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Stephanie’s 21st
Windjammers

r e s t a u r a n t

MAIN MEAL
Grilled Salmon 36

baked ricotta, chilli garlic confit, 
peas, roast zucchini, wasabi
mayonnaise

Pesto Baked Chicken 34
baby carrots, chat potatoes, spinach

Buttermilk Fried Chicken 35
grilled watermelon teriyaki, duck
fat kipfler potato, rosemary salt 

Ramen Noodles

28

vegetable broth, seaweed, green 
onion, boiled egg, asian mushroom,
soy sauce, chilli

Vegetarian

Pork

Combination

Prawn

36
34
30

Lamb Rump 35
mustard mashed potatoes, heirloom
carrots, buttered vegetables 

gf

gf

Grilled Barramundi 34
mango, ginger, lemon, green beans 

DESSERT
Choc Fudge Brownie 14

marshmallow, jam and raspberry 
ripple ice cream

Lemon Cheese Cake 14
lime curd, brioche crumble

Trio Of Chill 18
chef’s selection of sorbets or ice 
creams made daily, brady snap, 
strawberries 

Pavlova 14
nutella cream, berry compote, 
violet crumble

Espresso Martini 14
kahlua panna cotta, mascarpone,
pistachio biscotti  

BUFFET PRICES

50

SIDES
Fried Brussels Sprouts 12

sprouts, beans, boiled egg, crispy
bacon, aioli, parmesan 

Grilled Sourdough 10
with olive oil

Garlic and Herb Bread 10

Tomato & Ricotta Salad 10
green peas, snow pea tendrils, red 
wine, garlic croutons

Duck Fat Kipfler Potato 10
 with rosemary salt 

gf/df

Tomato, Feta & Basil
Pesto Bread

10

Caramelised Onion &
Parmesan Bread

10

ENTRÉE
Beef Brisket 16

caramelised onion croquettes, blue 
cheese dressing

Basil Pesto Chicken Risotto 20
peas, roast zucchini, ricotta

Orecchiette Pasta 21
bacon, garlic, fried brussels sprouts, 
creamy parmesan cheese sauce

South Coast Oysters
kilpatrick *gf / df, mornay, natural
or mixed

Twice Cooked Pork Belly 18
kim chi, asian dressing

Ramen
vegetable broth, seaweed, green 
onion, boiled egg, asian mushroom, 
soy sauce, chilli

Vegetarian

Pork

Combination

Prawn

16

23
20
18

18Half dozen

Dozen 30

gf/df

FROM THE GRILL
Sirloin steak 300g

1/2 De-boned Chilli, Garlic
Chicken

Scotch fillet 350g

all served with:

42
42

42
42
42

Salmon

Barramundi

Green Vegetables
or

Garden Salad 

your choice of :

Red Wine Jus (DF`, LG)

Mustard Mash
or

Chunky Fries

and your sauce preference:

Wild Mushroom Ragout
Salsa Verde

Adult (Mon - Fri)

Lunch 
12pm - 2:30pm (Mon - Sat)
12:30pm - 2:30pm (Sun)

75Adult (Sat - Sun)

55Adult (Mon - Thur)

Dinner
6pm - 9:30pm (Mon - Sun)

75Adult (Fri - Sat)

65Adult (Sun)

3013 - 16

All children prices from Lunch 
and Dinner

155 - 12
Free0 - 4

yrs

yrs

yrs


