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Amadeus Catering at Oatlands Golf Club

Amadeus Catering are Oatlands’ on-site Gold License catering
company and we have been providing first class on and off site
catering in Sydney for over 15 years, and at Oatlands since 2003.

Take your time to browse through our menu® and feel free to contact
us on 98902133 or email jeanne@amadeuscatering.com.au to discuss
your requirements in further detail. If there are any menu items not
listed that you would like to incorporate into your day, our executive
chef and | would be more than happy to create these for you.

Thank you and we look forward to assisting in making your event an
impressive and successful one.

Jeanne Iro
Catering Manager
Amadeus Catering at Oatlands Golf Club
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Breakfast Registration Catering

Package 1 - $12.00

Bacon & Egg Rolls Served BBQ Style on a long soft roll
Filtered Coffee & Teas (Sir Thomas Lipton’s chest)
Whole Fruit Basket

Juice Bar Selection

Gatorade & Bottled water available on consumption
Package 2 - $16.00

Bacon & Egg Rolls Served BBQ Style on a long soft roll
Filtered Coffee & Teas (Sir Thomas Lipton chest)

Fresh Fruit Salad & Yoghurt (May be taken on course) or
Chunky Fresh Fruit Kebabs

Juice Bar Selection

Assorted Danish Pastries & Assorted Muffins
Package 3 - $18.00

Bacon & Egg Rolls Served BBQ Style on a long soft roll
Filtered Coffee & Teas (Sir Thomas Lipton chest)

Fresh Fruit Salad & Yoghurt (May be taken on course) or
Chunky Fresh Fruit Kebabs

Juice Bar Selection

Croissants served with Smoked Salmon & Cream Cheese

Breakfast additions / substitutes:

Freshly Baked Scones with Jam & Cream - $3.00
Assorted Slices & Tea Cakes - $3.00

Homemade Egg & Bacon Quiches - $3.00
Homemade Sausage Rolls - $3.00

Krispy Kreme Doughnuts - $3.50
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On-Course Catering

Lunch Pack 1 ° $7.50

Available on motorised carts prior to play or served from the on-course Drinks Cart

Packed Sandwiches with the following fillings:
Roast Beef
Ham & Salad

Egg
Pastrami & Cheese

Piece of Seasonal Fruit
Chocolate Bar or Energy Bar

Lunch Pack 2 $10.00

Available on motorised carts prior to play or served from the on-course Drinks Cart

Gourmet Sourdough Baguettes with the following fillings:
Curried Egg

Leg Ham, Cucumber, Tomato & Rocquette

Turkey Breast, Cranberry & Rocquette

Gourmet Salad and Chargrilled Vegetables

Piece of Seasonal Fruit
Chocolate Bar or Energy Bar

Charity Hole Catering

Why not spoil your guests on the charity or feature hole of the day? Included in the price of the following options is a
gazebo on the tee.

$10.00pp (Minimum 40 Players)

Glass of Evans & Tate Margaret River Premium Sparkling Wine, served with optional Strawberries &
Guava Nectar accompaniments; or a Soft Drink.

Selection of Homemade Pies (Lamb & Rosemary, Beef & Potato, Mild Chicken Curry) & Sausage Rolls

Please talk to us about other on course charity hole catering friendly options.
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Lunch Registration Catering

Package 1 - $12.00
- Platters of Assorted Sandwich Quarters — 6 Points pp
- Fresh Fruit Platter

- Seasoned Potato Wedges with Sour Cream & Sweet Chilli

Package 2 - $16.00

- Beef Hamburgers (150g) cooked BBQ style with salad, wedges, sautéed onions and condiments or
- Portuguese Thigh Fillet Chicken Burgers with Salad, wedges, and condiments
- Seasonal fresh fruit platter

Package 3 - $18.00
Gourmet Sourdough Baguettes with the following fillings:
Gourmet Salad and Chargrilled Vegetables
Smoked Salmon & Cream Cheese
Portuguese Chicken
Rare Roast Beef with Mustard Pickles
Leg Ham & Brie
Turkey, Cranberry & Rocquette
Fresh Fruit Salad & Yoghurt (May be taken on course) or
Chunky Fresh Fruit Kebabs

