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Whatever the occasion, Etiquette Catering will ensure your day is one to 
remember!  From christenings, birthdays, engagements to reunions, 
Moore Park Golf is the perfect venue to celebrate. 
 
Moore Park Golf House is a heritage-listed building and our function 
rooms overlook the stunning city skyline and are set in the picturesque 
Centennial Parkland.    
 
Less than 10 minutes from the CBD, Moore Park Golf is easily accessible 
from all parts of the greater Sydney region and we have ample free 
parking on-site. 
 
We understand you want your event to be exceptional and have prepared 
a number of menus for you to choose from.  Over the next few pages you 
will find detailed information about our rooms, facilities and menus.   
 
Please take your time to review this information and we welcome any 
further questions you may have.  We will be happy to show you and your 
family around the venue and personally explain the menus and options 
available. 
 
Warm regards, 
 

Stephanie Cowan 
Events & Marketing Manager 
02 9662 5104  // stephanie@etiquettecatering.com.au **FREE** 

CAR PARKING  
for all guests! 



	  
	  
	  

	  
	  
	  

	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  
	  

THE CLEVELAND ROOM // $325 
 
Perfect for the smaller, more intimate celebration, the Cleveland Room has 3 
walls of windows overlooking the range and golf course. 
 
Room Capacity: Sit Down 30 PAX // Cocktai l  40 PAX 
 
THE HERITAGE ROOM // $650 
 
The Heritage Room is a large function space, complete with windows that 
provide a copious amount of natural light during the day & views of the city 
skyline at night.   
 
Room Capacity: Sit Down 90 PAX // Cocktai l  130 PAX 
 
THE PARK VIEW BAR  //  $750 
 
A large flexible space with views of the putting green and rolling 
fairways of the golf course. The room has a fully licensed bar.  
Available for evening hire only or for daytime events by arrangement. 
 
Room Capacity: Sit Down 150 PAX // Cocktai l  250 PAX 
 
In addition to the 3 designated function rooms, Moore Park Golf has 
outdoor entertaining areas set against the scenic backdrop of the 
golf course & Centennial Park. 
 
All hire costs include the room, tables, chairs, crockery, cutlery, 
glassware, dance floor if required, floor staff and event coordinator.  
 
AV PACKAGE // $65 
 
Includes large plasma with speakers (inc. connector cords), one whiteboard/flip 
chart & markers, cordless microphone, iPod connectivity & room audio sound 
system. 
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Event  Spaces 
THE PARK VIEW BAR 

THE HERITAGE ROOM 



Platter Menu 
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ANTIPASTO PLATTER // $110 // Serves 8 – 10 
Selection of dips, smoked tomato salsa, marinated feta, marinated 
artichokes, frittata squares, marinated olives, house smoked salmon, 
deli meats & crisp breads. 
 
CHEESE & FRUIT PLATTER // $100 // Serves 8 – 10  
Australian cheese, blue brie and goat’s, fig jams, dried fruit, nuts, grapes 
and crisp breads. 
 
SEASONAL FRUIT PLATTER // $65 // Serves 8-10  
A divine selection of fresh seasonal fruit. 
 
SANDWICH PLATTER //  $90 // Serves 8–10 
A generous assortment & mix of gourmet sandwiches & wraps. 
 
* Gluten free available; $1.50pp 
 
HOT PLATTER //  $65 // 30 pieces 
Pork steamed dim sum, prawn steamed dumpling, vegetarian spring 
rolls, baked spinach & ricotta pastizzis. 
+ Upgrade to rice paper rolls, add $12 
 
MINI BURGER PLATTER //  $95 // 15 pieces 
Please select 1 burger variety per platter:  
- Moroccan lamb chargrilled eggplant red pepper relish 
- Vegetarian chickpea chargrilled zucchini 
- Beef & Swiss cheese w/ tomato relish and watercress 
- Chipotle marinated chicken, rocket, cucumber, yogurt  
- Chili prawn lemon coleslaw 
- Korean fried chicken burger 
- Pulled BBQ pork w/ fennel slaw 
 
SWEET PLATTER //  $60 // Serves 8 – 10 
Bite size pieces handmade chocolate truffles, funky fudge brownie, mini 
tarts. 
 
