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CATERING 

Amadeus Catering at Oatlands Golf Club 
George and Jeanne Iro have built a solid reputation in Parramatta for innovative cuisine in the 
most pleasant surroundings. Amadeus catering hold a certified gold catering license. Our 
Executive Chef would be pleased to assist you with all special dietary requirements and our 
menus can be tailored to suit your budget requirements. 

 

Breakfast Registration Catering 

Beverages 

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

2. Juice Bar – Orange, Pineapple, Tomato & Apple $3.00 

Starters 

3. Assorted Danish Pastries  $3.00 

4. Assorted cookies   $2.00 

5. Fresh seasonal fruit platter  $2.50 

BBQ Style 

6. Bacon & Egg Rolls   $5.00 

7. Sausage & Onion Rolls  $5.00 

8. Ham & Cheese Croissants (2)           $5.00 
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Buffet Breakfasts 

 
9. Hot Breakfast     $16.00 

Scrambled Eggs 

Herb Roasted Tomatoes 

Breakfast Sausages 

Grilled Bacon 

Thick Sliced Toast 

Filtered Coffee & Teas (Sir Thomas Lipton chest) 

 
10. Cold Breakfast      $14.00 

Toasted Muesli with Milk and Fruit Yoghurt 

Fresh Seasonal Fruit 

Croissants with Butter and Preserves 

Assorted Danish Pastries 

Filtered Coffee & Teas (Sir Thomas Lipton chest) 

 

On-Course Catering 

11. Lunch Pack – includes all of the below   $7.00 

     available at registration or from Drinks Cart 

Packed Sandwich  

Piece of Seasonal Fruit 

Chocolate Bar or Muesli Bar or Packet of Chips 50gram 

 

Lunch Registration Catering 

Beverages  

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

13. Juice Bar – Orange, Pineapple, Tomato & Apple    $3.00 

Starters 

14. Assorted Danish Pastries    $3.00 

15. Assorted cookies     $2.00 

16. Fresh seasonal fruit platter    $2.50 
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BBQ Style 

17. Minute Steak & sautéed onions sandwiches  $7.00  

18. Hamburger with sautéed onions   $7.00 

19. Marinated Chicken, Lamb & Vegetable Kebabs  $10.00 (2 pieces) 

Sandwich Style 

20. Plattered closed sandwiches or wraps x1  $4.00 

21. Plattered closed sandwiches or wraps x2  $7.50 

22. Warm Foccacias with assorted fillings  $8.00 

23. Assorted open Danish sandwiches   $9.50 

 

Lunch Starter Menus 

24. Sandwich Lunch Starter    $18.00   

Warm Foccacias with assorted fillings or  

Plattered closed sandwiches or wraps x2 

Selection of Fresh Salads 

Filtered Coffee & Teas (Sir Thomas Lipton chest) with cookies 

25. Healthy Lunch Starter    $18.00 

Selection of fresh salads 

Warm quiche of your choice 

Seasonal fresh fruit platter 

Filtered Coffee & Teas (Sir Thomas Lipton chest) with cookies 

26. Winter Lunch Starter    $18.00 

Soup of the day as requested 

Assorted Open Danish Sandwich topped with a variety of meats and salads 

Seasonal fresh fruit platter 

Filtered Coffee & Teas (Sir Thomas Lipton chest) with cookies 

27. BBQ Lunch Starter    $18.00 

Hamburger patties cooked BBQ style with salad accompaniments, wedges, sautéed 
onions and condiments   or  

Chicken, Lamb and Vegetable Kebabs with selection of fresh salads 

Seasonal fresh fruit platter 

Filtered Coffee & Teas (Sir Thomas Lipton chest) with cookies 

Selection of fresh salads 
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BBQ Menus 

28. BBQ Menu  # 1 (tradit ional selection)    $25.00pp 

Marinated Prime Scotch Fillet with Onions  

Prime Pork Sausage  

Baked Potato with Sour Cream and Chives 

Baked Corn on the Cob with Butter 

Garden Fresh Salads with Dressings 

Crusty Baked Bread Rolls 

Selection of Sauces and Condiments 

Fresh Seasonal Fruit platters 
 

BBQ Menu # 1 (alternate selection)   $25.00pp 

Hickory Smoked Pork Chops 

Marinated Lamb Kofta Kebabs 

Prime Pork BBQ Sausages 

Baked Potato's and Sour Cream 

Corn on the Cob with Butter 

Garden Fresh Salads & Condiments 

Crusty Baked Bread Rolls 

Relishes, Pickles, Chutneys and sauces 

Platter of Seasonal Fruits 

   