Add On & Substitute Options

Filtered Coffee & Teas (Sir Thomas Lipton chest) — $2.50

Lamb Koftas with Hummus - $3.00

Thai Crab Cakes with a Coriander Paste - $3.00

Tempura Battered Prawns - $3.00

Vietnamese Rice Paper Rolls — $3.00

Chicken Caesar Wraps - $3.00

Asian Duck Salad Wraps - $3.00

Food Pails ($6.50 % Entrée Size, $10 Full Entrée Size)
Hokkien Mee Noodles with BBQ Pork or Mongolian Beef
Deep Fried Salt & Pepper Calamari served on Chips with Lemon & Tatare

Lamb & Vegetable Stir-Fry with Glass Noodles

o O O O

Traditional Chicken Caesar Salad

Packed Sandwiches to Take out On-Course - $4.00
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After Golf BBQ Menu - $25.00

Pick your Meat (1)

Marinated Prime Scotch Fillet with Onions 2509
Marinated BBQ Chicken Breast
Marinated Pork Loin

Pick your Sausage (1)

Aussie Beef

Lamb & Rosemary
Pork & Mild Chilli
Chipolata Sausages

Pick your Potato (1)

Baked Potato in Foil with Sour Cream and Chives
Baby Chat Potatoes with Herbs & Olive Oil
Herb Crushed Potatoes

Pick your Salads (1 Salad per 20 guests)

Traditional Caesar salad with Garlic Croutons
Avocado & Tomato salad with a Tumeric Dressing
Rocket Pumpkin & Pine nut salad

Penne Pasta & Salami tossed in Virgin Olive Oil
Garden Salad with Balsamic Vinaigrette

Baby Beet & Spinach Salad

Traditional Greek Salad with Marinated Fetta
Capsicum Salad with Cashew Nut & Sesame Dressing
Sliced Roma Tomato & Bocchinni Salad

Roasted Kumera and Vegetable Salad with a Seeded Mustard Dressing
Roasted ltalian Style Eggplant Salad

Singapore Noodle Salad

Baby Rocket, Pear and Shaved Parmesan Salad

Crusty Baked Bread Rolls & Butter
Relishes, Pickles, Chutneys and sauces

Upgrade your BBQ with either of the following:

(@)

Marinated Atlantic salmon Fillets 250g and / or Prime Rib Eye of Beef 250g $8.00

Add Chicken Kebabs in Honey and Soy $3.00

Add Vegetable Lasagna $4.00

Add Marinated Atlantic Salmon Fillets 100g - $6.00

Add BBQ King Prawns (3) on a skewer - $9.00

Add BBQ Salt & Pepper Squid $6

Add BBQ baby Octopus marinated in sweet chilli $6
Add Mixed Sushi & Sashimi $6

O O O o o o o
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After Golf Carvery Menu - $35.00

Pick your Carvery (Up to 35 Guests 1 Selection, Over 35 2 Selections)

Double marinated Eye Fillet of Beef
Fresh Atlantic salmon Wellington
Honey Glazed Leg Ham off the Bone
Turkey Buff with Seasoning

Roasted leg of Lamb

Pork Roast with Crackling

Pick your Potato (1)
Baked Potato in Foil with Sour Cream and Chives
Baby Chat Potatoes with Herbs & Olive Oil
Herb Crushed Potatoes

Pick your Salads (1 Salad per 35 guests)
Traditional Caesar salad with Garlic Croutons
Avocado & Tomato salad with a Tumeric Dressing
Rocket Pumpkin & Pine nut salad
Penne Pasta & Salami tossed in Virgin Olive Oil
Garden Salad with Balsamic Vinaigrette
Baby Beet & Spinach Salad
Traditional Greek Salad with Marinated Fetta
Capsicum Salad with Cashew Nut & Sesame Dressing
Sliced Roma Tomato & Bocchinni Salad
Roasted Kumera and Vegetable Salad with a Seeded Mustard Dressing
Roasted Italian Style Eggplant Salad
Singapore Noodle Salad
Baby Rocket, Pear and Shaved Parmesan Salad

Pick your Vegetarian Dishes (2)
Roasted Winter vegetables
Traditional Vegetarian Lasagna
Panache of Seasonal Vegetables
Stir Fry Asian Vegetables tossed in Sesame Oil
Penne Pasta Napolitano
Tortellini Boscaiola
Hokkien Noodle and Stir-fried Vegetables

Crusty Baked Bread Rolls & Butter
Relishes, Pickles, Chutneys and sauces

Carvery or BBQ Dessert Options
Hand Cut Seasonal Fresh Fruit Platters - $4.50
Tea and Coffee - $3.00

International Cheese Selection $7.00pp on a shared platter, $12.50pp Individually
Served

