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We’'re keeping it simple at Brunswick Bowling Club, making quality food with quality
ingredients. Sourced locally and served to you fresh. We hope you like our menu.

Package 1 - $20pp Package 2 - $25pp Package 3 - $30pp
4 xA 3xA 2XxA
2xB 2xB
2xC

Prices are person. There is a 15 person minimum order.

Catering requests will be accepted based on the availability and capacity of the kitchen.
We will confirm any orders and serving times within 48hrs.

Orders must be placed a minimum of 10 days prior to the function date.

A
o Mini Mrs Mac Sausage Rolls 1 Mixed Gourmet Mini Pies
served with tomato sauce rosemary lamb, chicken curry and pepper beef
1 Vegetarian Cocktail Spring Rolls 71 Grated Beetroot Salad
served with sweet chilli & soy dipping sauce pickled red onion, mint, lemon olive oil
7 Arancini Balls 1 Wedges
mushroom, onion, carrot and fresh herbs served with sweet chilli and sour cream
B
1 Moroccan Chicken Skewers o Mini Pizzas
served with a yogurt mint dipping sauce house made sauce, mozzarella and your choice
1 Broad Bean & Chickpea Falafel of veggie, meat or a mix of both
vegetarian falafel served with tzatziki 1 American Style Chicken Wings
7 Mini Vegan Lettuce Cups buffalo coated wings with dill yogurt sauce
Oak lettuce cups, tofu, mushroom and dried "1 Mixed dip & Bread Platter
cranberry pieces served. Ginger & soy dressing Lebanese bread, grapes, cucumber, carrot,
c celery, hummus & tzatziki
7 BBQ Pork Ribs "~ Herb & Ricotta Stuffed Mushrooms
6 -hour slow roasted fall off the bone baby button mushrooms stuffed with fresh herbs and
back ribs, with our signature bbq sauce ricotta cheese, baked to perfection.
7 Prawn and Chorizo Skewers 71 Zucchini and Chickpea Fritters
Australian prawn, chorizo served with lime served with mint & tzatziki dipping sauce
and smoked paprika aioli - Raw grain and vegetable salad
0 Pulled Pork Sliders Quinoa & Freekeh grain salad with seasonal raw
12-hour slow braised pork shoulder, house vegetables, cranberry pieces dressed with

made bbq sauce and fresh cut tangy slaw balsamic and olive oil dressing.