 

	   HOT PLATTERS TO SHARE! 

	  
PULLED BBQ PORK 

MINI BURGERS 
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Lunch Menu 
GOURMET SANDWICHES & HOMEMADE SOUP // $16.5 
 
-‐ Gourmet wraps, mini rolls, Turkish; 5 varieties inc. vegetarian 
-‐ Delicious, fresh & seasonal soup 
 
 
SANDWICHES + SALADS + FRUIT // $22 
 
-‐ Gourmet wraps, mini rolls, Turkish; 5 varieties inc. vegetarian 
-‐ Chef’s selection of 2 seasonal salads  
-‐ Seasonal fruit platter 
 
 
GOURMET WORKING LUNCH // $24 
 
-‐ Gourmet wraps, mini rolls, Turkish; 5 varieties inc. vegetarian 
-‐ Mezze selection of deli cut meats, chorizo, house smoked salmon, 

dips, chargrilled veggies and crisp breads  
-‐ Seasonal fruit platter 
 
 
FRESH + DELICIOUS SHARED PLATES // $29.5 
 
Inspired by seasonal produce, an intimate luncheon experience.  
 
-‐ Two hot dishes (seasonal selection) 
-‐ Two healthy & filling Chef’s salads 
-‐ Whole meal bread rolls & butter	  
	  
CONTEMPORARY PLATED LUNCH // From $29.5 
 
One & two course plated options available.  	  
	  

CHAMPAGNE HIGH TEA // $39 
 
A delicious assortment of home baked savoury & sweet treats, served 
on a high-tea stand.  Bespoke menu options available. 
 
-‐ Finger sandwiches: chicken, tarragon & mayo + organic egg & 

watercress  
-‐ Mini quiche, ricotta & fine herbs + mushroom & thyme  
-‐ Apple wood smoked salmon, dill cream in filo basket 
-‐ Roasted pumpkin & thyme frittata with basil & feta 
-‐ New York cheese cake 
-‐ Raspberry frangipani tart 
-‐ Funky fudge brownie 
-‐ 1 flute of sparkling wine/champagne cocktail 
-‐ Grinders Coffee & Herbal Tea & Station 
-‐ Freshly squeezed orange juice 
+ Add macaroons for $3pp 
 
PAELLA // $36 
 
-‐ Paella with prawns, chorizo, chicken and saffron 

cooked & served from a traditional oversized pan 
-‐ Salad Bar (3 chef’s selections salads) 
-‐ Crisp bread 

ADD 
CORONA & 

SANGRIA BAR  
$26 per guest! 
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Canapé Menu 
COLD  CANAPÉ MENU 
-‐ Chilled zucchini & pistachio soup 
-‐ Gazpacho soup shots crispy prosciutto 
-‐ Freshly shucked oysters mandarin granata 
-‐ Baby beetroot desiree chips & puffed grains 
-‐ Saigon prawn & chicken rice paper rolls 
-‐ Farmhouse pate pink peppercorn tart 
-‐ Sweet potato frittata w/ feta & basil cream 
-‐ Roasted beetroot & goats cheese in filo 
-‐ Peppered strawberry feta watermelon and mint 
-‐ Rare beef horseradish & chive toast 
-‐ Apple wood smoked salmon, dill cream in filo basket 
-‐ Caramelised onion & marinated feta tarts 
-‐ Spanish potato tortilla w/ smoked tomato salsa 
-‐ Seared salmon on Thai betel leaf salad 
-‐ Pink grapefruit, cashew and toasted coconut 
-‐ Vietnamese rice paper rolls w/ Peking duck & Saigon dip 

