
Soup of the Day
Served with garlic bread.  Please see our specials board

$ 8.00

Mushroom Tarte Tatin (v)
Mushroom, caramelised onion and bocconcini cheese on a puff 
pastry shell

$ 8.00

Trio of Dips (v)
Toasted Turkish bread seasoned with dukkah olive oil with 
hummus, harissa and sour cream and chive dips

$ 8.00

Oven Baked Garlic Pizza Bread (v)
Garlic pizza bread topped with mozzarella and parmesan cheese

$ 8.00

Pacific Oysters Kilpatrick (gf)                                                     twelve    
                                                                                                                six

$ 32.00
$ 18.00

Pacific Oysters Natural (gf)                                                         twelve
                                                                                                                six
• Add chilli, lime vinaigrette

$ 30.00
$ 17.00
$ 2.00

Coconut Prawns (4)
Lightly fried golden brown Mooloolaba coconut prawns with a 
sweet chilli, coriander and lime dipping sauce and a lemon wedge

$ 17.00

Bangalow Pork Belly Pieces (approx 6)
Crispy skin pork belly pieces tossed in a sticky Asian chilli caramel 
sauce garnished with shallots and fresh chilli

$ 16.00

Arancini Balls (4) (v)
Crumbed risotto balls filled with mushroom, mozzarella, fetta and 
parmesan cheese, deep fried and drizzled with truffle oil

$ 12.00

Lemon Pepper Calamari (6) 
Tender calamari rings lightly dusted in a lemon pepper flour and 
flash fried with a chilli, lime and dill mayonnaise and a lemon wedge

$ 12.00

Southern Fried Chicken Wing Pieces (8)
Chicken wing pieces tossed in a blend of southern style herbs and 
spices, deep fried and served with a sticky BBQ dipping sauce

$ 12.00

Satay Chicken Skewers (4) (gf optional)
Grilled chicken tenderloins on skewers with house-made satay sauce

$ 12.00

Thai Fish Cakes (4)   
House-made Thai fish cakes with nam jim dressing

$ 12.00

 

Char-Grilled Steaks

Kilpatrick oysters (3) (gf) $ 9.00

Favourite sauce (3) (gf) Mooloolaba prawns in a garlic cream sauce $ 9.00
Coconut Mooloolaba prawns (3) $ 9.00
Lemon pepper calamari rings (4) $ 8.00
Beerwah steak sauce (gf) 
Bacon and mushrooms in a creamy soy Worcestershire sauce

$ 5.00

Battered onion rings (4) $ 3.00
Fried Eggs (2) $ 3.00

 

Steak Toppers
Only available with purchase of a main meal

Hot Sauces (all gf): Diane, garlic cream, pepper, mushroom and gravy $ 2.00
Mustards: Hot English, wholegrain or Dijon $ 1.50
Cold Sauces: Aioli, tartare, chilli lime & dill mayonnaise, hollandaise, 
chilli hot or sweet chilli coriander and lime

$ 1.50

 

Extra Sauces and Mustards

Soup and Breads

Sides for two (in a bowl)

Seafood

Starters/Shared Plates

Sweet potato chips with sour cream and sweet chilli sauce $ 9.00
Wedges with sour cream and sweet chilli sauce $ 8.00
Chips with your choice of sauce             $ 7.00
Side Caesar salad $ 7.00
Garden salad                                                                               $ 6.00
Steamed vegetables $ 6.00
Mashed potato with your choice of sauce $ 6.00

Battered onion rings (8) with aioli or with your choice of sauce $ 5.00
Boiled Rice $ 5.00

Premium Steak - aged for a minimum of 6 weeks for extra tenderness

Sourced from yearling cattle raised in regions ranging from the Manning River Valley, 
the New England Tablelands, the Darling Downs and the Central Queensland Highlands.
 

Served with chips and garden salad or mashed potato and steamed vegetables with your 
choice of sauce (all gf - garlic cream, pepper, mushroom, diane, gravy) or mustard 
(hot English, wholegrain, Dijon)

Upgrades 
• Caesar salad and onion rings (2)
• Sweet potato chips
• Potato wedges

$ 4.00
$ 3.00
$ 2.00

450g T-Bone - Nolan’s Private Selection - Angus/Euro X - Grain Fed 
The cattleman’s cutlet

$ 36.00

300g Sirloin - Manning Valley - Angus - Grass Fed 
Gold medal winner at Sydney and Brisbane Fine Food Shows

$ 36.00

300g Rib Fillet - John Dee Silver - Angus/Angus X - Grain Fed
Lightly marbled for tenderness and flavour

$ 36.00

250g Eye Fillet - John Dee Premium - Angus/Angus X - Grass Fed
Succulent, lean and tender every time 

$ 36.00

400g Rump - Bottletree - Angus/Angus X - Silage Fed
An Aussie icon, flavour filled cattleman’s favourite

$ 31.00

 

