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WESTLAKE ROOM
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$65pp

Private Use of the Westlake Room
4 hour time slot
1 hour canape service (4 items pp)
Drink on arrival
Private bartenders & waiters
Chair covers & Linen tablecloths
Private Bar with bar tab or cash bar set up
Tea & Coffee Station
Private Bathrooms
Free Parking & WIFI
AV use (Bluetooth sound system, microphones,
projector and screen)

Offer valid 6:30pm - 10:30pm: Wednesday Night,
Thursday Night, Saturday Night
Min 80ppl - Max 150ppl

(07) 3376 3666 functionsemcleodgolf.com.au




CANAPE MENU

COCKTAIL
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PACKAGE

$65pp

COLD CANAPES

1) Mini Caprese Bruschetta - V.
GFO.
Heirloom tomato, bocconcini, basil
with Italian glaze.
2) Mini Pumpkin Tartlet - V.

Feta cheese, cherry tomato, pinenut.

3) Prosciutto Melon Skewer - GF.
Mozzarella cheese, basil.
4) Pineapple Prawn - GF.
Vermicelli, siracha mayo.
5) Smoked Salmon Crostini.
Cream cheese, capers, dill.
6) Beef on Wakame - GFO. DFO.
Black pepper beef cubes.

HOT CANAPES

1) Peking Duck Spring Rolls.
Sweet chilli sauce, wild rocket.
2) Truffled Porcini Arancini.
Truffle mayo, wild rocket.
3) Chicken Wings.
Deep fried chicken wings coated in

BBQ sauce/Buffalo sauce with ranch

dip.
4) Lamb Kofta.
Tzatziki dip, wild rocket.

5) Battered Cauliflower - V. GFO.
Deep fried battered cauliflower, sweet

chillimayo.
6) Chicken Skewers - GFO. DFO.
Marinated chicken, Tatay sauce.

Offer valid 6:30pm - 10:30pm: Wednesday Night,
Thursday Night, Saturday Night
Min 80ppl - Max 150ppl

All dietary requirements can be catered for:

V - Vegetarian (VO - Vegetarian Option)
VN - Vegan (VNO - Vegan Option)
GF - Gluten Free (GFO - Gluten Free Option)
DF - Dairy Free (DFO - Dairy Free Option)

Additional cost may be applied



WESTLAKE ROOM
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$110pp

Private Use of the Westlake Room
4 hour time slot
Classic Buffet (2 Hot Dishes, 2 Sides, 2 Salads)
Drink on arrival
Private bartenders & waiters
Chair covers & Linen tablecloths
Private Bar with bar tab or cash bar set up
Tea & Coffee Station
Private Bathrooms
Free Parking & WIFI
AV use (Bluetooth sound system, microphones, lecturn,

projector and screen)
Kids Under 12: 50% off

Offer valid 6:30pm - 10:30pm: Wednesday Night,
Thursday Night, Saturday Night
Min 70ppl - Max 100ppl

(07) 3376 3666 functionsemcleodgolf.com.au




BUFFET MENU
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$110pp

YOUR CHOICE OF
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HOT DISHES SIDE DISHES

1) Roast pork with mushroom sauce. 1) Creamy mashed potato.

2) Glazed baked leg ham with apple sauce. 2) Selection of steamed greens.

3) Roast chicken with herb and garlic butter. 3) Roasted potatoes with herbs.

4) Barramundi with caper butter reduction. 4) Steamed rice.

5) Roasted beef striploin with gravy. 5) Roasted pumpkin, sweet potato and carrots.

6) South American spiced slow roast beef brisket. 6) Mediterranean grilled and roasted vegetables.

)
7) Slow cooked lamb shoulder with gravy.
8) Roast turkey with cranberry sauce.

SALADS

1) Garden Salad / mixed leaves, tomato, Julienne carrot, red onion, cabbages and white wine vinaigrette.

2) Greek Salad / tomatoes, cucumber, capsicum, red onion, olives, feta cheese, mixed greens in an oregano
and lemon vinaigrette.

