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Thank you for your enquiry regarding the Oatlands Golf Course Reception Centre.  Our easy to follow package is 
enclosed for your perusal. 
 
Through our many years of experience we are able to organise almost everything you require for your special occasion or 
you may prefer to organise most things yourself.  We are happy to do as much or as little as you require. 
 
We look forward to meeting you and discussing your requirements for your special day. 
 
Kind Regards, 
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AMADEUS CATERING     OATLANDS GOLF CLUB 

info@amadeuscatering.com.au  adrian@oatlandsgolf.com.au 
 
 

OATLANDS GOLF CLUB LIMITED 
BETTINGTON ROAD (P.O. BOX 106) OATLANDS, NSW 2117 

A.B.N.  32 000 026 531 
PHONES: (02) 9630 4444 

Fax: (02) 9630 2586 Email: admin@oatlandsgolf.com.au Web Site: www.oatlandsgolf.com.au

SPECIALISTS IN WEDDING RECEPTIONS 
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Time   We offer you five (5) hours for your Reception with an extra half hour grace for our guests to 

leave. 

 

Menu    Your choice of a 3 course alternate serve menu as follows, prepared by the Executive Chef of 

 Amadeus Catering. Includes Canapés on arrival, fresh bread roll selection, Teas/Coffee and 

 Cake Service. 

 

Beverages  Please find our beverage packages listed at the end of the package. The “Oatlands Package” is 

included in the price. The other packages incur an additional cost as detailed.  

 

Service   Our friendly staff will accommodate your every need with full tray and table service for the 

 duration of your reception. 

 

Music    Our DJ will play your selected music throughout the evening, or you may wish to provide your 

own music. A reduction in the package price will be applicable in this instance. We suggest you 

provide your own Master of Ceremonies. 

  

Decorations   Elegant diagonal ceiling draping with fairy lights is included.    

 

Chair Covers   Are included in Package Price. You may colour co-ordinate as required. White linen table cloths 

   and linen napkins are also used, with flouncing of the bridal and cake tables included also. 

 

Accommodation    A free night's accommodation “Romance Package” at one of the  Crown Plaza Hotel Group’s 

  hotels is our thank you for selecting Oatlands for your wedding reception. 

 

Fancy a round?   Be our guest and play a round of 18 holes on our magnificent private championship golf course 

  with 3 friends. 

 

Package Price   Prices are based on a minimum of 80 guests. We will provide you with a revised costing for lower 

  numbers upon request. 

     2009 Price $110.00 per person Inclusive of G.S.T 

     2010 Price $115.00 per person Inclusive of G.S.T 
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Cream of Butter Pumpkin 
Spiced Tomato and Capsicum 
Cream of Broccoli and Bacon 

Carrot Soup with Chives 
Sweet Corn and Crab Meat 

Leek and Potato 
Beef Mulligatawny 

Cappuccino of Mushroom 
Game Goulash 

 

Won Ton Noodle 
Chicken and Corn 

Boston Clam Chowder 
Won Ton Dumpling 
Char Siew Noodle 

Velvet Cream of Scallop 
Seafood Bisque 
Thai Seafood 

Thai Pumpkin and Prawn 
 

 
Veal Tortellini tossed with Wild Mushroom Ragout 

Basil Gnocchi tossed with Parmagianno Reggiano and Pesto Essence 

Butternut Pumpkin ravioli with Sage Butter and Crushed Pistachio nut 

Candied Tomato and Persian Fetta Tartlet with Rocket and Roasted Pine nut Pesto 

Vine Ripened Tomato with baby Mozzarella, basil and Kalamata Olives 

Grilled vegetable terrine with Herb and Garlic Aioli 

Zucchini and Garlic fritters with Roasted Cherry Tomatoes and Herb Oil 

Seafood Risotto Finished with Crème Friache and Chives 

Italian Sausage with Sun-Dried Tomato and Kalamata Olive Risotto 

Roasted Pumpkin with Blue Cheese and Baby Spinach Risotto 

Tiger Prawn and Saffron Arancini with Tomato Fondue & Herb Oil 

Duck Leg Confit with Baby Beetroot, Red Onion Jam, Pickled Shallot and Watercress Salad 

Warm Salmon and Braised Leek Tart with Saffron Aioli and Baby Mache 

Char-Grilled Chicken tenderloin on Italian Style Eggplant salad and Palm Sugar Vinaigrette 

