
 

SPECIAL 
EVENTS

 

Charlestown Golf Club 

1a Barker Ave Hillsborough 

02) 49437944

www.charlestowngolfclub.com.au



P L A T T E R  M E N U

 

Morning & Afternoon Tea Selections
 

Slice Platter (10-15 People) $35
 

Mixed Slice and Muffin Platter (15-20 People) $35
 

Scones with Jam and Cream (10 people) $30
 

Assorted Tarts (10 people) $35
 

Homemade Cookie Platter (10 people) $20
 

Fresh Seasonal Fruit Platter (15 people) $40
 

Cheese Platter (10 people) $45
-With Nuts and Dried Fruits

 
 

Tea and Coffee Station   $3 pp 
 

*Subject to Change*



P L A T T E R  M E N U  

Hot Selections
 

Vegan Plate $8
 

Traditional Sandwich Platter (10-15 people) $65
- Assorted fresh fillings, salads, assorted meats

 
Wrap Platter (10-15 people) $75

- A popular assortment of fresh wraps with salads 
and assorted meat fillings

 
Mini Spring Rolls Platter (10-15 people) $40

- Served with Sweet Chilli Sauce
 

Mini Quiche Platter (10-15 people) $45
 

Chicken Dipping Skewers (10-15 people) $40
- Served with Satay Dipping Sauce

 
 
 

*Subject to Change*



P L A T T E R S

 

Hot Selections
 

Continued...
 
 

Petite Pie Platter (10-15 people) $50
- Peppered Beef, Curried Chicken and Lamb Pies

 
Prawn Twister Platter (10-15 people) $40

Served with dipping Sauces
 

Meatball Platter (10-15 people) $40
- Served with dipping sauces

 
 
 
 
 
 

*Subject to Change*



G R A Z I N G  T A B L E

Served on the deck for up to 85 people

$400

A selection of the following

Cheeses

Meats

Nuts

Crackers

Dips

Olives

Fruit

*Subject to Change*



 C A N A P E  M E N U

 Choice of 8 items
$25.00 pp

Extra Items $2.50 per item
 

Mini Quiche
 

Spring Rolls
 

Curry Puffs
 

Mini Gourmet Pies
 

Salt and Pepper Squid
 

Cajun Chicken Strips
 

Coconut Chicken Wontons
 

Mini Zucchini and sour cream frittatas
 

Seafood Wontons with sweet chilli sauce
 

Smoked Salmon and Sour Cream Corn Cakes
 
 *Subject to Change*



 Choice of 8 items
 

Continued..
Extra Items $2.50 per item

 
Fish Goujons with homemade aioli

 
Tempura Prawns with a chilli plum dipping sauce

 
Lemongrass Fish Skewers with chilli dressing

 
Tomato and Basil Bruschetta

 
Pumpkin and Feta Bruschetta

 
Assorted Dips with Pita Chips and Bagel Chips

 
 
 
 

 C A N A P E  M E N U

*Subject to Change*



 Choice of 8 items
$35.00

Extra Items $2.50 per item
 
 

Assorted Sushi
 

Oysters with dressing
 

Summer Rolls (Rice Paper Rolls)
 

Arancini
 

Fresh King Prawns with Thai dipping sauce
 

Crab and Chive Quiche
 

Steamed Prawn Dumplings
 

Peking Duck Pancakes with hoisin sauce
 

Savoury Pikeletes with wagyu beef and horseradish creme
 

Marinated Bocconcini with prosciutto

 C A N A P E  M E N U

*Subject to Change*



 Choice of 8 items
 

Continued..
Extra Items $2.50 per item

 
 

Chicken Port Pate with Polenta Crisps
 

Teriyaki Tuna served in Asian spoons
 

Lamb and Mint Yoghurt on Bruschetta
 

Coconut Chicken Strips with mango and passionfruit salsa
 

Five Spice Crispy Pork Belly
 

Combination Noodle Box

 C A N A P E  M E N U

*Subject to Change*



2 option alternative drop with dinner roll
Choose from Entree, Main and Dessert 

$55pp
Extra course is an additional $10

Entree

Chicken Fillet Strips in a Pepper Cream Sauce served on a bed of rice
Traditional Caesar Salad served with crispy bacon, croutons, and shaved

parmesan

Marinated Calamari Strips served on a bed of masculin salad with a sweet
chilli and sour cream sauce

Penne Pasta with chorizo sausage and a white wine and tomato concasse
sauce

Basil, Sweet Potato and Parmesan Frittata served on a julienne salad

*Subject to Change*

2  C O U R S E  M E N U



2  C O U R S E  M E N U

 

Mains
 

Slow Cooked Veal with porcini mushrooms in a white wine sauce
 

Slow Roasted Pork with an apple and walnut sauce
Oven Baked Chicken Breast with green peppercorn and bourbon sauce

 
Slow Roasted New York Cut with caramelised onion and a red wine jus

 
Parmesan Crusted Salmon with a caper and lemon buerre blanc sauce

 
Dessert

 
Individual Lemon Meringue Pies

 
Fresh Strawberry Cheesecake

 
Individual Pavlovas with strawberries, kiwi fruit and a fresh fruit puree

 
Profiteroles filled with French vanilla custard and topped with chocolate

sauce
*Subject to Change*


