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Garlic bread�
$4.50

~~~~ 

Bruschetta
tomato, basil, Spanish onion

drizzled olive oil�
$9.50

~~~~

Garlic tiger prawns

served with scented rice� $14.50

~~~~

Salt and pepper calamari

lightly fried served with mixed lettuce and 

chilli lime syrup 

Entrée $12.50 Main $16.50

~~~~

Thai beef salad

topped with fried hokkien noodles on a bed 

of mixed lettuce �
$13.50

~~~~

Chicken, roast pumpkin and baby spinach 

penne pasta
served with cream sauce � $13.00

MAINS
300g Grain fed porter houseon potato mash served with your choice of sauceMushroom - Dianne - Pepper -- Gravy�

$22.50~~~~Chicken Breast Supremepocketed with camembert cheese wrapped in bacon on a potato rosti & 
baby spinach topped with mushroom and cream sauce� $22.00~~~~Scotch fillet 300gtopped with creamy garlic prawns served on cheesy mash potato � $26.50~~~~Home Style beef Lasagnetopped with parmesan �

$16.50~~~~Grilled Barramundi filletserved with smashed herb potatoes and a lemon lime butter � $21.00~~~~Crumbed fish, prawns, scallops, calamariserved with chips, salad and tartare sauce �
$19.50~~~~Oven roasted Lamb rumpserved with a sweet potato mash and red wine and rosemary jus� $23.50~~~~Side dishes Chips �

$5.00
Wedges �

$7.50

The Fairways 
Bistro at Mildura 
Golf Club Resort 
serves lunch and 
dinner seven 
days a week
THE Fairways Bistro at 
Mildura Golf Club Resort 
welcomes all golfers, 
visitors and locals to enjoy 
lunch or dinner at a location 
where, thanks to special 
arrangements, there is lush 
green grass to look at beyond 
the windows.
New managers husband and 
wife team Lina and Dean 
Smith have introduced a new 
look menu with delicious, 
affordable meals for all the 
family, including a separate 

Kids Menu and are looking 
forward to a busy season of 
Easter gatherings, corporate 
events, weddings, birthday 
parties and all kinds of 
functions where meals or 
finger food are served.
Dean has worked for the 
Grand Hotel, Gourmet Chef 
and the Rydges Hotel Group 
in Queensland and has an 
extensive repertoire of food 
styles.
With the assistance of 
functions coordinator Sue 

Kemp they will work with you 
in every way to make your 
function successful.
Outdoor cocktail parties, from 
a basic barbecue to a gourmet 
barbecue, sit-down dinners, 
buffet luncheons, whatever 
type of party or function you 
are comfortable with can be 
arranged with the friendly 

managers at The Fairways 
Bistro.
The Fairways Bistro is open 
for lunch and dinner seven 
days a week with a specials 
menu board available at 
lunch and dinner time; casual 
meals and snacks are served 
in the Clubhouse Bar for 
lunch and dinner, except for 

Sunday, Monday and Tuesday 
evenings.
The $10 Parmy deal at lunch 
time is a favourite, especially 
with the starving golfers 
who finish a morning round. 
Happy Hour in the adjacent 
bar is from noon to 2 pm. For 
your dinner booking phone 
inquiries 5023 1147.