Warm Buckwheat Blinis with house cured salmon and Baby Mesculin 

Peppered Shaved Beef with Slow Roasted Tomato and Goats Cheese 

Traditional Caesar salad with Marinated Spiced Chicken Strips 

Thai Chicken salad with Garden Fresh Herbs and Green Tea Dressing 

Thai Beef salad with Roasted bell Peppers, Coriander and Four Spiced Vinaigrette 

Greek salad with Fried Fetta Cheese 
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all mains served with seasonal vegetables unless otherwise requested 
 
 

Succulent Chicken Breast 

Roasted and served on saffron Rice with Tomato, Garlic and Balsamic Vinegar Sauce 

Pot-Roasted, with Soft Polenta Cake and Mushroom, Drizzled with Green Olive Ragout 

Pan-Fried with Braised Witlof, Sautéed Apples and a Balsamic and Walnut Glaze 

Oven Roasted on Forest Mushroom Risotto Aged Parmesan and White Port Jus 

Succulent Chicken Breast Filled with Sun-Dried Tomato and Ricotta Cheese, Baked in Filo Pastry, Drizzled in a Grain 

Mustard Cream sauce 

Wrapped in Sage and Prosciuto served on a Pesto Mash and Veal Jus 

 

Veal Medallions 

Marinated in Five Spice and Star Anis served with a Moroccan Tomato Jus 

Thin Strips Sautéed with Mushrooms, Garlic and Herbs, Port Cream Sauce 

Pan Fried Medallions layered with Char Grilled Vegetables and Roast Garlic 

Crumbed and served with Fettuccini Noodles and a Lemon Jus 

 

Scotch Fillet 

Char-Grilled Beef with Forest Mushrooms, Yam Mash and Wilted Wild Rocket 

Pan-Fried Beef with Layered Char-Grilled Vegetables and Roasted Garlic 

Oven Roasted on Garlic Pomme Puree smothered in Green Peppercorn Cream Reduction 

Scorched Beef Served on a Tomato Tartan with basil Gnocchi and Olive Tapenade 

Roasted Beef Placed Upon Crushed Herb Potato with Oven-Dried Tomato and Balsamic Jus 

 

Lamb Fillet 

Char-Grilled Baby Lamb Rump with a Celeriac Mash, Olive Tapenade and Vermouth Jus 

Roasted Baby Lamb Rump with Eggplant Puree, Bayaldi Vegetables and garlic Confit Jus 

Pan-Fried Baby lamb Rump On Golden Sultana Cous Cous in a Spiced Moroccan Broth 

Braised Lamb Shanks with roasted Winter Vegetables and served in It’s own juices 

 

Pork Loin 

Pork Medallions Served with Saffron Apple Compote, Sweet n Sour Spiced Cabbage and Jus 

Pork Medallions with Creamy Polenta, Glazed Fig and Spiced Apple Jus 

Pork Medallions with Mustard Parsnip Mash, Forest Mushrooms and Cracked Pepper Jus 

Roast Loin of Pork Stuffed with Figs, Olives and Almonds 



 

 

 
 
 
 

Seasonal Fish Fillet 
Please consult with the Chef for your selection 

 
Vegetarian Meals 

served as Entree or Main 
 

Anti Pasto, Marinated Vegetables Dips and Cheeses served with Crusty Bread 
Hokkien Noodles Stir Fried with Vegetables 

Fried Chinese Rice with Bok Choy and Fried Shallots 
Roast Capsicum stuffed with Tomato Risotto 

Lasagne of Char Grilled Vegetables served with Herbed Napoli Tomato Sauce 
Potato Gnocchi tossed with Basil Pesto 

Steamed Seasonal Vegetables tossed with Vegetarian Oyster Sauce 
Vegetable Cutlet Pan Fried and served with a Sun Dried Tomato and Capsicum Sauce 
Tofu Burger, layers of Fried Bean Curd filled with Vegetables and Satay Chilli Sauce 
Stuffed Bean Curd, fried and stuffed with Salad Vegetables and Sweet Plum Sauce 

Sweet and Sour Vegetarian Pork with Jasmine Rice 
Battered stuffed Mushroom filled with Eggplant Mousse 

Vegetarian Shanghai Pancake with Spring Vegetables topped with a Chilli Plum Sauce 

Eggplant Moussaka with Wild Rocket Salad and Tomato Gazpacho Dressing 

Spanish Omelette with Red Onion Compote and Baby Mesculin 

Wild Mushroom Risotto with Aged Parmesan 

Oven baked Cannelloni of Sweet potato, Goats Cheese and White Wine Veloute 
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Chocolate Mud Cake with Cream and Berries 

