
ONLY AT TOPGOLF ONLY FOR A LITTLE WHILE

FEATURED

EATS
FISH TACOS
Tempura fish, 
corn salsa, 
red cabbage slaw,  
lemon mayo, 
guacamole, 
pico de gallo.

$19 

BRISKET 
BURRITO 
Beef brisket, tomato 
salsa, chimichurri bean 
spread, mexican cheese 
blend, guacamole, 
tomato corn rice, pico  
de gallo, sour cream.

$19 

APPLE 
CRUMBLE
Cinnamon apple  
filling, house made 
crumble, ice cream, 
vanilla custard.

$16

Fish Tacos

For dietary requirements and allergen concerns, please discuss with your bay host when placing your order. Please be aware that there is always a risk that traces of allergens  
may be transferred during preparation, therefore we are unable to guarantee that any food item is allergen free. (V) – Vegetarian, (VG) – Vegan, (LG) – Low Gluten.



BITES & SHAREABLES

Trio of Wings 

Corn Chip Chicken Sliders

WARM PRETZEL BITES (V)
Bite-sized oven-baked pretzels, 
horseradish dijon, beer cheese sauce.
$17

PULLED PORK SLIDERS
Slow-smoked pulled pork,  
secret BBQ mop sauce, coriander slaw, 
freshly toasted brioche bun.
$21 

CORN CHIP  
CHICKEN SLIDERS
Tender corn chip crusted chicken,  
kale-slaw, sweet chilli mayonnaise.
$21 

TOPGOLF WINGS
Tossed in your choice of:  
Sweet & Sour, Hot Buffalo,  
or secret BBQ mop sauce.

$20
Sharing with friends?
Choose 3 flavours for $47  
and we throw in all the fixings.

SALSA & CHIPS (V) (LG)
House made salsa, tortilla chips.

$14
Add: Queso $5	
Add: Guacamole $4

For dietary requirements and allergen concerns, please discuss with your bay host when 
placing your order. Please be aware that there is always a risk that traces of allergens  
may be transferred during preparation, therefore we are unable to guarantee that any food 
item is allergen free. (V) – Vegetarian, (VG) – Vegan, (LG) – Low Gluten.



CADDY TOWER
Three tiers of jalapeño poppers,  
salt & pepper calamari, cauliflower 
popcorn, falafels, chipotle aioli,  
pulled pork and chicken sliders,  
sweet & sour fried wings.
$70 

SIGNATURE NACHOS (V)
Tortillas, bean purée, three cheese blend, 
chimichurri drizzle, fresh jalapeño. 
Served with sour cream, house made 
guacamole, house made salsa.
$18
Add: Smoked Chicken $4

LOADED PAN NACHOS
Tortilla corn chips with bean purée, 
guacamole, pico de gallo, sour cream, 
house made salsa, chilli infused cheese.
$20
Add: Pulled Pork $6 

Caddy Tower

For dietary requirements and allergen concerns, please discuss with your bay host 
when placing your order. Please be aware that there is always a risk that traces 
of allergens may be transferred during preparation, therefore we are unable to 
guarantee that any food item is allergen free. (V) – Vegetarian, (VG) – Vegan,  
(LG) – Low Gluten.

Signature Nachos



THE CLASSIC
Signature 180g Wagyu blend pattie,  
lettuce, tomato, onion, American cheese, 
tomato sauce, toasted brioche bun.
$21

SUNRISE BURGER
Signature 180g Wagyu blend pattie,  
smokey bacon, cheddar cheese, fried egg, 
lettuce, tomato, onion, toasted brioche bun.
$25 

SMOKEHOUSE BURGER
Signature 180g Wagyu blend pattie,  
smokey bacon, secret BBQ mop sauce, 
cheddar cheese, lettuce, tomato,  
onion, toasted brioche bun.
$24

FRIED CHICKEN BURGER
Slightly pickled fried chicken breast, 
coriander slaw, toasted brioche bun.
$21
GRILLED CHICKEN BURGER
House marinated grilled chicken breast, 
lettuce, tomato, red onion, dijon aioli, 
toasted brioche bun.
$21

BACON & EGG ROLL
Bacon, egg, American cheese,  
tomato sauce, toasted brioche bun.
$17

TURKEY WRAP
Roast turkey, baby spinach,  
roma tomato, egmont cheese,  
spring onion, sweet chilli mayo.
$23 

CHEESE KRANSKY HOT DOG*
Cheese kransky, bacon sauerkraut,  
chilli infused cheese, dijonnaise. 
*No fries included.

