


Redland Bay Golf Club is the ideal setting for your garden ceremony and wedding reception. Our goal is to 
make your day absolutely perfect. Our staff have many years of experience and provide professional yet 
personal attention to your every need. 

The serenity of the fountain lake and majestic gum trees create the perfect setting for a garden ceremony. 
The manicured gardens, greens and natural surroundings are a photographers paradise. 

Our large open air deck overlooks the beauty of the course and is the perfect area for pre-dinner cocktails, 
giving your guest the freedom to mingle before entering the reception room. 

The reception room offers magnificent views through floor to ceiling glass walls. Flood-lit gardens and a 
candle-lit room create a magical, romantic atmosphere. The room is capable of comfortably seating 120 
guests. 

Flexibility is our keyword, and with extensive menu options we are more than happy to work with you to 
create a unique dining experience to suit your budgets and requirements. 

Our extensive catering can include: 

Pre-dinner cocktails/savouries 

Plated dinners (alternate meals available) 

Buffets (basic, seafood, carveries and hot selections) 

Desserts, Tea and Coffee 

Beverage packages or a pre-paid bar tab systems can be also be arranged. 

Come and visit Redland Bay Golf Club today, where your wedding experience will be remembered for the rest 
of your life. 

 

               

 

 

 

 

 

While we endeavour to maintain all prices as displayed, they may be subject to increase at managements 
discretion. 

 

Client Initial _____________ 

Wedding Ceremony on site  $150.00 

Deck Hire Half  day $110 

 Full day $200 

Function Room for reception  / parties 
(includes use of deck for pre-dinner cocktails 

 $500 

Function Room for Conference Full day $200 

 Half day (max 4 hrs) $110 



 
 
 

 
 
 

Aussie Platter 
Cocktail Sausage Rolls 

Bacon and Cheese  Bites 

Grilled Organic Meat Balls 

Chicken Goujons 

Wedges with sour cream 
Served with Tomato and BBQ Sauce 

$55.00 
60 Pieces 

 

Asian Platter 
Steamed Dim Sims 

Spring Rolls 

Chicken Sate Skewers 

Thai Fish Cakes 

Vegetable Samousas  
Served with Sweet Chilli and Soy Sauce 

$60.00 
50 Pieces 

 

Mixed Platter 
Risotto Balls 

        Fish Goujons  

           Curry Puffs 

                               Garlic Chicken Balls 

                                Mini Assorted Quiches 
                                                       Served with Tatar and Salsa 

                               $65.00 
                                                                                 50 Pieces 

 
 

 



 
 
 

 
 

Seafood Platter 
 

Salt and Pepper Squid 

Seafood Wanton 

Prawn Twisters 

Fish Goujons 

Soft Shell Crab 
Served with seafood sauce and tartar 

 $80.00 
   50 Pieces 

 

Assorted Mini Burgers Platter 
 

Chicken and Beef mini Burgers 

Served with Tomato, Gourmet Lettuce, 

Cheese, Grilled Onion and Aioli Sauce. 

$60.00 

          18 Pieces  

 

 

Cocktail Parties ï Please see Functions Manager 

 

 



 
 

 

 

 

 

Selection of Canap®ôs with Assorted Toppings   

 $35.00  

40 pieces 

 

Assorted Sushi Platter 

$65.00 

   40 pieces 

 

Antipasto with Cured Meats and Roast 

Mediterranean Veg 

$45.00 

 

Gourmet Cheeses, fruit and Water Cracker 

$45.00 

 

Crisp Veg Crudities with Water Crackers 

And Dips 

$35.00 

 

Selection of Finger Sandwiches 

   $45.00 



                                
                          
 

Set Menu  
Choice of one at each course  

Two Course $33.50 per person  
Three Course $37.50 per person  
 

Alternative drop  
Choice of two at each course for alternate drop  

Two Course $37.50 per person  
Three Course $41.50 per person  
 
 
 