 
HOT CANAPÉ MENU 
-‐ Lobster bisque shots 
-‐ Tandoori chic skewers with yogurt & mint 
-‐ Roasted pumpkin tomato brie arancini balls 
-‐ Minted lamb kefta with tzatziki 
-‐ Prawn steamed dumplings 
-‐ Five spice pork belly squares 
-‐ Spinach & ricotta pastizzi 
-‐ Thai chicken satay sticks 
-‐ Pizzette w/ tomato lemon thyme and feta 
-‐ Crumbed Atlantic salmon cake w/ wasabi cream 
-‐ Chicken cranberry & brie puffs 
-‐ Balsamic mushrooms basil pesto toast 
-‐ Thai chicken sesame balls 
-‐ Moroccan seared lamb hummus pine nuts 
-‐ Butter flied king prawns with garlic and lemon butter 
-‐ Salt and chilli squid with lemon olive oil 

DESSERT CANAPÉS 
-‐ Chocolate and walnut truffles 
-‐ Pear galette ripe brie 
-‐ Rhubarb & cream fresh tarts 
-‐ Lemon meringue tarts 
-‐ Chocolate dipped strawberries 
-‐ Mini gelato cones 
-‐ Mini cupcakes 
 
PREMIUM CANAPÉ SELECTION // add $3.5 per guest 
-‐ Boneless quail caramelised onion mild blue wrapped in prosciutto 
-‐ Lamb cutlet mint & tarragon salsa 
-‐ Tempura stuffed zucchini flowers w/ goats cheese & honey 
-‐ Sushi salmon wrapped in nori, roasted peppers finished in tempura 

MINI BURGERS // add $6.5 per guest 
-‐ Moroccan lamb, chargrilled eggplant, red pepper relish 
-‐ Vegetarian chickpea, chargrilled zucchini 
-‐ Beef & Swiss cheese w/ tomato relish and watercress 
-‐ Chilli prawn lemon coleslaw 
-‐ Chipotle marinated chicken, oven dried tomato cucumber yogurt 
-‐ Korean fried chicken burger 
-‐ Pulled BBQ pork w/ fennel slaw 
 
 NOODLE BOXES // add $7.5 per guest 
-‐ Roasted tomato basil pesto and feta penne pasta 
-‐ Beer battered flat head & chips w/ lemon & tartar 
 
GOURMET NOODLE BOXES // add $9.5 per guest 
-‐ Chicken Pad Thai w/ chicken, egg, peanuts and mild spice 
-‐ Wicked butter chicken w/ basmati rice & poppadums 
-‐ Chilli king prawns tossed with linguini pasta confit tomato 
-‐ Moroccan lamb back strap on herbed cous cous & tzaiki 
-‐ Malaysian beef satay on coriander rice 
-‐ Spicy pork kefta w/ chilli lemongrass sauce 

5 CANAPÉS // $22  |  7 CANAPÉS // $27  | 10 CANAPÉS // 34.5 



CONTACT US // 02 9662 5104  //  stephanie@etiquettecatering.com.au  //  etiquettecatering.com.au  //  mooreparkgolf.com.au 

Table	  of	  Contents	  
Error!	  Table	  not	  allowed	  in	  footnote,	  endnote,	  header,	  footer,	  comment,	  or	  text	  box.	  

Plated Menu 
ENTRÉE 
 
- Blue swimmer crab ravioli, saffron and young ginger   
- Nepalese blue swimmer crab cake, pickled daikon, raita 
- Cured king fish, sesame, grapes, celery  
- Pepper berry cured smoked trout, fennel, macadamia  
- Gin cured ocean trout, green olive tapenade, pickled escholotes 

tomato cloud  
- Poached prawns, pink grapefruit, sumac, basil, red chicory 

leaves  
- Tiger prawn, avocado, Japanese seaweed salad, puffed grains  
- Vine ripened tomato & goats cheese tart with chorizo 
- Teriyaki beef carpaccio, potato salad, yuzu sabayon  
- Poached chicken, coconut, betel leaf salad, crispy shallots 
- Smoked chicken, melon, mandarin & chorizo  
- Smoked courgette, poached chicken, touch of blue cheese, 

