
Club FavouriTEs
	 Member	 Non Member

Sirloin Steak 300gm 	 38.50	 40.50 
with your choice of chips & salad  or  
mash & vegetables & choice of sauce   GF  DFA	
–	� Add creamy garlic prawns                                             	8.00	 9.00

Panko Crumbed Chicken Schnitzel 	 29.00	 31.00 
with choice of chips & salad  or  
mash & vegetables & choice of sauce

Add a Topper                                                                   
Parmigiana -  Tomato Sauce, Ham & Cheese	 5.50	 6.00
Fiery -  Franks Hot Sauce & Cheese	 5.00	 5.50
Myall -  Creamy Garlic Prawns 	 8.00	 9.00

Sausages and Mash  	 22.00	 24.00 
with peas and gravy  GF	

Battered Fish & Chips 	 28.50   	 30.50 
with salad, tartare sauce & lemon   GF DF  (I)	

Lambs Fry & Bacon	 28.50	 30.50 
mash potato, peas & beetroot relish  
& gravy  GF DFA  

Pulled Pork Burger	 18.50	 19.50     
with lettuce, tomato & chipotle mayo GFA	  
–	 Add Chips	  3.00	 3.50

Chicken Schnitzel Burger 	 18.50	 19.50 
with swiss cheese, lettuce, cucumber  
& green goddess dressing                             	
–	 Add Chips 	 3.00   	 3.50

SmallER Meals
	 Member	 Non Member 

Small Chicken Schnitzel 	 21.00	 23.00 
with chips, salad & gravy	

1 Piece Battered Fish & Chips 	 20.00	 22.00	
tartare sauce & lemon GF DF   (I)	  

Grilled Pork Loin 	 21.00	 23.00 
with chips, peas & gravy GF DF                    	

Rigatoni Pasta 	 21.00	 23.00 
with grilled chicken, pesto sauce  
& parmesan cheese

Prawn & Potato Hot Pot 	 23.00	 25.00 
with garlic, smoky paprika & turkish bread  DF  (I)

Soup of the Week 	 18.00	 20.00 
with warm turkish bread

Winter Salad 	 20.00	 22.00                                                         
with roast baby beetroots, pumpkin,  
kale, quinoa & mandarin dressing  GF DF 
–	� Add grilled prawns (I) or grilled chicken	 10.00   	 11.00

sides
Chips  Small GF DF	 5.00	 5.50

Chips  Large GF DF	  9.50	 10.50

Wedges  	 12.00	 13.00 
with sour cream  & sweet chilli sauce 

Loaded Fries	 16.00	 17.00  
with pulled pork,  cheese & chipotle mayo GF

Side Salad  GF DF	 5.00	 5.50

Sauces  	 3.00	 3.00 
Gravy, Dianne, Mushroom, Pepper GF  

Don’t forget  
the Dessert!

    Member          Non Member

Warm Apple & Rhubarb  
Crumble Cake  

with cinnamon custard  
& ice cream 

16.00       17.00 
           

Sticky Date Pudding   
with butterscotch sauce  

& vanilla ice cream    
16.00      17.00 

	
Nutella Affogato 

with vanilla ice cream  
& choice of 

Frangelico or Baileys  GF 
16.00      17.00 

                            	

NELSON BAY GOLF CLUB
DF = Dairy Free   |   DFA = Dairy Free Available   |    GF = Gluten Free  |  GFA = Gluten Free Available  |  VE = Vegan

A = Australian   |    I = Imported   |   M = Mixed Origin              Wine Pairing Recommendation



To Start
	 Member	 Non Member

Turkish Bread  with garlic butter 	 9.50	 11.50

– Add cheese	 10.00	 12.00 
– Add cheese & bacon	                                       12.00	 14.00

Chicken Wings       
with your choice of smoky BBQ sauce GF 	½ kg   18.50	 20.50 
or Mango Habernero Sauce       	 1kg   25.50	 27.50                         

Salt & Pepper Calamari                                                 
with tartare sauce & lemon GF DF  (A)	 18.00	 19.50

Pork Spring Rolls  
with chilli sweet soy dipping sauce DF                 	 18.00	 19.50

KIDS MEALS   Includes a Paddle Pop Icecream

Sausage and Chips   GF DF		  15.00 	 15.50

Pasta in tomato sauce with cheese  DFA	 15.00 	 15.50

Nuggets and Chips 			   15.00 	 15.50

Fish and Chips  GF DF			   15.00 	 15.50

Chefs Signature Selection 
	 Member	 Non Member

Beef Cheeks  	 42.50	 44.50 
slowly braised for 5 hrs with mashed potato, 
broccolini, chimmi churri & jus  GF 	

  Tatchilla Shiraz Cabernet

Grilled Market Fish  	 38.50	 40.50 
with chat potatoes, greens &  
lemon beurre blanc sauce  GF (A)	

  Mudhouse Pinot Gris

Pork Loin  	 40.50  	 42.50 
with soft polenta, wilted kale,  
rhubarb relish & red wine jus  DF  GF	

  St Hallet “Black Clay” Shiraz         

Malaysian Seafood Curry  	 41.50	 43.50 
with Asian vege & steamed jasmine rice DF GF (M)	

  Ta_Ku “Marlbourough” Sauvignon Blanc

Chicken Cacciatore  	 35.50	 37.50 
on parmesan mash potato with charred greens  GF	

  Grant Burge “Benchmark” Cabernet Sauvignon

Pappardelle Pasta  	 32.50    	 34.50 
with wild mushrooms, parmesan  
cream sauce, truffle oil & spinach  V 

–  �Add grilled chicken	  8.00	 8.00

  St Hallet Rosè

Bluewater GRILL 
WEEKNIGHT
SPECIALs
Available from 5pm

Mondays  
monday meat up  
$25 steak

tuesday  
Night 

$15 Burgers

WEDnesday  
$19 Schnitzel Night 

with $5 Toppers!

DF = Dairy Free   |   DFA = Dairy Free Available   |    GF = Gluten Free  |  GFA = Gluten Free Available  |  VE = Vegan

A = Australian   |    I = Imported   |   M = Mixed Origin              Wine Pairing Recommendation


