
 

                                           

 

 

 
Your special Christening experience at Pacific Golf Club 

 
Pacific Golf Club caters for a large number of functions and attempts to cater for all patrons with any 
number of requirements. We do a lot of Greek Christenings and hence the following menus are 
specifically designed to cater for the Greek clientele. However this is not all we are capable of doing 
we are more than happy to create a menu if these are not suitable. All buffet menus do have a 
minimum of 50 adults otherwise additional costs may be incurred. 
 

We do allow Greek and traditional style desserts only to be brought into the club so you can enjoy the 
festivities as if you were at home. However please note we only allow Greek style desserts anything 
other than Greek sweets will not be presented on the buffet tables but will be placed in a cool room 
and returned after the function. We also do not provide take away containers or cling wrap at the end 
of the function to take left over desserts home this will be entirely the clients responsibility. All 
desserts must arrive cut and ready to serve as the kitchen will not platter or plate desserts other than 
the christening cake. All menus include a tea and coffee buffet as standard. 

Regrettably due to increased wages on Sunday’s the club has deemed it necessary to add a 10% 
surcharge for any function held on Sundays on all beverages and room hire only. 

Please read the menus and function information carefully to make sure you understand fully the terms 
and conditions here at Pacific Golf Club. Our prices do include all linen table cloths and serviettes, 
however all centre pieces and table decorations are left to the discretion of the client but we are more 
than happy to set the room on the day for you nothing is too much trouble for our staff.  

Any external entertainment such as magicians or jumping castles or the like the club is happy to allow 
provided they contact the club prior to the event to stipulate their requirements and to make sure they 
have their own public liability insurance in place for obvious reasons. 

 
All other function terms and conditions apply as per the information pack 
 

 

 

 



 

                                           

 

 

Christening Menu 

Alternate Drop Menu 

ADULT’s $40.00 per head 

CHILDREN $15 per head 

ANTIPASTO:  

Dolmades, Tzatziki and Taramasalata Dips, Vegetable Sticks, Pickled Onions, Gherkins, Prosciutto and Salami Slices, 
Kalamata Olives and Feta Cheese, Marinated Vegetables, Smoked Salmon and Grissini Sticks 

Freshly baked Bread rolls  

 

MAIN COURSE (served alternately) 

Mediterranean stuffed Chicken Breast filled with cream cheese, feta cheese, sundried tomatoes, olives and herbs 
served on gratin potato with greens and pesto  

Slow cooked Lamb Rump served on potato fondant, greens with port and rosemary jus 

Children are offered a choice of the following 

Fish and Chips or Nuggets and Chips or Mini Chicken Souvlaki with chips 

Followed by Ice-Cream and Topping and Sprinkles 

 

DESSERT 

As per the attached information supplied to the client 

Fresh Fruit platter supplied by Pacific Golf Club 

 



 

                                           

 

 

 

Christening Buffet 

ADULT’s $42per head 

CHILDREN $15 per head 

ANTIPASTO:  

Dolmades, Tzatziki and Taramasalata Dips, Vegetable Sticks, Pickled Onions, Gherkins, Prosciutto and Salami Slices, 
Kalamata Olives and Feta Cheese, Marinated Vegetables, Smoked Salmon and Grissini Sticks 

Freshly baked Bread rolls  

MAIN COURSE BUFFET 

Well Cooked Roast Leg of Lamb with garlic 

MSA Roasted Beef Blade with mustard crust 

Chicken Kiev with Pilaf Rice 

Spinach and ricotta tortellini in a creamy pumpkin, spinach and mushroom sauce 

Scallop Potato, Pumpkin and Assorted Stir Fry Vegetables 

Greek Style Salad, Pesto Risoni Salad and Potato Salad 

Children are offered a choice of the following 

Fish and Chips or Nuggets and Chips or Mini Chicken Souvlaki with chips 

Followed by Ice-Cream and Topping and Sprinkles 

 

DESSERT 

As per the attached information supplied to the client 

Fresh Fruit platter supplied by Pacific Golf Club 

 


