
GF = Gluten Free.  V = Vegetarian.  VG = Vegan. O = Option

- 2 course -
A L L  I N C L U S I V E  L U N C H

$ 2 7  SET  MENU
Choice of Main 
Choose one of our delicious main meals 
shown here.

Sticky Date Pudding 
Homemade Sticky Date Pudding with butter-
scotch sauce served with cream & ice cream.

Tea & Coffee 
Self serve tea & coffee from the buffet.

GROUPS O F  20+
A L L  I N C L U S I V E  L U N C H

$ 2 9  SET  MENU
WHEN YOU BOOK 7 DAYS IN ADVANCE GROUPS 

OF 20+ CAN ALL ENJOY A 2 COURSE ROAST

Roast Lunch 
Chef’s choice of delicious roasted meat, roast 
potatoes, seasonal vegetables & gravy.

Sticky Date Pudding 
Homemade Sticky Date Pudding with butter-
scotch sauce served with cream & ice cream.

Tea & Coffee 
Self serve tea & coffee from the buffet.

Groups of 20 + must pre-order at time of booking.

- OLD -
FRIENDS

D I S C O U N T S
MAINS $19 EACH

AVAILABLE 12-2.30PM MONDAY TO FRIDAY 
EXCLUDING PUBLIC HOLIDAYS

BLT Sandwich 
Bacon, lettuce, tomato, aioli, chips.

Chicken Parmigiana 
Crumbed chicken parmigiana, Napoli, 
golden cheese, chips, salad

Fish & Chips (GFO) 
Crispy beer battered Western Australian 
fish, chips and homemade tartare sauce.

Spaghetti Bolognese 
Bolognese, spaghetti, parmesan, garlic bread.

aSian ChiCken SaLaD  (GF, VO, VGO)

Rice noodle, grilled chicken, wombok, 
carrot, edamame beans, avocado, cucumber, 
watermelon, radish, peanuts, sesame dressing. 

RanCh SaLaD 
Avocado, croutons, cherry tomatoes, bacon, 
cucumber, red onion, soft boiled egg, cos 
lettuce, radicchio, dill & chive ranch dressing.

Green Goddess Salad (GF, V, VGO)
Broccoli, green beans, snow peas, zucchini, 
cucumber, spring onions, pea shoots, 
spinach, Persian feta, pine nuts, fresh green 
herb dressing.  

Eggplant Parmigiana  (GF, V, VGO )

Crumbed eggplant parmigiana, Napoli, 
golden cheese, chips, salad.


