
Cafe Menu
L O N G  R E E F  G O L F  C L U B



Sunday & Public Holidays incur a 10% Surcharge. Our menu contains allergens and is prepared in a kitchen that handles nuts, shellfish, gluten 
and eggs. Whilst all reasonable efforts are taken to accommodate guest dietary needs, we cannot guarantee that our food will be allergen free.

B R E A K FA S T

S M A S H E D  AV O     1 6
Fr e s h  To m a t o  S a l s a ,  B a s i l  O i l ,  L e m o n 

C O R N  &  Z U C C H I N I  F R I T T E R S  ( V ) ( G F )   2 5
Poached Eggs, Rocket, Tomato & Chilli Chutney, 
Pesto

L O N G  R E E F  B R E A K FA S T  3 0
Eggs any way, Bacon, Sausage, Mushroom,
Tomato, House Baked Beans, Hashbrowns, Sourdough

E G G S  A N Y  WAY  ( V )  1 6
Eggs any way, Sourdough (Side options below)

B E N N Y  B R E A K Y  B U N  1 7
Bacon, Tomato & Chilli Chutney,
Rocket, Fried Egg, Hollandaise

B R E A K FA S T  B U R G E R   1 7
Fried Egg, House Made Sausage Patty, American 
Cheese, Hashbrown, Aioli 

E G G S  B E N E D I C T  2 4
Choice of Bacon or Smoked Salmon,
Hollandaise, Sweet Paprika, Sourdough

V E G G I E  S TA C K  ( V )  2 8
Smashed Avocado, Poached Eggs, 
Danish Feta, Spinach, Pumpkin Seeds, 
Pesto, Cherry Tomatoes, Sourdough

M U S H R O O M  B R U S C H E T TA  ( V )  2 2
Sautéed Mushrooms, Danish Feta, Wilted Spinach
Truffle Oil, Sourdough

G R A N O L A  B O W L  ( V )  2 0
House Granola, Pear & Rhubarb Compote,
Coconut Yoghurt, Fresh Berries

B U T T E R M I L K  PA N C A K E S  ( V )  1 8
Fresh Strawberries, Maple Syrup, Vanilla Ice Cream

S I D E S
Poached Egg       3
Hash Brown, Spinach, Mushrooms, Bacon,                                  6 
Sautéed Cherry Tomatoes, Avocado Or Grilled Haloumi                     

Gluten Free Bread Available         3

C O L D  D R I N K S

M I L K S H A K E S

R e g u l a r   8
M e g a    1 0
Chocolate, Vanilla, Strawberry or Caramel

S M O O T H I E S   1 0
Mango, Banana or Mixed Berry

I C E D  D R I N K S    9
Iced Coffee, Iced Chocolate, Iced Mocha

B O T T L E D  ‘ N E C TA R  C O L D 
P R E S S E D ’  J U I C E S  8
Selection Available at Counter

S W E E T  B R E A D S

B A N A N A  B R E A D    7

F R U I T  &  N U T  B R E A D   7

C O C O N U T  R A S P B E R R Y 
B R E A D  ( G F )        8

A V A I L A B L E  U N T I L  1 1 A M

M O N ,  T U E S  &  T H U R S :  9 : 0 0 A M  -  3 : 0 0 P M

W E D :  9 : 0 0 A M  -  5 : 0 0 P M

F R I :  9 : 0 0 A M  -  8 : 0 0 P M

S A T  &  S U N :  8 : 0 0 A M  -  5 : 0 0 P M

Breakfas t
M E N U

O P E N I N G  H O U R S



Sunday & Public Holidays incur a 10% Surcharge. Our menu contains allergens and is prepared in a kitchen that handles nuts, shellfish, gluten 
and eggs. Whilst all reasonable efforts are taken to accommodate guest dietary needs, we cannot guarantee that our food will be allergen free.

