ROYAL PERTH GOLF CLUB
~ CONFERENCE PACKAGE ~

%//u)z% and. %‘5//%&/2 Tea

—— $10.50 PER PERSON ——

WHOLE FRUIT SELECTION
FRESHLY BREWED TEA AND COFFEE

—— SELECT ONE OF THE FOLLOWING ——

HOUSE SCONES
WITH STRAWBERRY JAM AND CREAM
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—— SELECT ONE OF THE FOLLOWING ——
SPINACH AND FETA TARTS

SAVOURY SCONES
WITH WHIPPED BUTTER

%@g g/zg/y% LBreak

—— $14.50 PER PERSON ——

HOME MADE MUESLI BARS
WITH SUN DRIED FRUIT AND NUTS

Shdspidunal S otoctions

FRESHLY BREWED TEA AND COFFEE
—— $3.50 PER PERSON ——

HOT CHOCOLATE AND MARSHMALLOWS
—— $3.50 PER PERSON ——

CONTINUOUS TEA AND COFFEE
—— $8.00 PER PERSON ——

FRESHLY BAKED BIG COOKIES
—— $2.50 PER PERSON ——

FRESHLY BREWED TEA, COFFEE AND BIG COOKIE
—— $5.50 PER PERSON ——

TRADITIONAL VANILLA ICE CREAM TUB
—— $2.50 PER PERSON ——

SEASONAL FRUIT PLATTER
—— $3.50 PER PERSON ——

CHEF'S THREE CHEESE SELECTION
—— $6.00 PER PERSON ——
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——- MENU AND PRICES ARE SUBJECT TO CHANGE ——



ROYAL PERTH GOLF CLUB
~ CONFERENCE PACKAGE ~

%ﬂéﬂ% o%/wg

INDIVIDUALLY PLATED OR
BUFFET STYLE IN YOUR CONFERENCE ROOM

ASSORTED SANDWICHES
—— $17.50 PER PERSON ——

FRESH SLICED SEASONAL FRUITS

TOASTED FOCCACIA
WITH ASSORTED FILLINGS
—— $19.50 PER PERSON ——

SPICED POTATO WEDGES AND DIPS

GOLFERS STEAK SANDWICH
WITH SWISS CHEESE,
BOOZY ONIONS AND SALAD
—— $21.00 PER PERSON ——

HOT CHIPS AND DIPS

BEER BATTERED BARRAMUNDI,
HOT CHIPS, AND GARDEN SALAD
—— $23.00 PER PERSON ——

FRESH SLICED SEASONAL FRUITS

SPINACH AND FETA TART,
BABY CAESAR SALAD
—— $18.50 PER PERSON ——

FRESH SLICED SEASONAL FRUITS

SMOKED SALMON AND BABY CAPER SALAD
WITH SEEDED MUSTARD DRESSING
—— $20.50 PER PERSON ——

OVEN FRESH BREAD WITH SPREADS

—— MENU AND PRICES ARE SUBJECT TO CHANGE ——




ROYAL PERTH GOLF CLUB
~ CONFERENCE PACKAGE ~

%/%/g/wg Sorneck %4%/

—— $30.00 PER PERSON ——

OVEN FRESH BREADS WITH SPREADS
CONTINENTAL COLD CUTS, RELISH AND DIPS
HOUSE OLIVES, MARINATED SOFT FETA,
MELANZANE, SOFT DRIED TOMATOES

%Z %jg %é&fm/z ~ choode one ~

THAI GREEN CHICKEN CURRY WITH AROMATIC RICE

SALMON AND BARRAMUNDI FISH CAKE
WITH AIOLI AND ASIAN GREENS

STEAK AND MUSHROOM PIE,
BUTTERED GOURMET POTATOES

SWEET AND SOUR PORK
WITH ASIAN GREENS AND SINGAPORE NOODLES
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SEASONAL FRESH FRUIT SALAD
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JUICES AND SOFT DRINKS

Fost %/z//é/g/wg Nititves

—— $3.00 PER SELECTION PER PERSON ——
CHICKEN OR BEEF SATAYS WITH PEANUT SAUCE

TANDOORI CHICKEN TENDERLOINS
WITH MINTED RAITA

VENISON HOUSE MADE SAUSAGE ROLLS
WITH PLUM SAUCE

—— MENU AND PRICES ARE SUBJECT TO CHANGE ——




