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Welcome
Thank you for considering Thaxted Park

Golf Club for your next event.

Thaxted Park Golf Club offers a unique private environment that you

and your guests will enjoy from the moment you arrive.

Our attention to detail, panoramic views, and exceptional menus

come together to create truly memorable occasions. Regardless of

the event, a dedicated events manager will be available to help you

plan every detail.

We recognize that guest satisfaction is the most important aspect of

any function. To ensure a seamless experience, our team of chefs will

expertly tailor a menu to suit all of your specific needs.

At Thaxted Park, we take pride in delivering excellent service,

exceeding expectations, and creating lasting memories. 

We look forward to hosting you.



The Park Bistro

When you arrive at Thaxted Park, you are immediately captivated by our

beautifully manicured golf course. Our bistro offers panoramic views and

provides a flexible space suitable for everything from contemporary cocktail

parties to elegant dinners.

The Park Bistro caters to various styles and sizes, accommodating sit-down

receptions for a minimum of 50 and up to 140 guests, or cocktail events for up

to 180 people. Whatever you desire, we effortlessly accommodate celebrations of

any style.

Dining Room Hire: $500

This fee includes private use of the clubhouse, Bluetooth connectivity, screen

and projector usage, a lectern, and a microphone. Please note that last drinks

are called at 11:30 PM with a midnight departure. Any extension past midnight

will incur a fee of $10 per person for every 30 minutes.

We want to ensure your function is enjoyable and stress-free. We welcome you

to visit the club to view our spaces and speak with our Functions & Events

Manager. To arrange an appointment, please contact the club at (08) 8325 0046.

Once your date is confirmed, a $500 deposit is required to secure the booking. 

Please direct any further inquiries to functions@thaxtedparkgolfclub.com.au

Please note, all prices are inclusive of GST, and are valid until December 2026



Cocktail food menu (3 hours food service)

Any Platters + 4 Canapes $33.50pp 

Any Platters + 6 Canapes $42.50pp

Any other combination available upon request

Individual Antipasto Platter $15.00pp

Prosciutto, Salami, Adelaide Hills Leg Ham, Pickles, Olives & Breads

Individual Cheese Platter $15.00pp

Brie, Cheddar, Gorgonzola, Breads, Dried Fruits, Fruit Paste

Individual Dips & Breads Platter $10.00pp

Tzatziki, Hummus, French Onion, Breads, Olives, Rice Stuffed Vine Leaves

Individual Mini Cupcake Platter $8.50pp

Choice of Mud Chocolate, Red Velvet, Lemon Meringue, Hazelnut or Snickers

Cupcakes

Canape Choices (COLD)

Cherry Tomato & Basil Compote Bruschetta (V, VEG)

Roasted Beetroot & Goats Cheese Tart, Honey, Chives (V)

Smoked Salmon Tart, Avocado Crema, Babu Capers

South Australian Prawns, American Cocktail Sauce

Roast Beef Crostini, Horseradish Cream, Cornichons

Please note, all prices are inclusive of GST, and are valid until December 2026



Canape choices (hot)

White Wine & Mushroom Arancini, Rich Napoletana Sauce (V)

Jalapeno, Corn & Cheese Fritters, Ranch Dipping Sauce (V)

Prawn Lollipops, Salmoriglio, Charred Lemon (GF)

Mini Chicken Parmigiana, Napoletana Sauce, Mozzarella

Assorted Mini Pies (Pepper Steak, Lamb & Rosemary or Butter Chicken)

Peking Duck Spring Rolls, Sweet Chilli Dipping Sauce

Malaysian Chicken Curry Samosa, Mango Chutney

Additional Choice:

Assorted Pizza (10 inch - 8 slices) $18.00 each

(Gluten Free Bases and dairy free cheese available upon request)

Hawaiian - Adelaide Hills Leg Ham, Pineapple, Mozzarella

Capricciosa - Adelaide Hills Leg Ham, Mushrooms, Olives, Mozzarella

Salami - Mild Salami, Chilli Honey, Mozzarella

Margherita - Fresh Basil, Mozzarella

Campagnola - Mushrooms, Gorgonzola, Rocket, Mozarella (V)

Hot Chips $12.00 per large bowl

with tomato sauce & garlic aioli

Hot Wedges $14.00 per large bowl

with sour cream & sweet chilli sauce

Please note, all prices are inclusive of GST, and are valid until December 2026



Seated Functions

Option 1 $60

Choice of one entree or one soup

Choice of two Main Course - Alternate Drop

One dessert

Option 2 $66

Choice of two Entree or two Soup - alternate drop

Choice of two Main Course - Alternate Drop

One dessert

Choice 3 $71

Choice of two Entree or two Soup - alternate drop

Choice of two Main Course - Alternate Drop

Choice of Dessert or cheese plate - alternate drop

Option 4 $80

Antipasto Platter

Choice of two Entree or two Soup - alternate drop

Choice of two Main Course - Alternate Drop

Choice of Dessert or cheese plate - alternate drop

Please note, all prices are inclusive of GST, and are valid until December 2026



SEATED MENU OPTIONS

Entree

Burrata, Roasted Apple & Beetroot, Walnuts, Basil Oil, Balsamic Glaze (VEG)

