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Private dining room 

FUNCTION INFORMATION 

 

     

 

 
 

Something to celebrate? 
Downstairs, a section of the restaurant can be converted into a separate dining area to accommodate 40 guests 

for a sit down dinner. 
 

 

Menu Options 
A Basic or Premium package applies to all groups of 15 & over. 

Parties from 15 can order from the either menu of 2 entrée, 2 mains and 2 desserts.   
Alternatively you may opt for shared entrées and a selection of main courses for your guests to choose from. 
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basic menu 

2 course - 65.00 per person 

3 course - 75.00 per person 
Includes Includes Includes Includes artisanartisanartisanartisan    sourdough on arrival sourdough on arrival sourdough on arrival sourdough on arrival     

    
    

Entrees - choose up to 2 items 
HOUSE CURED OCEAN TROUT HOUSE CURED OCEAN TROUT HOUSE CURED OCEAN TROUT HOUSE CURED OCEAN TROUT beetroot puree, hazelnuts & virgin olive oil    

½ DOZ½ DOZ½ DOZ½ DOZ    FRESHLY SHUCKED FRESHLY SHUCKED FRESHLY SHUCKED FRESHLY SHUCKED PAMBULA LAKEPAMBULA LAKEPAMBULA LAKEPAMBULA LAKE    OOOOYSTERS ON ICEYSTERS ON ICEYSTERS ON ICEYSTERS ON ICE    with lemon & oak aged mignonette    

BUFFALOBUFFALOBUFFALOBUFFALO    BOCCONCINIBOCCONCINIBOCCONCINIBOCCONCINI    & & & & JAMONJAMONJAMONJAMON    roasted fennel, spring onion, herbs & flowers    

CRISP PORK BELLY & SEA SCALLOP SALAD CRISP PORK BELLY & SEA SCALLOP SALAD CRISP PORK BELLY & SEA SCALLOP SALAD CRISP PORK BELLY & SEA SCALLOP SALAD Chinese cabbage, coriander, pea shoots & soy vinaigrette    

KOREAN TARTARE OF WAGYU BEEFKOREAN TARTARE OF WAGYU BEEFKOREAN TARTARE OF WAGYU BEEFKOREAN TARTARE OF WAGYU BEEF pine nuts, pear, capers & croutons    
SEARED SEA SCALLOPSSEARED SEA SCALLOPSSEARED SEA SCALLOPSSEARED SEA SCALLOPS    corn custard, crispy shallots & cucumber pickle    

 

 

 

In the middle - choose up to 2 items 
300g NEW YORK STRIPLOIN300g NEW YORK STRIPLOIN300g NEW YORK STRIPLOIN300g NEW YORK STRIPLOIN    Riverine District, NSW         
333350g PASTURE FED RIB ON THE BONE 50g PASTURE FED RIB ON THE BONE 50g PASTURE FED RIB ON THE BONE 50g PASTURE FED RIB ON THE BONE Gympie QLD    

200g PASTURE FED TENDERLOIN200g PASTURE FED TENDERLOIN200g PASTURE FED TENDERLOIN200g PASTURE FED TENDERLOIN    Southern Tablelands    

BBQ FREE RANGE ½ CHICKENBBQ FREE RANGE ½ CHICKENBBQ FREE RANGE ½ CHICKENBBQ FREE RANGE ½ CHICKEN    lemonade glaze, corn salsa, Thirlmere NSW 

(All steaks served with Cafe De Paris butter, Red wine jus & potato puree) 

AUSTRALIAN PINK SNAPPER BAKED IN A BAGAUSTRALIAN PINK SNAPPER BAKED IN A BAGAUSTRALIAN PINK SNAPPER BAKED IN A BAGAUSTRALIAN PINK SNAPPER BAKED IN A BAG rocquette, pesto & mushrooms 

PAN FRIED WILD RIVER BARRPAN FRIED WILD RIVER BARRPAN FRIED WILD RIVER BARRPAN FRIED WILD RIVER BARRAMUNDIAMUNDIAMUNDIAMUNDI  roasted fennel, heirloom cherry tomatoes    

