
MM VV

B U T T E R  C H I C K E NB U T T E R  C H I C K E N 1717 1919
Served with steamed jasmine rice, garlic yoghurt and papadum 

B E E F  &  H A R I S S A  L E N T I L  S T E WB E E F  &  H A R I S S A  L E N T I L  S T E W 1717 1919
Braised beef with carrot, leek, capsicum, lentils, chickpeas, smoked 
paprika, herbs gf 

D U C K  TAC OD U C K  TAC O 1717 1919
Hoisin marinated duck taco topped with cucumber, carrot and spring 
onion on soft taco shell

C H I L L I ,  G A R L I C  &  S OY  F I S H  S T I R - F RYC H I L L I ,  G A R L I C  &  S OY  F I S H  S T I R - F RY 1717 1919
Onion, capsicum, coriander, sautéed gai lan, steamed jasmine rice m

P U M P K I N  &  C H O R I Z O  G N O C C H IP U M P K I N  &  C H O R I Z O  G N O C C H I 1717 1919
Honey-glazed roasted pumpkin, grilled chorizo and spinach cooked in 
sage burnt butter

Winter
LUNCH SPECIALS

MONDAY TO FRIDAYMONDAY TO FRIDAY
NOT AVAILABLE ON SPECIAL EVENTS OR PUBLIC HOLIDAYS

BOOK VIA WEBSITE: WWW.CAMDENGOLFCLUB.COM.AU



M O N DAYM O N DAY MM VV

S C H N I T T Y  T O P P E R  N I G H T S C H N I T T Y  T O P P E R  N I G H T 2 52 5 2 82 8
300 grams chicken breast schnitzel served with chips 
Choose your topper: bolognaise, boscaiola or parmigiana

T U E S DAYT U E S DAY
S T I C K Y  R I B SS T I C K Y  R I B S 3939 4242
Barbequed sticky pork ribs, seasoned potato scallops, corn cob  
and ranch sauce 

W E D N E S DAYW E D N E S DAY
S U R F  &  T U R FS U R F  &  T U R F 2 52 5 2 72 7
Ebony Black Angus steak topped with creamy garlic prawns, 
crunchy fries and house salad gf, i 

T H U R S DAYT H U R S DAY
1 K G  F R I E D  C H I C K E N  W I N G S 1 K G  F R I E D  C H I C K E N  W I N G S 2 02 0 2 22 2
Served with crunchy fries and choice of barbeque or buffalo sauce

NOT AVAILABLE ON SPECIAL EVENTS OR PUBLIC HOLIDAYS

K I D S  E AT  F R E E ! K I D S  E AT  F R E E ! 
M O N DAY  F R O M  5 : 3 0 P M  M O N DAY  F R O M  5 : 3 0 P M  ||  1 2  Y E A R S  A N D  U N D E R  1 2  Y E A R S  A N D  U N D E R 

*With every main meal purchased to the value of $19 for Members or $21 for Visitors. 
Cannot be used in conjunction with any other special offer or on public holidays.

Winter
DINNER SPECIALS


