
$13.0

HOUSE MARINATED OLIVES WITH 
TOASTED SOURDOUGH

HOMEMADE WILD MUSHROOM AND 
TALEGGIO AARANCINI, PARMESAN 
AIOLI AND ROCKET 

Something light

Olives (GFA, V) marinated with 
toasted sourdough

Arancini wild mushroom and taleggio 
arancini with parmesan aioli and 
rocket 

Moreton Bay Crumbed Prawn 
rainbow slaw with homemade tartare 
sauce 

Spiced Chicken Tacos corn and bean 
salsa, cabbage with chipotle aioli

Charcuterie Plate proscuitto, smoked 
salami, pastrami, pickled chilli, toasted 
sourdough with chutney

Tandoori Chicken Skewers (GFA) with 
tzatziki, petite salad and pita bread 

Fries with aioli 9.5

12

18

20

20

20

20

Fresh Prawn Sliders (3) brioche, 
avocado, Marie Rose sauce with cos 
lettuce 

25

Margherita (V) foir di latte with napoli 
sauce and basil

Pumpkin and Roasted Capsicum tomato 
sugo with goats cheese, cream fraiche and 
sweet chilli

gourmet

Salami and Roasted Capsicum with olives 
and rocket 

Chicken and Bacon with mushrooms,  pecorino 
romano and creme fraiche 

Lamb and Feta, tzatziki, chilli oil and spinach

MAINS
Summer salad (V) cos lettuce, avocado, 
chives, honey mustard dressing, toasted 
seeds and nuts with pecorino cheese

17

Add chicken 7

Beef Nachos sour cream, guacamole, 
beans, salsa and mozzarella cheese

22

Steak Sandwich scotch fillet, lettuce, 
tomato, bacon, cheese, pickles, aioli, 
tomato chutney, BBQ sauce with fries

28

Vegan Burger (V, VG) plant based burger 
patty, avocado, lettuce, tomato, vegan 
aioli and vegan cheese

22

Fried Chicken Burger, lettuce, avocado, 
pickles, tomato, jalapeno and cheese

24

Crumbed Chicken Breast with fries, 
salad and jus 

24

Make it a parmy 8

Garlic Chilli Prawn Linguini Bisque white 
wine and cherry tomatoes

28

Greek Style Lamb Salad cucumber, 
capsicum, onion with feta cheese and 
oregano

24

DESSERT
Pavlova passionfruit, caramelised 
white chocolate, summer fruits vanilla 
Chantilly cream 

15

Homemade Chocolate Brownie served 
with berries and ice cream

15

12” TRADITIONAL ITALIAN STYLE PIZZA 

GLUTEN FREE BASES AVAILABLE
VEGAN FRIENDLY BASES & VEGAN CHEESE AVAILABLE

PIZZA MENUPIZZA MENU

CLASSIC
20

20

24.5

24.5

24.5

FOR THE KIDS
Linguini tomato sugo, linguini with 
mozzarella cheese 

Chicken Burger and Fries

Nuggets and fries 

PIZZA 

Hawaiian Ham and cheese on crème fraiche 
base

Cheesy Pizza Mozzarella cheese on a tomato 
base

13

13

13

15

Calamari with schezwan seasoning 
and garden salad with chilli aioli

18

Vegan Fried Cauliflower (V, VG) with 
pickled vegetables and vegan aioli

15

V: Vegetarian VG: Vegan GF: Gluten Free GFA: Gluten Free 
Available

Please inform our wait staff of any dietary requirements. 
Whilst our Chefs will make every effort to identify ingredients 
that may cause allergic reactions in some guests, we cannot 
guarantee all ingredients provided by our suppliers.

celebrate at golf central
Make your next event one to remember at Golf Central. 
No matter the occasion we can your event planned in 
just a few easy steps! Our dedicated events team will 
assist you in planning the perfect event for you and your 
guests. 

Simply scan the QR code below to enquire about hosting 
your next celebration at Golf Central.

FREE WIFI 
Name: Golf Central 

Password: adamscott

BLT triple bacon, lettuce, tomato, 
smoked cheddar cheese, aioli, 
caramelised onion served with chips

20


