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48 Ord Street
West Perth WA 6005
Telephone (08) 9322 2299
Facsimile (08) 9322 2899

Email: celtic.club@bigpond.com

SET MENU 1


$55 per person
(Please make one selection from each of the following)


Freshly Baked Bread Rolls & Butter

Entrée

Roast pumpkin & apple soup

Potato & leek soup

Thai chicken salad, Asian slaw, Thai basil, lime dressing

Penne pasta with chorizo, capsicum & olives in tomato sauce, basil pesto


Main

Braised beef cheek, mash potato, roast carrot, pickled red cabbage, shiraz & port Jus

BBQ glazed pork belly, Asian slaw, chilli lime dressing, fresh herbs 

Pitch black Angus sirloin, roast potato & carrot, asparagus, Shiraz jus + $5

Grilled cone bay barramundi, roast potato & carrot, asparagus, lemon butter sauce

Dessert

Black forest, chocolate sponge cake, cherries & whipped cream

Strawberry cheese cake

Apple & almond tart

Tea & coffee









SET MENU 2

$65 per person
(Please make one selection from each of the following)

Freshly baked bread rolls & butter

Entrée 

Pork belly, orange glaze, seared scallop, apricot chutney, pickled red cabbage 

Tasmanian smoked Salmon, fennel & orange salad, mustard dressing

Prawn cocktail, baby cos & avocado, cocktail dressing

Crumbed whiting fillet, rocket & pear salad, tartare sauce



Main

Pitch black Angus sirloin, potato dauphines, baby carrot, asparagus, shiraz jus

Slow cooked lamb forequarter rack, roast potato, baby carrot, asparagus, jus

Grilled pork cutlet, roast apple, roast potato& carrot, broccolini, cider jus

Grilled cone bay barramundi, roast potato & carrot, asparagus, lemon butter sauce


Dessert

Black forest, chocolate sponge cake, cherries & whipped cream

Strawberry cheese cake

Apple & almond tart

Tea & coffee










SET MENU 3

$75 Per person
(Please make one selection from each of the following)



Freshly Baked Bread Rolls & Butter

Entrée

Slow cooked Salmon in Citrus & Aromatic Spices, Fennel & Orange Salad, Mustard Dressing

Prawn, Scallop, Squid with Warm Cherry tomato & Asparagus Salad, Salsa Verde

Exmouth King Prawn, Orange & Fennel Salad, Wasabi Mayonnaise

Pork Belly, Orange glaze, Seared Scallop, Apricot & Capsicum chutney, Pickled red cabbage

Main

Rack Of Lamb, Potato Dauphoines, Grilled Mediterranean vegetables, Rosemary Jus

Beef Eye Fillet, Potato Dauphoines, Baby Carrot & Asparagus, Red wine Jus

Veal Rib Eye, Potato Dauphoines, Baby Carrot & Broccolini, Red wine Jus

Grilled Cone Bay Barramundi, Fennel Risotto, Confit Leek, Tomato & piquillo pepper Soffrito, Steamed Asparagus

Pressed Pork Belly, Parsnip Purée, Seared Scallop, Port Braised Red Cabbage, Broccolini, Apple Cider Jus



Dessert

Black Forest Gateux Chocolate Mud Cake White Mud Cake Orange & Almond Cake
Served with Vanilla bean Ice cream



Tea & Coffee



Selection Of Platters

Serve approximately 10 People each
Platter 1 $75
Mix Party Pies
Mini Beef Sausage Rolls 
Tempura Fish Bites 
Mini Curry Puffs
Served with Selected Dipping Sauce

Platter 2 $80
Panko Crumbed Whiting 
Sweet Chili Chicken Strips 
Italian Meat Balls 
Vegetarian Spring Rolls 
Mini Curry Puffs 
Served with Selected Dipping Sauce

Platter 3 $140
Seafood platter, fresh natural oysters, Exmouth prawns, smoked salmon, cocktail dressing

Platter 4 $110
Assorted sushi roll

Platter 5 $110
Antipasto platter of sliced meat, cheese & pickles

Platter 6 $50
Vegetarian spring roll & samosas, sweet chilli sauce



Cocktail food hot & cold

Minimum order of 10 pieces per item selected.

· Paprika marinated chicken & capsicum skewers, mint yoghurt $3 each
· Grilled prawn skewer, lemon wedge $3 each
· Crispy pork belly, apple purée, pickled cabbage $4 each
· Devil on horseback, date wrapped with bacon $3 each
· Grilled lamb cutlets, salsa verde $4.5 each
· Tomato, olive & feta in mini tart shell $3 each







Buffet Menu

$50 Per Person

Freshly Baked Bread Roll & butter



From The Carvery
(Please Choose Two)

Three Mustard Marinated Beef Sirloin, Red wine Jus
Crackling Roast Pork, Apple Cider Jus Roast Leg of Lamb, Rosemary Jus Hot Selection

Thai Chicken Curry, Jasmine Rice Spinach & Ricotta Ravioli Tomato & Basil Sauce Panko crumbed Whiting Fish Fillets, Tartare Sauce Rosemary Roast Potatoes & Carrot
Steamed Seasonal Green Vegetables

Salads

Caesar Salad Greek Salad Salad Caprese
Dessert
(Please Choose Two)

Tiramisu Chocolate Mud Cake Orange & Almond Cake Mix Berry Cheese Cake Assorted Petite Cakes

Tea & Coffee

Business / Meetings Menu

Tea & coffee $3.5 per person

Tea, Coffee & Biscuits $6.5 per person Assorted Freshly Baked Muffins, $5 per person Assorted Mini Danishes, $5 per person
Fruit Platter, $5per person



Light Lunch

Selection Of Sandwiches 1 round $8 / 1.5 round  $11

Chicken, lettuce, Tomato & Mayonnaise
Tuna, Cucumber, red onion, mix lettuce & Mayonnaise
Beef, sliced tomato, lettuce, fruit chutney Ham, Cheese & Tomato Vegetarian Wraps

Afternoon Tea
$6 per person

Carrot Cake Slice Orange & Almond Cake Chocolate & Raspberry slice

Breakfast Menu

Continental Menu
$25 per person

Fresh Fruit
Selection of Muffins & Danish Pastries Bircher Muesli with Yoghurt & Berries Fresh Orange Juice
Tea and Coffee

Full Breakfast Menu
$30 per person

Bacon, Scrambled Eggs, Chipolata Sausage Tomato, Mushrooms, Hash Brown Fresh Bread
Fresh Orange Juice
Tea and Coffee
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