
I N  R O O M  D I N I N G



B R E A K FA S T  7A M  –  1 1 A M

A $20 minimum order (including $5 tray charge) applies on all In Room Dining orders

COLD 
 
 
TOAST BASKET

Three pieces of toast: white, multigrain, wholemeal or sourdough	 $8
Served with butter, jam or vegemite

CEREALS

Coco pops, Corn flakes, Weet-bix, All-bran, Special K, Nutri-grain, Granola,	 $8
Served with your choice of milk

PASTRY BOX v

Mini assorted croissant and danishes	 $10 

YOGHURT AND GRANOLA v  

Natural Chobani yoghurt with almond, sultana granola and  	 $10
house made berry compote

FRUIT SALAD gf  v

Mixed seasonal fruits with strawberries 	 $12

HOT 
 
 
BACON AND EGG ROLL 

Free range fried egg with bacon, bbq sauce and cheddar cheese 	 $16

OMELETTE ON TOAST 

Free range egg omelette with a side of semi dried tomatoes	 $16

SMASHED AVOCADO ON TOAST v

Smashed avocado, petite bouche, mint and Pecorino cheese 	 $18 

AMBER BREAKFAST   

Free range scramble eggs with bacon, chicken sausage, hash brown  	 $24
and a side of semi dried tomatoes

gf – gluten free  |  df – dairy free  |  veg – vegetarian  |  Please notify staff about any dietary requirements



L U N C H  &  D I N N E R  1 1 A M  –  1 0 P M

A $20 minimum order (including $5 tray charge) applies on all In Room Dining orders

GRILLED CHICKEN AND RADICCHIO SALAD

Tender grilled chicken, radicchio, sweet potato, fennel, baby rocket, 	 $20
toasted walnut, tossed in a seeded mustard vinaigrette

VEGGIE BURGER v

Middle eastern influenced fava bean and chickpea patty with lettuce,  	 $20
tomato, hummus and yoghurt. Served with a side of shoestring fries

BEER BATTERED FISH AND CHIPS 

Lager beer battered barramundi; home made tartare sauce.	 $22
Served with a side of shoestring fries

PREMIUM BEEF BURGER	

Lettuce, tomato, caramelised onion, American cheddar sauced  	 $24
with tomato relish, mustard and garlic aioli. Served with a side  
of shoestring fries

KOREAN FRIED CHICKEN, KIMCHI AND STEAMED RICE	  

Crispy tender chicken thigh fillet tossed in homemade chilli sauce.    	 $24
Served with steamed rice and kimchi

AMBER CLUB SANDWICH 

Lettuce, tomato, avocado, garlic aioli, grilled chicken breast,   	 $26
crispy bacon, sunny side eggs on toasted bread. Served with a side  
of shoestring fries

SPAGHETTI BOLOGNESE  

Premium grade beef mince cooked in rich tomato sauce     	 $26
tossed with spaghetti and basil. Served with toasted garlic bread

250G PANKO CRUMBED CHICKEN SCHNITZEL          

Fried chicken breast, served with shoestring fries, garden salad      	 $26
and a side of house jus

gf – gluten free  |  df – dairy free  |  veg – vegetarian  |  Please notify staff about any dietary requirements



L U N C H  &  D I N N E R  1 1 A M  –  1 0 P M

A $20 minimum order (including $5 tray charge) applies on all In Room Dining orders

CRISPY SKIN TASMANIAN SALMON 

200g crispy skin Tasmanian salmon, served with kipfler potato,  	 $36
vine ripened cherry tomato, spinach and dill hollandaise 

SOUTHERN NSW FLAT IRON MBL 2+ gf 

220g Grilled Flat Iron 	 $40
Served with shoestring fries, garden salad and a side of house jus 

BLACK ANGUS STRIPLOIN gf

220g Grilled Angus Striploin  	 $40
Served with shoestring fries, garden salad and a side of house jus 

gf – gluten free  |  df – dairy free  |  veg – vegetarian  |  Please notify staff about any dietary requirements