29. BBQ Menu # 2      $34.00pp 

Marinated Prime Scotch Fillet with Onions  

Chicken Kebabs in Honey and Soy  

Fish of the Day wrapped in foil with Lemon and Herbs  

Garlic and Chilli Pork Sausages  

Baked Potatos with Sour Cream and Chives  

Baked Corn on the Cob with Butter 

Garden Fresh Salads with Dressings  

Crusty Baked Bread Rolls with condiments 

Relishes, Pickles, Chutneys and Sauces 

Fresh Seasonal Fruit Platter  

30. BBQ Menu # 3      $45.00pp 

Gourmet Selection of Western and Asian Salads  

Breast of Chicken marinated in Cashew Nut Pesto  

Prime Rib of Beef with Thyme and Garlic  

Fillet of Salmon with Cajun Spices  

King Prawns on Lemon Grass Skewer  

Sautéed Baby Potatos with Rosemary and Sea Salt  

Baked Corn and Char Grilled Vegetables  

Crusty Baked Bread Rolls  

Relishes, Pickles, Chutneys and Sauces  

Platter of Seasonal Fruits 

International Cheese Selection or Tea Cakes and Gateaux  

Filtered Coffee & Teas (Sir Thomas Lipton chest) 
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Buffet Menu 

31. Buffet Menu #1      $25.00pp 

Hot Dishes (Choice of two) 

Beef Stroganoff �

Thai Chicken Curry  

Beef Lasagna  

Beef Goulash  

Mongolian Lamb  

Penne Pasta Napolitano  

Tortellini Boscaiola  

Hokkien Noodle and Stir-fried Vegetables  

 

Salads (Choice of four) 

Potato Salad  

Garden Salad  

Coleslaw  

Greek Salad  

Pasta Salad  

Singapore Noodle  

Caesar Salad  

 

Choice of sliced fresh fruit and or assorted cakes and gateaux 

 

32. Buffet Menu #2     $38.50pp 

Cold Selection (all inclusive) 

Assortment of sliced continental cold cuts with relishes and assorted mustards  

Roulade of chicken with tomato chutney  

Caesar salad with garlic croutons  

Greek salad with marinated fetta cheese  

Garden salad with cherry tomato and spanish onion  

Pasta salad tossed with seafood marinara  

Selection of dressings and condiments  

 

Hot Selection (all inclusive) 

Medallions of beef with mushroom and garlic cream  

Breast of chicken marinated in lemon and oregano with a sun-dried tomato sauce  

Pan-fried fish fillets on a leek ragout with a wine butter sauce   

Vegetable lasagna  

Baby chat potato baked in olive oil and herbs  

 

Dessert 

Assortment of French pastries  

Fresh seasonal fruit platter  

Coffee and tea  
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33. Buffet Menu # 3     $55.00pp 
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Amadeus Antipasto  

Assortment of small goods, char-grilled vegetables, cheese, dips and marinated olives  

Whole baked fish stuffed with pineapple, herbs and preserved lemon  

Marinated baby octopus with red onion and capsicum salad  

Tasmanian smoked salmon with capers, red onion and crème friache  

Sliced roma and boccocini salad with fresh basil and balsamic vinegar    

Seafood pasta salad dressed with garlic aioli  

Selection of dressings and condiments  
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Beef tenderloin baked in pastry with a port wine jus  

Chicken breast wrapped in proscuitto and served on soft polenta with madeira jus  

Pan-fried fillet of salmon on golden sultana and coriander cous cous  

Seasonal vegetables tossed in extra virgin olive oil  

Boulangere potato – thin slices of potato cooked in a herb stock� �

�

� 
 � � 
 
 � � �

Assortment of cakes, tarts and gateaux  

Fresh seasonal fruit platter  

International cheese platter  

Coffee and tea  

�

 
 
�
�
�
�
�
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Banquet Menus 

34. 2-Course Standard Alternate Menu    $38.50pp 

Choice of 2 mains 

Choice of 2 entrees or 2 desserts 

35. 3-Course Standard Alternate Menu   $45.00pp 

Choice of 2 mains, 2 entrees and 2 desserts 

 

Entrees: 

Greek salad with fried fetta cheese 

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 

Tortellini tossed with wild mushroom ragout 

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 

Vine ripened tomato with baby mozzarella, basil and kalamata olives  

Grilled vegetable terrine with herb and garlic aioli  

Zucchini and garlic fritters with roasted cherry tomatoes and herb oil 

Seafood risotto finished with crème friache and chives 

Italian sausage with sun-dried tomato and kalamata olive risotto 

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  

Char-grilled chicken tenderloin on italian style eggplant salad and palm sugar vinaigrette  

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  

Pot-roasted, with soft polenta cake and mushroom, drizzled with green olive ragout  

Pan-fried with braised witlof, sautéed apples and a balsamic and walnut glaze  

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 
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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 

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

 

� � 
 � �

Pork medallions served with saffron apple compote, sweet n sour spiced red cabbage 
and aromatic jus  

Pork medallions with creamy polenta, glazed fig and spiced apple jus  

Pork medallions with mustard parsnip mash, sautéed forest mushrooms and cracked 
pepper jus  

Roast loin of pork stuffed with figs, olives and almonds 

 

