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Canapé Selection

COLD CANAPES

Beetroot tartare, sago crisp, creme fraiche, baby basil v, gf
Smoked eggplant, whipped feta, parsley, tartlet gf

Sydney rock oysters, gin and tonic gf (A)

Kingfish ceviche, pickle onion, avocado, edamame gf (M)
Salmon rillette, compressed cucumber, roe (M)

Duck liver parfait tart, red currant jelly

Chicken Vietnamese rice paper roll gf

Peppered rare beef, beetroot, chive onion cream, parmesan gf
Prosciutto wrapped pear, rocket blue cheese, balsamic gf
Pork and pistachio terrine, candied apple gf

HOT CANAPES

BBQ baby corn, peri peri, avocado dip ve, gf

Asian vegetable spring roll, nahm jim ve

Sweet potato, corn and manchego empanada, dill cream v
Pumpkin ricotta arancini, herb aioli v, gf

Lobster spring rolls with yuzu aioli (M)

Tempura king prawns with ponzu (M)

Prawn and ginger dumpling, ginger soy, toasted sesame (M)
Yakitori chicken skewer with sweet soy gf

Butter chicken pastizzi, cumin raita

Korean style fried chicken, chilli glaze gf

Pork and mushroom gyoza, dipping sauce

Moroccan lamb samosa, minted labneh

CANAPE MENU PRICING

Choice of 5 canapés & 1 substantial $48 - 1 hr service
Choice of 3 canapés $18 - 1/2 hr service - Available in
conjunction with food stations or pre-dinner only.

MANLY
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SUBSTANTIAL CANAPES

Sliders - choice of the following:

« Wagyu beef, gherkin relish, cheese, caramelised onion, aioli
« Pulled pork, slaw, apple sauce, chipotle mayo

« Aloo Bonda, coriander chutney, tamarind sauce

Tacos - choice of the following:
¢ Crispy chicken

« Pulled Pork
. Vegetarian

with chipotle mayo, avocado, salad

Asian rice noodle salad - choice of the following:

* Poached Chicken

e Prawn (M)

« Vegetarian

with chilli lime dressing and fresh herbs gf

Slow-cooked beef brisket, crushed potato, smokey bbq glaze gf
Lamb kofta, chickpea hummus, pita

Beer battered flathead, crispy chips, tartare, lemon (M)

Sri Lankan fish curry, coconut rice, banana chips gf (M)

Salt and pepper calamari and chips box gf (M)
Butter chicken, pilaf rice, papadum, mint yoghurt gf

Pumpkin and quinoa salad, marinated tofu v, gf

Additional canapés $7 ea
Additional substantial items $11 ea (Minimum 50 guests)

| of Gluten Free | v Vegetarian |
ve Vegan *Vegan menu available on request.
Seafood legend (A) Australian, (1) imported, (M) mixed



Plated Menu

ENTREE

Chilled prawn, tomato veirge, avocado, elk salad,
lemon vinaigrette gf (M)

Campari cured salmon gravlax with avocado mousse,
charcoal moss and salmon roe gf (M)

Seared scallop, cauliflower, pea consomme, XO glaze
(M)

Pork belly, celeriac, poached apple, chicharron gf
Beef carpaccio, honey mustard, parmesan tuille,
walnut oil gf

Slow-cooked lamb loin, kumara, beetroot jam gf

Pork and pistachio terrine, mustard, date and quince
jam, pickle

Poached Zaatar chicken, tahini, pomegranate,
pistachio, pita

Chicken tikka, cumin yoghurt, cucumber & mint salad,
lime gf

Apple wood smoked duck breast, beetroot, pickle
onion, hazelnut crunch gf

Wild mushroom tortellini, spinach, thyme cream,
parmesan chard v

Pan-fried gnocchi pumpkin, mushroom, asparagus,
whipped ricotta v

Fig, goat cheese, caramelised onion tart, beetroot,
cress walnut salad v

MENU INCLUDES

Bread Roll, served 2 or 3 course meal, tea, coffee
and chocolate.

