
MEMBER DINING 
 

 

Breakfast Roll 13 

Wood smoked bacon, fried egg, avocado and tomato 

relish. (GFA) 

BLT 17 

Wood smoked bacon, lettuce, tomato, chips and 

mayonnaise. 

- Add Egg $2 

- Add Chicken $4 

Northern Beef Burger (GFA) 23 

Grilled beef patty, caramelised onions, jack cheese, 

wood smoked bacon, cos lettuce, pickle cucumber 

and american mustard mayo, served with chips. 

- Add fried egg $2 

Fried Chicken Burger (GFA) 23 

Crispy fried chicken, cos lettuce, jack cheese, wood 

smoked bacon and sriracha mayo, served with chips. 

- Add fried egg: $2 

Vegan Beyond Burger (VE, VEG) 23 

Vegan patty, vegan cheese, pickle cucumber, barbeque 

sauce and chips. 

Steak Sandwich 24 

Grilled scotch fillet, cos lettuce, tomato, caramelised onion, 

jack cheese, and pickled sweet mustard, served with 

chips. 

- Add fried egg: $2 

Asian Beef Salad (GFA) 25 

24 hours slow cooked beef ribs, Asian herbs, nam jim 

sauce, brown rice, coleslaw, fried shallots and fried eggs. 

Caesar Salad 23 

Cos lettuce, croutons, crispy bacon, parmesan cheese, 

boiled egg and caesar dressing. 

 

Beer Battered Fish and Chips 24 

Served with salad, lemon wedge and tartare. 

 

Lemon Pepper Calamari (GFA) 23 

Served with chips, salad, lemon wedge and lime aioli. 

 

Pan fried Gnocchi (VEG) 24 

Creamy butter sauce, seasonal greens and parmesan 

cheese. 

 

Chicken Parmigiana 25 

Triple crumbed free range chicken breast, double smoked 

virginia ham, napoli and mozzarella cheese, served with 

chips and salad. 

 

Chicken Schnitzel 23 

Triple crumbed free range chicken breast, served with 

chips, salad and lemon wedge. 

 

250 gm Black Angus Porterhouse (GF) 32 

Cooked to your liking, served with chips, salad and gravy. 

Pan Fried Salmon Fillet (GF) 31 
With wilted spinach, crushed potatoes, 

green goddess dressing and lemon wedge 

PIZZA 
 

Margherita (VEG) 20 

Hand stretched dough, napoli, mozzarella, extra virgin 

olive oil and fresh basil (V) 

Italian 20 

Hand stretched dough, napoli, mozzarella, prosciutto 

crudo and pesto 

Hawaiian 20 

Hand stretched dough, napoli, mozzarella, double 

smoked virginia ham and pineapple 

Vegan (VE) 20 

Vegan base, topped up with napoli, vegan cheese, 

pumpkin, red peppers, kalamata olives and zucchini 

SIDES KIDS MEALS 14 
Under 12 years 

Bowl of Chips (V) 10 

Wedges (V) 12 

Side Salad 6 

Steamed Vegetables 6 

Fish and Chips 

Cheese Burger and Chips 

Northern Fried Chicken Burger and Chips 

Chicken Parma and Chips 

 
Vegetarian (VEG), Dairy Free (DF), Gluten Free (GF), Vegan (VE) options available 

 

Please be aware that all care is taken when catering for special requirements. It must be noted that within the premises we handle nuts, seafood, shellfish, sesame seeds, 

wheat flour, eggs, fungi, and dairy products. Customers’ requests will be catered for to the best of our ability. 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

The premier private golf club in Melbourne’s north, 

providing an exceptional golfing experience for 

members and guests 

 

EMAIL: MANAGER@NORTHERNGC.COM.AU 

PHONE: 9306 1677 

ADDRESS: 97 GLENROY ROAD, GLENROY 

WWW.NORTHERNGOLFCLUB.COM.AU 

mailto:MANAGER@NORTHERNGC.COM.AU
http://www.northerngolfclub.com.au/

