THE COAST GOLF CLUB
RESTAURANT

Fixed price menu for larger groups

2 COURSE $40.50
3COURSE $49.50

Espresso coffee or tea $3.50

Pricesinclusive of 10% GST

Special occasion dessert tasting plates can be organised, a selection of desserts from our
menu presented on platters for everyone to share.

Please note: you are welcome to bring your own cake for that
special occasion with the following cake charge options.

1) Plates and cutlery provided, self cut $2.50 p/p
2) We cut and present your cake with ice cream,
cream, raspberry coulie and a fresh strawberry. $4.00 p/p

Please notify us if numbers attending change.

1 COAST HOSPITAL ROAD

(off Pine Avenue)

LITTLE BAY
NSW

Phone/Fax 9311 3085
www.coastgolf.com.au

PLEASE NOTE: THE COAST RESTAURANT RESERVES THE RIGHT TO INCREASE PRICESWITHOUT NOTICE.


http://www.coastgolf.com.au

The Coast Golf Club
Restaurant

Salt & Pepper squid served with a Thai style salad
with mint and coriander.

Potato and ricotta ravioli with slow roasted tomato, garlic and basil.

Salad of fresh medium king prawn, wild rocket, pear
and shaved parmesan with olive oil and balsamic

Crisp duck and shitake mushroom springrolls
with sweet soy and ginger dipping sauce.

*kk k%

Eyefillet of beef, creamed mash potato, steamed aspar agus,
red wine jus and hollandaise sauce.

Grilled fillet of barramundi with fresh tiger prawns,
roasted rosemary potatoes and baby spinach.

Oven roasted loin of lamb served on roast sweet potato
with green beans and a fresh beetroot relish.

Sand whiting filletsin crisp beer batter with golden fried chips,
tartare sauce and lemon wedges.

*kk k%

Sticky toffee pudding served warm with butter scotch sauce,
cream and ice-cream.

Brandy snap and profiterolefilled with créme patissier e, topped
with warm chocolate ganache, cream & ice cream.

Lemon and limetart with passionfruit sauce
and vanilla bean ice cream.

Creme brulee, marinated strawberries and ice cream.
We cater for gluten free and vegetarians — please see your waitper son



