
Clayton Bowls Club has an excellent variety of plated meals on offer for the     

 2022/2023 summer season. We are excited to announce a re-designed menu            

 that is not only amazing value but more importantly, delicious!




            We have four packs to choose from including one vegetarian pack. If you                             

have dietary requirements beyond these packs, please speak with our staff who can 

 offer specific meals for certain guests. 




We simply want you to have a fabulous time! 










 FUNCTIONS PLATED MEAL OPTIONS



Green’s Pack 
$50 per person   

(minimum of 10 guests)  

 
Variety of  sushi  wi th sweet soy sauce

Vegetable dumpl ings  
Vegetable samosas wi th mango chutney

Baked tomatoes wi th mozzarel la and parmesan 
Creamy mushroom and gar l ic  r isot to wi th shredded parmesan

Wedges, sour cream and sweet chi l i  sauce 
Chef ’s homemade slaw

Fresh f ru i t  p lat ter  
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Jack Pack  
 $50 per person 

(minimum of 10 guests)
 

 

Homemade sausage rol ls 
Tempura prawns with sweet chil l i  dipping sauce

Chef’s homemade slaw
Honey and ginger marinated pork r ibs

Chicken Satay Skewers
Salt  and Pepper Calamari
Large bowls of hot chips 

Fresh fruit  platter







 Kitty Pack 
$60 per person   

(minimum of 10 guests)  

 
Ham and cheese croquettes 

Jalapeno poppers
Vegetable samosas

Macadamia crusted chicken str ips wi th l ime mayo
Chef ’s homemade slaw

Garl ic  lamb skewers wi th lemon and mint  yoghurt
American sty le st icky beef r ibs

Lemon and pepper squid wi th zesty mayo
Wedges, sour cream and sweet chi l i  sauce 

Frui t  p lat ter
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Crackerjack Pack  
 $75 per person 

(minimum of 10 guests)
 

 

Home-made sausage rol ls
Jalapeno poppers

Satay chicken skewers 
Crunchy, st icky pork belly bites

Baked tomatoes with mozzarel la and parmesan
Roast duck fat  potatoes with thyme & rosemary 

Honey roasted parsnip and carrots 
Baked barramundi in lemon butter sauce

Slow cooked lamb shoulder with r ich herb-infused gravy
Chef’s homemade slaw

Eton mess 
Fresh fruit  and cheese platter 









