FUNCTION

Thark you

Thank you for your interest in Club Old Bar as your preferred venue
for your upcoming Function. Our Function Menus are attached to
review at your leisure. Should you have any further requirements,

please do not hesitate to contact us for more information.

At Club Old Bar, we pride ourselves on our service of excellence. We
are certain that we will be able to assist you to create your own dining
experience by designing your own menu, and ensuring that all of your

needs during the event are met.

We look gorward lo meeling with you and discussing youwr requirements

Sharon Osborn

Functions Manager
sharon@cluboldbar.com.au
Mobile 0466 247 953

Club Old Bar Phone 02 6553 7224
1 Belford St Fax 0265537027
Old Bar NSW 2430

www.cluboldbar.com.au




Entree Seleclion

can be added o any gunclion menu
i
Entree $15 per head
Your choice of two of the following - served alternate
Chilli Salt and Pepper Squid with lime aioli dipping ~ Mushroom stuffed with bacon, spinach,
sauce on rocket and tomato evoo salad sundried tomatoes and parmesan
Chicken and Asparagus Filo Parcel with water Classic Caesar Salad with grilled moroccan
cress and radish salad chicken
Creamy Garlic Prawns on pilaf rice

Entree $18 per head
Your choice of two of the following - served alternate
Arancini Balls with baby spinach, camembert Chicken Skewers on pilaf rice with satay
cheese and a parmesan crumb sauce
Half Dozen Cold Trio of fresh local oysters Tomato Risotto with pumpkin, spinach and

feta

Smoked Salmon & Avocado Salad on a bed

of rocket and baby spinach L




6 &S'SZC %W 20 persons minimum

One course......$25
Two course...... $33

Includes
Tea and coffee
and table linen

Starter

Bread roll on arrival

Mains

Your choice of two of the following - served alternate

Chicken Breast Chasseur with mushroom, onion and tarragon sauce
Grilled Fish Fillet with lemon butter
Pork Steak with seeded mustard sauce

Braised Lamb Shank with minted and rosemary gravy

Grilled Chicken Breast with a creamy bacon and baby spinach sauce

Served with seasonal steamed vegetables

and roasted potatoes

Dessert

Your choice of two of the following - served alternate b

Classic New York Cheesecake .
Créme Caramel

Tiramisu Cake

Pavlova with berry compote

Warm Brownie with chocolate sauce

Celebration Cake served individually with cream & berry compote



20 persons minimum
One course .....$30
Two course......$40

Includes
Tea and coffee
and table linen

Starter

Bread roll on arrival

Mains

Your choice of two of the following - served alternate

Slow Cooked Lamb Rump with rosemary wine jus

Salmon Fillet with lemon caper butter

Stuffed Chicken Breast with a three cheese and spinach stuffing
Veal Scaloppini with mushroom sauce

Pork Cutlet with a honey dijon mustard sauce

Grilled Barramundi with lemon and lime butter sauce

Served with baby dutch carrots, broccolini and your choice of

smashed chats or roasted potatoes

Dessert
Your choice of two of the following - served alternate

White Chocolate and Passionfruit Cheesecake
Key Lime Tart

Chocolate Fudge Cake with salted caramel sauce
Sticky Date Pudding with butterscotch sauce
Cookies and Cream Cheesecake

Jaffa Chocolate Mud Cake

Celebration Cake served individually with cream & berry compote $4.00



