
 

FUNCTION MENU 2011 
Located at Goulburn Railway Bowling Club 

271 Sloane Street 

Goulburn NSW 2580 

We cater for all special occasions and events including weddings, birthdays, 
christenings, anniversaries, engagement parties, graduations or any other type of 

celebration.We offer a large range of menus including buffets, formal dinner menus, 
platters, finger foods and more to cater for any occasion. 

We cater for small and large functions. Our function room can cater for up to 130 people 
for a full service function. 

For further information and booking call: 

Janita Stephenson 

Catering Manager 

Phone: 02 48212635 

Mobile: 0431350729 



Menu 1: The Bistro @ Bowlo 

All Meals with a bread roll, Tea & Coffee included 

1 Course: $24 per person (main) 

2 Courses: $30 per person (main and Dessert) 

3 Course: $34.00 per person (Soup, main and Dessert) 

SOUP 
Choice of one of the following soups: 

Cream of Pumpkin Soup 

Potato and leek Soup 

Minestrone Soup 

Creamy Chicken Soup 

Roast Main 
Choice of two alternatively served roasts: 

Roast Chicken with White Wine sauce 

Roast Beef with gravy 

Roast Lamb with Mint jelly and Gravy 

Roast Pork with apple sauce and Gravy 

Desserts 
Choice of two alternatively served desserts: 

Pavlova 

Cheesecake 

Fruit salad 

Chocolate mud Cake 



Menu 2: The Bistro @ Bowlo 
All Meals with a bread roll, Tea & Coffee included 

 

2 Courses: $32 per person (main and Dessert) 

3 Course: $38 per person (Soup, main and Dessert) 

Entrees 
Choices of two alternatively served entrees: 

Soup of the Day 
Tender Fried Calamari 

Served on a bed of Lettuce with tartare sauce & lemon 
Prawn Cocktails 

Caesar Salad 
Cos lettuce with crispy bacon, lightly toasted croutons with parmesan cheese & casear dressing 

Satay Chicken Kebabs 
Served on a bed of rice 

Vegetable Spring Rolls 
Lightly Fried & and served on a bed of rice with Sweet and Sour Sauce 

 

Mains 
All mains served with seasonal vegetables 
Choice of two alternatively served mains: 

 
Steak Dianne 

Beef fillet served with a creamy garlic sauce 
Chicken cordon Bleu 

Chicken breast filled with ham and cheese & slowly baked 
Chicken Parmigiana 

Chicken breast topped with ham, tomato concasse and topped with melted cheese 
Grilled Perch Fillet 

Lightly grilled served with lemon parsley butter 
Pepper Steak 

Beef fillet served with creamy pepper sauce 
 

Desserts 
Choice of two Alternatively served desserts: 

 
Strawberry Cheesecake 

Fruit Salad 
Chocolate Mousse 

Pavlova 
Tropical Mango Mousse 
Passionfruit cheesecake 

Chocolate Mud Cake 
 



 

 

Menu 3: The Bistro @ Bowlo 

All Meals with a bread roll, Tea & Coffee included 

2 Courses: $39 per person (main and Dessert) 

3 Course: $42 per person (Entree, main and Dessert) 

Entrees 
Choices of two alternatively served entrees: 

 
Salt and Pepper Prawns 

Served on a bed of rice 
 

Chicken & mushroom vol au-vent 
Creamy chicken & mushroom served in a crispy vol au vent case 

 
Pumpkin Soup 

 
Penne Carbonara 

Penne folded through a creamy white wine, bacon & garlic sauce 
 

Crumbed Camembert 
Flash-fried crumbed camembert served with plum sauce 

 
Chicken Caesar Salad 

 
Italian Meatballs 

Served on a bed of rice with tomato concasse 
 

Prawn and Avocado Salad 
Served on a bed fresh salad 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 

 
 

Mains 
All mains served with seasonal vegetables 
Choice of two alternatively served mains: 