2 courses - single serve $75/alternate serve $82*
3 courses - single serve $88/alternate serve $95*
Mon-Thu - A minimum of 60 guests applies
Fri - Sun - A minimum of 80 guests applies

MAIN

Chargrilled beef tenderloin, sauteed greens, dauphinoise

potato, lyonnaise sauce gf

Black Angus beef sirloin, balsamic beetroot, celeriac,
braised leek, chermoula gf

Red wine braised beef cheek, parsnip and potato
mousseline, seasonal vegetables, sweet potato crisp gf
Pistachio crusted lamb rack, medley vegetables,
caramelised fig sauce, pomegranate

Pan fried salmon, pumpkin gnocchi, spinach, bearnaise (M)
Crispy skin salmon, sweet pea, pepper jam, thyme potato

gf (M)

Pan fried barramundi, vegetable primavera, cauliflower
puree, confit carrots gf (M)

Teriyaki barramundi, sweet potato, sesame and ginger
Asian vegetables (M)

Confit duck leg, potato and leek, heirloom carrots, red
currant jus gf

Slow cooked duck breast, sauteed kipfler, bean
cassoulet, crispy pancetta

Pan fried chicken supreme, wild mushroom risotto, feta
salad, watercress gf

Lemon thyme chicken supreme, herb truffle polenta,
tomato fondue, seasonal vegetable gf

MANLY
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DESSERT

Vanilla pannacotta, mixed berry compote, brandy
shap gfo

Cardamom brulee, almond biscotti, berries gfo
Passionfruit lemon tart, elder flower gel, kaffir lime,
torched meringue

Raspberry almond frangipani tart, almond tuile,
vanilla ice cream

Tiramisu, chocolate soil, strawberry, raspberry
coulis

Dressed pavlova, vanilla ice cream, passionfruit gf

MENU ENHANCEMENTS

(Cost per person)

Chef’s selection of pre-dinner canapés (3), 30-
minute service $18

Platters of mini brownies and lemon tarts served
with coffee $12

Plate & serve your cake as dessert (with cream) $5

* A minimum of 60 guests is required for alternate-serve menus

**Indicative menu only. Items are subject to change based on
seasonal availability

[gf Gluten Free | v Vegetarian | ve Vegan]

*Vegan menu available on request

Seafood legend (A) Australian, (I) imported, (M) mixed



Carvery Menu
CARVERY BUFFET

YOURCHOICE OF 2ROAST MEATS CARVED AT THE BUFFET

$67 per person - please select 2 items

Pork Belly, boned & rolled
Lamb Leg

Angus beef rump

Turkey Breast

Glazed Ham Leg

Chef’s selection - seasonal salad

Mixed garden salad with white wine vinaigrette gf

Steamed seasonal vegetables and Roast root vegetables gf
Condiment station, fresh bread rolls and butter

CHOICE OF 1 DESSERT

Dressed Pavlova gf
Vanilla Pannacotta with berry compote gf

UPGRADE TO ONE OF THE FOLLOWING WITH ICE CREAM
ADD $5pp

Sticky date pudding with toffee sauce

Seasonal fruit & berry crumble

Mon-Thu - A minimum of 60 guests applies
Fri - Sun - A minimum of 80 guests applies

CARVERY MENU ENHANCEMENTS
EXTRA MAIN COURSE ITEM

From $10 per person

CANAPES

Choice of 3 - $18 per person (1/2 hour service)

PLATTERS

Local seasonal fruits - $95
Premium Australian cheeses, dried fruit and crackers - $110
Antipasto platter $110

GRAZING TABLE $20 PER PERSON
(Or $12 per person without cheese)

Boards of salumi, prosciutto, selection of 2 cheeses (choose from
brie, cheddar or blue), marinated grilled vegetables, mixed olives

and house-made dips served with a selection of rustic continental
breads

GRAZING TABLE ADDITIONS (PER PERSON) Cooked

King Prawns - $10 (M)
Sides of Poached or Smoked Salmon - $10 (M)
Sydney Rock Oysters - $15 (S)

MANLY

GOLF CcLUB

| gf Gluten Free | v Vegetarian |
ve Vegan *Vegan menu available on request.
Seafood legend (A) Australian, (1) imported, (M) mixed



