
Light Dining
Crispy potato wedges with  
sour cream and sweet chilli 

$11.00

Asian tasting plate of spring 
rolls, won tons, fried prawns and 

meatballs with sweet chilli

$14.00

Roast pumpkin soup served with  
a dollop of double cream and 

warm ciabatta 

$11.00 (V)

Honey-soy chicken pieces served 
 on a bed of jasmine rice with 

toasted sesame seeds

$14.00

Pizza: 9 inch pizza
Margarita – tomato, mozzarella 

cheese and oregano 

$15.00 (V)

Hawaiian – tomato, mozzarella 
cheese, Virginian ham and 

pineapple 

$16.00

Capricciosa – mushroom, cheese 
olives and Virginian ham

$16.00

*Pizzas can be made gluten free 
 for $3 surcharge

Main Course
Twice cooked pork belly served 

in a five-spice and soy broth,  
and sautéed vegetables

$24.00

Chicken breast filled with wild 
mushroom and goat’s cheese, 

served with a white wine reduction 

$24.00 (GF)

Chicken Parmigiana with Virginia 
smoked ham, mozzarella cheese 

and Napoli sauce, served with 
a mixed lettuce salad and fries

$24.00

Braised lamb shank served in a rich 
tomato and red wine sugo and 

sautéed vegetables

$24.00 (GF)

Gourmet beef burger with 
 bacon, tomato relish, mustard, 
cheese and pickles served on a 

toasted brioche bun with a mixed 
lettuce salad and fries 

$20.00

 Beer battered flat head tails with 
 a lemon aioli, mixed lettuce salad 

and fries

$24.00 

Fried vegetable dumplings served 
with sautéed greens in a five-spice 

and soy broth

$20 (V)

Dessert
Sticky date and toffee pudding 
served with double cream and 

salted caramel sauce

$10.00

Petit Pavlova with double cream 
and passion fruit coulis

$10.00 (GF)

Sides
Side of fries with tomato relish  

and aioli 

$7.00 (V) (GF)

Seasoned sweet potato wedges 
with tomato relish and aioli 

$8.00 (V)

Sautéed greens finished with  
extra virgin olive oil 

$7 (V) (GF)

Room Service Menu

A room service fee  
of $5.00 applies

Please dial 9 to place  
your order

5.00pm to 7:45pm

(V) Vegetarian 
(GF) Gluten Free

Available   

Tuesday – Saturday


