
$13.0

HOUSE MARINATED OLIVES WITH 
TOASTED SOURDOUGH

HOMEMADE WILD MUSHROOM AND 
TALEGGIO AARANCINI, PARMESAN 
AIOLI AND ROCKET 

tapas (share plates)
Bar Nuts (GF) spiced cashew, hazelnut, 
almond, walnut, Brazil nuts & peanuts

Fries (GFA, VG) skin on potato fries with aioli

Saganaki (GF) grilled Greek style halloumi, 
oregano, spice honey with lemon

Heirloom Tomato (GFA) with burrata cheese, 
vinaigrette & herbs with sourdough bites

Trio of Dips (GFA) 3 homemade dips with 
toasted sourdough

10

11

16

18

15

Garlic Bread  Turkish bread with garlic butter 1O

Margherita (V) mozzarella, tomato, basil

Spring Veggie & Goat Cheese (V) sautéed 
baby spinach, peas, artichoke hearts & 
crumbled goat cheese & mozzarella

gourmet

Mediterranean Chicken lemon & herb marinated 
chicken, kalamata olives, cherry tomatoes with 
feta cheese

Meatlovers pepperoni, sausage, bacon, ham 
meatballs & prosciutto with mozzarella

Prosciutto with mixed ripe tomatoes, fresh 
mozzarella, creamy burrata cheese

MAINS

Smoked Salmon (GF) coconut spiced quinoa, 
mixed seeds, avocado, zucchini with a petite 
green salad with an oregano dressing

22

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

20

Kimchi Chicken Burger fried chicken, 
kimchi, jalapeño swiss cheese, kewpie 
mayo, homemade kimchi served with 
fries

26

Wedge Salad (GF) iceberg lettuce, cheery 
tomato, crispy pancetta, fried shallots, walnuts, 
cranberries with a crumbled blue cheese and 
range dressing

20

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
Cheese Burger and Fries

Dinosaur Nuggets and Fries 

PIZZA 

Hawaiian Ham and cheese on a tomato base

Cheesy Pizza Mozzarella cheese on a tomato 
base

12

12

15

Charred Zucchini & Brocollini (GF) grilled 
brocollini, zucchini ribbon, pistachio pistou, 
fennel with toasted macadamia nuts

20

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 have 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.

Braised Brisket (GF) smokey brisket, 
beer gravy, fennel and kohlrabi slaw with 
currants and tumeric

22

Make it cheesy 2

Fritto Misto (GF) lightly fried Qld school 
prawn, calamari, soft shell crab, curry leaves 
with chilli mayo

20

Chicken Skewers (GF) lemon, thyme & myrtle 
marinated chicken with muhammara & 
pomegranate molasses

20
Beer Mussels (GFA) fresh mussels, tomato, 
chilli garlic & herbs served with toasted 
sourdough

27

Homemade Sausage Roll pork & fennel 
sausage roll, spicy ketchup & pineapple salsa

20

Pork Belly (GF) sticky glazed pork belly with 
sesame dressing and cabbage

20

Zucchini Flower (GF) ricotta, pecorino, 
parmesan, taleggio stuffed zucchini flower 
with honey, parmigiano Reggiano (4)

24

HOW TO ORDER
Simply scan the QR code at your table to order or 
see our friendly team at the front counter.

FREE WIFI 
Name: Golf Central 

Password: adamscott

Slider angus beef slider, beer onion, creole 
mayo, alfalfa sprouts served with fries

20

Steak Sandwich Rib fillet, gem lettuce, tomato, 
aged cheddar cheese, bacon, aioli, homemade 
BBQ sauce on Turkish bread, served with fries 

28