Bevemges Packages
STANDARD BEVERAGE PACKAGE

Rothbury Estate Sparkling Cuvee NV
SE Australia

Reschke R series Pinot Gris,

Reschke R series Rose

Reschke R series Shiraz

Reschke R series frm Limestone Coast SA

Bottled Pernoi /Asahi
Local Beers on tap

Soft drinks, mineral water and juices

2 hour service $40.00
3 hour service $45.00
4 hour service $52.00
5 hour service $57.00

PREMIUM BEVERAGE PACKAGE

Josef Chromy NV Sparkling, Tas or
La Gioiosa Prosecco DOCG, Italy

Your choice of 4 wines from the selection below:
White

Monopolio, Pinot Grigio, Veneto Italy
Framingham Sauvignon Blanc, Marlborough NZ
Philip Shaw 'The Architect' Chardonnay, NSW
Rose

Marquis de Pennautier Rose, France

Red

Philip Shaw The Wire Walker Pinot Noir, NSW
Mystic Park Shiraz, Barossa

Sons of Eden ‘Kennedy’ GSM, Barossa
Bremerton ‘Coultard’ Cabernet Sauvignon, SA

All beers on tap & your choice of 1 bottled beer

Soft drinks, mineral water and juices

2 hour service $63.00
3 hour service $67.00
4 hour service $75.00
5 hour service $80.00

BCU€T61g€S On Consumption

We have an extensive range of wines and beers available. Please ask to see our wine list.

A bar tab can be run for your event.

Wine selection is subject to change dependent on availability.

MANLY

GOLF CLUB

BEVERAGE PACKAGE UPGRADES

Cocktail on arrival $15 per person Please select
one of the following: Margarita or Cosmopolitan

Basic spirits - $12 pp
House Vodka, Gin, Bacardi, Bourbon, Rum, Scotch

Bottled Beer - $9 pp
Corona, Peroni, Asahi

Standard Beers on Tap - included in both packages
Carlton Draught, VB, Resch’s Draught,
Great Northern (mid strength)

Premium Beers on Tap - $10 pp
(included in Premium package)
Peroni Nastro Azzurro, Balter XPA g g




	Event Menus & Beverages
	(02) 9948 0256 - Ext. 2  functions@manlygolf.com.au

	Canapé Selection
	COLD CANAPÉS
	HOT CANAPÉS
	SUBSTANTIAL CANAPÉS
	CANAPÉ MENU PRICING
	Choice of 5 canapés & 1 substantial $48 - 1 hr service
	Choice of 3 canapés $18 - 1/2 hr service - Available in conjunction with food stations or pre-dinner only.
	Additional canapés $7 ea Additional substantial items $11 ea (Minimum 50 guests)


	Plated Menu
	ENTRÉE
	Chilled prawn, tomato veirge, avocado, elk salad, lemon vinaigrette gf (M) Campari cured salmon gravlax with avocado mousse, charcoal moss and salmon roe gf (M) Seared scallop, cauliflower, pea consomme, XO glaze (M)  Pork belly, celeriac, poached apple, chicharron gf Beef carpaccio, honey mustard, parmesan tuille, walnut oil gf Slow-cooked lamb loin, kumara, beetroot jam gf Pork and pistachio terrine, mustard, date and quince jam, pickle Poached Zaatar chicken, tahini, pomegranate, pistachio, pita Chicken tikka, cumin yoghurt, cucumber & mint salad, lime gf Apple wood smoked duck breast, beetroot, pickle onion, hazelnut crunch gf Wild mushroom tortellini, spinach, thyme cream, parmesan chard v Pan-fried gnocchi pumpkin, mushroom, asparagus, whipped ricotta v Fig, goat cheese, caramelised onion tart, beetroot, cress walnut salad v