 
Chicken breast with Chardonnay Mushroom sauce 

 
Grilled Barramundi fillet 

Served with hollandaise Sauce 
 

Scotch Fillet with red wine Sauce 
 

Chicken Mango 
Lightly Pan fried Chicken Breast fillet served with a creamy mango sauce 

 
Veal Scallopini 

Veal escalopes served with a creamy white wine sauce 
 

Chicken Cordon Bleu  
Chicken breast filled with ham and cheese & slowly baked 

 
 Steak Dianne 

Beef fillet served with a creamy garlic sauce 
 

Scotch Fillet with Saut’eed Prawns 
Served with a Hollandaise sauce 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 

Desserts 
Choice of two alternatively served desserts: 

 
 

Profiteroles 
Custard filled profiteroles with Chocolate sauce 

 
Strawberries Romanoff 

Fresh strawberries served in a chocolate basket with a contreau & cream sauce 
 

Blackforest Gateau 
Layers of chocolate sponge with fresh cream & dark Cherries 

 
Plum Pudding 

Served with brandy custard 
 

Baked CheeseCake 
Creamy baked cheese with a hint of lemon 

 
Citrus Tart 

Traditional Shortbread case with Classic tangy lemon curd 
 

Chocolate Gateau 
3 layers of chocolate cake separated by rich choc cream covered in chocolate 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



The Bistro @ Bowlo Buffet  
All Meals with a bread roll, Tea & Coffee included 

$37.00 per person 
 

Hot Dishes 
Served with Rice: 

 
Choice of two of the following: 

Beef Stronganoff 
Beef in red wine sauce 

Satay Chicken 
Curry Chicken 
Curry Prawns 

Sweet and Sour Pork 
Pork in Plum Sauce 

Penne Carbonara 
 

Cold Meat Platter 
Choice of three of the following: 

Roast Beef 
Roast Pork 
Leg Ham 

Chicken pieces 
Corn Silverside 

Turkey 
 

Salads 
Choice of three of the following: 

Garden Salad 
Potato Salad 
Pasta Salad 

Coleslaw 
Caesar Salad 
Greek Salad 

 

Desserts 
Selection of desserts including: 

Pavlova 
Cheesecake 

Chocolate Mud cake 
Fruit Salad 

 



The Bistro @ Bowlo Finger Foods 

Menu 1 : Finger Foods 

$10.50 per person 

Assorted Sandwiches 

Assorted Cakes 

Assorted Slices 

Tea and Coffee 

Menu 2 : Finger Foods 

$13.00 per person 

Assorted Sandwiches 

Spring Rolls 

Crumbed Calamari 

Sausage Rolls 

Party Pies 

Menu 3 : Finger Foods 

$15.00 per person 

Spring Rolls 

Crumbed Calamari 

Cocktail Meatballs 

Mini Quiches 

Marinated Chicken Wings 

Potato Wedges 



 

Menu 4 : Finger Foods 

$16.50 per person 

Sour Cream and Chive Chicken Dippers 

Mini Pizzas 

Savoury Vol-au-vents 

Prawn Rolls 

Cocktail Chicken Kebabs 

Crumbed Calamari 

Potato Wedges 

Fish Cocktails 

 

Menu 5 : Wake Menu 

$10.00 per person 

Assorted Sandwiches 

Cocktail Spring rolls 

Sausage Rolls 

Tea and Coffee 

 

 

 

 

 

 



 

Entertainment Platter 

$55 per platter 

Serves approximately 20 people 

Cheddar Cheese,Cabanossi,Salami, 

Selection of Dips and Crackers 

Fruit Platter 

$70 per platter 

Serves Approximately 20 people  

Selection of Fresh Seasonal Fruit 

Crudites and Dips Platter 

$38 per platter 

Serves approximately 15 People 

Assorted Vegetable Sticks 

Corn Chips 

Selection of 2 Dips 

Water Crackers 

Chips and Nuts 

Crispy Chips and Salted Peanuts 

Sandwich Platter 

$6.50 per person 

Assorted Sandwiches 

 

 