ZUCCHINI FLOWER RISOTTOZUCCHINI FLOWER RISOTTOZUCCHINI FLOWER RISOTTOZUCCHINI FLOWER RISOTTO taleggio, baby spinach, peas & olive oil  
VEGETARIAN DISH AVAILABLE ON REQUEST VEGETARIAN DISH AVAILABLE ON REQUEST VEGETARIAN DISH AVAILABLE ON REQUEST VEGETARIAN DISH AVAILABLE ON REQUEST (V) 

 

Mixed leaves & shoestring fries for the table to share 
 

 

Dessert - choose up to 2 items 
CARAMELICARAMELICARAMELICARAMELISED BANANA CHEESECAKESED BANANA CHEESECAKESED BANANA CHEESECAKESED BANANA CHEESECAKE peanut brittle    

GLACE WALNUT & FIG SEMI FREDDO  GLACE WALNUT & FIG SEMI FREDDO  GLACE WALNUT & FIG SEMI FREDDO  GLACE WALNUT & FIG SEMI FREDDO  yoghurt sorbet, rosewater & pashmak    
FLOURLESS CHOCOLATE CAKEFLOURLESS CHOCOLATE CAKEFLOURLESS CHOCOLATE CAKEFLOURLESS CHOCOLATE CAKE crème Chantilly & hazelnut praline      
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Premium menu 
85.00 per person 

Includes artisan sourdough on arrival Includes artisan sourdough on arrival Includes artisan sourdough on arrival Includes artisan sourdough on arrival     

    

Canapes To start - choose up to 2 items 
Spiced salt prawns, aioli 

Taleggio & tomato risotto balls 
Prawn, scallop & tapioca fritters  

Warm chorizo, mozzarella & roasted capsicum 

Jamon, onion & thyme marmalade encroute 
 

 

 

Entrees - choose up to 2 items 
HOUSE CURED OCHOUSE CURED OCHOUSE CURED OCHOUSE CURED OCEAN TROUT EAN TROUT EAN TROUT EAN TROUT beetroot puree, hazelnuts & virgin olive oil    

½ DOZ FRESHLY SHUCKED ½ DOZ FRESHLY SHUCKED ½ DOZ FRESHLY SHUCKED ½ DOZ FRESHLY SHUCKED PAMBULA LAKEPAMBULA LAKEPAMBULA LAKEPAMBULA LAKE    OYSTERS ON ICEOYSTERS ON ICEOYSTERS ON ICEOYSTERS ON ICE    with lemon & oak aged mignonette    

BUFFALO BUFFALO BUFFALO BUFFALO BOCCONCINI BOCCONCINI BOCCONCINI BOCCONCINI & & & & JAMON JAMON JAMON JAMON roasted fennel, spring onion, herbs & flowers    

CRISP PORK BELLY & SEA SCALLOP SALAD CRISP PORK BELLY & SEA SCALLOP SALAD CRISP PORK BELLY & SEA SCALLOP SALAD CRISP PORK BELLY & SEA SCALLOP SALAD Chinese cabbage, coriander, pea shoots & soy vinaigrette    

KOREAN TARTARE OF WAGYU BEEFKOREAN TARTARE OF WAGYU BEEFKOREAN TARTARE OF WAGYU BEEFKOREAN TARTARE OF WAGYU BEEF pine nuts, pear, capers & croutons    
SEARED SEA SCALLOPSSEARED SEA SCALLOPSSEARED SEA SCALLOPSSEARED SEA SCALLOPS    corn custard, crispy shallots & cucumber pickle    

 

 

 

In the middle - choose up to 2 items 
300g NEW YORK STRIPLOIN300g NEW YORK STRIPLOIN300g NEW YORK STRIPLOIN300g NEW YORK STRIPLOIN    Riverine District, NSW         
333350g PASTURE FED RIB ON THE BONE 50g PASTURE FED RIB ON THE BONE 50g PASTURE FED RIB ON THE BONE 50g PASTURE FED RIB ON THE BONE Gympie QLD    

200g PASTURE FED TENDERLOIN 200g PASTURE FED TENDERLOIN 200g PASTURE FED TENDERLOIN 200g PASTURE FED TENDERLOIN Southern Tablelands    

BBQ FREE RANGE ½ CHICKENBBQ FREE RANGE ½ CHICKENBBQ FREE RANGE ½ CHICKENBBQ FREE RANGE ½ CHICKEN    lemonade glaze, corn salsa, Thirlmere NSW 

