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STARTERS 

Warm Cobb Loaf            $6.50                    
Whole cobb, oven baked served with garlic butter   

Share a BuShman’S coBB loaf         $8.90   
Filled with onion, capsicum, mushroom and cheese  

Traditional bruschetta         $6.90            
Tomato, Spanish onion, garlic and basil on ciabatta drizzled                                                         
with olive oil and balsamic glaze  

Smoked Salmon & tomato bruschetta        $8.50    
With shaved parmesan and olive oil       

SOUP OF THE DAY (see specials board)        $6.90 
Accompanied with rustic bread 

Salt and pepper calamari         $13.95
                                                                                                                        
Oysters Kilpatrick          $2.20   

Oysters natural           $2.00 

Asian tasting basket          $11.90
                                                                                                                                                     
Antipasto plate           $12.50        
Continental sausage, olives, feta, cucumber, salami and                                             
dip with crackers and bread 

Grilled prawns *           $14.95              
Wrapped in bacon served on rice with a sweet Asian sauce 

Chicken Arrancini          $12.95 
Chicken and mushroom risotto balls crumbed, fried and served with                                                
a roasted capsicum mayonnaise 

Pasta – choice of spaghetti, penne or fettuccini 

Bolognaise            $16.90 

Marinara            $20.95 
Selection of seafood in a napoli sauce 

Chicken            $16.95 
With bacon, mushroom and spinach in a Napoli & cream sauce  

Chorizo             $16.95 
With cherry tomatoes, capsicum, olives & rocket tossed through                               
with olive oil   

Scampi and prawns           $22.95 
With cherry tomatoes tossed through olive oil and topped with                   
fresh basil  

 
 

*GLUTEN FREE 

--Take a peek at our delicious dessert menu on the back-- 



 

risotto        

Jambalaya risotto           $18.95         
Chicken, bacon, onion, capsicum, prawns and Cajun spices                               
finished with tomatoes and cream                

Chicken sundried tomato risotto *         $16.95 

With baby spinach and pesto   

Pumpkin and pine nut risotto*        $14.95 

With rocket and parmesan 

 

Stirfrys 

Chicken     $17.95 

Beef      $18.95 

Prawn     $24.90 

Vegetarian    $14.95 

Combination of beef,                                                                       

prawN and chicken                                 $27.95                                                                            

Tossed through with our own special sauce and Asian vegetables  

 

Seafood – Served with your choice of sides 

FISH OF THE DAY (see specials board)        POA 

Fried or grilled fish served with tartare sauce      $18.95 

Seafood platter           $25.95 
Grilled or fried fish, prawns, fried calamari, grilled scallops                                         
and mussels 

Salt and pepper calamari         $19.95 
Lightly flour dusted squid and lightly fried served with our own                                 
salad and sauce 

Garlic prawns           $27.95  
Pan grilled prawns in a creamy garlic sauce served on rice 

Seafood platter for two (not available with any voucher)    $69.95 
Smoked salmon, oysters, king prawns, Balmain bug, grilled fish,                             
garlic tiger prawns, scampi, scallops, calamari and chilli mussels                                                
Plus complimentary pot of beer, soft drink or glass of house wine.                            

 

 



 

FROM THE GRILL – served with your choice of sides                            
PLEASE ALLOW 30-40 MINUTES FOR a well done STEAK 

Man vs. Beast – 800 grams of aged Angus rump (not available with any voucher) $36.95 

Not so game – 400 grams of aged Angus rump      $22.95 

Porterhouse steak – 300 grams        $24.95 

Reef sauce *           $7.50      
Prawns, scallops, mussels and squid in creamy garlic                                                
and white wine sauce  

OTHER Sauces            $0.50          
Gravy, pepper, mushroom, Dianne or garlic butter   

Blackened new Orleans Cajun style porterhouse     $26.95        
Rolled in Cajun spices and pan grilled to achieve that                                                    
New Orleans blackened flavor 

chicken Mediterranean*         $23.95 
Sundried tomato, garlic and spinach in a creamy white wine sauce 

chicken avocado *          $22.95 
Topped with avocado in a creamy white wine sauce and cheese 

chicken SCHNITZEL          $19.95 

CHICKEN PARMAGIANA          $21.95
                                                    
aussie parmagiana           $23.95     
BBQ sauce, bacon, mushroom, cheese and an egg on top   

deer park steak sandwich         $16.50  
Steak with lettuce, cheese, tomato, bacon, egg and tomato relish 

marinated pork belly           $24.95 
Twice cooked pork belly served on Asian vegetables with                                      
baked apple and crispy noodles 