Roasted Vegetable Salad, Hummus, Rocket, Sherry Vinaigrette (V, VEG, GF)

Smoked Salmon Carpaccio, Sour Cream, Lumpfish Caviar, Lime Zest (GF)

Salt & Pepper Squid, Roasted Garlic Aioli, Lemon

Potato Gnocchi, Roasted Veg, Napoletana Sauce, Parmesan (V)

Braised Lamb Shoulder Ragu, Orrechiette, Gremolata, Parmesan

Chicken Skewers, Greek Salad, Char-Grilled Pita (GF)

Lamb Skewers, Greek Salad, Char-Grilled Pita (GF)

Soup

Roasted Cherry Tomato & Basil, Ciabatta Croutons (V, DF, GF)

Thai Pumpkin & Coconut Cream (GF, DF, VEG)

Traditional Minestrone, Herb Oil, Parmesan (GF, VEG)

Clam, Potato & Bacon Chowder, Sourdough Roll

Prawn Laksa, Rice Noodles, Bok Choy, Fried Shallots

Potato, Leek & Bacon (GF)

Chicken, Sweetcorn, Bamboo Shots, Water Chestnuts, Soy Sauce

Hearty Beef & Barley

Please note, all prices are inclusive of GST, and are valid until December 2026



Main Course

Moroccan Vegetable Tagine, Couscous, Minted Yoghurt (V, VEG)

Pumpkin Gnocchi, Roasted Pumpkin Veloute, Sage, Pinenuts (V, VEG)

Barramundi, Thai Red Curry, Jasmine Rice, Bok Choy, Fried Shallots, Peanuts

Pan-seared Snapper, Tomato, Olives, Onion & Baby Capers Caponata (GF)

Duck Leg Confit, Napa Cabbage, Speck, Leeks & White Bean Ragout (GF)

Chicken Maryland, Potato Bake, Broccolini, Cranberry Glaze (GF)

Char-grilled Porterhouse, Colcannon, Roasted Carrots, Red Wine Jus (GF)

ALL MAIN COURSES SERVED WITH SHARED

Rosemary & Sea Salt Chats

Mixed Greens - Mesclun, Butter Lettuce, Baby Spinach, Olive Oil, Sea Salt

Desserts

Vanilla Panna Cotta, Berry Compote, Almond & Fig Biscotti (GF)

Pistachio Cream Mousse Tart, Belgian White Chocolate, Honey Crumb

Warm Apple Strudel, Salted Caramel, Vanilla Ice Cream

Blueberry & French Vanilla Baked Cheesecake (GF)

Loukoumades - Greek Donuts, Honey Cinnamon Syrup, Crushed Pistachio

Rum Infused Candied Fruit Christmas Pudding, Vanilla Custard, Glace Cherries

Please note, all prices are inclusive of GST, and are valid until December 2026



BBQ Buffet style event option $42.50pp

Meats:

Pork Scotch Fillet

Chicken Tighs

Lamb Forequarter Chops

Eye Fillet Medallions

House Made Chevapi

4 Salads:

Serbian Potato Salad - Potato, Spring Onion, Red Wine Vinaigrette

Serbian Cabbage Salad - Shaved Cabbage, White Vinegar, Sea Salt

Sopska Salad - Tomato, Cucumber, Onion, Capsicum, Grated Feta

Garden Salad (Tomato, Cucumber, Red Onion, MIxed Greens)

Warm Lepinja Bread with sides

Kajmak - Salted Clotted Cream

Ajvar - Roasted Capsicum Relish

Assorted mini cupcake platters:

Red Velvet

Lemon Meringue

Mud Chocolate

Hazelnut

Snickers

Please note, all prices are inclusive of GST, and are valid until December 2026



Classic Beverage Package

Sidewood Estate Sparkling

d’Arenberg ‘Stump Jump’ Riesling or Sauvignon Blanc

Geoff Merrill ‘Bush Vine’ SGM

d’Arenberg ‘Stump Jump’ Shiraz

Draught Beer (West End, Hahn 3.5, Hahn Super Dry, XXXX Gold)

Mineral Water, Soft Drinks, Juices, Coffee

2 Hours - $40.00pp

3 Hours - $47.50pp

4 Hours - $52.50pp

Premium Beverage Package

Bird in Hand Blanc de Noirs

Wirra Wirra Sauvignon Blanc

Andrew Hardy ‘OX’ Chardonnay

Saint & Scholar Pinot Noir

Mollydooker Wines ‘The Boxer’ Shiraz

Petaluma ‘White Label’ Cabernet Sauvignon

Any Draught Beer

Mineral Water, Soft Drinks, Juices, Coffee

2 Hours - $47.50pp

3 Hours - $55.00pp

4 Hours - $62.50pp

Spirits Bar $10.00pp

Fully serviced spirits bar in conjunction with any beverage package of your choice.

No double pour requests

Please note, all prices are inclusive of GST, and are valid until December 2026
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