
LIGHT REFRESHMENTS 
 

MORNING AND AFTERNOON TEA 
 

Tea, Coffee and Selection of Biscuits 
$4.50 

 
 

Tea, Coffee and choice of two from the following selection 
Danish Pastries and Croissants 

Freshly Baked Muffins 
Selection of Tea Cakes 

Fresh Baked Plain and Fruit Scones,  
Served with Whipped Cream and Preserves 

Selection of Petite Fours 
Assorted Cup Cakes 
Selection of Friands 

$7.50 
 
 

LUNCH 
Selection of Freshly Made Gourmet Sandwiches (1 ½ per person) 

Fillings Include – Ham, Chicken, Salmon and Roast Beef, 
Egg & Tandoori Chicken 

$8.00 
 
 

Sausage Sizzle 
Barbequed Gourmet Sausage on a Crusty Roll Served with Onion, Lettuce, 

Tomato and a Choice of Condiments 
$8.00 

 
 

Steak Sandwich 
Barbequed Scotch Fillet on Bread Served with Onion, Lettuce, Tomato and a 

Choice of Condiments 
$9.00 

 
 

Sandwiches, Fruit and Cheese 
Selection of Gourmet Sandwiches (1 ½ per person) 

Served with a  
Deluxe Fresh Fruit and Cheese Platter 

$12.00 
 

 
 

 



Wraps 
Chicken Caesar and Thai Beef Salad Wraps  
with Deluxe Fresh Fruit and Cheese Platter 

$16.50 
 

Danish Open Sandwich, Fruit and Cheese 
Smoked Salmon, Leg Ham or Seasoned Turkey Breast, Accompanied by  

Chef’s Salad and Deluxe Fresh Fruit and Cheese Platter 
$18.50 

 
Roasted Butternut Pumpkin and Sage Ravioli  

With Garlic Butter Sauce 
$12.00 

 

Goats Cheese, Roasted Tomato and Basil Tart 
With Rocket and Parmesan Salad 

$12.00 
 

Smoked Salmon engaged with Mesculn, Capers, Spanish Onion  
and Dill Enticed with Horseradish Cream Dressing 

$15.00 
 

Eye Fillet Cooked Medium Rare Involved with Oriental Salad,  
Dressed in Chilli, Mint and Lime Glaze 

$15.00 
 

Breast of Chicken with Traditional Caesar Salad 
Of Baby Cos Leaves, Crispy Bacon, Parmesan Shavings and Garlic Croutons 

$14.00 
 

Thin and Crispy Ham, Pineapple and Cheese Pizza 
$12.00 

 
Chicken Breast Pizza with Pepperoni, Semi-Dried Tomatoes, 

Spanish Onion, Olives and Mozzarella Cheese on a thin and crispy base 
$14.00 

 
 
 
 
 

Ryde Parramatta Golf Club 
Menu Collated by Chef – James Vine 

 