3) Caeser Salad / cos lettuce, croutons, bacon, parmesan, eggs and dressing.

4) Couscous Salad / pearl couscous, cucumber, cherry tomato, herbs, green leaves and lemon dressing.

5) Thai Salad / mixed greens, cabbage, beansprout, herbs and peanuts with zesty lime dressing.

Offer valid 6:30pm - 10:30pm: Wednesday Night,
Thursday Night, Saturday Night
Min 70ppl - Max 100ppl

*All dishes served with bread roll & butter
*Not an all you can eat buffet - extra charges will be added to final invoice
in the event that extra people arrive
*No takeaway permitted
*Buffet is available for 90 minutes as per our food safety license



WESTLAKE ROOM

FORMAL STYLE
2-COURSE

$150pp

Private Use of the Westlake Room
4 hour time slot
2 - Course Alternate Drop (Main & Entree or Main &
Dessert)
Drink on arrival
Private bartenders & waiters
Chair covers & Linen tablecloths
Private Bar with bar tab or cash bar set up
Tea & Coftee station
Private Bathrooms
Free Parking & WIFI
AV use (Bluetooth sound system, microphones, lecturn
projector and screen)

Offer valid 6:30pm - 10:30pm: Wednesday Night,
Thursday Night, Saturday Night
Min 70ppl - Max 100ppl

(07) 3376 3666 functionsemcleodgolf.com.au




2 - COURSE MEAL MENU

FORMAL

STYLE

2-COURSE

$150pp

CHOICE OF MAIN & ENTREE OR MAIN & DESSERT
ALTERNATE DROP MENU

ENTREES

(1) Chicken Caesar Salad

With cos lettuce, croutons, parmesan, boiled egg and
crispy bacon pieces.

(2) Smoked Salmon

With créme fraiche, fried capers, watercress salad
and crispy bread.

(3) Coconut Crumbed Chicken Tenderloins

Plated with a mango salsa and lime-infused jasmine
rice.

(4) Roasted Broccoli Steaks

With pumpkin puree, pinenuts and crumbled feta. (V)

MAINS

(1) Pan-Seared Salmon

With lemon dill Sauce, saffron rice and steamed
broccolini.

(2) 200G Striploin

Served with rosemary and garlic roasted potato,
seasonal greens and red wine jus (GF).

(3) Mint-Crusted Lamb Cutlets

Served with roasted potato, seasonal greens and a
cooling mint yogurt sauce.

(4) Mushroom Risotto

A creamy blend of mixed mushrooms, spinach, and
parmesan, topped with truffle oil. (V)

DESSERTS

(1) Tiramisu

Coffee-soaked sponge, mascarpone cream and a dusting of cocoa powder with fruits.

(2) Key Lime Cheesecake

Baked creamy cheesecake topped with a light whipped cream and a drizzle of key lime glaze

garnished with fruits.
(3) Chocolate Mud Cake

Plated vanilla bean ice cream and fresh berries.

(4) Pavlova

Topped with fresh whipped cream seasonal fruits and passionfruit pulp.

Offer valid 6:30pm - 10:30pm: Wednesday Night,
Thursday Night, Saturday Night
Min 70ppl - Max 100ppl
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FUNC HONS

BOOKING FORM

Contact Name

Contact Number

Email

Date & Time

Layout Arrangement

Event Name

Number of Guests

Desired Theme/Decor

AV Required

Cash Tab or Bar Tab

Terms and Conditions [ JRead [ ] Accept Date:

Code of Conduct (JRead [ ] Accept Printed Name:

Signature:

CONTACT US ® 07 3376 3666

MCLEOD COUNTRY GOLF CLUB www.mcleodgolf.com.au

61 Gertrude Mcleod cres.
Mount Ommaney

© eventsemcleodgolf.com.au
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MCLEOD COUNTRY GOLF CLUB www.mcleodgolf.com.au

61 Gertrude Mcleod cres.
Mount Ommaney

© eventsemcleodgolf.com.au
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