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Mezzanine  Leve l        

Pr iva te  Din ing  R oom 

 

Wine L is t  

Menu  

 

 
Spec ia l  D ie tar y  R equ irements  

Bi r thday /Celebra t ion  Cakes  

Br ighten up Your  F unc t ion  

o 

o 

 



Terms & Conditions
 

 

Confirmation 

Service Gratuity 

Menu Selection 

Food Allergies & Intolerances 

Payment 

Cancellation 

Behaviour in the restaurant 



 

TAILORED MENU OPTIONS 

ENTREE   

BABY OCTOPUS,

GARLIC BUTTER PRAWNS

CHARCUTERIE PLATE,

DRESSED KING CRAB,

OYSTERS 

OYSTERS

OYSTERS

MAIN   

200G EYE FILLET          

200G EYE FILLET WITH SOFT SHELL CRAB 

300G AGED RUMP           

300G STRIPLOIN (NEW YORK)               

350G RIB-EYE            

350G RIB-EYE WITH MOOLOOLABA PRAWNS  

WEEKLY FISH SPECIAL

VEGETARIAN OPTION

ADDITIONAL MAIN COURSE OPTION 

600G ALASKAN KING CRAB

 

SIDES TO SHARE  

POTATOES     

 

VEGETABLES SALADS  

DESSERT SELECTION        

CHOCOLATE BROWNIE  

STICKY DATE & WALNUT PUDDING

QUINCE, CHOCOLATE & ALMOND TART

OR 

CHEESE PLATTERS  

 



 

PRIX FIXE MENU 

$95 PER PERSON 

 
F O O D  

 

S T A R T E R -  T O  S H A R E  

SALT & PEPPER QLD PRAWNS 

OYSTERS 

CHARCUTERIE PLATE 

 

MAIN – CHOICE OF 

300G STRIPLOIN (NEW YORK) 

 

OR 

 

200G EYE FILLET 

OR 

 

ROAST CONE BAY BARRAMUNDI 

Served with steakhouse chips & iceberg salad 

 

DESSERT– CHOICE OF 

STICKY DATE & WALNUT PUDDING 

 

OR 

 

INDIVIDUAL CHEESE PLATE 

 

 

 

B E V E R A G E  –  3  H O U R S  
 

B E E R  

COOPERS LIGHT, PERONI NASTRO AZZURO, LORD NELSON THREE SHEETS PALE ALE 

 

W H I T E  W I N E  

2008 ROCHFORD CHARDONNAY 

 

2008 MOTIF SAUVIGNON BLANC 

 

R E D  W I N E  

2009 CHATEAU DE SOURS MERLOT 

 

2009 LUNATIQ SHIRAZ 

 

SOFT DRINKS INCLUDED 

TEA OR COFFEE TO FINISH 
 

 

*minimum of 14 guests* 

* does not include still or sparkling mineral water* 

*8% Service Gratuity attached to the final bill* 

*please be aware, both beverage & food menus are subject to change* 