(All steaks served with Cafe De Paris butter, Red wine jus & potato puree) 

AUAUAUAUSTRALIAN PINK SNAPPER BAKED IN A BAGSTRALIAN PINK SNAPPER BAKED IN A BAGSTRALIAN PINK SNAPPER BAKED IN A BAGSTRALIAN PINK SNAPPER BAKED IN A BAG rocquette, pesto & mushrooms 

PAN FRIED WILD RIVER BARRAMUNDIPAN FRIED WILD RIVER BARRAMUNDIPAN FRIED WILD RIVER BARRAMUNDIPAN FRIED WILD RIVER BARRAMUNDI  roasted fennel, heirloom cherry tomatoes    

ZUCCHINI FLOWER RISOTTOZUCCHINI FLOWER RISOTTOZUCCHINI FLOWER RISOTTOZUCCHINI FLOWER RISOTTO taleggio, baby spinach, peas & olive oil  
VEGETARIAN DISH AVAILABLE ON REQUEST VEGETARIAN DISH AVAILABLE ON REQUEST VEGETARIAN DISH AVAILABLE ON REQUEST VEGETARIAN DISH AVAILABLE ON REQUEST (V) 
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Dessert - choose up to 2 items 
CARAMELISED BANANA CHEESECAKECARAMELISED BANANA CHEESECAKECARAMELISED BANANA CHEESECAKECARAMELISED BANANA CHEESECAKE peanut brittle    

GLACE WALNUT & FIG SEMI FREDDO  GLACE WALNUT & FIG SEMI FREDDO  GLACE WALNUT & FIG SEMI FREDDO  GLACE WALNUT & FIG SEMI FREDDO  yoghurt sorbet, rosewater & pashmak    
FLOURLESS CHOCOLATE CAKEFLOURLESS CHOCOLATE CAKEFLOURLESS CHOCOLATE CAKEFLOURLESS CHOCOLATE CAKE crème Chantilly & hazelnut praline      

 

 

To finish  

 
CCCCHEESE PLATTERS TO SHAREHEESE PLATTERS TO SHAREHEESE PLATTERS TO SHAREHEESE PLATTERS TO SHARE  

Selection of cheeses 

 

CCCCHOCOLATE BLOCKS TO SHAREHOCOLATE BLOCKS TO SHAREHOCOLATE BLOCKS TO SHAREHOCOLATE BLOCKS TO SHARE  
100g with smashed honeycomb 

100g with cookie dough 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 



 
 

 /#4/"%2 V^UU                                                               chophouse.com.au 

WINE LIST 
 

7? L?=IGG?H> SIO M?F?=N OJ NI V L?>M ;H> V QBCN?M @IL ;FF @OH=NCIHMo  

)@ SIO =;HHIN @CH> QB;N SIO ;L? FIIECHA @IL IH NBCM FCMN JF?;M? F?N OM EHIQ ;H> Q? =;H =?LN;CHFS 

L?=IGG?H> MIG?NBCHA @LIG IOL @OFF QCH? FCMNo 

 
SPARKLING WINE 
 

.6 'L;HN "OLA? "F;H= >? .ICLM ";LIMM; 6;FF?Sm 3! YY  

.6 0IGG?LS "LON !J;H;A? %J?LH;Sm &L;H=? UU^  

 

 

 

 

White wines 
V^UU 4IN;L; 3;OPCAHIH "F;H=  -;LF<ILIOABm .: W]  

V^U^ ,?M %AF;HNCH?M 3;OPCAHIH "F;H= ,ICL? 6;FF?Sm &L;H=? XW  

V^U^ 7CFMIH 6CH?S;L> $*7 2C?MFCHA #F;L? 6;FF?Sm 3! XW  

V^^] "LIE?HQII> 3?GCFFIH (OHN?L 6;FF?Sm .37 XY  

V^UU ,;LLS #B?LO<CHI .CNNS 'LCNNS 0CHIN 'LCACI 0?G<?LNIHm 7! XY  

V^^] (OA?F “'?HNC” /  'LCM / 3SFP;H?L / '?QOLNT/ 

-OM=;>?FF? !FM;=?m &L;H=? X[  

V^U^ -CF?M &LIG .IQB?L? #B;L>IHH;S -;LA;L?N 2CP?Lm 7! X]  

