BURLEIGH

SPORTS CLUB

Furicliond Meri

PLATED EXPERIENCE
2 COURSE 55/ 3 COURSE 69

ENTREE:
CHICKEN SALAD (GF)
A fresh, vibrant Asian-style salad with crunchy red cabbage, red onion, fragrant mint,
and coriander, drizzled with a sweet honey-basil vinaigrette.

SPRING ROLL
Lightly fried spring rolls stuffed with fresh Asian vegetables, served
with a petite salad and a zesty dipping sauce

ROASTED TOMATO BRUSCHETTA (V) (GFO)
Lightly roasted cherry tomatoes, sweet red capsicum strips,
fresh shallots, and crumbled feta, drizzled with a balsamic reduction
and served on toasted ciabatta bread.

BLACK ANGUS BEEF SATAY
Tender, grilled Black Angus beef served with a petite salad
and accompanied by our house-made satay sauce

MAIN:
CHICKEN MIGNON (GF) (DF)
Succulent chicken wrapped in a mignon style, served with chargrilled greens, roasted
vegetables, and a rich semi-dried tomato sauce

SLOW-COOKED PORTERHOUSE BLACK ANGUS GRAIN FED (GF)
Slow-cooked Black Angus Porterhouse, served with velvety garlic mashed
potatoes, greens and accompanied with a rosemary jus

LOCAL LINE-CAUGHT SKIN-ON BARRAMUNDI (GF)
Fresh line-caught barramundi, pan-seared, served with a rustic potato Rosti,
seasonal greens, and a vibrant mango salsa

TWICE-COOKED PORK BELLY (GF)
Crispy, twice-cooked pork belly served with sweet potato puree, roasted corn cobs,
blistered cherry tomatoes, and drizzled with a honey-maple syrup.
Finished with a tangy lemon zest

DESSERT:
TIRAMISU (GFO)
Layers of coffee-infused sponge layered with a mascarpone filling, delicately dusted
with cocoa powder, served with a dollop of fresh cream for the perfect indulgence.

PROFITEROLES
Choux pastry filled with chocolate patisserie cream, dipped in velvety chocolate
ganache, and accompanied by fresh berries and a dollop of whipped cream

CRANBERRY & PISTACHIO SLICE
A delightful blend of rolled oats, sweet cranberries, and golden syrup, topped with a
creamy layer of yogurt and decorated with pistachios and cranberries.
Finished with a rich chocolate fudge drizzle



COCKTAIL FUNCTION

ASIAN PLATTER $85

A tasty trio of Thai fish cakes with sweet chilli, vegetarian spring rolls with plum
sauce, and spiced samosas full of flavour.

SANDWICH PLATTER $65

Gourmet sandwich selection with ham, cheese & tomato, chicken,
lettuce & garlic mayo and egg, dill & cheese.

AMERICAN PLATTER $110

Classic American Platter with beef sliders, crispy potato wedges
& sour cream, and BBQ chicken wings with ranch.

CLASSIC PUB PLATTER $85

Flaky pastries with a variety of dipping sauces
Traditional sausage rolls and Rich Angus beef pies
A medley of quiches, including classic Lorraine,
zesty chorizo, and spinach & feta.

SEA PLATTER $120

Ocean-inspired platter with prawns, calamari,
crumbed whiting, chips, zesty sauce & lemon

CHICKEN SATAY $85

Crilled chicken skewers with house-made satay,
topped with crispy onions and fresh shallots.

ALL PLATTERS SERVE APPROXIMATELY 10 PEOPLE