chilli pine nuts  
- Lamb kofta, hummus & pine nuts 
 
MAIN  
 
- Cone bay barramundi, candied sweet potato, artichoke puree, 

preserved lemon red vein Sorel 
- Panfried mulloway fillet, smoked potato puree, roasted fennel, 

olive  
- Banana prawn, harrisa, chargrilled vegetable & pickled 

cucumber tzatziki 
- Crispy skin ocean trout, sumac, cumin & caraway spiced 

potato, pickled lemon and parsley 
- Confit salmon, lemon & parsley, celeriac puree, radish, crispy 

eschalots 
- Dill crusted salmon, baby caper & olive potato gratin, peppered 

asparagus, yuzu burre blanc 
 
 
Please note, some items subject to change due to seasonal 
availability. We will always advise and suggest a suitable alternative. 

MAIN CONT. 
 
- Free range chicken breast stuffed with ricotta & dill, artichoke & 

honey roasted baby carrots and tahini 
- Free range chicken breast, beetroot risotto, goats cheese spring 

onion & hazelnuts 
- Twice cooked Sichuan pepper chicken breast, miso eggplant, 

cardamon, orange cumin roasted carrots 
- 12 hour lamb shoulder, lemon thyme, garlic baked potato, 

tzatziki, beans 
- Moroccan lamb shoulder, smoked roasted eggplant, chilli oil and 

yogurt 
- Wagyu rump 5+, roasted mushroom, garlic shoots, pickled 

eschalots, sweet potato 
- Slow cooked beef cheeks, panfried chorizo, soft polenta, pan 

fried sprouts 
- Beef fillet dry rub 58 dauphinoise potato, truffle crumb, peppered 

asparagus 
- Beef fillet, smoked garlic puree, chipotle butter, braised leek 
 
DESSERT 
 
- Salted caramel tart, white chocolate soil, and vanilla cream 
- Triple chocolate dome, choc, ice-cream, praline and shortbread 

crumb 
- Salted caramel & popcorn log 
- Mango & coconut savarin, coconut tuile, pistachio 
- OMG carrot cake, walnut tulle, lemon cream 
- Pear & walnut crumble, brandy anglaise 
	  

ALTERNATE SERVE:  2 COURSE // $52  |  3 COURSE // $65  | + 3 CANAPÉS // $10.5 

Kids Menu 
Available 
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BBQ Menu 
BBQ MENU 1 //  $34 
 
From the BBQ: 
-‐ Garlic bread 
-‐ Marinated Chicken Tandoori  
-‐ Gourmet sausages beef & tomato  
-‐ Rump steak marinated in garlic and red-wine 
-‐ Three salads – choose from salad options 
 
BBQ MENU 2 UPGRADE // $40 
 
From the BBQ: 
-‐ Garlic & herb bread 
-‐ Marinated Chicken: Tandoori or Cajun  
-‐ Gourmet sausages beef & tomato  
-‐ Rump steak marinated in garlic and red-wine 
-‐ Salt and chilli squid 
-‐ Three salads – choose from salad options 
 
BBQ MENU 3 PREMIUM //  $52 
 
Minimum 40 guests. 
 
From the BBQ: 
-‐ Garlic & herb breads 
-‐ Marinated Chicken: either Tandoori or Cajun or 

Mediterranean 
-‐ Gourmet sausages: beef & tomato or Cumberland 
-‐ Atlantic salmon fillet w/ fragrant béarnaise 
-‐ Rump steak marinated in garlic and red-wine 
-‐ Grilled baby octopus or salt and chilli squid 
-‐ Three salads – choose from salad options 
-‐ Arte Caffe coffee & herbal tea station 
-‐ Sweet bite platter 
 
 
 

