
 

 

 

 

FINGER FOOD MENU 

THE EASTERN GOLF CLUB 



 

 

 

FINGER FOOD MENU—1 HOUR 
 
$18.00 per person (Monday – Friday) 
$20.00 per person (Saturday & Sunday) 
 

 
The items listed below are served continuously over the period 
 
 
Home Style Party Pies & Petite Pasties  
Served with a tangy tomato relish 
 
Traditional Italian Pizzettas 
With a combination of gourmet toppings 
 
Asian Style Yum Cha Platters 
Consisting of spring rolls, mini dim sims and samosa 
 
Home Style Combination Meat Balls 
Served with a spicy plum dipping sauce 
 
Tempura Fish Pieces 
Served with tartar sauce 
 
Spinach & Cheese Risotto Balls 
Served with red capsicum relish 
 
Traditional Style Bruschetta 
With fresh basil pesto  
 
 
 
 
Tea & Coffee available throughout Function on a self serve basis 
 
 
 
*Food Service must finish by 10pm 



 

 

FINGER FOOD MENU—2 HOUR 
 
$22.00 per person (Monday – Friday) 
$25.00 per person (Saturday & Sunday) 
 

 
The items listed below are served continuously over the period 
 
 
Home Style Party Pies & Petite Pasties  
Served with a tangy tomato relish 
 
Traditional Italian Pizzettas 
With a combination of gourmet toppings 
 
Asian Style Yum Cha Platters 
Consisting of spring rolls, mini dim sims and samosa 
 
Home Style Combination Meat Balls 
Served with a spicy plum dipping sauce 
 
Tempura Fish Pieces 
Served with tartar sauce 
 
Spinach & Cheese Risotto Balls 
Served with red capsicum relish 
 
Traditional Style Bruschetta 
With fresh basil pesto  
 
Assorted Cocktail Quiches 
 
Homemade Sausage Rolls 
Served with traditional tomato sauce 
 
 
Tea & Coffee available throughout Function on a self serve basis 
 
 
 
 
*Food Service must finish by 10.30pm 



 

 

 
 

 

 

 

 

FORMAL FINGER FOOD MENU—2 HOUR 
 
$38.00 per person (Monday – Friday) 
$40.00 per person (Saturday & Sunday) 
 
 

Cold Selections 
 
Combination Antipasto, Bread & Dip Platters 
Assorted California Rolls 
Roast Beef Mountain Bread Rolls with Horseradish Cream 
Smoked Salmon & Goats Cheese Blinis 
Avocado Mousse in Filo Shells 
Duck Liver Pate on crispy Ciabatta with Red Onion Jam 
Roasted Vegetable Frittata Triangles 
Vietnamese Chicken & Pork Rice Paper Rolls 
 
Hot Selections 
 
Gourmet Seasoned Mushrooms 
Spinach & Ricotta Puffs with Chilli Mayonnaise 
Yum Cha Platters with Asian Dipping Sauce 
Traditional Chicken & Beef Meatballs with Tomato Relish 
Fish Goujons with Tartar Sauce 
Individual Cocktail Pizzas with Prosciutto, Feta Cheese & Caramelised Onion 
Thai Fish Cakes 
Petite Style Bruschetta with Pesto Oil 
 
 
Please Select 5 Cold & Hot Items to serve to your Guests 
 
 
Dessert Options 
 
Please select 4 Dessert Options from the menu overleaf 
 
 
Tea & Coffee available throughout function on a self serve basis 
 
 
*Food service must finish by 10.30pm 
 
 



 

 

 
 

 

 

 

 

Cold Dessert Selections 
 
Individual Glazed Fresh Fruit Tarts 
With a light custard filling 
 
Mini Profiteroles 
Filled with pastry cream & topped with chocolate 
 
Traditional Tiramisu Squares 
With espresso anglaise 
 
Home Style Petite Pavlovas 
With cream & fresh fruit toppings 
 
Individual Summer Puddings 
With berry coulis 
 
Combination Mini Chocolate Roulade 
Filled with mocha cream 
 
Fresh Seasonal Fruit Skewers 
With chocolate fondue 
 
Hot Selections 
 
Petite Style Banana & Butterscotch Puddings 
With butterscotch sauce 
 
Home Baked Apple & Pecan Strudel 
With warm custard 
 
Home Baked Bread & Butter Pudding 
Served with warm custard 
 
Individual Sticky Date Pudding 
With warm butterscotch sauce 
 
Rich Chocolate Self Saucing Pudding 
With warm chocolate custard 
 
Peach & Blueberry Crumble 
Served with warm custard 


