
FIRST
Sydney Rock Oysters, alto merlot mignonette (A) (df,gf)
Caviar, gin & tonic scones, creme fraiche, cucumber (I)

SECOND
Lobster Rolls (A)

THIRD
Crispy Quail, fine herbs, lemon zest, parmesan

FOURTH
Grass Fed T-Bone, selection of sauces (gf)

SIDES
Garden Salad, herbs, dijon & malt dressing (ve,df)

Polenta, parmesan, marjoram (v,gf)
Chips (ve,df,gf)

FIFTH
Strawberry & White Chocolate 'Firework' Cake (gf)

Seafood Origin (A) Australian (I) Imported (M) Mixed Origin (v) vegetarian (ve) vegan(gf) gluten
free (df) dairy free (n) contains nuts (s) contains sesame. Please note a 2.5% booking fee applies.

NEW YEAR’S EVE



FIRST
Three Cheese Arancini (v,gf)

Heirloom Tomato & Basil Crouton (v)

SECOND
Zucchini Flower Fritter, eggplant & harissa (v,gf)

THIRD
Dutch Carrots, beetroot, pickled rhubarb, toasted nori (ve,gf)

FOURTH
Housemade Mushroom Tortellini, parmesan, truffled honey (v)

SIDES
Garden Salad, herbs, dijon & malt dressing (ve,df)

Polenta, parmesan, marjoram (v,gf)
Chips (ve,df,gf)

FIFTH
Pineapple Granita, coconut sorbet, lime (ve,gf)

Seafood Origin (A) Australian (I) Imported (M) Mixed Origin (v) vegetarian (ve) vegan(gf) gluten
free (df) dairy free (n) contains nuts (s) contains sesame. Please note a 2.5% booking fee applies.

NEW YEAR’S EVE VEGETARIAN



THREE CHEESE ARANCINI (v,gf)

 LOBSTER ROLLS (A)

 CRISPY QUAIL, fine herbs, lemon zest, parmesan

 RUMP, selection of sauces (gf)

 GARDEN SALAD, herbs, dijon & malt dressing (ve,df)

 CHIPS (ve, df, gf)

 STRAWBERRY & WHITE CHOCOLATE 'FIREWORK' CAKE (gf)

Seafood Origin (A) Australian (I) Imported (M) Mixed Origin (v) vegetarian (ve) vegan(gf) gluten free
(df) dairy free (n) contains nuts (s) contains sesame. Please note a 2.5% booking fee applies.

NEW YEAR’S EVE UNDER 18'S



DELUXE BEEF SLIDER

 SATAY CHICKEN SKEWERS (df,n)

 HONEY PRAWNS (I) (df)

 CELEBRATION FRIED RICE (v,df)

 ICE CREAM (v,df)

Seafood Origin (A) Australian (I) Imported (M) Mixed Origin (v) vegetarian (ve) vegan(gf) gluten free
(df) dairy free (n) contains nuts (s) contains sesame. Please note a 2.5% booking fee applies.

NEW YEAR’S EVE UNDER 12'S
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