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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® 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.

W

Jeanne Iro
Catering Manager
Amadeus Catering at Oatlands Golf Club
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Conference Catering Options

Beverages

Filtered Tea and Sir Thomas Lipton Tea Chest - $2.50 single
serve, $7.50 all day.

Juice $9.00 per jug, Soft Drink $8.00 per jug

Espresso Coffees Made to Order available on request

On Arrival, Morning & Afternoon Tea or Lunch Add-On Options (price pp)

Savoury Selection:

BBQ Bacon & Egg Rolls - $7.00

Homemade Egg & Bacon Quiches - $3.00

Salmon Croquettes $2.50

Crumbed Calamari Rings $2.00

Thai Crab Cakes with Coriander Paste $3.00

Salt and Peppered Squid with Saffron Aioli $2.50
Tempura Battered Prawns $3.00

Stuffed Baby Calamari with Lime and Chilli Sauce $3.00
Cajun Fish Bites $3.00

Beer Battered Fish Pieces $2.50

Mini Pizzas $2.50

Peppered Meat Balls with BBQ Dipping Sauce $2.50
Steamed Dim Sim $2.50

Lamb Curry Puffs with Yogurt and Mint Dipping Sauce $2.50
Lamb and Pine Nut Parcels $2.50

Homemade Beef and Potato Pie $3.00

Homemade Gourmet Sausage Rolls $3.00

Lamb and Rosemary Pie $3.00

Smoked Ham, Fetta and Pesto Calzone $2.50

Lamb Koftas with Hummus Dip $3.00

Sweet Selection:

Chunky Fresh Fruit Kebabs - $3.00pp

Fresh Fruit Platter - $3.00pp

Fresh Fruit Salad & Yoghurt - $5.00pp

Assorted Biscuits $2.00 p.p.

Honey & Fig Loaf - $2.50

Date & Walnut Loaf - $2.50

Assorted Muffins - $3.00

Assorted Danish Pastries - $3.00

Assortment of Tea Cakes - $3.00

Caramel Slice - $3.00

Profiteroles - $3.00

Pumpkin Scones $3.00

Traditional Scones with Jam and Cream - $3.50
Pecan Brownie $3.00

Baked Tarts - $3.50

White Chocolate Macadamia Nut Brownie $4.50 p.p.
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Lunch Options

Platters of Mixed Sandwiches ($4.50 4 Points, $6.50 6 Points, $8.00 8 Paints)

Gourmet Sourdough Baguettes with the following fillings ($7.00 each):
Gourmet Salad and Char grilled Vegetables
Smoked Salmon & Cream Cheese
Portuguese Chicken
Rare Roast Beef with Mustard Pickles
Leg Ham & Brie
Turkey, Cranberry & Rocquette

Beef Hamburgers (150g) cooked BBQ style with salad, wedges, sautéed onions and condiments and / or

Portuguese Thigh Fillet Chicken Burgers with Salad, wedges, and condiments - $12.00

Vietnamese Rice Paper Rolls — $3.00
Wedges with Sour Cram and Sweet Chilli - $5.00pp
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

Traditional Chicken Caesar Salad
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