Sides & Extras

Sauces

pepper, mushroom, diane, hollandaise, onion gravy & gravy

Fried egg

Cheese

Bacon rasher

King prawn x 3 (grilled)
Chicken

Angus beef

Sautéed mushrooms

Bowl of steak fries
with your choice of sauce

Bowl of seasoned wedges
served with sour cream & sweet chilli sauce

Potato mash
Garden salad

Fresh steamed vegetables

Your Functions
Destination

0’Donoghue’s is the perfect venue for
your next function. With our fabulous
menu and catering options, you can
sit back, relax and make the most of
your special occasion.

Call the hotel or visit our website for further details.

99 Great Western Hwy, Emu Plains 2750
T: 4735 5509
E: odonoghues@falhotels.com.au
www.odonoghues.com.au
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Starters

Garlic or herb bread

Bruschetta
toasted italian bread topped with freshly diced tomato, basil, spanish onion
& grated parmesan cheese

Pane tastato turco
toasted turkish bread served with a balsamic vinegar & olive oil dipping sauce

Cheesy chips

chips topped with bacon, bbq sauce & melted mozzarella cheese

Tapas
served with vienna loaf
chorizo, char grilled capsicum & tomato
roasted mushroom, marinated olives & haloumi
garlic prawns
octopus with chilli & herb
champinones al ajillo (garlic sizzled mushrooms) (GF) (V)
dancing flamenco (spicy meatballs in tomato salsa)

Light Meals

Salt & pepper calamari
tender pieces of calamari coated with our special spices & served with salad
& garlic aioli

Creamy garlic prawns
black tiger prawns cooked in garlic, cream & white wine and served on a bed
of steamed jasmine rice

Creamy sun-dried tomato arancini
risotto balls lightly coated with bread crumbs & served with salad and
creamy sun-dried tomato sauce

Penne hoscaiola
bacon & mushroom in a creamy garlic & white wine sauce, tossed
with penne pasta and topped with parmesan cheese

Mediterranean vegetable penne (V)
char-grilled egg plant, sun-dried tomato, mushroom, spanish onion
& capsicum in napolitano sauce, tossed with penne pasta

Risotto
chef’s risotto selection of the day

Caesar salad
cos lettuce, crispy bacon, parmesan cheese, croutons & boiled egg, mixed
with our home made traditional dressing

Gourmet vegetarian salad (GF) (V)
mixed lettuce with roasted pumpkin, tomato, spanish onion, avocado pieces,
balsamic & olive oil dressing

Greek salad
traditional greek salad topped with feta & olives
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Burgers

Beef & bacon burger
toasted burger bun topped with grilled lean 100% beef, lettuce, tomato, beetroot,
tasty cheese, grilled onions, bacon & bbq sauce

Lemon & herb chicken fillet burger
chicken breast fillet marinated in lemon & herb, served on a toasted turkish bread
& topped with lettuce, tomato, guacamole & garlic alioli

Steak sandwich
grilled tender lean rump, served with lettuce, tomato, beetroot, grilled onions
and bbg sauce on toasted turkish bread

Schnitzel

3009 schnitzels, all served with chips & salad

Chicken schnitzel
freshly crumbed chicken breast fillet

Chicken parmigiana
freshly crumbed chicken breast fillet topped with ham, napolitano sauce &
mozzarella cheese

Chicken delight

freshly crumbed chicken breast fillet topped with crispy bacon, guacamole,
mozzarella cheese & hollandaise sauce

Chicken boscaiola
freshly crumbed chicken breast fillet topped with creamy white wine, mushroom
& bacon sauce

Chef’s Selections

Petto di Pollo & Gamberi (chicken breast fillet with prawns)
stuffed chicken breast with prawns & spanish onion, topped with creamy sweet chill
sauce and served with mash & veges

Costata di manzo con formaggio (angus beef with camembert cheese)
roasted rump steak stuffed with camembert cheese, pesto and spinach, served with
mash & vegetables and topped with creamy pesto sauce

Salmone alla grilla (char grilled salmon)
char grilled salmon served with potato cake & char grilled vegetable stack with lemon
& dill cream sauce

Kids Meals

Under 12’s

Chicken nuggets & chips
Penne boscaiola
Kids pizza
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Mains
all served with chips & salad or mash & veges
400g new york sirloin 23
300g angus scotch fillet 22
250g grain fed rump steak 17
250g chicken breast fillet (GF) 17
200g grilled barramundi fillet 19
Smokey bbq pork ribs
slowly braised pork ribs smothered in our smokey bbq sauce, served with steak fries
Full rack 22
1/2 rack 14.5
Fish & chips 19
barramundi fillet coated in our home made crispy beer batter, served with steak fries
& home made tartare sauce
Beef & guinness pie 18.5
tender guinness braised beef, mushrooms & root vegetables topped with a crispy puff
pastry lid and served with creamy mash potato
Roasted pork belly with plum sauce 215
slow roasted pork belly served with potato, kumara stack and topped with plum sauce
Pizza
Vegetarian 17
tomato base, mozzarella cheese, onion, capsicum, pineapple &
mushroom with diced tomato
Meat lovers 17
tomato base, mozzarella cheese, salami, cabanossi, ham & bacon
with 100% ground lean beef and optional bbq sauce
Garlic pizza 12
base with garlic & olive oil, mixed with oregano spice
GEWETTEN] 17
tomato base, ham, pineapple & mozzarella cheese
0’Donoghue’s 17
ham, pineapple, mushroom & cabanossi on a tomato base with
mozzarella cheese
Garlic prawn 22

prawns sauted in garlic & topped with mozzarella cheese on a
tomato base

(GF) Gluten free
(V) Vegetarian