Chocolate Mouse duet of White and Dark Chocolate with Kahlua Cream  

Sticky Date Pudding with Caramel Sauce and Cream 

Apple Tartan with Vanilla Bean Ice Cream 

Traditional Apple Pie with Double Cream 

Strawberry Tart with Vanilla Anglaise 

Apple Strudel Smothered in Brandy Cream 

Strawberry and Rhubarb Crumble with Chantilly Cream 

Wild Berry Cheesecake and Berry Coulis 

Panacotta with Macerated Seasonal Fruit  

Summer Berry Timbale with Vanilla Bean Mascarpone  

Crème Brulee with Biscotti and Glazed figs 

Cappuccino Brulee with Bailey Sabayon and Dusted Chocolate  

 
Teas / Coffee & Chocolates 

 



 

 

 
 
 
 
 

Reception Beverage Packages 
 

Oatlands Package – Included in Package Price 
 

White Wine   McWilliams Select Semillon Sauvignon Blanc 

Red Wine   McWilliams Select Cabernet Merlot 

Sparkling Wine    Barwang Pinot Noir Chardonnay served with Strawberries / Guava 

Beer   Selection of Draught Beers - Victoria Bitter, Tooheys New, Carlton Draught & Cascade Light 

Soft Drinks   Juices & full selection of tap and packaged soft drinks 

 

Oatlands Deluxe Package - $5.00 Additional Per Person 
 
White Wine   Evans & Tate Gnangara Sauvignon Blanc or Cockatoo Ridge Chardonnay or Plantagenet 

  Hazard Hill Sauvignon Blanc Semillon   

Red Wine   Evans & Tate Gnangara Cabernet Sauvignon or Cockatoo Ridge Cabernet Merlot or  

  Plantagenet Hazard Hill Shiraz 

Sparkling Wine Dunes Pinot Noir Sparkling Brut 

Beer   as per “Oatlands Package” plus Draught Pure Blonde 

Soft Drinks   as per “Oatlands Package” 

 

Oatlands Gold Package - $10.00 Additional Per Person 
 
White Wine   The Crossings Sauvignon Blanc (Marlborough, NZ) or Evans and Tate Estate Sauvignon  

  Blanc or Brands of Coonawarra Chardonnay 

Red Wine   Brands of Coonawarra Cabernet Sauvignon / Shiraz or Evans and Tate Estate Cabernet  

  Merlot or Yalumba Barossa Patchwork Shiraz 

Sparkling Wine Jantz Cuvee served with Strawberries / Guava 

Beer   as per “Oatlands Deluxe Package” plus Draught Stella Artois 

Soft Drinks   as per “Oatlands Deluxe Package” 

 
 

Beverage Package Conditions: 
 

·  All packages include full table service for the duration of your function 
·  Complementary tasting of all wines is available upon request 
·  All packages can be tailored to your preference, including spirits and bottled beers, subject to additional 

charges 
·  Oatlands Golf Club adheres to Responsible Service of Alcohol Legislation 
·  All prices quoted are inclusive of G.S.T 

 
 
 
 



 

 

 
 
 

Terms and Conditions of Booking 
 
 

·  To book your function a deposit of $500.00 is required, for which an invoice will be provided. 

·  Deposits are not refundable where cancellations are made within three months, however they may be allocated to 

your future booking. If functions are cancelled within 48 hours, the total of the booked catering arrangements will 

be payable.Payment of your account must be made one (1) week prior to your function. 

·  Additional meals for Photographers, Musicians, Video Cameramen, etc, will be charged at $26.00 person. 

·  The Reception Centre is a non-smoking area. However, those wishing to smoke may do so in the designated 

areas. 

·  Please advise your guests not to throw confetti in the Reception Lounge or within the grounds.  

·  Due to licensing regulations we are not B.Y.O.  It is required that all beverages are purchased from the club. 

·  All persons over 18 years attending the function will be required to sign the guest register to comply with the 

Registered Clubs Act. 

·  Oatlands Golf Club will take all care with guest’s personal property but cannot accept responsibility for loss 

resulting from theft or damage. The organisation booking the function is responsible for any damage caused to 

any part of the clubhouse or course, by their guests. 

 

·  Please Inform all Guests of our Dress Regulations as follows 

 

·  Unacceptable Dress 

·  Denim or Jean-type clothing 

·  Track suits or training gear 

·  Joggers, sandshoes, sandals and thongs 

·  Drawstring shorts or board shorts 

·  Any article of faded or dilapidated clothing 

·  Large advertising motifs 

·  T-Shirts and singlet tops 

 

·  Men’s Dress Standard 

·  Shirts – Must have a collar and kept tucked in at all times 

·  Pants – Must be chino or dress style with tailored waist – no jean or denim style 

·  Shoes – Dress Shoes 
 
Thanking You, 
 
 
Adrian Boyd 
Operations Manager 
adrian@oatlandsgolf.com.au 
 


