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CATERING 

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's 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 I 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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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 ½ 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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Canapé Selection (per piece) 
 
Cold Canapé selection ($2.50per piece): 
 
• Asparagus spears wrapped in prosciutto 
•  Rare roasted beef served on avocado and Blinis 
• Antipasto on a skewer 
• Pear and blue cheese on water cracker 
• Smoked chicken and mustard canapé 
• Thai chicken salad tart 
•  Assorted sushi rolls with soy and wasabi 
 

Cold Canapé Selection ($3.00per piece) 
 
• Smoked salmon and fresh dill on rye 
•  Prawn and sun-dried tomato aioli canapé 
• Egg and garlic herring canapé 
• Gravalax with mustard sauce 
 

Hot Canapés Selection ($3.00per piece) 
 
• Chicken and mushroom in Filo 
• Chinese Tim sum with soy 
• Chicken spring roll 
• Chicken curry puffs 
• Chicken, olive and artichoke pizza 
• Chicken satay with peanut sauce 
• Peppered meat balls with bbq dipping sauce 
• Lamb curry puff with yogurt mint sauce 
• Lamb and pine nut parcels 
• Lamb and rosemary pie/ Chicken pies/ Beef pies 
• Salt and pepper squid with saffron aioli $2.50/piece 
• Thai crab cakes with coriander paste 
• Stuffed baby calamari with lime and chilli 
• Tempura battered prawns 
• Jalapeno and ricotta puffs 
•  Arancini with pumpkin and spinach 
•  Mushrooms and pinenuts in filo 
•  Home made mini quiche  
  

 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 