V^U^ 4IQ?L %MN;N? 3;OPCAHIH "F;H= !>?F;C>? (CFFMm 3! YX  

V^^\ 3?N;HN; '%G?L' #B;L>IHH;S !>?F;C>? (CFFMm 3! YZ  

V^U^ #B;L> &;LG 0CHIN 'LCM #?HNL;F /N;AIm .: Y[  

V^^] "LIE?HQII> )H>CAI 6CH?S;L> #B;L>IHH;S "??=BQILNBm 6)# Y\  

V^U^ #FIO>S ";S 3;OPCAHIH "F;H= -;LF<ILIOABm .: Z]  

V^^\ (IQ;L> 0;LE #B;L>IHH;S -;LA;L?N 2CP?Lm 7! [Y  

V^^] $IG;CH? #BLCMNC;H 3;FGIH 3;H=?LL? ,ICL? 6;FF?Sm &L;H=? [\ 

 

!FF QCH?M MO<D?=N NI ;P;CF;<CFCNS 
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RED wines 
 
V^^\ 9?;F;H>M 7;S 0CHIN .ICL -;LF<ILIOAB'#?HNL;F /N;AIm .: W\  

V^^] -;RQ?FF ,CNNF? $?GIH #;<?LH?N -?LFIN -=,;L?H 6;F?m 3! W]  

V^^\ !FJB; "IR h $C=? 4;LIN 'L?H;=B? -=,;L?H 6;F?m 3! XV  

V^^\ 3N (;FF?N ';L>?H I@ %>?H 3BCL;T ";LIMM; 6;FF?Sm 3! XV  

V^^] ";MM 3NL;CABN 0CHIN .ICL )HP?LG;Sm 4!3 X]  

V^^\ 4;SFILM (?LCN;A? 2?F?;M? #;<?LH?N 3;OPCAHIH #F;L? 6;FF?Sm 3! X]  

V^^\ *IM?JB $LIOBCH ,;@IL?N 0CHIN .ICL "OLAOH>Sm &L;H=? Y[  

V^^] 0?HHS'M (CFF #L;=ECHA "F;=E 3BCL;T -=,;L?H 6;F?m 3! YZ  

V^^\ 4?OMH?L !P;N;L 'L?H;=B? -;N;LI 3BCL;T ";LIMM; 6;FF?Sm 3! Y]  

V^U^ +IISIHA -;MM;F? 0CHIN .ICL -ILHCHANIH 0?HCHMOF;m 6)# Z[  

V^^Y "IQ?H %MN;N? 3BCL;T #IIH;Q;LL;m 3! [U  

V^^W "IQ?H %MN;N? #;<?LH?N 3;OPCAHIH #IIH;Q;LL;m 3! [X  

V^U^ #B;L> &;LG 2CP?L 2OH 0CHIN .ICL #?HNL;F /N;AIm .: [X  

V^^\ 'L;HN "OLA? #ILLSNIH 0;LE #;<?LH?N 3;OPCAHIH ";LIMM; 6;FF?Sm 3! [Z  

V^^X 2SGCFF -;NOL;NCIH #;<?LH?N 3;OPCAHIH #IIH;Q;LL;m 3! [\  

V^^\ 3N (;FF?N "F;=EQ?FF 3BCL;T ";LIMM; 6;FF?Sm 3! [\  

V^^\ (?HM=BE? +?SH?NIH 3BCL;T #;<?LH?N -?LFIN ";LIMM; 6;FF?Sm 3! \]  

V^^\ /MNF?L #;LIFCH?'M 0CHIN .ICL #?HNL;F /N;AIm .: ]V  

V^^] 4IL<L?=E '4B? 3NLOC?' 3BCL;T ";LIMM; 6;FF?Sm 3! ]\  

 

