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Welcome to Melbourne Golf Academy, and thank you for taking the time to consider hosting your next private 

function with us at MGA. 

 

Established in April 2001, MGA prides itself on being one of Australiaôs premium golfing destinations, offering 

first class facilities and exceptional customer service, all aimed at making your function memorable for you and 

your guests. 

 

Our modern clubhouse offers beautiful views out over our 18 hole putting green and surrounding shortgame area.  

Itôs interior offers two fantastic function spaces, which provide an assortment of room setups to ensure your event 

is a great success. 

 

Let us take care of everything for youé.so you can enjoy your day. 
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Meeting Room: 

 

 

                 Breakfast/Lunch/Dinner              

                              ~ maximum 36 people 

  

 

    

 

 

 

 

                         Cocktail party 

           ~ maximum 50 people 

 

 

       

Room Hire Charges: 

¶ Half day ~ $100 

¶ Full day ~ $150 

 



Function Room: 

 

    Breakfast/Lunch/Dinner 

                 ~ maximum 90 people 

 

 

  

                            Cocktail party 

                      ~ maximum 150 people 

 

 

 

 

Room Hire Charges: 

¶ Half day ~ $200 

¶ Full day ~ $250 
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Both of our versatile function rooms have the following features: 

¶ Large screen plasma TVôs with DVD playback 

¶ Access to our fully licensed bar 

¶ Fully air conditioned or heated 

¶ Beautiful views over our putting green and shortgame areas 

¶ Use of outdoor terrace 

¶ Complimentary WiFi 

¶ On-site car parking for up to 90 vehicles 
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Continental Breakfast: 

¶ Selection of cereals 

¶ Freshly baked Danish pastries 

¶ Fruit platter 

¶ Tea/coffee 

¶ Selection of fruit juices 

¶ $17.00 per person 

 

Healthy Breakfast: 

¶ Selection of fruit yoghurt 

¶ Assorted muesli slices 

¶ Fruit platter 

¶ Fruit juices 

¶ Tea/coffee 

¶ $20.00 per person 

Buffet Breakfast: 

¶ Selection of cereals 

¶ Freshly baked Danish pastries 

¶ Fruit platter 

¶ Bacon rashers 

¶ Chipolata sausages 

¶ Grilled tomatoes 

¶ Pan fried button mushrooms 

¶ Scrambled eggs 

¶ Muffins with butter and assorted jams 

¶ Tea/coffee 

¶ Selection of fruit juices 

¶ $29.00 per person 
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¶ Cake of the day ~ $9.00 per person 

¶ Assorted cookies ~ $9.00 per person 

¶ Freshly baked muffins ~ $9.00 per person 

¶ Freshly baked Danish pastries ~ $9.00 per person 

¶ Freshly baked scones with jam and cream 

 ~ $9.00 per person 

 

 

¶ Freshly baked muffins and fruit platter 

 ~ $14.00 per person 

¶ Freshly baked Danish pastries and fruit platter      

~ $14.00 per person 

¶ Australian cheeseboard ~ $14.00 per person 

¶ All served with tea/coffee 

¶ Fruit juice ~ $3.50 per person 
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Light Lunch: 

¶ Selection of assorted sandwiches 

¶ Fruit platter 

¶ Tea/coffee 

¶ $17.00 per person 

¶ Optional extra ~ Soup of the day ~ $4.00 per    

person 

 

Hot Lunch: 

¶ Selection of assorted hot focaccias  

¶ Fruit platter 

¶ Tea/coffee 

¶ $19.00 per person 

¶ Optional extra ~ Soup of the day ~ $4.00 per    

person 

 

 

 

Healthy Lunch: 

¶ MGA caesar salad 

¶ Warm chicken salad 

¶ Thai beef salad 

¶ Bread rolls with butter 

¶ Tea/coffee 

¶ $25.00 per person 

 

D.I.Y Lunch: 

¶ Lamb kofta 

¶ Tzatziki 

¶ Tomato salsa 

¶ Coriander 

¶ Onion 

¶ Pita bread rounds 

¶ Fruit platter 

¶ Tea/coffee 

¶ $22.00 per person 
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Entr®e: 

