
FOOD MENU



STARTERS
Garlic Bread					     $9.50	 $11.50
Cheese & Bacon Garlic Bread					     $11.50	 $13.50

CLUB CLASSICS
Freshly Crumbed Chicken Schnitzel					     $25.00	 $28.00 
Gravy, chips & salad, or fresh seasonal vegetables

Beer Battered Fish & Chips					     $25.00	 $28.00 
With Garden salad, lemon & tartare

Roast of the Day (gf)					     $25.00	 $27.00 
With baked & freshly steamed vegetables	

Bangers & Mash (3) (gf)					     $22.00	 $25.00 
Served with creamy mash potato, peas & onion gravy

Freshly Crumbed Steak 					     $26.00	 $28.00 
Gravy, chips & salad

Linguini Bolognaise					     $22.00	 $24.00 
Topped with freshly shaved parmesan

PIZZAS 12”
Hawaiian 					     $22.00	 $24.00 
Ham, cheese & pineapple

Meat Lovers           					     $24.00	 $26.00   
Mixed meats, cheese, onion, and BBQ sauce

Chorizo & Feta 					     $23.00	 $25.00 
Spicy Spanish chorizo & Danish feta topped with roquette	

Mediterranean Veg - (v)					     $22.00 	 $24.00  
Semi dried tomato, capsicum, mushrooms, feta & olives           

Peri Peri Chicken					     $23.00 	 $25.00 	 
Chicken, cheese, red onion, diced tomato & peri peri swirl

(GF pizza bases available $3.50)

Please advise staff of any allergies. Menu items may contain or come into contact with wheat, eggs, peanut,tree nuts and dairy.  
GF = gluten free. V = vegetarian.  Receive members pricing when you join at reception for $10 for 12 months of benefits.   

A 15% surcharge will apply to all Garrison Bistro purchases on public holidays.

ALL DAY MENU AVAILABLE 11.30AM – 9.00PM 

Member Non Member



STARTERS
Garlic Bread					     $9.50	 $11.50
Cheese & Bacon Garlic Bread					     $11.50	 $13.50

ENTREES
Steamed Prawn & Ginger Dumplings (5) (gf)				    $23.00	 $26.00 
Served with coriander, chilli & vermicelli salad  
with pineapple sweet chilli sauce
Wine suggestion: Leo Buring Riesling - Eden Valley, S.A

Salt ’n’ Pepper Calamari (5) (gf)					     $23.00	 $26.00 
Served on a mixed leaf salad with chilli & mango topped  
with a blackbean aioli
Wine suggestion: Tai Tira Sauvignon Blanc - Marlborough, N.Z

Pumpkin & Blue Cheese Risotto (v) (gf)					    $21.00	 $24.00 
Queensland blue pumpkin risotto with toasted pistachios  
& spring onion finished with sage & gorgonzola
Wine suggestion: Innocent Bystander Pinot Gris - Yarra Valley, VIC

Prawn Gnocchi (5)					     $24.00	 $27.00 
Pan-fried prawns with saffron & peas & lime  
tossed in garlic butter finished with chili oil drizzle
Wine suggestion: Leo Buring Riesling Eden Valley, S.A

Pumpkin & Chickpea Coconut Yellow Curry (v)				    $24.00	 $27.00 
Served with basmati rice & naan	
Wine suggestion: Innocent Bystander Pinot Gris - Yarra Valley, VIC

Mediterranean Style Papperdella (v)					     $24.00	 $27.00 
With garlic, semi dried tomatoes, mixed mushrooms, Kalamata olives,  
bocconcini & basil finished with olive oil
Wine suggestion: St Huberts The Stag Rose - Yarra Valley, VIC

Pork Belly (gf)					     $24.00	 $27.00 
Crispy skin pork belly, with ginger beer, stir-fried Asian greens,  
pineapple salsa & chilli caramel dressing
Wine suggestion: Leo Buring Riesling - Eden Valley, S.A

Member Non Member

Please advise staff of any allergies. Menu items may contain or come into contact with wheat, eggs, peanut,tree nuts and dairy.  
GF = gluten free. V = vegetarian.  Receive members pricing when you join at reception for $10 for 12 months of benefits.   

A 15% surcharge will apply to all Garrison Bistro purchases on public holidays.