$18

BURGERS 
& BITES

ADD-ONS
Sauce $2.50 
Choice of:  
Sweet Chilli,  
Chipotle Aioli,  
Beer Cheese,  
Ranch, Blue Cheese, 
Hot Buffalo or  
House made BBQ.

$5   Queso
$4   �Avocado
$3   �Bacon
$2   �Fried Egg 

American Cheese 

Cheddar Cheese 

Fresh Jalapeños 

MAKE IT GLUTEN-FRIENDLY! 
Available upon request.

For dietary requirements and allergen concerns, please discuss with your bay host when placing your order. Please be aware that there is always a risk that traces of allergens  
may be transferred during preparation, therefore we are unable to guarantee that any food item is allergen free. (V) – Vegetarian, (VG) – Vegan, (LG) – Low Gluten.

Smokehouse 
Burger

Served with a side of  
French Fries. 

Substitute for side salad for $1.

ADD AN  
EXTRA PATTY

$6



Pepperoni

FLATBREADS
MARG (V)
Napoli sauce, mozzarella,  
fresh tomato, bocconcini cheese.
$19

FARMERS (V)
Napoli sauce, baby spinach, roast pumpkin, 
crumbled feta, cauliflower poppers, 
mozzarella, buffalo sauce drizzle.
$23
Add: Smoked Chicken $4

PEPPERONI
Napoli sauce, pepperoni,  
dusted with oregano, mozzarella.
$22

BBQ CHICKEN
Smoked BBQ chicken, napoli and  
mop sauce, bacon, grilled onion,  
pizza cheese, drizzle of ranch dressing.
$23

THE 3 PIGS
Napoli sauce, mozzarella, pulled pork, 
bacon, sopressa salami, grilled onion, 
mexican cheese blend, secret BBQ  
mop sauce.
$23

MAKE IT GLUTEN-FRIENDLY! 
Available upon request.

For dietary requirements and allergen concerns, please discuss with your bay host when placing your order. Please be aware that there is always a risk that traces of allergens  
may be transferred during preparation, therefore we are unable to guarantee that any food item is allergen free. (V) – Vegetarian, (VG) – Vegan, (LG) – Low Gluten.



Caesar Salad

SALADS
ROASTED PUMPKIN  
& FETA POMEGRANATE  
SALAD (V)
Roasted pumpkin, feta cheese,  
green olives, cherry tomatoes,  
pomegranate, mesclun lettuce  
mix, balsamic dressing.  
Sprinkled with dukkah spice.
$17

CAESAR SALAD
Cos lettuce, smokey bacon bits,  
parmesan shavings, Caesar dressing,  
egg, herbed croutons.
$18
Add: Marinated Grilled Chicken $6

For dietary requirements and allergen concerns, please discuss with your bay host when 
placing your order. Please be aware that there is always a risk that traces of allergens 
may be transferred during preparation, therefore we are unable to guarantee that any 
food item is allergen free. (V) – Vegetarian, (VG) – Vegan, (LG) – Low Gluten.



VEGAN & 
VEGETARIAN

FOR THE KIDS SERVED WITH YOUR CHOICE OF: 
Carrot Sticks or French Fries.

