
buffet menu
DINNER: 5:30PM - 8:30PMDINNER: 5:30PM - 8:30PMDINNER: 5:30PM - 8:30PM

BBLLUUEE  RROOOOMM

MEMBERS $33 | GUESTS $38

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.

= gluten-freeGF VgGFO
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= gluten-free optional = vegetarian = vegan= mildly spiced

Seafood Origin = Australian = Imported = Mixed (Australian & Imported)

SLOW COOKED LAMB SHANK
Fall‑off‑the‑bone lamb shank braised in a red wine, tomato and root vegetable jus

BEER-BATTERED NZ HOKI
Lightly beer‑battered hoki, fried until crisp and golden

BEEF BOURGUIGNON
Traditional French style dish with tender beef simmered in a rich red wine gravy

CURRIED PRAWN AND VEGETABLE FRITTERS
Lightly spiced fritters filled with prawns and vegetables

VEGETABLE LAKSA
A warming coconut laksa broth with vermicelli noodles, bean shoots,

carrot and bok choy (optional add chicken)

CLASSIC INDIAN BUTTER CHICKEN
Tender chicken breast fillet in a rich, mild tomato and onion gravy

GOLDEN CRUMBED BEEF SCHNITZEL 
House-made crumbed beef schnitzel

MAPLE‑MARINATED PORK SIRLOIN
Succulent pork sirloin glazed with maple

VEGETABLE FRITTATA
A fluffy, oven-baked egg frittata loaded with seasonal garden vegetables,

fresh herbs and a sprinkling of cheese

SIGNATURE ROAST PORK
Locally sourced roast pork with crispy crackling

SIDES
Creamy mashed potato | Steakhouse chips | Salad bar

Seasonal vegetables | Pappadums | Steamed rice | Rich gravy

ASSORTED DESSERT BAR
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KIDS UNDER 12 M$18 | G$23


