
Booking Name _______________________________		          Booking Time ___________         No. of People ____________

Company ____________________________________		          Contact Number _______________________________________

Breads & Entrees
Qty ____   Herb & Garlic Bread				   $8
Garlic & herb butter on crusty ciabatta bread

Qty ____   Chilli & Parmesan Bread			   $9
Sweet chilli & shaved parmesan on crusty ciabatta bread

Qty ____   Bruschetta				    $9
Fresh tomato, basil & garlic on ciabatta bread with olive oil

Qty ____   Tapas Plate				    $15
Garlic pizza bread served with a selection of meats, feta, olives, guacamole
and beetroot dip

Qty ____   Salt & Pepper Squid				   $12
Lightly coated in TG’s famous gluten free flour, served with a crispy
garden salad

Qty ____   Garlic Prawns				    $14
Sautéed king prawns in a garlic cream sauce on a bed of jasmine rice

Qty ____   Mushroom Risotto				    $14
A rich creamy risotto with mushrooms & freshly shaved
parmesan cheese

Qty ____   Oysters Natural Per half dozen			   $15
Freshly shucked served with fresh lemon

Qty ____   Oysters Kilpatrick Per half dozen			   $20
Classic smokey bacon & bbq sauce

Salads & Sides
Qty ____   Beetroot and Feta Salad			   $15
Fresh beetroot, baby spinach & feta in a house dressing

Qty ____   Caesar Salad				    $13
Crisp cos lettuce, warm strips of bacon, freshly shaved parmesan, hard
boiled egg, home baked croutons, all tossed with a rich Caesar dressing

Qty ____   Greek Salad				    $10
A blend of delicious Mediterranean vegetables, Greek feta & our
homemade red wine vinaigrette

Qty ____   Garden Salad				    $8
Fresh mix of salad vegetables tossed together with mesclun & our
house vinaigrette

Qty ____   Add Chicken To Your Salad			   $4
Qty ____   Add Prawns To Your Salad			   $5
Qty ____   Steamed Vegetables			   $8
A mix of seasonal fresh garden vegetables & chat potatoes

Qty ____   Wedges					     $8
Served with sweet chilli sauce & sour cream

Qty ____   Bowl of Chips Small				    $5
Qty ____   Bowl of Chips Large				    $5

$15 Lunch Specials
Qty ____   200g Scotch Fillet			 
Served with roast potato, green beans & red wine jus

Qty ____   Freshly Crumbed Chicken Schnitzel		
Served with chips, salad & your choice of sauce

Qty ____   Pan Fried Catch of the Day		
Served with chips & salad

Qty ____   Steak Sandwich				  
With caramelised onion & seeded mustard aioli served with chips

Qty ____   Chicken Wrap				  
Cajun chicken with guacamole, green salad & a minted yoghurt dressing

Qty ____   Shaved Ham and Mozzarella Wrap		
Shaved ham with mozzarella, mixed leaf basil salad & tzatziki dressing

Qty ____   Roasted Mediterranean Tart			 
With feta, roast capsicum & sundried tomatoes, served with a rocket salad

Mains
Qty ____   Eye Fillet     Sauce ____ Cooked ____		  $32
The chef’s signature steak chargrilled to your liking with mash, steamed
vegetables, red onion jam and red wine jus

Qty ____   Beef & Reef     Sauce ____ Cooked ____		 $34
Prime Scotch fillet topped with sautéed king prawns and a garlic cream sauce,
served with mash & steamed vegetables

Qty ____   300g T-Bone     Sauce ____ Cooked ____	 $26
Char-grilled to your liking, served with salad, chips and your choice of sauce

Qty ____   Lamb Rump				    $25
Grilled with herbed crushed potatoes, buttered dutch carrots & rosemary jus

Qty ____   Lamb Shanks				    $24
Tender lamb shanks braised in a red wine sauce and served with a
creamy garlic mash

Qty ____   Chicken Breast				    $27
Lemon thyme infused chicken breast on the bone with roasted kipfler potatoes,
green beans and a white wine sauce

Qty ____   Salmon Fillet				    $27
Pan fried and served with smashed potato, chorizo, rocket & capsicum salad

Qty ____   Flathead Fillets				    $22
Beer battered and served with chips, salad & homemade tartare sauce

Qty ____   Salt & Pepper Squid				   $22
Lightly coated in TG’s famous gluten free flour served with a crispy garden salad

Qty ____   Garlic Prawns				    $25
Sautéed king prawns in a garlic cream sauce on a bed of jasmine rice

Qty ____   Kingfish					     $24
Pan fried and served with a preserved lemon, cous cous, rocket salad & chilli jam

Qty ____   Wild Mushroom & Goats Cheese Lasagne		  $18
Freshly picked wild mushrooms and goats cheese lasagne, served with a fresh
garden salad

Cooked: 	 Blue, R, MR, M, MW, WD

Sauces: 	 GR - Garlic & Red Wine, M - Mushroom, P - Pepper, G - Gravy, SW - Sweet Chili,
	 SC - Sour Cream, T - Tartare, A - Aioli, B - Béarnaise

All Day Pizza Menu
Qty ____   Hastings					     $18
Gourmet ham & pineapple

Qty ____   Oxley					     $18
Napolitana sauce, fresh tomato, oregano, fresh basil & mozzarella

Qty ____   Shelleys					     $22
Baby spinach, sweet potato, mushroom, goat’s cheese, olives, basil, capsicum,
sundried tomato & Spanish onion

Qty ____   Town Green				    $22
Salami, Spanish onion, bacon, pepperoni, chorizo, ham, chicken with bbq sauce

Qty ____   Lighthouse				    $22
Prawns, tomato, basil, Spanish onion, garlic & bocconcini

Qty ____   Nobbies					     $22
Chicken, peanuts, coriander, carrot, snowpeas, capsicum, Spanish onion
& satay sauce

Qty ____   Tacking Point				    $22
Chorizo, pepperoni, onion, capsicum & jalapeno

Qty ____   Lake Innes				    $22
Chicken, avocado, bacon, camembert, Spanish onion with sour cream

Qty ____   Flagstaff					     $22
Tandoori chicken, onion, cheese, snow peas, cashews & yoghurt

Add your own extra topping of choice $2.50
Topping ________________	 Pizza ________________
Topping ________________	 Pizza ________________
Topping ________________	 Pizza ________________
Topping ________________	 Pizza ________________

To Order
Please ensure that your preorder form is returned by fax on 6583 5822 or email info@towngreeninn.com.au by 11am on the day of your booking. Please indicate the quantity 
of each meal required (eg - 1 x wedges). Please contact us via phone to confirm your booking once you have faxed or emailed through your order.