ROAST OF THE DAY (see specials board)       $16.90 
Served with potato, vegetables and gravy 

 

Salads 

Caesar Salad           $15.50   
Cos lettuce, bacon, croutons, parmesan and caesar dressing 
(anchovies not included – please ask if you would like them) 

Chicken Caesar salad           $18.95 

 



 

 

Seniors      $12.90     
Main with a choice of entrée or dessert 

Entrée…                                              

bruschetta  

soup of the day 

chicken arrancini Chicken and mushroom risotto balls crumbed, fried 
and served with a roast capsicum mayonnaise 

Mains…– served with your choice of sides      

roast of the day served with potato, vegetables and gravy 

Lightly grilled or fried fish 

Chicken parmagiana 

Battered tenderloins accompanied with plum sauce 

Chicken and creamy mushroom vol au vent 

salt and pepper Calamari  

desserts…     

apple crumble with ice cream 

Pavlova with cream 

Bread and butter pudding with ice cream     

      

     

   

Lunch time menu– served with your choice of sides     $11.90  

Grilled or fried fish    

Chicken parmagiana   

B l t sandwich    

Chicken schnitzel focaccia with cheese, tomato and lettuce 

Omelette with ham, cheese and tomato 



 

Desserts     $7.50     
                       daily cake specials (see specials board) 

 

flourless chocolate cake                                                                                      
with almond praline 

A moist chocolate base with a layer of                                                                    
chocolate mousse served with cream                                                                          
and strawberry sauce.                              
Perfect for the chocoholic.    

 

baileys white chocolate mousse     

A light and fluffy white mousse with a very                                                                                
distinct taste of the Irish, served in a                                                                                      
chocolate basket. A perfect end to a great dinner.   

 

Apricot cobbler 

Delicious Apricots covered with a mixture of sugar, golden syrup, 
cream cheese and spices and cooked for a crusty topping. Served with 
ice cream. A winter warmer for any cold day or night. 

 

chocolate berry crepes 

Two crepes filled with a berry, cream cheese                                                           
and chocolate. Served warm with a chocolate                                                       
sauce and a scoop of ice cream.                                                                                 
Bound to satisfy your taste buds.      

     

 

Apple pinwheel                                                                                        
Baked apple covered and baked with cinnamon and sugar for crispiness. 
Accompanied by a scoop of ice-cream. Apple lovers will enjoy this one.   

  

 

 

Berry delight                                                                        
Layers of sweetened puff pastry, creme patissiere and             
berries, topped with couli. Delicious and delightful.        
          

 



$6.90 

 

 

 

 

 

BUY A MAIN MEAL ON MONDAY OR TUESDAY TO RECEIVE A FREE KIDS MEAL! 

(NOT VALID WITH ANY OTHER OFFER) 

PRESENT YOUR FAWN CLUB MEMBERSHIP CARD TO RECEIVE A FREE KIDS DRINK & ICE CREAM WHEN YOU 

PURCHASE A CHILDREN’S MEAL- JOIN TODAY IT’S FREE!! 

NIGELS NUGGETS 
 PIPPA’S PARMA 
 FREDDIES FISH N CHIPS 
 BOBBY SPAGHETTI BOLOGNAISE 
 REGGIES ROAST & VEGIES 
 MAGGIES MINI ASIAN PLATTER 
 CHUCKYS CHICKEN SCHNITZEL 

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - 

FAWN CLUB COLOURING COMPETITION 

 

 

 

 

 

 

 

 

 

NAME:______________________________CARD#___________________AGE:______________ 

CHILDREN’S BIRTHDAY PARTIES AVAILABLE, ASK OUR FRIENDLY STAFF. 
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Deer Park Club Inc. 

780 Ballarat Rd, Deer Park. Vic 3023 

Ph: 9363-1030 Fax: 93636452 
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http://www.activityvillage.co.uk/bunch_of_roses_coloring_page.gif
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