Entrée  
Barramundi Goujons with Crisp Garden Greens and Tartar 
Crème of  Leak, Potato & Bacon  Soup 
Home Made Spring Rolls with Sweet Soy Sauce atop a bed of rice  
Sweet Plum Chicken Skewers over Saffron Rice with Mescalin Salad 
 

Mains  
All main courses served with Chefs Selection of Vegetables  
Chicken Cordon Bleu with Creamy Champagne Sauce 
Stuffed Pork Loin with Grilled  Apple & Grain Mustard Creamy Sauce 
Creamy Mushroom Pan-fried Veal Atop Pumpkin and Fetta Cannelloni  
Macadamia Crusted Barramundi with Béarnaise Sauce 
All meals served with fresh Dinner Roll  
 

Dessert 
White Chocolate Cheesecake with Chantilly Cream  
Apple and Rhubarb Crumble with Cinnamon Custard 
Pavlova with Fresh Fruit and Strawberry Coulee 
Apricot and Sultana Bread and Butter Pudding with Nutmeg Custard 
Sticky Date Pudding with Toffee Sauce and Ice Cream  
 

Tea & Coffee  
Self Serve Tea and Coffee is available throughout the duration  
of your function  



 
 
 

 

Set Menu  
Choice of one at each course  

Two Course $41.50 per person  
Three Course $45.50 per person  
 

Alternative drop  
Choice of two at each course for alternate drop  

Two Course $45.50 per person  
Three Course $49.50 per person  
 
 
 

Entrée  
Lamb Kofta Skewers on a Bed of Rice with Tziki  Sauce  
Chicken and Corn VolauVants with Chefs Salad 
Atlantic  Salmon cured on a Avocado Bavarois 
Prawn and avocado salad with thousand Island dressing 
 

Mains   
All main courses served with Chefs Selection of Vegetables  
Chicken Breast Stuffed with Baby Spinach and Camembert with a Red Pesto Sauce 
Seared Lamb Medallion served with a  Shiraz and Rosemary Jus  on a bed of Mash 
Citrus Kingfish served with a Greek Salad  
250gm Fillet Steak with Red Current jus on Sundried Tomato Mash 
All meals served with fresh Dinner Roll  
 

Desserts  
Cream Filled Warm Crepes with a Orange Sauce 
Rose Water Panacotta with Cantro Sauce 
White Chocolate Mousse with Irish Cream Sauce 
Chocolate Topped Profiteroles  with Assorted Fillings with Cream 
Individual  Citrus Lime Tarts 
 

Tea & Coffee  
Self Serve Tea and Coffee is available throughout the duration 
 of your function  

 



Hot Selection  
Please choose Three from the following options: 

Madras Beef Curry  
Lasagne  
Tandoori Chicken Drumsticks  
Chicken Cacciatore  
Satay Pork  
Beef  Stroganoff  
Hungarian Beef Goulash  
Chicken Provencale 
Sweet & Sour Chicken  
 
 

Salads 
Please choose Two Salads 

Garden Salad 
Potato Salad 
Pasta Salad 
Coleslaw 
 
 

Accompaniments  
Please choose One from the following options  

Savoury Rice  
Potato Bake  
Vegetable Medley  
Pasta Carbonara  
 
 

Vegetables  
Roasted Potatoes  
Roasted Root Vegetables  
Cauliflower Au Gratin  
Honeyed Carrots  
Buttered Greens  

  
  
 

Breads 
Delicious Fresh Bread Rolls & Butter 
 
 
 

Dessert  
Please choose two from the following to be 
served alternatively  

Chocolate Profiteroles  
Cheesecake (Assorted flavours available)  
Pavlova with Fresh Fruit & Cream  
Chocolate Brownie Sundae  
Apple Strudel with Custard  
Fresh Fruit Salad with Ice Cream  
Apple Pie  
Bread & Butter Pudding with Ice Cream  
 
 
 

Tea and Coffee  
Self Serve Tea and Coffee available 
throughout duration of function.  

