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DESSERT

Cheesy Garlic bread

Alternative drop (choice of 2)

Alternative drop (choice of 2)

Grilled Barramundi  
Salad | chips | tartare  

Chicken Schnitzel  
Salad | chips | gravy

Chicken Parmigiana 
Chips | salad

Roast  
Vegetables | gravy

Spice Roasted Pumpkin 
Red lentil dahl | tomato sambol 
yoghurt | naan bread 

Sticky Date Pudding  
Caramelized Maple sauce | ice cream   

Chocolate Fudge Brownie  
Salted caramel | ice cream  

Apple & Raspberry Crumble Cake  
Ice cream

Plum Pudding   
Eggnog custard | ice cream • 
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$50pp

$33pp

$45pp

Entrée, Main + Dessert

Entrée + Main

Main + Dessert
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TO SHARE

MAINS

DESSERT

Cheesy Garlic bread

Crispy calamari 
Roast garlic aioli 

Fried Haloumi 
Whipped honey | sesame 

Karaage Chicken 
Siracha aioli

Alternative drop (choice of 2)

Alternative drop (choice of 2)

Char Grilled Salmon  
Smashed potatoes |seasonal 
greens | green goddess

Thai Red Chicken Curry  
Coconut rice | peanuts  
crispy shallots 

Crispy Pork Belly 
Garlic rice | bok choy 
oyster sauce | sesame

Sticky Date Pudding  
Caramelized Maple sauce | ice cream   

Chocolate Fudge Brownie  
Salted caramel | ice cream  

Apple & Raspberry Crumble Cake  
Ice cream

Plum Pudding   
Eggnog custard | ice cream

$65pp

$52pp

$51pp

Entrée, Main + Dessert

Entrée + Main

Main + Dessert
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Nasi Goreng   
Satay chicken skewers 
prawn crackers | fried egg

Chicken Kyiv 
Chips | salad | garlic sauce

Spice Roasted  
Pumpkin 
Red lentil dahl | tomato sambol 
yoghurt | naan bread 
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TO SHARE

DESSERT Alternative drop (choice of 2)

Sticky Date Pudding  
Caramelized Maple sauce | ice cream   

Chocolate Fudge Brownie  
Salted caramel | ice cream  

Apple & Raspberry Crumble Cake  
Ice cream

Plum Pudding   
Eggnog custard | ice cream

Cheesy Garlic Bread 

Buffalo Wings 
Ranch sauce

Fried Mac’n’Cheese  
Croquettes 
Jalapeño aioli

Loaded Dimmies 
Chili aioli | peanuts | soy 
crispy shallots

Fried Haloumi 
whipped honey | sesame

Karaage Chicken 
Spicy aioli

Chimichurri Chicken

$75pp

$90pp

To Share 

To Share + Dessert
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Prawns 
siracha aioli 

Smokey BBQ Pork Ribs

Sticky Pork Belly 
Asian greens

Coconut Rice

Chips | Aioli

Coconut Rice

Cabbage Slaw

Cos Salad 
Fetta | Almonds  
Pickled Onions
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MEAT ME HERE! BBQ BUFFET
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BBQ

SALADS & SIDES

CONDIMENTS

Pork & Fennel Sausages 

Beef Burgers 

Marinated Lamb Chops

Marinated Bistecca 
Beef Minute Steaks 
Salsa Verde

Smokey BBQ Pork Ribs

The ‘bees knees’  
Potato Salad 

Pasta Salad 
Pumpkin | Feta

Cos Salad 
Fetta | Almonds  
Pickled Onions

Spicy Aioli

Tomato Relish

Caramelized Onion Jam 

$75ppBBQ Buffet
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Lime & Black Pepper 
Marinated chicken 
Nuoc Cham

Buffalo Wings 
Ranch sauce

Lamb Kofta 
Mint Yoghurt

Rocket Salad 
Apple | Blue Cheese

Chips 
Aioli 

Fresh Bread 
Butter
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CHRISTMAS SPECIAL

$37pp

$41pp

Small (choice of 1 meat only) 

Large
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TO START

MAIN

DESSERT

Cheesy Garlic bread

Roast Lamb

Turkey 

Pork Belly

Roast potatoes | pumpkin 
peas | carrots 

Gravy | cranberry sauce | mint jelly 

Christmas Pudding 
Rum Spiked Custard
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MAIN

DESSERT

Cheesy Garlic bread

Only available for lunch 

Smoked Ham & Pea Soup

Apple Pie 
Ice Cream  
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$36pp

$22pp

$32pp

Entrée, Main + Dessert

Entrée + Main

Main + Dessert
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