Tea Cakes and Gateaux - $9.00pp
Filtered Coffee & Teas - $3.00
Mini Bambino Gelato Cones 2pp - $9.00pp

See Alternate Serve options following to tailor your menu
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Alternate Serve Menus

2-Course Standard Alternate Menu

Choice of 2 Mains & 2 Desserts $38.50pp
Choice of 2 Entrees & 2 Mains $40.00pp
3-Course Standard Alternate Menu $48.50pp

Choice of 2 mains, 2 entrees and 2 desserts

Entrees:

Traditional Caesar salad with marinated spiced chicken strips

Thai chicken salad with garden fresh herbs and green tea dressing

Thai beef salad with roasted bell peppers, coriander and four spiced vinaigrette veal
Basil gnocchi tossed with parmagianno reggiano and pesto essence

Butternut pumpkin ravioli with sage butter and crushed pistachio nut

Candied tomato and Persian fetta tartlet with rocket and roasted pine nut pesto
Grilled vegetable terrine with herb and garlic aioli

Zucchini and garlic fritters with roasted cherry tomatoes and herb oil

Seafood risotto finished with créme friache and chives

Roasted pumpkin with blue cheese and baby spinach risotto

Tiger prawn and saffron arancini with tomato fondue & herb oil

Duck leg confit with baby beetroot, red onion jam, pickled shallot and watercress salad
Warm salmon and braised leek tart with saffron aioli and baby mache

Warm buckwheat blinis with house cured salmon and baby mesculin

Peppered shaved beef with slow roasted tomato and goats cheese

Mains:

Chicken Roasted and served on saffron rice with tomato, garlic and balsamic vinegar sauce
Oven roasted and presented on forest mushroom risotto aged parmesan and
white port jus

Succulent chicken breast filled with sun-dried tomato and ricotta cheese, baked in filo pastry, drizzled in a grain mustard
cream sauce wrapped in sage and prosciutto served on a pesto mash and veal jus

Pan-fried beef with layered char-grilled vegetables and roasted garlic

Oven roasted beef on garlic pomme puree smothered in green peppercorn
cream reduction

Roasted beef placed upon crushed herb potato with oven-dried tomato and balsamic jus

Pork medallions with mustard parsnip mash, sautéed forest mushrooms and cracked pepper jus
Wild mushroom risotto with aged parmesan

Oven baked cannelloni of sweet potato, goats cheese and white wine veloute

Dessert:

Apple strudel smothered in brandy cream panacotta with macerated seasonal fruit
Traditional apple pie with double cream

Apple tartan with vanilla bean ice cream

Sticky date pudding with caramel sauce and cream

Chocolate mud cake with cream and berries

Cappuccino brulee with bailey sabayon and dusted chocolate

Summer berry timbale with vanilla bean mascarpone

Creme brulee with biscotti and glazed figs
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Deluxe Alternate Serve Menus

2-Course Deluxe Alternate Menu

Choice of 2 Mains & 2 Desserts $40.00pp
Choice of 2 Entrees & 2 Mains $45.00pp
3-Course Deluxe Alternate Menu

Choice of 2 mains, 2 entrees and 2 desserts $55.00pp

Entrées:
Atlantic salmon confit with turmeric kipfler potato salad and wild rocket drizzled
with balsamic syrup
Prawn and avocado stack with vanilla bean tomato gazpacho and caviar
Herb crusted sashimi tuna on nicoise potato salad with balsamic reduction
Lime and spiced gravalax of salmon drizzled with parsley oil baby mesculin and lavosh
Pan-fried baby quail served on forest mushroom risotto and balsamic jus

Butter-flied king prawns infused with garlic and chilli served on pilaf rice and
baby mesculin

Tiger Prawn and Saffron Arancini with Tomato Fondue & Herb Oil

Pate Encroute Venison

Japanese Style Salmon Terrine

Pan-fried Baby Quail served on Forest Mushroom Risotto and Balsamic Jus

Mains:

Char-grilled beef with forest mushrooms, yam mash and wilted wild rocket

Pan-fried beef with layered char-grilled vegetables and roasted garlic

Oven roasted beef on garlic pomme puree smothered in green peppercorn cream reduction
Scorched beef served on a tomato tartan with basil gnocchi and olive tapenade

Roasted beef placed upon crushed herb potato with oven-dried tomato and balsamic jus