SIDES 

Garden salad gf  v		  $9

Shoestring fries with pink Murray salt gf  v 		  $10

Seasonal steamed vegetables gf  v 	 $12

Creamy potato mash with truffle	 $12

PIZZA 
 
 
MARGHERITA v

Roma tomatoes, mozzarella, fresh basil	 $21

QUATTRO FORMAGGI

4 Cheese with bianca base, brie, blue, cheddar, mozzarella 	 $21

MAIALA 

Tomato mozzarella, ham, hot salami, parmesan 	 $23

TRUFFLE PROSCIUTTO	  

Bianca base, prosciutto, forest mushrooms, black truffle oil 	 $24

KING PRAWN s  

King prawns, cherry tomatoes, spanish onion, chili 	 $25



L U N C H  &  D I N N E R  1 1 A M  –  1 0 P M

A $20 minimum order (including $5 tray charge) applies on all In Room Dining orders

KIDS 

CHICKEN NUGGETS with shoestring fries 	 $14

BATTERED FISH with shoestring fries 	 $14

gf – gluten free  |  df – dairy free  |  veg – vegetarian  |  Please notify staff about any dietary requirements

SWEETS 
MIDDAY – 10.00PM 
 
 
BANOFFEE PIE 

Caramel, banana, fresh whipped cream and shaved chocolate 	 $16

BAILEYS CRÈME BRULEE 

Almond and apricot biscotti 	 $16

KIDS ICE-CREAM

Vanilla bean ice-cream, fresh strawberry and sugar sprinkles  	 $9 

CHEESE PLATTER    

King Island brie, Gorgonzola blue, Mersey Valley aged cheddar,   	 $35
quince paste, fresh berries, lavosh

AVAILABLE 24 HOURS 
 
 
MARGHERITA v

Tomato, mozzarella, fresh basil	 $21

BEER BATTERED FISH AND CHIPS 

Lager beer battered barramundi; home made tartare sauce.	 $22
Served with a side of shoestring fries

250G PANKO CRUMBED CHICKEN SCHNITZEL          

Fried chicken breast, served with shoestring fries, garden salad      	 $26
and a side of house jus



B E V E R A G E S

A $20 minimum order (including $5 tray charge) applies on all In Room Dining orders

SPARKLING & CHAMPAGNE	 	  

WHITE WINE	 	  

NV La Gioiosa Prosecco DOCG, Valdobiaddenne, Italy

NV Mumm Grand Cordon Brut, Reims, France

14 65 

120

2019 Fiore Moscato, Mudgee, NSW 

2019 Block 50 Riesling, Central Ranges, NSW 

2019 ARA Single Estate Pinot Gris, Marlborough, NZ 

2018 Giesen Vineyards Selection Sauvignon Blanc,  
Marlborough, NZ 

2019 ATE Chardonnay, South-Eastern Australia	

10 

10 

11 

12 
 

10

50 

50 

55 

60 
 

50

GLS BTL

GLS BTL

RED WINE	 	  

2019 First Creek ‘Botanica’ Pinot Noir, Tumbarumba, NSW 

2016 Wild Oats Merlot, Mudgee, NSW				  

2019 ATE Shiraz, South-Eastern Australia		

2018 Hentley Farm Villain & Vixen Shiraz, Barossa Valley, SA	

2018 Alamos Malbec, Mendoza, Argentina

10 

10 

10 

15 

14

50 

50 

50 

70 

70

GLS BTL

ROSÉ	 	  

2018 Marquis de Pennautier Rosé, Languedoc-Roussillon, France 11 55

GLS BTL



B E V E R A G E S

A $20 minimum order (including $5 tray charge) applies on all In Room Dining orders

BEERS						       

Lager, Hunter Valley, NSW					     8

Pale Ale, Hunter Valley, NSW					      8

Peroni, Rome, Italy							      9

Kirin, Yokohama, Japan						      9

Corona, Mexico City, Mexico					     9

CIDERS						      

Sydney Brewery Original Sydney Cider		  8 

Rekorderlig Strawberry & Lime, Vimmerby, Sweden			   12

NON-ALCOHOLIC						       

Orange Juice, Apple Juice, Pineapple Juice				    5

Coke, Diet Coke, Sprite, Lift						     5

Lemon Lime Bitters						      5

250ml Capi Still Water						      5

250ml Capi Sparkling Water					     5

750ml Capi Still Water						      12

750ml Capi Sparkling Water					     12

COFFEE & TEA						      SM 	 L 

Espresso, Long Black, Cappuccino, Flat White,			  5	 6
Café Latte, Café Mocha, Macchiato				  

Chai Latte						      5	 6

Hot Chocolate						      5	 6

Extras – Soy Milk, Almond Milk, Lactose-Free Milk, Extra Shot 		  0.5

Pickwick Master Selection Tea
English Breakfast, Earl Grey, Green, Peppermint		  5