LUNCH & DINNER AVAILABLE 11.30AM – 2.00PM & 5.30PM – 9.00PM



MAINS
300g Bachelor Grass fed Rump (gf)					     $33.00	 $36.00 
Served with chips & salad or vegetables, your choice of sauce
Wine suggestion: Earthworks Shiraz Barossa Valley, S.A

Grilled Pork Cutlet (gf)					     $35.00	 $39.00 
Maple infused pork loin served with grilled peaches, pomegranate,  
goat’s cheese & rocket salad with toasted pistachio nuts  
with ginger beer jus
Wine suggestion: Credaro Five Tale Chardonnay Margaret River W.A

Macadamia Nut & Herb Crusted Barramundi				    $38.00	 $41.00 
Served with a roquette, goat’s cheese, charred lime, baby beets,  
hazelnuts, lentils, soy maple dressing
Wine suggestion: Credaro Five Tale Chardonnay Margaret River W.A

Drunken Mussels				     	 $29.00	 $32.00 
Fresh mussels sautéed with beer, garlic, chilli, shallots  
& tomato served with crusty bread 
Wine suggestion: Leo Buring Riesling Eden Valley, S.A 

Grilled New York Cut Striploin Surf ‘n’ Turf (gf)			       	 $45.00	 $48.00 
Striploin 300g topped with garlic prawns, beef jus  
With buttered rosemary chats 
Wine suggestion: Earthworks Shiraz Barossa Valley, S.A

Mediterranean Hasselback Chicken Breast (gf)				    $33.00	 $36.00 
Filled with capsicum, red onion, semi dried tomatoes  
& topped with mozzarella cheese, served on sage buttered  
potatoes with tomato coulis
Wine suggestion: Haha Pinot Noir Sauvignon Blanc Marlborough, N.Z

SIDES
Chips & gravy (gf)					     $9.00	 $11.00
Side of Vegetables (gf)					     $7.00	 $9.00
Side Salad (gf)					     $6.00	 $8.00
Creamy Mash potatoes with garlic oil drizzle & chopped parsley (gf)		  $8.00	 $10.00	

Sauces 					     $3.00	 $4.00 
Gravy, Green peppercorn, Diane, Creamy Garlic, or Mushroom
(Port Wine Jus additional $4.00)

Please advise staff of any allergies. Menu items may contain or come into contact with wheat, eggs, peanut,tree nuts and dairy.  
GF = gluten free. V = vegetarian.  Receive members pricing when you join at reception for $10 for 12 months of benefits.   

A 15% surcharge will apply to all Garrison Bistro purchases on public holidays.

LUNCH & DINNER AVAILABLE 11.30AM – 2.00PM & 5.30PM – 9.00PM

Member Non Member



THE CHICKEN PARMIGIANA  
SELECTION 
Parmigiana Napoli, ham & cheese					     $28.00	 $31.00
Hawaiian Napoli, ham, cheese & pineapple				    $28.00	 $31.00
Australian Napoli, ham, cheese, smoked bacon & egg			   $30.00	 $33.00
Mexican Napoli, ham, cheese, jalapenos, guacamole & sour cream 		  $30.00	 $33.00

BURGERS
The Platoon Burger					     $24.00	 $26.00 
Wagyu beef pattie, cheese, lettuce, tomato, beetroot, bacon, egg,  
BBQ sauce on a damper bun	

Chef’s Steak Sandwich					     $24.00	 $26.00 
Rump steak, lettuce, cheese, tomato, beetroot, caramelized onion  
& BBQ sauce

Chicken Schnitzel Burger					     $23.00    	$25.00 
Chicken breast with lettuce, tomato & aioli 

All burgers served with chips  (GF Buns available $4.50 extra)

SALADS
Classic Chicken Caesar 					     $22.00	 $25.00 
with baby cos, bacon, chicken breast, shaved parmesan,  
warm poached egg, croutons & aioli 

Grilled Chorizo & Haloumi Salad (gf)					     $21.00	 $23.00 
with kale, semi dried tomatoes, Spanish onion  
finished with balsamic glaze 

Rainbow Salad (gf)					     $18.00	 $21.00 
With mixed leaves, Spanish onion, heirloom tomatoes, bean sprouts,  
beetroot, cucumber & red capsicum finished with balsamic glaze

Roquette, Pear & Parmesan Salad (v) (gf)				    $18.00	 $21.00 
with Spanish onion, balsamic, pear & toasted walnuts

TIN LIDS 
Battered Fish & Chips					     $12.50
Chicken Nuggets & Chips (gf)					     $12.50
Linguini Bolognaise					     $12.50
Cheeseburger & Chips					     $12.50

(Tin Lid meals come with a soft drink & tub of ice cream with topping).

Please advise staff of any allergies. Menu items may contain or come into contact with wheat, eggs, peanut,tree nuts and dairy.  
GF = gluten free. V = vegetarian.  Receive members pricing when you join at reception for $10 for 12 months of benefits.   

A 15% surcharge will apply to all Garrison Bistro purchases on public holidays.

LUNCH & DINNER AVAILABLE 11.30AM – 2.00PM & 5.30PM – 9.00PM

Member Non Member