 
 
 

 
 
 

$37.50 per person  



Hot Carved Meats  
Please Choose Three from the following Options:  

Roast Lamb  
Roast Beef  
Roast Pork  
Baked Ham  
Roast Turkey  
Roast Chicken  
Accompanied by Assorted Condiments  
 
 
 

Vegetables  
Roasted Potatoes 
Roasted Root Vegetables 
Cauliflower Au Gratin 
Honeyed Carrots 
Buttered Greens 
 
 
 

Salads 
Please choose Two from the following options 

Garden Salad 
Potato Salad 
Pasta Salad 
Coleslaw 

 
 
 

                                 
$39.50 per person  

Breads 
Delicious Fresh Bread Rolls & Butter 
 
 

Dessert  
Please choose two from the following 
To be served alternatively  

Chocolate Profiteroles  
Cheesecake (Assorted flavours available)  

Pavlova with Fresh Fruit & Cream  
Chocolate Brownie Sundae  
Apple Strudel with Custard  
Fresh Fruit Salad with Ice Cream  
Apple Pie  
Bread & Butter Pudding with Ice Cream  

 
 

Tea and Coffee  
Self Serve Tea and Coffee available 
throughout duration of function.  



Hot Carved Meats  
Please Choose Two from the following Options:  

Roast Lamb  
Roast Beef  
Roast Pork  
Baked Ham  
Roast Turkey  
Roast Chicken  
Accompanied by Assorted Condiments  
 
 

Vegetables  
Roasted Potatoes 
Roasted Root Vegetables 
Cauliflower Au Gratin 
Honeyed Carrots 
Buttered Greens 
 
 

Hot Selection  
Please choose Two from the following options  

Madras Beef Curry  
Lasagne  
Tandoori Chicken Drumsticks  
Chicken Cacciatore  
Satay Lamb  
Beef or Pork Stroganoff  
Hungarian Beef Goulash  
Chicken Provencale  
 
 

Accompaniments  
Please choose One from the following options  

Savoury Rice  
Potato Bake  
Vegetable Medley  
Pasta Carbonara  

 
 
 
       

     $45.50 per person  

Salads  
Please choose Two from the following options 

Garden Salad  
Potato Salad  
Pasta Salad  
Coleslaw  
 
 

Breads  
Delicious Fresh Bread Rolls with Butter  
 
 

Dessert  
Please choose two from the following 
To be served alternatively  

Chocolate Profiteroles  
Cheesecake (Assorted flavours available)  
Pavlova with Fresh Fruit & Cream  
Chocolate Brownie Sundae  
Apple Strudel with Custard  
Fresh Fruit Salad with Ice Cream  
Apple Pie with Custard  
Bread & Butter Pudding with Ice Cream  
 
 

Tea and Coffee  
Self Serve Tea and Coffee available 
throughout duration of function.  



 
 

Cold Meat Selection  
Please Choose Two from the following options for an additional:  

$4.95 per person  
 

Cold Sliced Ham Platters  
Seasoned Chicken Pieces  
Sliced Oven Roasted Beef  

Corned Silverside  
Continental Meats Platter  

(Mortadella, Salami  and Parma Ham) 

 
 

Seafood Selection  
Please Choose Two from the following options for an additional:  

$14.95 per person  
 

Juicy Prawns  
Cooked Bugs  
Crab Pieces  

Fresh Oysters  
Mussels  

Smoked Salmon  

 
 

Hot Selection  
Please choose from the following options for an additional:  

$4.95 per person/per selection  
 

Madras Beef Curry 
  Lasagne  

                                             Tandoori Chicken Drumsticks  
                                           Chicken Cacciatore  

                                       Satay Pork  
                                           Beef Stroganoff  

                                            Hungarian Beef Goulash  
                                            Chicken Provencale  
                                          {ǿŜŜǘΩƴΩ{ƻǳǊ /ƘƛŎƪŜƴ  

                                           Chicken Ala King 
                                           Special Fried Rice 