Vegetarian Options 

Eggplant moussaka with wild rocket salad and tomato gazpacho dressing  

Spanish omelette with red onion compote and baby mesculin  

Wild mushroom risotto with aged parmesan  

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

Grilled vegetable lasagne with rich basil tomato sauce and aged parmesan 

 

Dessert: 

Wild berry cheesecake and berry coulis  

Apple strudel smothered in brandy cream panacotta with macerated seasonal fruit 

Strawberry tart with vanilla anglaise 

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  

Chocolate mouse duet of white and dark chocolate with kaluha cream 

Strawberry and rhubarb crumble with chantilly cream 

Summer berry timbale with vanilla bean mascarpone 

Crème brulee with biscotti and glazed figs 
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36. 3 Course Alternate Deluxe Menu    $55.00 

Choice of 2 mains, 2 entrees and 2 desserts 

All options on above pre listed menus are available with addition of the following  
premium options: 

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 

Mains: 

� � 
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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 

� � 
 � �

Pork medallions served with saffron apple compote, sweet n sour spiced red cabbage 
and aromatic jus  

Pork medallions with creamy polenta, glazed fig and spiced apple jus  

Pork medallions with mustard parsnip mash, sautéed forest mushrooms and cracked 
pepper jus  

Roast loin of pork stuffed with figs, olives and almonds 

� � � 	 � �

(May attract an additional price subject to market fluctuations) 

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 
 
37. Canapés Menu # 1     $20.00pp 

Cold Canapés 

Smoked salmon and fresh dill on blinis  

Thai chicken salad tart  

Polenta diamond with bocconcini and candied tomato  

Asparagus spears wrapped in prosciuto  

 

Hot Canapés 

Home made gourmet sausage roll  

Salt and pepper calamari with saffron aioli  

Ricotta and tomato involtini  
Chicken satay with a peanut dipping sauce  

Package price incorporates one of each item per person 

 

 
38. Canapés Menu # 2     $25.00pp 

Cold Canapés 

Crab meat, sun dried tomato and rocquette tart  

Frittata potato squares with hommus and olive garnish  

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  

Arancini with pumpkin and spinach  

Tempura battered prawns  

Cajun fish bites  

Vegetable curry puffs  

 

Package price incorporates one of each item per person 
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39. Canapés Menu # 3     $30.00pp 

Cold Canapés 

Natural oysters with fresh lime  

Smoked salmon roulade  

Herbed pikelets with pear and blue cheese  

Peking duck rolls with spring onions  

Thai infused beef salad tart  

Assorted sushi rolls with soy and wasabi  

 

Hot Canapés 

Stuffed baby calamari with lime and chilli sauce  

Tempura battered prawns  

Baked duck calzone  

Lamb koftas with hommus dipping sauce  

Jalapeno and ricotta puffs  

 

Package price incorporates one of each item per person 
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CORPORATE BEVERAGE PACKAGES 

Oatlands Package�
$18.00 per person for 3 Hours. ($5.00 per hour thereafter)�

 
White Wine McWilliams River Gum Semillon Sauvignon Blanc 
Red Wine  McWilliams River Gum Cabernet Merlot 
Sparkling Wine        Killawarra Brut served with Strawberries and Guava / OJ  
Beer Selection of Draught Beers - Victoria Bitter, Tooheys New, 

Resches, Hahn Premium Light & Cascade Premium Light 
Soft Drinks Juices & full selection of tap and packaged soft drinks 
    
Oatlands Deluxe Package 
$21.00 per person for 3 Hours. ($6.00 per hour thereafter) 

 
White Wine  McWilliams Redvale Sauvignon Blanc or Coral Sea  
   Chardonnay or Mt Pleasant Verdelho or selection from  
   “Oatlands Package”   
Red Wine  McWilliams Redvale Cabernet Sauvignon or Coral Sea  
   Cabernet Merlot or Penfolds Private Release Shiraz or  
   selection from “Oatlands Package” 
Sparkling Wine Tyrrell’s Ashmans Brut served with Strawberries and  
   Guava / Orange Juice  
Beer   as per “Oatlands Package” plus Draught Stella Artois  
Soft Drinks  as per “Oatlands Package” 

 
Oatlands Gold Package 
$24.00 per person for 3 Hours. ($7.00 per hour thereafter) 
 
White Wine  Crossings Sauvignon Blanc or Catching Thieves   
   Chardonnay or Catching Thieves Semillon Sauvignon  
   Blanc selection from “Oatlands Deluxe Package”   
Red Wine Brands of Coonawarra Shiraz / or Cabernet Sauvignon or 

Cape Mentelle Shiraz Grenache or selection from “Oatlands 
Deluxe Package” 

Sparkling Wine Tyrrell’s Pinot Noir Chardonnay Brut served with Strawberries 
and mixers 

Beer   as per “Oatlands Package” plus Draught Stella Artois  
Soft Drinks  as per “Oatlands Package” 

�
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