
MENU



Member
Price

Non 
Member  

Price

Starters
Garlic Bread $8 $10

Garlic Bread 
With cheese and bacon

$10.50 $12.50

Club Classics
Freshly Crumbed Chicken Schnitzel
With chips, gravy and a salad or  
fresh seasoned vegetables

$19.50 $21.50

Chicken Parmigiana
With chips and a salad or  
fresh seasoned vegetables

$24.50 $26.50

Fresh House Crumbed Steak
With chips and a salad or  
fresh seasoned vegetables

$25.50 $27.50

Roast of the Day (GF)

With baked and freshly steamed vegetables

$19.90 $21.90

Beer Battered Fish and Chips
With lemon and tartare sauce

$25.50 $27.50

Homemade Beef Lasagne
With a garden salad

$19.50 $21.50

Vegetarian Lasagne 
With a garden salad

$19.50 $21.50

Please advise staff of any allergies. Menu items may contain or 
come in contact with wheat, eggs, peanuts, tree nuts or dairy.



Member
Price

Non 
Member  

Price

Burgers
The Mega Burger
With a home made beef pattie, cheese, lettuce 
tomato, beetroot, bacon, egg and BBQ sauce  
on a damper bun, served with a side of chips

$18.90 $20.90

Chef’s Steak Sandwich
With cos lettuce, cheese, tomato, beetroot and 
caramelised onion, served with a side of chips

$19.90 $21.90

Pizzas 12”
Gluten Free pizza bases available for $3.

Hawaiian
With ham, cheese and pineapple

$19.90 $21.90

Meat Lovers
With mixed meats, cheese, onion and BBQ sauce

$19.90 $21.90

Veggie Delight (V)

With semi-dried tomatoes, pumpkin,  
feta and olives

$19.90 $21.90

Tin Lids
For children under 13

Chicken Nuggets and Chips $12.50 $14.50

Lasagne and Salad $12.50 $14.50

Sausages, Mash and Gravy (GF) $12.50 $14.50

Battered Fish and Chips $12.50 $14.50

All Tin Lid meals come with a soft drink and a bowl of ice cream with topping.

Sides
Chips and Aioli (GF) $8.50 $10.50

Fried Onion Rings and Aioli $9.50 $11.50

Sweet Potato Fries and Chipotle Mayo 
(GF)

$9.50 $11.50

Side of Vegetables (GF) $7 $9

Side Salad $6 $8

Please advise staff of any allergies. Menu items may contain or 
come in contact with wheat, eggs, peanuts, tree nuts or dairy.



Member
Entrée
Price

Non 
Member 
Entrée
Price

Member  
Main
Price

Non 
Member 

Main
Price

Entrées
Salt and Pepper Calamari (GF)

Served on a wild roquette, bean shoot, mint and 
mandarin salad topped with a chipotle aioli

Wine suggestion: Sauvignon Blanc

$19 $21 $36 $38

Spring Pea and Prawn Gnocchi 
Pan-fried prawns with spring peas, shallots  
and gnocchi tossed in white wine and  
garlic butter finished with a chilli oil drizzle

Wine suggestion: Pinot Grigio and Chardonnay

$21 $23 $38 $40

Grilled Hervey Bay Scallops (GF)

With pickled carrots and spicy black bean sauce

Wine suggestion: Chardonnay and Riesling

$20 $22 $37 $39

Caramelised Pork Belly (GF)

Slow cooked pork belly, wild mushrooms served  
with chilli caramel sauce

Wine suggestion: Riesling and Pinot Noir

$20 $22 $37 $39

Pumpkin and Blue Cheese Risotto (V) (GF)

Queensland blue pumpkin risotto with toasted 
pistachios and spring onion finished with sage 
and gorgonzola

Wine suggestion: Prosecco and Rosé

$18 $20 $34 $36

Apple and Walnut Salad (V) (GF) (Vegan)

With shaved fennel, sliced apple, sliced radish, 
toasted walnuts, shaved parmesan and baby 
capers with an apple cider dressing  
(vegan, no parmesan)

Wine suggestion: Sauvignon Blanc and Pinot Grigio

$18 $20 $32 $34

Please advise staff of any allergies. Menu items may contain or 
come in contact with wheat, eggs, peanuts, tree nuts or dairy.



Member
Price

Non 
Member  

Price

Mains
300g The Bachelor Grass fed Rump (GF)

Served with chips, salad and your choice  
of sauce

Wine suggestion: Shiraz, Merlot and 
Cabernet Sauvignon

$29 $31

Grilled Tasmanian Salmon (GF) 

With an orange, fennel, heirloom tomato,  
red onion and olive salad finished with a  
lemon and caper drizzle

Wine suggestion: Riesling and Pinot Gris

$32 $34

Beef Sirloin Surf ‘n’ Turf (GF)

Grilled New York Cut Striploin 300g topped with 
garlic prawns, beef jus and baked jacket potato 
with sour cream and chives

Wine suggestion: Pinot Noir, Shiraz, Merlot and 
Cabernet Sauvignon

$39 $41

Pan Fried Chicken Breast (GF)

Served with a warm green bean, chorizo and 
cashew salad on creamy polenta with a seeded 
mustard cream sauce

Wine suggestion: Chardonnay and Pinot Noir

$34 $36

Macadamia Nut and 
Herb Crusted Barramundi
Served with rocket, goat’s cheese, charred lime, 
baby beets, hazelnuts, lentils and a soy maple 
dressing

Wine suggestion: Chardonnay and Sauvignon Blanc

$33 $35

King Henry Pork Cutlet (GF)

Marinated in sweet paprika with snow pea 
tendrils, heirloom tomatoes, watermelon and 
confit lemon salad finished with fig jam and 
rosemary jus

Wine suggestion: Rosé and Pinot Noir

$34 $36

Please advise staff of any allergies. Menu items may contain or 
come in contact with wheat, eggs, peanuts, tree nuts or dairy.


