
IPSWICH TURF CLUB 

GRANDSTAND MENU 
For your selection 

 

Entrée 
 

Cream of Pumpkin Soup  
Served with a buttered crouton 

≈ 
 

French Onion Soup 
Served with a parmesan Crouton 

≈ 
 

Cajun Chicken & Cashew Salad 
Served with a Passion fruit & lime dressing 

≈ 
 

Thai Beef Salad 
Tender Strips of Beef in a Mesculin Salad with  

Vermicelli Noodles topped with a  
Coriander, Lime & Ginger Dressing 

≈ 
 

Lamb Stack 
Lamb Medallions with Roasted Capsicum 

and a Roasted Tomato Salsa. 
≈ 
 

Cajun Calamari  
Calamari Rings Crumbed with Cajun Spices  

accompanied by Salad Greens and  
dressed with a Garlic & Sweet Chili Aioli 

≈ 
 

Chilled Atlantic Salmon 
Served with a cucumber and corn salsa  

.and a honey mustard dressing 
≈ 
 

Caesar Prawn 
Fresh Mooloolabah Prawns  

serve with a petite Caesar Salad 
≈ 



IPSWICH TURF CLUB 

GRANDSTAND MENU 
Main 

 

 

 Chicken Duxelles 
  Chicken Breast pocketed with Fresh Mushrooms  

served with a  Brandy Cream Sauce. 
≈ 
 
 

Lamb Medallions 
with Mediterranean Vegetables and a minted glaze. 

≈ 
 

Prime Turf 
Prime Eye Fillet Cooked Medium with  
 Béarnaise Sauce and a Red Wine Jus. 

≈ 
 

Bacon & Brie Chicken Breast  
 Chicken Breast pocketed with Bacon & Brie Cheese 

served with a Garlic Cream Sauce 
≈ 
 

Snapper fillets 
Grilled Snapper fillets with an  

Orange & Toasted Macadamia Nut Sauce. 
≈ 
 

Pork Medallions 
Succulent Pork Medallions with  
Brandy Apple Cream Sauce. 

≈ 
 

Veal Scaloppini 
Tender Medallions of Veal  

with a creamy Mushroom Sauce. 
≈ 
 

Chicken & Asparagus Éclair 
Chicken Mornay served in classic Éclair  
with fresh Asparagus & Hollindaise Sauce. 



IPSWICH TURF CLUB 

GRANDSTAND MENU 
Dessert 

 
 

Petite Fours Plates 
 

≈ 
 

Raspberry Cheese Cake 
. 

≈ 
 

Sticky Date Pudding 
 

≈ 
 

Berry Pavlova 
 

≈ 
 

Raspberry Panacotta 
 

≈ 
 

Lemon Meringue Pie 
 

≈ 
 

Macadamia & Caramel Tartlet 



IPSWICH TURF CLUB 

GRANDSTAND MENU PRICING 
 
 

 
    $36.00 Per Person   Two Course Two Selections 
    $39.50 Per Person   Three Course Two Selections 
                             Minimum 70 people 
                                          ≈ 

 
 
 
 

Pre Dinner Canapés 
$7.50 Per Person  

Chef’s selection of hot & cold canapés 
≈ 
 
 

Children’s Meals Available From 
$16.00 Per Person 

 
 
 

Grandstand Menu’s Include 
Freshly Baked Dinner Rolls 

 
Self serve Tea & Coffee Station 


