
Golf Coordinator: Peter Collins

Direct phone: (07) 3721 2129         Fax: (07) 3870 5013

www.indooroopillygolf.com.au          p.collins@indooroopillygolf.com.au

Meiers Rd, Indooroopilly, 4068        PO Box 188, Indooroopilly, 4068

REGISTRATION SELECTIONS 

Hot ham roll served with grilled onions, on a crusty bread roll 

with wedges and condiments                  $ 8.00

Lunch packs including a Panini with gourmet fi lling, fruit, fruit and nut health bar  

and a bottle of water or sports drink                 $14.00

Ham and cheese croissants         $6.00

Bacon and egg rolls or muffi ns        $6.00

Sausage sizzle cooked with onions, bread roll and sauce      $7.00

Hamburger OR chicken burger buffet - sizzling hamburger patties or tandoori chicken 

thigh fi llets with salad accompaniments, wedges, onion and sauces            $16.00 

ON COURSE  OPTIONS

Sausage sizzle including sausages, onion, bread roll and condiments cooked by IGC  $8.50

staff (minimum of 100 guests)     

Honey and soy chicken wraps with lettuce, tomato, onion and garlic aioli   $8.50

AFTER GOLF 

SAVOURIES

Chefs Selection of 8 items                 $15.00

OR Choose your own from the list below (minimum of 8 pieces)            $2.50 per piece

Corn chips with Mexican salsa dip Cheese and spinach fi lo parcels

Tempura whiting fi llets Sweet corn pancake with brie and red onion jam

Cocktail spring rolls Tomato bruschetta

Marinated chicken drumettes Thai fi sh cakes

Spicy chargrilled meatballs Sushi (assorted fi llings)

Prawn twisters Petit gourmet pies

Assorted mini quiche Trio of dips and turkish bread

Fish cocktails Salt and Pepper Squid

CHEESE PLATTERS          $9 pp

 

ANTIPASTO PLATTERS          $7.50 pp 

CATERING SELECTIONS

Drink cart selections

Sandwich            $6.00

Red Rock Chips           $3.50

Assorted Chocolate bars          $3.50
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LONGPOCKET RUMP (for the heavy hitters)  

100 Day grain fed 500gr Rump

Seasoned wedges

Coleslaw

Green seasonal salad

Baked bread basket

Condiments                   $30 pp

BEEF ‘N’ REEF  (minimum 20 guests)

Beef fi llet medallions

Salt ‘n’ Pepper Squid

Beef and herb sausages

Grilled onions

Selection of fresh salads (3)

Seasoned wedges

 

Baked bread basket

Condiments              $38 pp

BARBEQUE  OPTIONS
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DESSERTS

   Baked New York Cheesecake with berry compot and chantilly cream

 Bailey’s Chocolate Mousse fi lled choux pastry with white chocolate ganache and chantilly cream

 Vanilla Bean Brulee with a passionfruit glaze served with pastachio and almond biscotti and   

 cream

 

PLATED OPTIONS

2 COURSE-Choose 2 entrees or desserts along with 2 Mains.    $50 pp

3 COURSE- Choose 2 Entrees, 2 Mains and 2 Desserts     $58 pp

Please choose 2 dishes from each course as an alternate drop

ENTREE

Confi t Atlantic salmon nicoisse salad

 Slowly cooked Atlantic Salmon served with olives, kipfl er potatoes, poached egg

           and green beans

Black Angus beef salad

 Rare Roasted Black Angus Beef served with salad greens and a tomato and

           beetroot chilli relish

Salt and pepper calamari

 Tended pieces of seasoned calamari resting on wombok slaw with scorched peanut   

           nam jim

MAINS

4 pin rack of lamb

 Oven Roasted rack of lamb with watercress tabouleh, pistachios, vino cotto and

           eggplant kasundi

Crispy skinned barramundi fi llets

 Pan Fried Barramuni Fillets served with roasted vegetables, blistered baby

           tomatoes and a fresh lime and a saffron beure blanc

Fillet of beef

 Filllet of beef on a roasted garlic mash, fresh asparagus spears, cabernet jus and

           a caramelised red onion, goats cheese and baby spinach tartlet

Coq au Vin

 Chicken Supreme cooked in red wine with thyme, baby onions, bacon and button  

           mushrooms served with olive oil mash and baby carrots

              

All mains are served with fresh seasonal vegetables


