
roast pork GF

 GRILLED barramundi GF

chicken parmigiana

SLOW COOKED STEW

shahi paneer

served with roast vegetables, apple sauce, crackling and gravy
(GF gravy available) *whilst stocks last

served with chips, fresh garden salad and tartare sauce
Fish of the Day

Available seven days a week

(without chips)
served with chips and salad, tartare sauce and a wedge of lemon

chicken schnitzel topped with ham, cheese and Napoli sauce with a choice of roast
vegetables or chips and salad

mildly spiced creamy onion gravy base with house made Paneer cheese, served with steamed rice

16.50 18.50Gm

19.50 21.50Gm

served with mashed potato and gravy and a choice of roast vegetables or chips and salad

SWEET AND SOUR CHICKEN
diced chicken deep fried in batter, tossed with sweet & sour sauce,

pineapple, onion & capsicum, served with steamed rice

chicken or vegetable chow mein
stir fried vegetables in our house made chow mein sauce on a bed of soft or crispy egg noodles

ginger and garlic chicken or vegetable 
chicken pieces stir fried in Chef’s special garlic & ginger soy sauce, with fresh vegetables

(mild to medium - please advise chef when ordering)

Mongolian beef

three cup chicken

succulent beef strips stir fried with onion, leek & broccoli with Mongolian sauce and steamed rice

chicken breast fillet tossed with onion and capsicum in three sauces of ginger sauce, soy sauce
and rice wine, served with steamed rice

All items may contain traces of eggs, nuts or gluten as these products are used in our kitchen. Please advise your waiter of any dietary
requirements. A surcharge of 20% applies on all public holidays (excluding ANZAC Day). M = Members, G = Guests.



SMALL MEALS
chicken nuggets and chips

fish and chips
calamari and chips

= healthy option= gluten-freeGF = vegetarian Vg = vegan

bread
rolls

available

gluten free 
gravy available
Please ask at service area

AVAILABLE SEVEN DAYS A WEEK M 14
g 16

All items may contain traces of eggs, nuts or gluten as these products are used in our kitchen. Please advise your waiter of any dietary
requirements. A surcharge of 20% applies on all public holidays (excluding ANZAC Day). M = Members, G = Guests.

Bringing some of your dinner favourites back to the lunch menu!

seared salmon fillet
with a side of hollandaise sauce served with a choice of

chips and salad or roast vegetables

28 33Gm

300g tender cut rump
young prime, tender grain fed 300g rump steak, chargrilled to your liking, served

with a choice of roast vegetable or chips and salad

buster’s seafood combo
battered king prawns, salt & pepper calamari, crumbed whiting with

tartare sauce & a wedge of lemon

26 31Gm

Chinese omelette
spring onion, mushroom, capsicum & chef’s special sauce (add combination $2)

22 27Gm

28 33Gm

chicken or vegetable pad Thai
stir fried fresh rice noodle with onion, carrot, shallots & house made pad Thai sauce

24 29Gm

chilli chicken masala
fresh chicken thigh fillets in a thick, spicy gravy, served medium

26 31Gm

Available seven
days a week

add rice
from 

M 3  G 4


