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Gold Formal Menu S 45pp

Minimum 50 guests

3 courses — served alternatively
Select 2 of each course

ENTREE
e Fresh Squid and White Bait Tossed in Salt & Pepper
e Marinated King Prawn Skewer on rocket salad
e Smoked Salmon Salad
e Thai Beef Salad

MAIN
e Grilled Salmon served Roasted Garlic Potato, Baby Spinach and Hollandaise Sauce
e Scotch Fillet served with Garlic Mushrooms, Potato Puree with Red Wine Jus
e Chicken Breast Wrapped in Proscuitto served with Kumara Puree and Brocollini
Lamb Rump served with Balasmic Syrup, Kipfler Potato Chips and Brocollini

DESSERT
e Warm Apple and Berry Crumble served with Vanilla Custard
e Tiramisu served with Coffee Custard
e Chocolate Cherry Slice served with Vanilla Ice Cream
e Chocolate Profiteroles filled with Custard served with Fresh Cream

**Complimentary Tea and Coffee Station for your guests’ use during the function

Please note Prices are subject to change without notice
Please do not hesitate to contact us for any changes in menu to suit different occasion


http://www.marrickvillegolf.com.au/contact-us/

