money Bags (3pcs)     V

Hot Chips        GF

Prawn Cutlets (1pc)     

BBQ Chicken Wings (1pc)     GF

Sweet Chilli Meatballs (3pcs) 

Party Pies (1pc) 

Sausage Rolls (1pc) 

Cocktail Fish (1pc) 

Satay Chicken Skewer (1pc)     GF

Honey Soy Chicken Skewer (1pc)    GF

FINGER FOOD
S E L E C T I O N

Menu items and prices are subject to change without notice
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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 

Corporate & Meeting Catering Options

(¼ sandwiches per person of each selection when  
combined finger food)

Ham, Cheese, Lettuce & Tomato

Beef brisket with Rocket, Tomato & JD BBQ Sauce

Beef brisket with Rocket, Tomato, onion &  
Mild American Mustard

Egg, Lettuce & Mayonnaise    V 
(not suitable for wraps)

Mixed Salad, Lettuce, Tomato, Cheese, Cucumber  V 
& Onion

Roast Chicken with Coleslaw

Roast Chicken with Mixed Lettuce, Cucumber,  
Onion & Thai Sweet Chilli Sauce

Pulled pork and coleslaw

SANDWICHES
S E L E C T I O N

Menu items and prices are subject to change without notice

Gluten Free (sandwiches $3 additional cost per person)

B R E A D  S E L E C T I O N
Wraps, White bread, Multi grain bread, Wholemeal

S A N D W I C H E S  S E L E C T I O N    $ 1 4 . 5 0 P P
(2.5 sandwiches choice of up to 4 fillings)  
Minimum 20pax

F I N G E R  F O O D  S E L E C T I O N    $ 1 7 . 5 0 P P
(Choice of 7 items) Minimum 10pax

C O M B I N E D  F I N G E R  F O O D     $ 1 9 . 5 0 P P
(Choice of 3 sandwiches and 4 finger food selection)  
Minimum 20pax
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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 

Corporate & Meeting Catering Options

TEA, COFFEE,  
CAKES AND  
CHEESE PLATTERS

Menu items and prices are subject to change without notice

A S S O R T E D  T E A ,  C O F F E E  &  B I S C U I T   $ 3 . 9 0 P P
(One service) 

A S S O R T E D  C H E E S E C A K E S    $ 7 P P

C H E E S E  P L AT T E R       $ 1 1 0
(Camembert cheese, creamy Brie, Blue cheese,  
spring onion and chive cheese, dried fruit and crackers)

C A K E A G E         $ 3 . 9 0 P P
(cake served w mixed berry compote whipped cream and 
mint) (please advise cake size and number of pieces required 
to be cut)

$ 3 5 P P

Garlic & Herb Damper  
Loaded Damper 

Southern Fried Popcorn Chicken W/ Aioli

Buffalo Wings W/ Ranch Dipping sauce 

BBQ Chicken Wings W/ Ranch Dipping Sauce 

Beef Brisket Nachos with tomato salsa sour cream and 
guacamole 

Brisket loaded fries  

WILDFLAME
S U B S T A N T I A L  C A T E R I N G  O P T I O N
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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 

Corporate & Meeting Catering Options

D I E TA R Y  R E Q U E S T S
Please note, dietary requirements can be catered for upon 
request. Special dietary meals will be provided from the 
current restaurant menu at restaurant pricing.  Client to 
provide name of guest and dietary needs.

A D D I T I O N A L  S E R V I C E S  –  TA B L E  L I N E N

Round Tablecloths     $ 1 5

Rectangle Tablecloths     $ 1 5
Please note Table cloths for catering tables are not included

S C A R B O R O U G H  F U N C T I O N  R O O M  &  B A R 

Scarborough Room Hire Fee    $ 2 2 0
Includes tables/chairs set up. Bar staff for 3 hours.  
Screen/HDMI cord/microphone if required

The Scarborough room private bar. A bar tab can be set up for 
the event. All bar tabs must be settled upon conclusion of the 
event. Client to advise bar tab limit and beverage inclusions. 

Alternatively  guests may purchase own beverages

T E R M S  A N D  C O N D I T I O N S
Minimum numbers apply

Sandwiches min numbers 20 Monday-Thursday

Finger food min numbers 10 Monday-Thursday

Combined package min numbers 20 Monday-Thursday

Substantial Catering Option - min numbers 30  
Monday-Thursday

Minimum numbers of 60 for all catering Friday-Sunday

Final menu selection & final numbers required 3 business days 
prior to the event date

Final payment due 2 business days prior to the event date

Function catering service times 10am-2pm & 5pm-9pm 
(outside of these hours may be negotiated with the event 
team)