SALAD MENU 
 
-‐ Whole herb roasted dessiree potato 
-‐ Greek salad of olives, feta, basil, tomato and cucumber 
-‐ Rocket & Parmesan w/ oven dried cherry tomato & balsamic 

dressing 
-‐ Potato & baby spinach w/ garlic seeded mustard dressing 
-‐ Moroccan citrus couscous 
-‐ Thai coleslaw w/ red cabbage, toasted sesame and bean shoots 
-‐ Caesar w/ bacon and garlic sough dough croutons organic egg 
-‐ Indian spiced lentil 
-‐ Spiralle pasta with basil pesto & baby spinach  
-‐ Brown rice tabouleh w/ herbs, tomato and lemon 
-‐ Potato tossed w/ broccoli, beans and pesto 
-‐ Middle eastern chickpea w/ roasted pumpkin and spinach 
-‐ Roasted root vegetable w/ rosemary, olive oil & garlic 
-‐ Quinoa, roasted Dutch carrots, cherry tomato and haloumi 
-‐ Thyme roasted baby beets, goats curd, walnuts  
-‐ Nepalese potato, coriander, turmeric, pickled daikon 
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Shared Plates 
FRENCH FARM HOUSE // $62 
Minimum 25 guests. 
 
-‐ Bruschetta platters to start 
 
-‐ Roasted free range chicken, garlic bread sauce 
-‐ Crispy skin Atlantic salmon, fennel, béarnaise 
-‐ Roasted head of cauliflower, almond & mint 
-‐ Roasted baby carrots, honey & sesame 
-‐ Green leaf salad, pickled lemon & Dijon dressing 
-‐ Roasted herb potato, smoked garlic aioli  

 
-‐ Summer fruit pudding 
-‐ Chocolate truffles & coffee 
 
 
ITALIAN KITCHEN // $62 
Minimum 25 guests. 
 
-‐ Crostini platters to start 

 
-‐ Burrata, vine ripened tomato & basil salads 
-‐ Roasted pumpkin, sage & goats cheese ravioli 
-‐ Grilled cod, gremolata risotto 
-‐ Chicken breast, prosciutto, figs 
-‐ Bitter leaves, parmesan and balsamic 
-‐ Ricotta gnocchi 

 
-‐ Tiramisu 
-‐ Chocolate truffles & coffee 
 
 
 

CONTEMPORARY BUFFET STATION // $56 
Minimum 40 guests. 
 
COLD SELECTION 
-‐ Leg ham off the bone w/ honey and mustard glaze 
-‐ Prawn platter w/ wasabi cream 
 
HOT SELECTION 
-‐ Spinach, ricotta chargrilled zucchini lasagna 
-‐ Hot roast sirloin mustard crust 
-‐ Tandoori chicken w/ coriander yoghurt dressing 
-‐ Crispy skin ocean trout w/ yuzu béarnaise  
-‐ Roasted thyme and rosemary potatoes 
 
SALAD SELECTION // Choose 3 salad options: 
-‐ Whole herb roasted dessiree potato 
-‐ Greek salad of olives, feta, basil, tomato and cucumber 
-‐ Rocket & Parmesan w/ oven dried cherry tomato & 

balsamic 
-‐ dressing 
-‐ Potato & baby spinach w/ garlic seeded mustard dressing 
-‐ Moroccan citrus couscous 
-‐ Thai coleslaw w/ red cabbage, toasted sesame and bean shoots 
-‐ Caesar w/ bacon and garlic sough dough croutons organic egg 
-‐ Indian spiced lentil 
-‐ Spiralle pasta with basil pesto & baby spinach 
-‐ Brown rice tabouleh w/ herbs, tomato and lemon 
-‐ Potato tossed w/ broccoli, beans and pesto 
-‐ Middle eastern chickpea w/ roasted pumpkin and spinach 
-‐ Roasted root vegetable w/ rosemary, olive oil & garlic 
-‐ Quinoa, roasted Dutch carrots, cherry tomato and haloumi 
-‐ Thyme roasted baby beets, goats curd, walnuts 
-‐ Nepalese potato, coriander, turmeric, pickled daikon 

