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SET MENUS FOR GROUP BOOKINGS  
As these Set Menus below are already discounted, no 

other discount card or scheme will be accepted 

Must be pre-booked at least 3 days notice with 
a $10 per person deposit paid in advance 

* = Vegetarian, # = Gluten Free, @ = Contains Chilli 

Strict Minimum of 10 guests 

 

SET MENU #1 –2 COURSE 
$28 PER PERSON 
Entrée to Share 

Garlic Bread 
(1 slice per person) 

Main 
Pumpkin salad * # 

with roast capsicum, avocado, honey cashews and 
Danish fetta (contains nuts) 

or 
Chicken Breast Parmigiana with Napoli sauce and 

mozzarella served with chips and chefs salad 
or 

Battered Flathead fish fillets served 
with chips, salad and tartare sauce 

or 
Steak Sandwich: trip-loin steak with bacon, red 

onions, Swiss cheese, tomato, lettuce and Smokey 
BBQ sauce on a Panini roll served with 

SET MENU #2 –2 COURSE 
$42 PER PERSON 

Entrée 
Tomato Bruschetta 

slice of toasted garlic bread topped with roma tomato 
salsa, cacciatore and Danish fetta 

Main 
Fish-n-Chips: Grilled barramundi 

with chips, salad and tartare sauce 
or 

Italian Beef Ragout braised in red wine and tomatoes 
served with fettuccini and gremolata 

or 
Grilled Chicken Breast # 

with balsamic cherry tomatoes, sweet potato puree 
and pesto cream sauce 

or 
Warm Middle Eastern salad * 

with roast pumpkin, capsicum, beetroot, baby spinach, 
dukkah, haloumi, Quinoa and coriander yoghurt 

 

 

SET MENU #3 – 2 COURSE 
$45 PER PERSON 

Main 
Fish-n-Chips 

Grilled barramundi with chips, 
salad and tartare sauce 

or 
Duck Leg @ 

with Asian green vegetables, wasabi mash, 
soy glaze and crispy wontons 

or 
Pork Sirloin# 

filled with haloumi and apple served with cauliflower 
puree and Mediterranean vegetables 

or 
Sweet Potato Gnocchi in pesto cream sauce with 
balsamic cherry tomatoes and shaved parmesan 

Dessert 

Vanilla Panna-Cotta with berry coulis 

SET MENU #4 – 3 COURSE 
$65 PER PERSON 
Entrée to Share 

Middle Eastern Share Plate @ 
spiced chicken tenderloins, felafel balls and grilled 

haloumi cheese served with dukkah, dip, mint yoghurt 
and Turkish bread 

A bit of everything share plate @ 
Arancini, Asian pork belly bites, salt and pepper 

squid, cacciatore and two dipping sauces  

Main 

Sirloin with chips and Chefs salad and jus # 
(cooked medium) 

or 
Zucchini and mint rostii * 

with roast beetroot, ricotta cheese filled 
mushroom, grilled haloumi and dukkah 

or 
Grilled barramundi 

With potato mash, seasonal vegetables and 3 local 
prawns in garlic sauce 

or 
Zaatar Crusted Lamb Rump 

with a warm middle eastern pumpkin salad 
and mint yoghurt 

or 
Prawns & Risotto 

with peas and crispy prosciutto 

Dessert 

Brûlée served with almond biscotti 
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PRIVATE BOOKINGS 
The restaurant is available for private Dinner functions on Monday, Tuesday and Wednesday nights. 

Minimum number of guests will be 30 (maximum of 90 guests inside) using one of the attached Set Menus. 

Minimum expenditure of $50 per person is required, including beverages. 

OUR STANDARD SPECIALS  

K IDS EAT FREE 
Available Monday to Thursday, lunch and dinner 

One FREE Kids meal per Adult Main Course dish ordered. 

Available for children up to 12 years old ordering from the children’s menu. 

No other Discounts apply, including the Entertainment Card 

SENIOR ’S CARD SPECIAL  
Available lunch Monday to Friday 

2-course menu consisting of a limited choice main course and chef’s choice for dessert; includes a cup of Tea or Coffee. 

No other Discounts apply, including the Entertainment Card 

BOOKING POLICIES  
The following policies have been put in place to ensure the smooth operation of our kitchen and the timely service to our 
guests. 

SPLIT BILLING 
If you wish to “split bill”, then your booking will be processed Bistro Style: that’s is, each person comes to the till and 
places and pays for their order. 

LARGE GROUP BOOKINGS  
Maximum size of a booking on a weekend will be 30 guests.  

Set Menus are available for 10 or more adult guests and will require a $10 per person deposit at the time of booking.  

All bookings of 20 or more adult guests will require be on a Set Menu.  

Children will be on the Kids Menu. 

BREAKFAST BOOKINGS  
Large bookings of 15 guests or more must be booked either at 08:30 or from 10:00 with guests ready to order within 15 
minutes of the booked time. 

LUNCH BOOKINGS  
Large bookings of 15 guests or more must be booked either at 11:30 or from 13:30 with guests ready to order within 15 
minutes of the booked time. 

DINNER BOOKINGS  
Large bookings of 15 guests or more must be booked either at 17:30 or from 19:30 with guests ready to order within 15 
minutes of the booked time. 