	MAIN
	Chargrilled beef tenderloin, sauteed greens, dauphinoise potato, lyonnaise sauce gf Black Angus beef sirloin, balsamic beetroot, celeriac, braised leek, chermoula gf Red wine braised beef cheek, parsnip and potato mousseline, seasonal vegetables, sweet potato crisp gf Pistachio crusted lamb rack, medley vegetables, caramelised fig sauce, pomegranate Pan fried salmon, pumpkin gnocchi, spinach, bearnaise (M) Crispy skin salmon, sweet pea, pepper jam, thyme potato gf (M) Pan fried barramundi, vegetable primavera, cauliflower puree, confit carrots gf (M) Teriyaki barramundi, sweet potato, sesame and ginger Asian vegetables (M) Confit duck leg, potato and leek, heirloom carrots, red currant jus gf Slow cooked duck breast, sauteed kipfler, bean cassoulet, crispy pancetta Pan fried chicken supreme, wild mushroom risotto, feta salad, watercress gf Lemon thyme chicken supreme, herb truffle polenta, tomato fondue, seasonal vegetable gf

	DESSERT
	Vanilla pannacotta, mixed berry compote, brandy snap gfo Cardamom brulee, almond biscotti, berries gfo Passionfruit lemon tart, elder flower gel, kaffir lime, torched meringue Raspberry almond frangipani tart, almond tuile, vanilla ice cream Tiramisu, chocolate soil, strawberry, raspberry coulis Dressed pavlova, vanilla ice cream, passionfruit gf

	MENU ENHANCEMENTS
	(Cost per person)
	Chef’s selection of pre-dinner canapés (3), 30- minute service $18 Platters of mini brownies and lemon tarts served with coffee $12 Plate & serve your cake as dessert (with cream) $5

	MENU INCLUDES
	Bread Roll, served 2 or 3 course meal, tea, coffee and chocolate. 2 courses - single serve $75/alternate serve $82* 3 courses - single serve $88/alternate serve $95* Mon-Thu - A minimum of 60 guests applies Fri - Sun - A minimum of 80 guests applies
	Seafood legend (A) Australian, (I) imported, (M) mixed


	Carvery Menu CARVERY BUFFET
	YOURCHOICE OF 2ROAST MEATS CARVED AT THE BUFFET
	CHOICE OF 1 DESSERT
	CARVERY MENU ENHANCEMENTS EXTRA MAIN COURSE ITEM From $10 per person

	Beverages Packages
	STANDARD BEVERAGE PACKAGE
	Rothbury Estate Sparkling Cuvee NV SE Australia
	Reschke R series Pinot Gris,  Reschke R series Rose Reschke R series Shiraz Reschke  R series frm Limestone Coast SA
	Bottled Pernoi /Asahi Local Beers on tap
	Soft drinks, mineral water and juices

	PREMIUM BEVERAGE PACKAGE
	Josef Chromy NV Sparkling, Tas or  La Gioiosa Prosecco DOCG, Italy
	Your choice of 4 wines from the selection below:  White Monopolio, Pinot Grigio, Veneto Italy Framingham Sauvignon Blanc, Marlborough NZ Philip Shaw 'The Architect' Chardonnay, NSW Rose Marquis de Pennautier Rose, France

	BEVERAGE PACKAGE UPGRADES
	Cocktail on arrival $15 per person Please select one of the following: Margarita or Cosmopolitan
	Basic spirits - $12 pp House Vodka, Gin, Bacardi, Bourbon, Rum, Scotch
	Bottled Beer - $9 pp Corona, Peroni, Asahi
	2 hour service $40.00  3 hour service $45.00  4 hour service $52.00 5 hour service $57.00
	Standard Beers on Tap - included in both packages Carlton Draught, VB, Resch’s Draught,  Great Northern (mid strength)
	Red Philip Shaw The Wire Walker Pinot Noir, NSW Mystic Park Shiraz, Barossa Sons of Eden ‘Kennedy’ GSM, Barossa Bremerton ‘Coultard’ Cabernet Sauvignon, SA
	All beers on tap & your choice of 1 bottled beer
	Soft drinks, mineral water and juices
	2 hour service $63.00  3 hour service $67.00  4 hour service $75.00  5 hour service $80.00
	Premium Beers on Tap - $10 pp  (included in Premium package) Peroni Nastro Azzurro, Balter XPA


	Beverages On consumption
	We have an extensive range of wines and beers available. Please ask to see our wine list.  A bar tab can be run for your event.