Sensational Seafood
Battered barramundi, lemon pepper calamari rings, coconut 
Mooloolaba prawns and tempura battered soft shell crab served 
with chips, garden salad, tartare sauce, chilli, lime and dill 
mayonnaise and a lemon wedge

$ 32.00

Garlic Prawns (6) (gf) 
Pan fried Mooloolaba prawns in a creamy garlic sauce with 
blanched broccolini and jasmine rice

$ 30.00

Humpty Doo Barramundi - from Adelaide River, NT
Grilled crispy skin Humpty Doo barramundi topped with a
Mooloolaba coconut prawn served with sweet potato mash,
broccolini and hollandaise sauce

$ 29.00

Chicken and Prawn Stir-fry 
Wok tossed chicken and Mooloolaba prawns with an Asian 
vegetable stir-fry finished with a Laksa broth served with a 
side of rice 

$ 29.00

Tasmanian Atlantic Salmon (medium rare) (gf optional)  
Grilled crispy skin Tasmanian salmon on a traditional Greek 
salad topped with salsa verde

$ 29.00

Lemon Pepper Calamari Rings (8) 
Tender calamari rings lightly dusted in a lemon pepper flour, 
flash fried and served with chips, garden salad, chilli, lime and dill 
mayonnaise and a lemon wedge

$ 25.00

Barramundi - Crumbed OR Battered
Choose from crumbed OR battered, served with chips, garden 
salad, tartare sauce and a lemon wedge

$ 22.00

Barramundi - Grilled (gf optional)
Grilled barramundi with lemon butter served with chips, garden 
salad and a lemon wedge

$ 22.00

 

GF pizza bases available Add $5

Seafood Mornay 
Diced barramundi, salmon and Mooloolaba prawns, marinara mix, 
spinach, red onion and red chilli with mozzarella and parmesan 
cheese on a garlic mornay base

$ 22.00

Chopping Block
Rump strips, slow cooked pork belly, smoked ham, salami, red 
onion and crispy bacon with mozzarella cheese on a smoky BBQ 
sauce base

$ 22.00

BBQ Chicken and Chorizo
Chicken and chorizo pieces, red onion, cherry tomatoes, mushroom, 
capsicum and shallots with mozzarella and parmesan cheese on a 
BBQ sauce base drizzled with aioli

$ 20.00

Hawaiian
Smoked ham and pineapple with mozzarella and parmesan cheese 
on a Napoli sauce base

$ 18.00

Greek Vegetarian (v) (vegan optional)
Capsicum, cherry tomatoes, red onion, olives, artichoke, basil, 
rocket leaves and fetta with mozzarella and parmesan cheese 
on a Napoli sauce base drizzled with sour cream and chive sauce

$ 18.00

 

Gourmet Pizzas - House-made to order

Vegetarian Dishes
Eggplant Parmigiana (gf) (vegan optional)
Half an eggplant stuffed with roast vegetables, Napoli sauce, 
mushroom and herbs, topped with parmesan and mozzarella 
cheese, served with chips and garden salad 

$ 20.00

Filo Roll  
House-made baked filo roll stuffed with spinach, pumpkin, 
ricotta, pine nuts and red onion served with a garden salad and 
basil pesto cream sauce

$ 20.00

Potato Gnocchi
Potato Gnocchi tossed with roasted pumpkin and capsicum, 
shallots, spinach, toasted pine nuts, mushrooms and a creamy 
sage sauce finished with crispy sage leaves 

$ 20.00



Please be aware that all care is taken when catering for special dietary requirements. However, 
patrons should note that within the premises we handle nuts, seafood, shellfish, sesame seeds, 

wheat flour, eggs, fungi and dairy products. Patron's requests for us to meet special dietary 
requirements will be catered for to the best of our ability, but the decision to consume the 

meal is the sole responsibility of the diner.

 

Taste Plate
A selection of Mooloolaba coconut prawns (2), lemon pepper 
calamari (3), Thai fish cakes (2), pork belly pieces (2), chicken wing 
pieces (2) and arancini balls (2) with a Caesar salad and sweet 
potato chips

$ 34.00

Sticky BBQ Bangalow Pork Rib Rack (gf optional) 
Slow-cooked pork ribs in a sticky BBQ sauce with chips and 
house-made Asian slaw

$ 32.00

Bangalow Pork Belly 
Crispy skin pork belly with honey sesame stir fry, Hokkien noddles, 
steamed bok choy and a sticky Asian caramel sauce

$ 29.00

Lamb Shank (gf)
Braised lamb shank in a rustic Italian tomato sauce with mashed 
potato and broccolini garnished with house-made sweet 
potato crisps

$ 28.00

Stuffed Chicken Supreme (gf)
Pan seared chicken supreme stuffed with cream cheese, bacon, 
shallots and parmesan cheese served with a mushroom, 
pumpkin and spinach risotto

