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LUNCH OR DINNER 
AFTER GOLF RELAX AND ENJOY A FABULOUS MEAL IN THE RESTAURANT OR BISTRO 
 
 
THE COAST GOLF CLUB RESTAURANT 
 
If you prefer to sit down relax and receive full table service then the restaurant is the answer. We 
can offer a great variety of freshly prepared meals using only the freshest of ingredients. A la carte 
is available for the smaller groups, for groups of twelve or more we have a fixed price menu, giving 
you the choice of two or three courses. Please see copies of our a la carte and fixed price menus 
under menus on this web site.  
The Coast Restaurant trades Wednesday to Sunday, for large group bookings we would consider 
opening Monday or Tuesday. 
   
THE COAST GOLF CLUB BISTRO 
 
Maybe the more relaxed and casual atmosphere of the bistro is more to your liking, we can also 
offer a large variety of meals prepared fresh from the kitchen of our bistro, menu samples available 
on this site. The Coast Bistro is open seven days a week.  
 
MENU SELECTION 
 
When you have a secure tee time with the pro shop, make your selection from one of our menus, 
and give us a call. If we are not offering what you had in mind please call us we can usually come 
up with 
a solution. 
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COMPILE YOUR OWN CORPORATE FUNCTION MENU 
 
BREAKFAST 
ENJOY SOME BREAKFAST WHILE YOU REGISTER FOR GOLF 
 
Danish pastries $2.50 
Fresh baked muffins  $2.50 
Croissant with butter & jam $2.50 
 
Shaved leg ham and mustard rolls $4.50 
Bacon and eggs rolls $5.00 
Sausage on a roll with onion & sauce $5.50 
 
Fresh fruit platter $3.50 
Coffee and tea $2.50 
Fresh orange juice $2.00 
 
 
LUNCH PACKS 
IT’S A LONG WALK, TAKE A LITTLE SNACK TO HAVE ALONG THE WAY 

 
Meat and salad rolls  $4.50 
Meat and salad sandwiches  $4.50 
Sports water / water $3.50 
Chocolate bars  $2.00 
Fresh fruit  $1.50 
Cookies  $3.00 
 
 
 
 
 
SIMPLY MAKE YOUR SELECTION FROM THE MENU AND ADD UP YOUR COST PER PERSON 
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BBQ OPTIONS 
 
Grain fed rump steak (350g)  $17.50 
  
T-Bone steak (350g) $17.50 
 
Grain fed scotch fillet (250g) $19.50 
 
Eye fillet steak wrapped in bacon (240g) $22.50 
 
For the larger appetite you may wish to add  
a couple of tasty beef or pork sausages.  $1.50  
 
Dianne, pepper, Dijon mustard or  
creamy mushroom sauce.   $1.00  
 
 
For groups of 30 guests and under meals will be plated individually and served with 
garden salad and chips, for groups of 30 or more BBQ menus will be presented as a 
buffet for self service with a selection of salads, hot baby potatoes, condiments. 
 
For BBQ style menus we do not set tables with linen, if you require your tables set 
please ask for a quote.  
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THE COAST CORPORATE BUFFET 

 
* Leg ham carved off the bone with a selection of mustards  

 
*Roast beef (medium) with fruit chutney and pickles 

 
* Herb roasted chicken 

 
*Fillets of fish in crisp tempura batter with lemon and tartare sauce 

 
*Chicken drumstix with honey, soy, ginger and garlic 

 
*Selection of fresh seasonal salads. (5) 

 
*Crusty bread rolls with butter. 

 
 
 

$24.50 per person 
 

 
 

Add:  A selection of tarts, cakes and slices, tea and coffee 
 

or 
 

  Fresh seasonal fruit platters, tea and coffee 
 
 

$31.50 per person 
 
 

MINIMUM NUMBER OF 50 GUESTS   
 
 

If we are not offering what you want in a buffet please phone and discuss your needs. 
When possible we will tailor a buffet to suit your requirements. 
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o Sushi rolls with shoga dipping sauce   3.80 
o Individual fresh baked bacon and egg pies   2.90 
o Cheese & spinach triangles   1.90 
o Fresh baked pea pastizzi   1.50 
o Roast cherry tomato & onion marmalade tartlets   1.60 
o Antipasto tartlet’s   2.80 
o Brushetta with vine ripened tomato and basil   2.50 
o Potato pancake with smoked salmon and caviar   3.00 
o Crisp pita bread with spicy beetroot dip  1.60 
o Crudities with hummus & tsatziki  1.90 
o Honey, soy and garlic chicken wingettes   2.20 
o Crispy fried Bangkok wings    2.20 
o Savoury meat balls with smokey BBQ sauce   2.20 
o Moroccan chicken balls with chilli & pine nuts  2.40 
o Mini vegetarian money bags with sweet chilli dipping sauce   1.90 
o Crumb fried butternut pumpkin & cheese risotto balls  1.90 
o Lamb satay sticks with peanut sauce   3.40 
o Chicken satay sticks with peanut sauce   2.90 
o Chilled pacific oysters with cracked pepper & lime   2.80 
o Chilled pacific oysters with smoked salmon & caviar   3.50 
o Thai oyster shots with chilli, garlic, lemongrass & corriander  2.80 
o Jumbo sea scallops baked in the shell, Thai style   3.20 
o Fresh medium king prawns with spicy avocado dip   3.50 
o Antipasto platter  3.80 
o Atlantic salmon fillet wrapped with wasabi and nori    2.90 
o Vietnamese chicken fresh spring rolls   2.60 
o Green curry chicken and jasmine rice  4.00 
o Red curry beef with jasmine rice  4.00 
o Indian beef curry with rice  4.00 
o Chicken sang choy bow in crisp lettuce cups    3.50 
o Thai cabbage salad with chilli, mint, coriander & peanuts  1.90 
o Hokkien noodles with tofu & vegetables  3.50 
o Pad Thai with chicken & tofu  3.50 
o Thai fish cakes with sweet chilli sweet sauce   2.80 
o Spicy curry vegetable puffs with minted yoghurt   2.80 
o Mignonettes of eye fillet of beef (wrapped in bacon) & béarnaise  4.50 
o Mini lamb noisettes (wrapped in bacon) & hollandaise  4.50 
o Tandoori chicken drumstix with coriander yoghurt dip   2.60 
o Profiteroles with dark chocolate  2.00 
o Selection of individual cakes, tarts and slices  4.50  
o Fresh fruit platter  3.50 
o Fresh fruit kebabs with vanilla yoghurt dip   2.40 
o Cheese selection  4.50 

 
 
          Prices indicated are per person, simply select any number of items from the list above. 
          Then add up all the prices to obtain your total cost per head.   