Pan-fried salmon fillet served on baked ratatouille vegetables, kalamata olives and balsamic syrup
Roasted salmon fillet on wilted baby spinach, golden raisin cous cous and citrus tapenade butter
Seared barramundi fillet with braised fennel compote, candied tomato, garlic zucchini and lime butter
Oven roasted barramundi fillet on tomato risotto, pistachio crust and pesto butter

Pan-fried barramundi fillet with sautéed spinach, garlic confit, oven dried tomato and saffron aioli
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Canapé Packages

Canapés Menu # 1 $20.00pp

Cold Canapés

Smoked salmon and fresh dill on blinis
Asparagus spears wrapped in Prosciuto
Antipasto on a Skewer

Hot Canapés

Salt and pepper calamari with saffron aioli
Ricotta and tomato involtini

Chicken satay with a peanut dipping sauce

Canapés Menu # 2 $25.00pp
Cold Canapés

Lamb Terrine on Melba Toast with Chutney

Chicken and brandy pate served on polenta crisp

Rare roasted beef and avocado on blinis

Hot canapés

Beef and potato pie

Chicken, olive and artichoke mini pizza
Tempura battered prawns

Vegetable curry puffs

Peppered Meatballs

Substantial Finger Items $4.00/piece

Petit bread rolls filled with:
Moroccan baby lamb rump

Chilli pork chipolatas with chilli jam
Bratwurst with German mustard
Mini Hamburgers

Asian Food Pails $6.50 Y2 Entrée Size, $10.00 Full Entrée Size

Thai chicken curry and rice

Fish and chips

Salt and pepper calamari and chips

Butter chicken and rice

BBQ pork and Hokkien noodle stir fry

Asian vegetables and Hokkien noodle stir fry

Hokkien Mee Noodles with BBQ Pork or Mongolian Beef

Deep Fried Salt & Pepper Calamari served on Chips with Lemon &Tatare
Lamb & Vegetable Stir-Fry with Glass Noodles
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Oatlands Birdie Beverage Package

White Wine McWilliams Select Semillon Sauvignon Blanc
Red Wine McWilliams Select Cabernet Merlot
Sparkling Wine Barwang Pinot Noir Chardonnay served with

Strawberries / Guava
Draught Beer Victoria Bitter, Carlton Draught, Pure Blonde, Coopers
Pale Ale & Coopers Light

Soft Drinks Juices & full selection of tap and packaged soft drinks

Oatlands Eagle Beverage Package

White Wine Barwang Pinot Grigio or Barwang Semillon Sauvignon Blanc

Red Wine Barwang Shiraz or Barwang Cabernet Merlot

Sparkling Wine Barwang Pinot Noir Chardonnay or Henkell Trocken served with Strawberries / Guava
Draught Beer Victoria Bitter, Carlton Draught, Pure Blonde, Coopers Pale Ale & Light

Bottled Beer Carlton Premium Dry, Pure Blonde, Coopers “Clear” Low Carb, Coopers Pale Ale
Soft Drinks Juices & full selection of tap and packaged soft drinks

Oatlands Albatross Beverage Package

White Wine Essenze Sauvignon Blanc or Pinot Gris (Marlborough, NZ) or Evans and Tate (Margaret River)
Semillon Sauvignon Blanc or Chardonnay
Red Wine Brands of Coonawarra Shiraz or Evans and Tate Cabernet Merlot or Barwang Hilltops

Cabernet Sauvignon

Sparkling Wine Evans & Tate (Margaret River) Zamphire Brut Cuvee
Draught Beer Stella Artois, Pure Blonde, Coopers Pale Ale & Light
Bottled Beer Carlton Premium Dry, Pure Blonde, Coopers “Clear” Low Carb, Coopers Pale Ale, Crown

Lager, Heineken, Coopers 62 Pilsner

Soft Drinks Juices & full selection of tap and packaged soft drinks

Oatlands Soft Drinks & Juice Package

Juices & full selection of tap and packaged soft drinks

Pricing:
$ <=3 Hours | $31/2 Hours $ 4 Hours $4 1/2 Hours $ 5 Hours
Birdie Package 19 21 23 25 27
Eagle Package 22 25 28 30 32
Albatross Package 25 28 31 33 35
Soft Drinks Package 12 13 14 15 16
Conditions:

All packages include full table service for the duration as specified with Bar access also available.

Complementary tasting of all the above and further wines is available upon request

All packages can be tailored to your preference, including spirits, and imported beers, subject to additional charges
Oatlands Golf Club adheres to Responsible Service of Alcohol Legislation

All prices quoted are inclusive of G.S.T
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