
IN ROOM 
DINING

ENTRÉE

SIDES

DESSERTS

MAINS

Grilled Focaccia, Parmesan Butter, Olive Oil V (VGN on request)

Rustic Fries, Parmesan Cheese, Garlic Aioli V / GF / H (VGN / DF on request)

Sweet Platter, Macarons, Opera Cake, Chocolate Truffles, Orange Custard 
Tart  V 

Date Pudding, Caramel Sauce, Pecans and Maple Ice Cream V 

Seasonal Fruit Salad & Sorbet H / GF / VGN

Ice Cream & Sorbet 3 Scoop V (GF / VNG on request)

Roasted Winter Vegetables, Baba Ghanoush, Coriander Yoghurt, Halloumi, 
Pine Nuts GF / V / H (*Add chicken $6 GF / H)

Chicken Caesar Salad, Cos Lettuce, Boiled Egg, Anchovies, Bacon, Parmesan 
Cheese, Croutons, Caesar Dressing (H / GF on request)

Seafood Chowder, Clams, Mussels, Calamari, Prawns, Fish, Warm Bread Roll 
(GF on request) 

Market Fish & Chips, Battered Fish Fillets, Fries, Tartare Sauce, Salad H / DF

Butter Chicken Tacos, Naan Bread, Capsicum Salsa, Pickled Onion, 
Coriander H

Chicken Burger, Seasoned Fried Chicken, Coleslaw, Pickled Cucumber, 
Siracha Mayo, Brioche Bun, Fries H

Beef Burger, 180g Angus Beef Patty, Burger Sauce, Caramelised Onion, 
Lettuce, Tomato, Cheddar Cheese, Fries

Club Sandwich, Rustic White Toast, Grilled Chicken, Bacon, Fried Egg, 
Cheese, Lettuce, Tomato, Fries GF / DF on request

Pappardelle, Grilled Prawns, Saffron & Lime Bisque, Cherry Tomatoes, 
Oregano

Lamb Shank, Truffle Mashed Potatoes, Baby Peas, Mint Salsa, Braising Juices 
GF

300g Sirloin Steak, Rustic Fries, Garden Salad, Beef Jus GF / H

Twice Cooked Pork Belly, Swede & Kumara Gratin, Broccoli, Whole Grain 
Mustard Jus GF

Soup of the Day, Warm Bread Roll V (VGN / DF / GF on request)

Garden Salad, Mixed Greens, Cucumber, Cherry Tomatoes, Radish, 
Vinaigrette GF / DF / V / VGN

Charcuterie, Salami Milano, Prosciutto, Chorizo, Pickled Vegetables, Olives, 
Toast, Dips

Marinated Olives, Rosemary, Citrus GF / DF / V / VGN

Glazed Carrots, Hummus, Pistachio Dukkah GF / DF / V / VGN

Vegetarian Dumplings, Soy Sauce, Chilli Oil V / VGN / DF / H

Lamb Croquettes, Pecorino Cheese, Mint Sauce, Labneh Yoghurt
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IN ROOM 
DINING

LATE NIGHT MENU

DESSERTS

DESSERTSKIDS MENU (ARIA & ROOM SERVICE)

Marinated Olives, Rosemary, Citrus GF / DF / V / VGN

Scrambled Eggs with Toast (H  / GF / DF on request)

Soup of the Day, Warm Bread Roll V (VGN / DF / GF on request)

Kids’ Waffles: Banana, Maple Syrup, Cream V / H

Garden Salad, Mixed Greens, Cucumber, Cherry Tomatoes, Radish, 
Vinaigrette GF / DF / V / VGN

Yoghurt and Cereal: Coco Pops with Yoghurt and Fruits GF / H

Kids’ Pasta: Buttered Pasta, Parmesan Cheese, Herbs V / H

Kids’ Mini Burger, Angus Beef Patty, Cheese, Lettuce, Tomato, Chips
GF on request

Kids’ Fish & Chips, Battered Fish, Chips, Tomato Sauce DF / H (GF on request)

“Yum Yum!” Fruit Salad with Yoghurt GF / H 

Chocolate Lava Cake: Warm Sauce, Vanilla Ice Cream, Sprinkles V 

Kids’ Cookies & Cream Ice Cream Cone, Cream, Sprinkles V / H 

Charcuterie, Salami Milano, Prosciutto, Chorizo, Pickled Vegetables, Olives, 
Toast, Dips DF (GF on request)

Chicken Caesar Salad, Cos Lettuce, Boiled Egg, Anchovies, Bacon, Parmesan 
Cheese, Croutons, Caesar Dressing (H / GF on request)

Beef Burger, 180g Angus Beef Patty, Burger Sauce, Caramelised Onion, 
Lettuce, Tomato, Cheddar Cheese, Fries

Club Sandwich, Rustic White Toast, Grilled Chicken, Bacon, Fried Egg, 
Cheese, Lettuce, Tomato, Fries (GF  / DF / H on request)

Butter Chicken, Basmati Rice, Naan Bread, Pickles, Coriander H

Market Fish & Chips, Battered Fish Fillets, Fries, Tartare Sauce, Salad H / DF / GF

Seasonal Fruit Salad & Sorbet H / GF / VGN / DF

Date Pudding, Caramel Sauce, Pecans And Maple Ice Cream GF / VGN
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