 
DESSERT SELECTION 
-‐ Baby chocolate & walnut brownies 
-‐ Raspberry cheesecake 
-‐ Fresh fruit platter 
-‐ Arte Caffe coffee & herbal tea station  

Buffet 

 **NEW**  
SHARED PLATES 

for groups 
dinners! 
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Beverage Menu 
BEVERAGE OPTIONS 
 
1.  Beverage Package  (Premium or Platinum) 
2.  Charge on consumption  
3.  Open bar account (allocated by time & or drink specification) 
4.  Open bar account (designated person to advise staff of cessation)  
5.  Pre-set bar tab (with allocated limit) 
 
Should you prefer a specific type of wine we are always happy to quote and order 
in for your event!  
 
PREMIUM BEVERAGE PACKAGE 
2 HOUR // $28 | 3 HOUR // $33 | 4 HOUR // $38 | 5 HOUR // $43 
 
-‐ Draught beer, choose one local and Hahn Premium Light 
-‐ Redbank Emily Brut Cuvee, VIC 
-‐ Fork & Spoon Sav Blanc Semillon, Adelaide Hills S.A  
-‐ Fork & Spoon Cabernet Merlot, Barossa Valley, S.A 
-‐ Soft drinks and chilled tap water 
 
PLATINUM BEVERAGE PACKAGE 
2 HOUR // $34 | 3 HOUR // $40 | 4 HOUR // $46 | 5 HOUR // $52 
 
-‐ All tap & bottle beer 
-‐ Redbank Emily Brut Cuvee, VIC 
-‐ HaHa Sauvignon Blanc Marlbough, NZ 
-‐ Pitchfork Margaret River Chardonnay W.A 
-‐ HaHa Marlborough Pinot Noir, N.Z 
-‐ Earthworks Barossa Valley Shiraz, S.A 
-‐ Soft drinks, chilled tap & mineral water 
 
FINISHING TOUCHES 
 
Finishing touches available, please ask us for a quote for your event: 
 
-‐ Champagne cocktails 
-‐ Jugs of Pimms & lemonade 
-‐ Cocktail station 
-‐ Port and cheese boards 
-‐ Jugs of sangria 

 

 
 

DRINKS 
PACKAGES  
 from $28pp 



Thank you Stephanie, Graham & the rest of your wonderful team 
so, so much for making last night so much fun & a great success! 
The food, service, band, everything(!!) were all fantastic, but it 
was your immense skill, hard work & attention to every detail 
(while making it appear effortless) that made it a party that all the 
guests are raving about. 
 
60th h BIRTHDAY // FEBRUARY 2016 
 

On behalf of the Mixed Pennant Team I would like to thank you for 
the splendid food provided for us yesterday. I very much enjoyed 
it and the feedback from everyone else was extremely 
positive. Not only was the food delicious but there was plenty of 
it. We set a high standard to the other clubs when it came to the 
hospitality and Etiquette Catering was at the core of it. 
 
MASTER PENNANTS // JANUARY 2016 
 

Yes the night was a big success. Thanks for making it so easy! 
Your team were really excellent - I have received so many 
comments about great venue/food/service so please pass on my 
thanks. I am sure the hospital will organise more functions in the 
future! 
 
RETIREMENT // FEBRUARY 2016  
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I would like to take the opportunity to thank you and the rest of 
the staff for making this occasion a great success despite the 
short notice.  The Campari spritzers and paella (my mother's 
favourite drink and food!) were excellent. Despite having eaten 
paella in Spain on many occasions, I have rarely had one as 
good. The calm, efficient service by your staff was complimented 
by the great setting. 
 
CELEBRATION OF LIFE // JUNE 2016 



	  

To find out more about hosting your special event with 
Etiquette Catering at Moore Park Golf please do not 
hesitate to contact me to arrange a site inspection and 
quote. 
 
We look forward to hearing from you.   
 
Warm regards, 
 

Stephanie Cowan 
Events & Marketing Manager 
02 9662 5104  // stephanie@etiquettecatering.com.au 

Contact Us 
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