SNACKS

KIDS CHEESEBURGER
Wagyu burger, American 
cheese, tomato sauce.
$13

CHICKEN NUGGETS
Chicken nuggets, with BBQ,  
ranch or tomato sauce.
$13 

MINI PIZZA
Ham & cheese mini pizza.
$13

LARGE FRIES   $13 
(V) (VG) (LG)   

SIDE SALAD (V)   $6
Add: Grilled Chicken $6

CHEESE FRIES (V)   $15 
Craft beer queso,  
chilli pepper, cheddar cheese,  
fresh jalapeño.
Add: Bacon $3

FRENCH FRIES   $7 
(V) (VG) (LG)   

For dietary requirements and allergen concerns, please discuss with your bay host when placing your order. Please be aware that there is always a risk that traces of allergens  
may be transferred during preparation, therefore we are unable to guarantee that any food item is allergen free. (V) – Vegetarian, (VG) – Vegan, (LG) – Low Gluten.

MEZZE PLATE (V) (VG)
Falafel, beetroot dip, hommus, 
naan bread, roast pumpkin, green olives. 
Sprinkled with dukkah spice.
$21

ROASTED PUMPKIN  
& POMEGRANATE  
SALAD (V) (VG)
Roasted pumpkin, green olives,  
cherry tomatoes, pomegranate,  
mesclun lettuce mix, balsamic dressing. 
Sprinkled with dukkah spice.
$17

NOURISH BOWL (V) (VG)
Turmeric rice, fried cauliflower popcorn,  
fresh cucumber, cherry tomatoes,  
cos lettuce leaves, guacamole,  
pickled cabbage. 
$18
Add: Grilled Chicken $6
Add: Falafels (3) $6 Roasted Pumpkin & 

Pomegranate Salad



COOKIES 
& CREAM

DESSERTS

ICE CREAMS

STUFFED CARAMEL 
COOKIE SKILLET
Freshly baked choc chip cookie,  
stuffed with salty caramel sauce  
and topped with vanilla bean ice cream.
$16

MINI CHURROS
Deep fried mini churros cinnamon  
sugar dusted. Choose 2 sauces:  
chocolate, raspberry or salted caramel.
$19
Can’t decide?
Have all 3 sauces for just $1 more!

Stuffed Caramel Cookie Skillet

For dietary requirements and allergen concerns, please discuss with your bay host when placing your order. Please be aware that there is always a risk that traces of allergens  
may be transferred during preparation, therefore we are unable to guarantee that any food item is allergen free. (V) – Vegetarian, (VG) – Vegan, (LG) – Low Gluten.



FOUNTAIN DRINKS	  	 $8
Coke			   Coke No Sugar 
Lift			   Sprite 
Fanta			   Ginger Ale
$15 upgrade to Flashing Golf Bag Mug 

JUICE	  			   $8
Pineapple, orange, apple, cranberry

MOCKTAIL	 			   $18
Served in a flashing golf bag mug.  
Ask your friendly Bay Host or Bartender  
for their recommendation.

H20	  				    $5
Mt Franklin Still Water

SPARKLING H20	  	 $6
Mt Franklin Sparkling 
Tonic Water

ENERGY	  			   $6
Red Bull 
Red Bull Sugar Free 
Red Bull Tropical 
Monster Energy 
Monster Ultra Zero

NON- 
ALCOHOLIC 
DRINKS

12oz 16oz

Flashing Golf Bag Mug

For dietary requirements and allergen concerns, please discuss with your bay host when placing your order. Please be aware that there is always a risk that traces of allergens  
may be transferred during preparation, therefore we are unable to guarantee that any food item is allergen free. (V) – Vegetarian, (VG) – Vegan, (LG) – Low Gluten.

COFFEE	  			   $5 / $6
Cappuccino, Latte, Flat White,  
Mocha, Long Black

PICCOLO	  			   $4

ESPRESSO	  		  $4

HOT CHOCOLATE		  $5 / $6

ICED LATTE			   $6
ICED LONG BLACK		  $5
Add: extra coffee shot $0.5
Syrup shot $1 Caramel, Vanilla, Chai

TEA					     $4
HOUSE MADE  
PEACH ICED TEA		  $6

NIPPY'S ICED CHOCOLATE	 $6

GINGER BEER			   $5

COKE				    $4

COKE NO SUGAR		  $4
DR PEPPER			   $5