$ 26.00

Chicken Parmigiana
Freshly crumbed chicken breast topped with double smoked ham, 
Napoli sauce and mozzarella cheese, with chips and garden salad

$ 24.00

House-Made Pie of the Day - Please see our specials board
Served in a golden puff pastry pie shell with mashed potato, 
blanched green beans and gravy or chips, garden salad and gravy

$ 21.00

Pasta of the Day
Please see our specials board

P.O.D

Risotto of the Day 
Please see our specials board

P.O.D

Curry of the Day (mild, medium or hot) 
Served with rice and pappadums 
Please see our specials board

P.O.D

 

Mains

125g Bottletree Rump, chips or mash potato $ 11.00
Cheese burger, chips or mash potato $ 10.00
Grilled chicken skewers, chips or mash potato $ 9.00
Beer-battered barramundi, chips or mash potato $ 9.00
Crumbed calamari, chips or mash potato $ 9.00
Chicken nuggets, chips or mash potato $ 9.00
Mini Hot Dogs (2), chips or mashed potato $ 9.00
Ham, pineapple and cheese pizza $ 9.00
Spaghetti bolognese $ 9.00
Add to Kids Meal Only
Kids size serve of salad or steamed vegetables $ 2.00

 

Kids’ Menu
For kids 12 years and under. Meals served with entrees. 
Includes a scoop of ice cream and topping for dessert.

Dessert (or Cake) & Coffee Special 
Your choice of dessert or cake with a cup of coffee or tea

$ 10.00

Sticky Date Pudding
House-made sticky date pudding, with butterscotch sauce and 
vanilla bean gelato

$ 8.00

Churros
Cinnamon sugar coated churros with vanilla bean gelato and 
house-made chocolate sauce

$ 8.00

Chocolate Pistachio Tart
House-made chocolate pistachio tart with raspberry coulis

$ 8.00

House-made Dessert of the Week
Please see our specials board

$ 8.00

Cakes - Please see our cake cabinet 
Served with whipped cream and vanilla bean gelato

$ 8.00

Vanilla Bean Gelato (gf) Other flavours available on request
2 scoops

$ 5.00

Sorbet Flavours
2 scoops - Please ask our staff for todays selections

$ 5.00

 

Desserts & COFFEE

Coffee, Tea, Hot Chocolate, Chai Latte                                        Mug $ 4.00
                                                     Cup $ 3.50

Flavoured Coffee - hazelnut, caramel, vanilla                              Add $ 1.00

Affogato - Vanilla bean ice cream, shot of coffee, frangelico $ 10.00

Iced Coffee $ 6.00

Thickshakes - Chocolate, vanilla, strawberry, caramel

Milkshakes - Chocolate, vanilla, strawberry, caramel

$ 6.00

$ 5.00
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A Taste of Country

Theme Nights from 5.30pm

Monday – KIDS EAT FREE
One free kids meal with the purchase of any main meal 
(12 years and under - conditions apply)
 

Tuesday – SCHNITZELS & TOPPERS FOR JUST $20 
Chef’s selection of house-made chicken schnitzels and toppers including our 
famous chicken parmigiana

Wednesday – PIGS HAVE WINGS FOR JUST $30                                                                                                        
Sticky BBQ pork ribs with southern fried chicken wing pieces, chips and 
house-made Asian slaw

Thursday – REEF UP YOUR BEEF
250g Bottletree rump and your choice of seafood topper $28
OR add any seafood topper to your steak selection $6

Sunday – PIZZA “PLUS” FOR JUST $22
A gourmet house-made pizza plus a schooner of Great Northern
or a glass of Grant Burge or Bay of Stones wine

 

ASK ABOUT JOINING OUR LOYALTY PROGRAM FOR POINTS 
DISCOUNTS ON YOUR FOOD AND LIQUOR PURCHASES

Caesar (gf optional)
Cos lettuce, poached egg, crispy bacon, parmesan, 
anchovies and garlic croutons
•  with lemon pepper calamari (4)
•  with grilled chicken

$ 18.00

$ 23.00
$ 23.00

Thai Beef Salad (gf optional)
Stir fried Thai beef with bean shoots, capsicum, snow peas, 
shallots, red onion, Thai basil and Vietnamese mint with Thai 
dressing and chilli jam

$ 23.00

Crispy Honey Chicken (gf optional)
Fried crispy chicken pieces tossed with toasted cashews, sesame 
seeds, cucumber ribbons, mixed lettuce and Asian slaw with a 
honey soy dressing served in an edible bread basket

$ 22.00

 

Fresh Salads
Yes, we do functions! From just a handful of people up to 150.

We cater for weddings, birthdays, anniversaries, staff parties, christmas parties, 
farewells, training seminars and executive meetings – almost anything!

Let us help you create the perfect function for your special event.
Set menus available or create something special yourself. 

Please contact our Function Manager:  
Ph: 07 5494 0555 or 1300BEERWAH

Email: functions@beerwahhotel.com.au
 

Functions

Food Allergies


