CLUB
SCHNITZEL

ALL SCHNITZELS ARE MADE
ON THE PREMISES
Members
CHICKEN SCHNITZEL 16.00
Top with your choice of pepper, béarnaise or mushroom-mustard sauce
CHICKEN PARMIGIANA 18.00
The classic Aussie style Parmagiana
CHICKEN HAWAIIN SCHNITZEL 18.00
Topped with ham , pineapple and cheese
MEXICAN CHICKEN SCHNITZEL 19.00
Finished with salsa, bacon, jalapeno, guacamole and topped with cheese
PIZZA CHICKEN SCHNITZEL 19.00
Topped with salami, capsicum, mushrooms and melted cheese.
FARMERS CHICKEN SCHNITZEL 19.00
With bacon and a gooey egg, topped with melted cheese.
MUSHROOM CHICKEN SCHNITZEL 19.00
Crowned with a glorious field mushroom with garlic butter and melted cheese.
GARLIC PRAWN CHICKEN SCHNITZEL 21.00
Draped with marinated garlic prawns and topped with melted cheese
MINERS CHICKEN SCHNITZEL 18.00
Mounded with mashed potato, a well of gravy and flecked with tasty cheese
BARBEQUE CHICKEN SCHNITZEL 18.00

Topped with bacon, caramelized onions and drizzled with BBQ sauce
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ENTREE

Members Guests
SOUP OF THE DAY
* please see our specials board 6.00 8.00
GARLIC BREAD 5.00 7.00
HERB OR GARLIC PIZZA 8.00 10.00
Crusty pizza base, choice of herb or garlic topping and
dusted with cheddar & parmesan cheese
HALOUMI CHEESE AND SALAD 10.00 12.00
Grilled Haloumi cheese served with a summer salad
Members Guests
Entrée = Main Entrée Main
CAESAR SALAD
With or without anchovies 11.50 13.50 14.50 18.50
Add Chicken - Extra $4.00
NACHOS (V) 11.00 14.00 14.00 17.00
Tomato salsa, sour cream, guacamole and melted cheese
MARINATED GARLIC PRAWNS (G) 13.00 16.00 17.00 21.00
In a cream based sauce, served on a bed of rice.
Main meal size served with chips and salad or vegetables
PLEASE ADVISE STAFF OF ANY SPECIAL
DIETARY REQUIREMNTS WHEN ORDERING MFEALS -
( G ) Gluten free (V) Vegetarian
PASTA/ RISOTTO
YOUR CHOICE OF FETTUCCINE, PENNE OR RISOTTO
Members Guests
Entrée  Mains Entrée  Main
CARBONARA 13.00 17.00 15.50 19.50
Bacon, spring onion, cream and white wine with parmesan
VEGETARIAN (V) 1250 16.00 14.50 18.00
Tomato base sauce with fresh seasonal vegetables
CHICKEN & PUMPKIN 14.50 18.00 16.50  20.50
Chicken with roasted pumpkin, cream sauce and parmesan
CHICKEN & AVOCADO 14.50 18.50 17.00 21.00
Pesto, in a white wine and cream sauce with parmesan
CHICKEN & MUSHROOM 14.50 18.00 16.00 20.50
In a white wine and cream sauce with parmesan
ITALIAN 14.00 18.00 16.50 20.50

Sun dried tomato, salami, olives, tomato, baby spinach,

chilli with parmesan



CHEFS SPECIALS

Members

MOROCCAN SPICED CHICKEN SALAD 16.50
Tender chicken strips in a Moroccan spice on a garden salad with Haloumi Cheese
SUMMER PRAWN SALAD

Whole cooked prawns on a garden salad with a dipping sauce 16.50
GREEK LAMB SALAD (G) 18.00
With marinated lamb fillets, olives, sundried tomatoes fetta cheese,
red onion and tzatziki dressing.
CURRY OF THE DAY 17.00
* please see our specials board
LAMBS FRY AND BACON 17.00
Served on potato mash with vegetables and an onion, bacon and Worcestershire gravy.
LAMB SHANK IN RED WINE AND ROSEMARY 22.00
Served with potato mash and vegetables

HOKKIEN NOODLE AND VEGETABLE STIR FRY (V) 16.00
Seasonal vegetables in oyster sauce
SWEET CHILLI CHICKEN STIR FRY 18.00

Tender chicken and vegetables in sweet chilli with hokkien noodles

FROM THE CHARGRILL

Guests

19.50

19.50
21.00

20.00

20.00

25.00

19.00

21.00

All our steaks our served with your choice of chips and salad or vegetables and will be cooked to liking.
Please choose from the following sauces: pepper, mushroom n mustard, béarnaise or garlic butter

Members
SURF AND TURF SCOTCH FILLET 32.00
Tender scotch fillet topped with marinated creamy garlic prawns
SCOTCH FILLET STEAK 25.00
KING RIB EYE STEAK 27.00
PORTERHOUSE STEAK 24.00

** Please note that steaks ordered “Well Done’ may have a minimum 30 minute wait **

CHLOE’S CHICKEN BREAST (G) 20.00

Stufled with camembert cheese and avocado, served with your
choice of mango or cranberry sauce

TUSCAN CHICKEN BREAST (G) 20.00

Filled with baby spinach, red onion, mushroom and pine nuts,
served with Moroccan hollandaise sauce

VENISON SAUSAGES (G) 17.00
Delicious gourmet sausages served on creamy potato mash with vegetables
CRIB MIXED GRILL 32.00

A hearty feast of steak, lambs fry, venison sausage,
bacon, tomato, egg, onion and chips

‘IN THE BUFF’ CHICKEN CORDON BLEU 20.00

Char grilled Chicken breast fillet, filled with Virginia ham and tasty cheese on a slide of hollandarse sauce
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SEAFOOD

Members Guest
CRUMBED GRENADIER STICKS 12.50 15.00
White fish, lightly crumbed and deep fried, served with chips and salad or vegetables
FLAKE FILLET - one piece 14.50 16.50
Choose from fried in batter or grilled ( G )
FLAKE FILLETS - two pieces 19.00 22.00
Choose from fried in batter or grilled. ( G )
BEER BATTERED FLATHEAD FILLETS 21.00 24.00
Fried and served with chips and salad or vegetables
GRILLED BARRAMUNDI FILLET 19.00 22.00
Served with chips and salad or vegetables
CRUMBED SCALLOPS 19.00 22.00

Plump scallops with roe and lightly crumbed, served with chips and salad
or rice and vegetables

SEASONED CALAMARI 17.00 19.00

Scored and curled seasoned squid with a tomato and lettuce salad
and a sweet chilli dip

SEAFOOD PLATTER FOR TWO 64.00 70.00

Indulge yoursell in a oceanic feast of prawns, calarnari, mussels, grilled flake, scallops and more.

FOR THE KIDS

FOR CHILDREN UNDER TWELVE YEARS OF AGE
All children’s meals have the option of chips or vegetables

CHICKEN NUGGETS AND CHIPS 7.50
FISH PIECES AND CHIPS 8.00
GRILLED CHICKEN STRIPS 7.50
Chicken tenderloins, lightly seasoned and served with chips

CALAMARI RINGS AND CHIPS 7.50
KIDS PARMIGIANA AND CHIPS 9.00
KIDS HAWAIIN SCHNITZEL AND CHIPS 9.00
BOWL OF CHIPS 5.50

**FExtra bread rolls available at 50cents each **



