
E N T R E EE N T R E EE N T R E E

1  C O U R S E  $ 3 9 P P  |  2  C O U R S E S  $ 5 8 P P  |  3  C O U R S E  $ 6 8 P P
C H O O S E  O N E  S E L E C T I O N  F R O M  E A C H  C O U R S E  T O  B E  S E R V E D  O N  A  S E T  B A S I S

 
S E R V I C E  F E E

A  $ 3 . 0 0  P E R  P E R S O N  S E R V I C E  F E E  A P P L I E S  T O  A L L  F U N C T I O N S  W I T H  A L T E R N A T I N G  5 0 / 5 0  M E N U
S E L E C T I O N S .  T H I S  A L L O W S  O U R  T E A M  T O  P R O V I D E  A D D I T I O N A L  C H E F  S U P P O R T  A N D  E N S U R E

E V E R Y  M E A L  I S  P L A T E D  A N D  P R E S E N T E D  T O  T H E  H I G H E S T  S T A N D A R D  F O R  Y O U R  G U E S T S .

S P E C I A L  D I E T A R Y  R E Q U I R E M E N T S  C A N  B E  C A T E R E D  F O R

Served with roast potatoes, pumpkin, carrots & green beans
Oven Roasted Turkey, rosemary & cranberry jus (gf)

Double smoked honey & orange glazed Ham, pineapple
Roast Turkey, double smoked honey glazed ham, cranberry jus

Char Grilled roast porchetta, apple sauce (gf)
Tassie Salmon, fried capers, lemon butter (gf)

MAS Certified 300G Scotch Fillet, parmesan mash, red wine jus ($5 extra pp)

Bread Rolls & Butter to Start
Mixed marinated olives (extra $3pp)

Italian style bruchetta, heirloom tomato, bocconcini, fresh basil, shaved parmesan,
balsamic

Aussie Tiger prawn cocktails, shredded lettuce, pink sauce
Smoked salmon, baby cosy, dill cream , capers, onions

Chilled tomato soup, toasted sourdough
½ dozen natural Khruah latitude 31 rock oysters, cucumber vinaigrette ($5 extra pp)

M A I N  C O U R S EM A I N  C O U R S EM A I N  C O U R S E

D E S S E R TD E S S E R TD E S S E R T

Christmas
S E T  M E N US E T  M E N US E T  M E N U

H A W K S  N E S T  G O L F  C L U B  |  E V E N T S @ H A W K S N E S T G O L F C L U B . C O M . A U

Individual Christmas pudding, vanilla anglaise
Aussie mixed berry pavlova
Double Chocolate lave cake

For the table: Cheese & Fresh Fruit Plate to share, nuts & crackers (gf)



H A W K S  N E S T  G O L F  C L U B  |  E V E N T S @ H A W K S N E S T G O L F C L U B . C O M . A U

~
Mini Prawn Cocktails

w/ marie rose sauce (25 pieces) (gf) $77.00
~

Sydney Rock Oysters
w/ cucumber vinaigrette (24 pieces) (gf) $80.00

Christmas
P L A T T E R S  M E N UP L A T T E R S  M E N UP L A T T E R S  M E N U

Australian Cheese & Fresh Fruit Plate
w/ nuts, condiments, crackers & bread $75.00

~
Crispy Popcorn Chicken

w/ cranberry mayo (50 pieces) $68.00
~

Roast Pork & Crackling Sliders
w/ slaw (20 pieces) $88.00

~
Roast Turkey Mini Rolls

w/ double brie, cranberry chutney & shredded iceberg (20 pieces) $88.00
~

Smoked Salmon
w/ dill cream on cucumber rounds (20 pieces) (gf) $69.00

~
Double Smoked Ham & Pineapple Skewers

w/ maple glaze (20 pieces) (gf) $65.00


	Christmas
	SET MENU
	Bread Rolls & Butter to Start
	Mixed marinated olives (extra $3pp)

	ENTREE
	Italian style bruchetta, heirloom tomato, bocconcini, fresh basil, shaved parmesan, balsamic
	Aussie Tiger prawn cocktails, shredded lettuce, pink sauce
	Smoked salmon, baby cosy, dill cream , capers, onions
	Chilled tomato soup, toasted sourdough
	½ dozen natural Khruah latitude 31 rock oysters, cucumber vinaigrette ($5 extra pp)

	MAIN COURSE
	Served with roast potatoes, pumpkin, carrots & green beans
	Oven Roasted Turkey, rosemary & cranberry jus (gf)
	Double smoked honey & orange glazed Ham, pineapple
	Roast Turkey, double smoked honey glazed ham, cranberry jus
	Char Grilled roast porchetta, apple sauce (gf)
	Tassie Salmon, fried capers, lemon butter (gf)
	MAS Certified 300G Scotch Fillet, parmesan mash, red wine jus ($5 extra pp)

	DESSERT
	Individual Christmas pudding, vanilla anglaise
	Aussie mixed berry pavlova
	Double Chocolate lave cake
	For the table: Cheese & Fresh Fruit Plate to share, nuts & crackers (gf)
	1 COURSE $39PP | 2 COURSES $58PP | 3 COURSE $68PP
	CHOOSE ONE SELECTION FROM EACH COURSE TO BE SERVED ON A SET BASIS
	SERVICE FEE
	HAWKS NEST GOLF CLUB | EVENTS@HAWKSNESTGOLFCLUB.COM.AU



	Christmas
	PLATTERS MENU
	Australian Cheese & Fresh Fruit Plate
	w/ nuts, condiments, crackers & bread $75.00

	~
	Crispy Popcorn Chicken
	w/ cranberry mayo (50 pieces) $68.00

	~
	Roast Pork & Crackling Sliders
	w/ slaw (20 pieces) $88.00

	~
	Roast Turkey Mini Rolls
	w/ double brie, cranberry chutney & shredded iceberg (20 pieces) $88.00

	~
	Smoked Salmon
	w/ dill cream on cucumber rounds (20 pieces) (gf) $69.00

	~
	Double Smoked Ham & Pineapple Skewers
	w/ maple glaze (20 pieces) (gf) $65.00

	~
	Mini Prawn Cocktails
	w/ marie rose sauce (25 pieces) (gf) $77.00

	~
	Sydney Rock Oysters
	w/ cucumber vinaigrette (24 pieces) (gf) $80.00