¶ Soup of the day 

¶ Bruschetta 

¶ Lamb kofta  

 Served on a bed of cous cous 

¶ Mediterranean vegetable tart 

 Served with a side of salad 

¶ Chicken tenderloins 

 Pan-fried with seasonal vegetables tossed with cous cous 

 and served on a bed of roquette 

¶ Salt and pepper calamari 

 Served on a bed of roquette 

¶ Coconut chicken skewers 

 Served on a bed of rice 

¶ Chicken or beef satay skewers 

 Served on a bed of rice 

¶ MGA Caesar salad 

¶ Chicken Caesar salad 

 Additional $3.00 per person 

¶ Tandoori chicken salad 

 Additional $3.00 per person 

¶ Warm thai beef salad 

 Additional $4.00 per person 

¶ Smoked salmon and cucumber salad 

 Additional $4.00 per person 

¶ 1/2 doz fresh oysters 

 Natural ~ additional $8.00 per person 

 Kilpatrick ~ additional $9.00 per person 

Mains: 

¶ Chicken breast topped with wild and cultivated 

mushrooms 

 Served in a garlic and chive cream sauce 

¶ Chicken breast filled with Mediterranean        

vegetables 

 Baked in the oven and finished with a pesto cream 

 sauce 

¶ Fish of the day 

¶ Slow cooked lamb shanks 

 Served with creamy mashed potato 

¶ Marinated sticky pork spare ribs 

¶ Roast pork loin 

 Served with crackling and apple sauce 

¶ Pork loin steak 

 Served with whole grain mustard and cider sauce 

¶ Pork belly 

 Served with a apple sauce 

¶ Roast beef 

 Served with a red wine and pink peppercorn glaze 

¶ Oven baked Tasmanian Salmon 

 Served with a sweet chilli lime sauce 

 Additional $6.00 per person 

¶ Scotch fillet steak 

 Served with your choice of peppercorn, mushroom or red 

 wine jus sauce 

 Additional $5.00 per person 

 



Sides: 

¶ Creamy mashed potato 

¶ Seasonal vegetables 

¶ Roast pumpkin 

¶ Roast potatoes 

¶ Garden salad 

¶ Greek salad 

¶ Caesar salad 

¶ Asian coleslaw 

¶ Special fried rice 

¶ Dinner rolls 

 

 

 

 

Desserts: 

¶ Fresh fruit salad 

¶ Apple crumble 

¶ Sticky date pudding 

¶ Lemon tart 

¶ White chocolate mud cake 

¶ Chocolate mud cake 

¶ White chocolate and raspberry gateau 

¶ New York baked cheesecake 

¶ Two bite tarts 

¶ Ice breaker tarts 

¶ Bambino assorted gelatine cones 

¶ Raspberry and apple almondine petite 

¶ Australian cheese board 

 Served to each table 

 Additional $5.00 per person 

 

Pricing: 

¶ Two (2) courses ~ $35.00 per person 

 Entr®e/Main or Main/Dessert 

 Please select two (2) dishes for each course 

 

 

¶ Three (3) courses ~ $48.00 per person 

 Please select two (2) dishes for each course 
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Mains: 

¶ Assorted gourmet sausages 

¶ Thin beef sausages 

¶ Prime hamburger 

¶ Marinated chicken wings 

 

Sides: 

¶ Caesar salad 

¶ Garden salad 

¶ Potato salad 

¶ Saut®ed onions 

¶ Saut®ed mushrooms 

¶ Coleslaw with home made mayonnaise 

 

Dessert: 

¶ Fresh fruit salad 

¶ Lemon tart 

¶ White chocolate mud cake 

¶ Chocolate mud cake 

¶ White chocolate and raspberry gateau 

¶ New York baked cheesecake 

Pricing: 

¶ Two (2) courses ~ $29.00 per person 

 Please select three (3) mains, three (3) sides and one (1) 

 dessert 

 

Alternate Mains Options (Price on application): 

¶ Scotch fillet minute steak 

¶ Sweet chilli and lemongrass chicken skewers 

 Chargrilled and topped with mango and coriander salsa 

¶ Oysters natural 

¶ BBQ greek style octopus 

¶ Lemon and dill flat head fillets 

¶ Thai marinated king prawns 

¶ Salt and pepper calamari 

 