!FF QCH?M MO<D?=N NI ;P;CF;<CFCNS 
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The technical stuff 
Please ensuPlease ensuPlease ensuPlease ensure the host of your function who will be in attendance for the event reads our terms and conditions and re the host of your function who will be in attendance for the event reads our terms and conditions and re the host of your function who will be in attendance for the event reads our terms and conditions and re the host of your function who will be in attendance for the event reads our terms and conditions and 

understands & recognises all of our requirementsunderstands & recognises all of our requirementsunderstands & recognises all of our requirementsunderstands & recognises all of our requirements    
To book at the time you desire, be sure to get in early; there is a minimum of 1 hour between all bookings over 15 guests. 
Smoking is not permitted in the private dining room or any part of the restaurant as required by the Smoke Free Environment Bill 
2000 which prohibits smoking in all enclosed areas. 
We reserve the right to refuse alcohol to intoxicated persons as part of our Responsible Service of Alcohol policy for the benefit of all 
parties involved. This is a requirement of the Liquor Act 1982, which we must observe. Please note we are licensed to trade to midnight 
only & last drinks will be called from approximately half an hour prior to this time at the discretion of management. 
Also as part of our house policy and our responsibilities towards harm minimisation we have a Noise Control Policy which directs all 
patrons to be mindful of our neighbours when leaving the premises and requests they depart the restaurant in a quiet manner. 
ConfirmationConfirmationConfirmationConfirmation    
Please note that all reservations are subject to confirmation. We advise you check availability for the private dining room in advance. 
Function bookings are not considered confirmed until the letter of agreement has been signed and returned to your functions 
coordinator. 
Service gratuityService gratuityService gratuityService gratuity    
An 8% service gratuity applies on all parties of 12 & over and private dining room bookings. 
 
Minimum spendMinimum spendMinimum spendMinimum spend    
A minimum spend of $2500 is required for all groups in private dining room. 
 
Menu SelectionMenu SelectionMenu SelectionMenu Selection    
Set menus are required for all groups over 14 pax. We require confirmation of the menu a minimum of 10 working days priorminimum of 10 working days priorminimum of 10 working days priorminimum of 10 working days prior to the 
function. If we have not received your final menu selIf we have not received your final menu selIf we have not received your final menu selIf we have not received your final menu selection by 48hours prior to the reservation, we will design the menu for ection by 48hours prior to the reservation, we will design the menu for ection by 48hours prior to the reservation, we will design the menu for ection by 48hours prior to the reservation, we will design the menu for 
youyouyouyou. Menu items are subject to seasonal change. Menus cannot be changed within 24hrs of your reservation. 
    
Food Allergies & IntolerancesFood Allergies & IntolerancesFood Allergies & IntolerancesFood Allergies & Intolerances    
When notified we will take all due care to ensure that the meals or beverages served to you are free from the notified products that you 
are allergic or intolerant to. However, we cannot guarantee that trace elements will not be contained in the purchased components of 
these foods or beverages. Please ensure that you tell the function coordinator of your allergies or food intolerances. You may be 
required to sign a disclaimer once notified. 
 

Wine preWine preWine preWine pre----selectionselectionselectionselection    
Our wine list changes frequently therefore vintages & varieties are subject to change. We advise pre-selecting your wines a minimum 5 
working days & maximum 15 working days before your function.  
 
PaymentPaymentPaymentPayment    
We accept all major credit cards or cash. Total food and beverage bill payment must be finalised at the completion of the function. A 
merchant fee of 0.80% applies for all credit card payments. 
 
CancellationCancellationCancellationCancellation    & & & & Guaranteed NumbersGuaranteed NumbersGuaranteed NumbersGuaranteed Numbers    
A $500 cancellation fee applies to all confirmed functions of 15 or more guests that are cancelled within one week of the booking. 
We have a guaranteed numbers policyguaranteed numbers policyguaranteed numbers policyguaranteed numbers policy which requires confirmation of final numbers attending the function a minimum of 3 
business days prior to the reservation date. If numbers decrease from the confirmed number within 3 business days preceding the 
reservation, you will be charged $30.00 per person$30.00 per person$30.00 per person$30.00 per person    for those who do not attendfor those who do not attendfor those who do not attendfor those who do not attend. 
    
Behaviour in the restaurantBehaviour in the restaurantBehaviour in the restaurantBehaviour in the restaurant    
All employees and managers are trained in responsible service of alcohol and if any of your group is intoxicated and behaving 
inappropriately you will be kindly asked to leave the premises after final payment of the bill. 


