
roast pork
Locally sourced roast pork with crispy crackling, baked vegetables, apple sauce and gravy

Lightly beer‑battered hoki, fried until crisp and golden, served with chips, garden salad, tartare and lemon
Beer‑Battered NZ Hoki

September  Lunch menuSeptember  Lunch menu
starts tuesday 1 septemberstarts tuesday 1 september

18.00 22.00Guestsmembers

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.

bangers and mash
Classic beef sausages served with creamy mash, accompanied by crisp green beans and rich gravy

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

20.00 24.00Guestsmembers

GFO

satay chicken or vegetable
Fresh vegetables tossed in a sweet peanut satay sauce

I

sweet & sour pork
Diced lean pork deep fried in batter, tossed with sweet and sour sauce, pineapple, onion and capsicum

vegetable or chicken pad thai
Stir fried fresh rice noodle with onion, carrot, shallots and house made pad Thai sauce 

O

CHICKEN schnitzel
Chicken breast schnitzel served with steakhouse chips, fresh garden salad and rich gravy

grilled barramundi
Perfectly grilled barramundi fillet served with steakhouse chips,

fresh garden salad, tartare and lemon

I



SMALL MEALS
chicken nuggets and chips

fish and chips
calamari and chips

= vegetarian optional= gluten-freeGF = vegetarian Vg = vegan

bread
rolls

available

gluten free 
gravy available
Please ask at service area

AVAILABLE SEVEN DAYS A WEEK M 15
g 17

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!

signature selectionssignature selections
Available seven
days a week

September Lunch menuSeptember Lunch menu

add rice
from 

M 3  G 4

chicken parmigiana
Chicken schnitzel topped with ham, Napoli sauce and cheese, served

with your choice of chips and salad, or roast vegetables

28 33Gm

honey king prawns
King prawns shallow fried in a light batter, tossed with

honey sauce

29 34Gm

GFO = gluten-free optional = medium spiced
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buster’s seafood combo
Battered king prawns, salt & pepper calamari, crumbed whiting with

tartare sauce & a wedge of lemon

26 31Gm

curry prawns
Mild yellow curry tossed with king prawns & fresh vegetables

28 33Gm
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