Lunch
M E N U

S T A R T E R S  &  S H A R I N G

M E Z Z E  P L AT E  ( V )  3 0
Babaganoush, Beetroot Tzatziki, Hummus, 
Mixed Olives, Haloumi, Sundried Tomatoes, Pita

S A LT  &  P E P P E R  C A L A M A R I  2 2
Spiced Sea Salt, Pepper, Aioli

C O C O N U T  C R U S T E D  P R AW N S  ( 8 )  2 2
Mango Chilli Dipping Sauce

K U M E R A  C H I P S  ( V )  1 2
Sweet Chilli Sauce & Sour Cream

C H I P S  ( Ve )  1 1

G A R L I C  B R E A D  ( V )  1 0

F L A T B R E A D S

R O A S T  P U M P K I N  ( V )  2 3
Caramelised Red Onion, Mozzarella, Rocket,
Pine Nuts, Pesto 

P R O S C I U T T O   2 3
Pomodoro, Rocket, Mozzarella, Basil Oil 

P E R I  P E R I  C H I C K E N   2 3
Roast Capsicum, Mozzarella, Red Onion, Peri Peri Sauce 

G A R L I C  P R AW N  2 5
Cherry Tomatoes, Mozzarella, Chilli Flakes

S A L A D  B O W L S

H A R V E S T  B O W L  ( V ) ( G F O )  2 2
Maple Roasted Pumpkin, Pearl Cous Cous,
Pecan Nuts, Mixed Leaves, Green Olives,
Danish Feta, Pesto Dressing

C R U N C H Y  B O W L  ( Ve ) ( G F )  2 2
Snowpeas, Bean Sprouts, Wombok, Carrot,
Edamame, Ginger, Fried Shallots, Soy Vinaigrette

S O B A  N O O D L E  B O W L  ( Ve )  2 2
Iceberg Lettuce, Wombok, Red Onion, Carrot, 
Parsley, Mint, Coriander, Edamame, Red Capsicum,
Soba Noodles, Bean Sprouts, Cashew Crunch,
Miso Sesame Dressing

A D D  Y O U R  C H O I C E  O F  P R O T E I N  8
Grilled Garlic Prawns, S&P Calamari, Grilled Chicken, 
Smoked Salmon, Grilled Haloumi, Falafel

M A I N S

T E R I YA K I  S A L M O N  F I L L E T  ( G F )  3 7
Teriyaki Glazed Salmon, Roasted 
Chat Potatoes, Green Bean Salad, Japanese Dressing

L O C A L  M U S S E L S  2 9
White Wine Sauce, Baguette

2 5 0 g  R U M P  S T E A K  3 2
Chips, Garden Salad
Choice of Peppercorn Sauce or Rich Gravy

G O AT S  C H E E S E  G N O C C H I  ( V )                       32 
Sundried Tomatoes, Spinach, Sage Leaves, Pine Nuts 

F I S H  &  C H I P S  3 0
Freshly Beer Battered NZ Hoki Fillet, 
Chips, Tartare, Lemon

B R A I S E D  L A M B  S H A N K  ( G F )  3 7
Creamy Mash, Grilled Zucchini, 
Red Wine Sauce

PA N  F R I E D  B A R R A M U N D I  ( G F O )  3 7
Caponata, Green Beans, Kumera Crisps 

C H I L L I  P R AW N  L I N G U I N E  3 6
Prawns, Cherry Tomatoes, Parsley,
Rocket, Chilli Oil

SOUTHERN FRIED CHICKEN BURGER      27 
Cos Lettuce, Tomato, Red Onion, Peri Peri Sauce
       
A N G U S  B E E F  B U R G E R  2 7
Bacon, Pickle, Lettuce, Tomato, American Cheese,
Smokey BBQ Sauce, Chips

H E R B  C R U S T E D  2 8
C H I C K E N  S C H N I T Z E L
Chips, Rocket & Parmesan Salad, Rich Gravy

S T E A K  S A N D W I C H  2 8
Caramelised Onion, Lettuce, Swiss Cheese, Pickles, 
Chutney, Aioli, Chips

K I D S  L U N C H  M E N U

G R I L L E D  C H I C K E N  S A L A D  ( G F )  1 7

F I S H  &  C H I P S
 
C H I C K E N  T E N D E R S  &  C H I P S
  
C H E E S E  B U R G E R  &  C H I P S  

A V A I L A B L E  F R O M  1 1 A M



L O N G  R E E F  G O L F  C L U B


