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SEABREEZE HOTEL

MENU



RESTAURANT MENU

      (GF) Gluten-free      (GFA) Gluten-Free Available      (N) Contains Nuts

Starters
GARLIC BREAD • 13

GARLIC BREAD  
W/ CHEESE • 16

GARLIC BREAD  
W/ BACON & CHEESE • 19

GARLIC & CHEESE PIZZA • 22

BRUSCHETTA (V) • 19
Tomato bruschetta served 

on toasted garlic bread 
with balsamic reduction, 
feta cheese & fresh basil

SALT & PEPPER SQUID 
(GF) (DF) • 19

Deep-fried crispy squid, 
tossed with special salt and 

spices, aioli & lemon wedges

MUSHROOM SOUP (V) • 19
Blended mushroom soup, 
croutons, cream & parsley

CRISPY PORK SPRING 
ROLL (DF) • 16

Deep-fried pork spring 
roll, sweet chilli sauce

10% SUNDAY  
SURCHARGE APPLIES

15% PUBLIC HOLIDAY 
SURCHARGE APPLIES



RESTAURANT MENU

(P) Contains Pork      (V) Vegetarian      (VE) Vegan      (DF) Dairy-free

SALADS
ROAST VEGETABLE SALAD (VE)..................... 26

Kale, roasted pumpkin, beetroot, onion, sweet 
potato, Brussels sprouts, zucchini, honey 
balsamic dressing, yoghurt & nuts

CHICKEN CAESAR SALAD (P) (GFA)................ 26

Romaine lettuce, grilled chicken breast, 
croutons, bacon, anchovies, Parmesan & 
Caesar dressing

ASIAN CHICKEN & MANGO  
SALAD (GF) (DF)............................................. 24

Grilled chicken breast, rice noodle, cherry 
tomatoes, Spanish onion, cos lettuce, fresh 
coriander, mint, cucumber, coleslaw, peanuts, 
crispy shallots & sweet chilli sauce

SALMON & CAULIFLOWER  
SALAD (GF) (N) (DF)......................................... 38

Grilled salmon, roast cauliflower, tomatoes, 
onion, almond, spinach, potato crisps, 
coriander chutney & vinaigrette dressing

Vegan
VEGAN SCHNITZEL • 27

Deep-fried, plant-based vegetable 
schnitzel, garden salad & chips

ROAST VEGETABLE WRAP (GF) (V) • 26

Roasted mixed vegetables, beetroot 
hummus, garden salad

EGGPLANT PARMIGIANA • 28

Layered grilled eggplant, tomato sauce, 
vegan cheese, garden salad & chips



RESTAURANT MENU

      (GF) Gluten-free      (GFA) Gluten-Free Available      (N) Contains Nuts

BURGERS & 
SANDWICH

SERVED WITH CHIPS

CLASSIC CHEESEBURGER 

(P) (GFA) • 28

Burger bun, beef patty, 
caramelised onions, 

cheese, bacon, mayonnaise 
& tomato sauce

SEABREEZE CHICKEN 
BURGER • 34

Burger bun, grilled marinated 
chicken breast, bacon, 

cheese, onion ring, lettuce, 
tomato & sriracha mayo

STEAK SANDWICH • 29

Minute steak, caramelised onion, 
bacon, Swiss cheese, lettuce, 

tomato, pickled beetroot & 
mustard aioli on Turkish bread

CHICKEN & ROCKET SALAD 
SANDWICH (P) • 28

Chicken with cranberry, 
mayonnaise, cheese, bacon, 

rocket salad on ciabatta bread 

ADD AVOCADO +4

NOTE: ALTERATIONS TO MEALS 

WILL INCUR AN ADDITIONAL 

CHARGE (STARTING FROM $4.00)



RESTAURANT MENU

Pasta
SEAFOOD FETTUCINE (GFA)........................... 34
Tomato base seafood pasta, cherry tomatoes, 
parsley, Parmesan & lemon wedges

PRAWN BISQUE GNOCCHI........................... 32
Baked cheesy prawn gnocchi served with garlic 
bread

SMOKED SALMON PASTA (GFA)..................... 34
Smoked salmon, spaghetti, spinach, cherry 
tomatoes, cream, Parmesan, spinach, lemon 
wedges 

PUMPKIN RISOTTO (GFA).............................. 28
Roast pumpkin, risotto rice, spinach, cream, 
feta cheese & pine nuts

WAGYU BEEF BOLOGNAISE (GFA).................. 30
Wagyu beef, spaghetti, Napoli, garlic, basil, 
oregano, Parmesan & parsley

CAJUN CHICKEN ALFREDO (GFA).................. 30
Fettuccine, onion, garlic, white wine, Cajun 
spice, grilled chicken, cream & Parmesan

(P) Contains Pork      (V) Vegetarian      (VE) Vegan      (DF) Dairy-free

SEAFOOD
FISH & CHIPS............................................... 32
200g beer-battered flathead, house-made 
tartare sauce, served with garden salad & chips

SALT & PEPPER SQUID (GF) (DF)..................... 34
Deep-fried crispy squid, tossed with special 
salt and spices, served with garden salad, aioli, 
chips & lemon wedge

200G BARRAMUNDI FILLET (GF).................... 39
Pan-fried barramundi fillet, served with mashed 
potato, seasonal vegetables & creamy caper 
sauce



RESTAURANT MENU

      (GF) Gluten-free      (GFA) Gluten-Free Available      (N) Contains Nuts

Pizzas
GLUTEN-FREE AVAILABLE

HAWAIIAN (P) (GFA)....................................... 28

Napoli sauce, ham, pineapple & mozzarella 

cheese

MARGHERITA (V) (GFA).................................. 26

Rich tomato veneer, fresh buffalo mozzarella & 

fresh basil

SPICY CHORIZO PIZZA (P)............................ 33

Napoli sauce, spicy chorizo paste (‘Nduja), 

chorizo sausage, caramelised onion, mozzarella 

cheese, feta cheese

BBQ CHICKEN DELIGHT (P) (GFA)................... 30

BBQ sauce, roast chicken pieces, bacon bits, 

diced onion, mushroom & mozzarella cheese

KID’S CORNER
12 YEARS & UNDER

COCKTAIL FISH & CHIPS............................... 14

NUGGETS & CHIPS........................................ 14

CHEESEBURGER & CHIPS ............................. 14

BOLOGNAISE (GFA). ....................................... 14



RESTAURANT MENU

(P) Contains Pork      (V) Vegetarian      (VE) Vegan      (DF) Dairy-free

SCHNITZELS 
CHOOSE A SAUCE OR TOPPER  

TO COMPLIMENT YOUR MEAL

CHICKEN SCHNITZEL • 28

Deep-fried breaded chicken 

breast, garden salad & chips  

PORK SCHNITZEL (P) • 28

Deep-fried breaded pork, 

garden salad & chips  

Sauces
GRAVY (GF) • 4

DIANE (GF) • 4

RED WINE JUS (GF) • 4

MUSHROOM (GF) • 4

GARLIC CREAM (GF) • 4

PEPPERCORN (GF) • 4

TOPPERS
PARMIGIANA • 6

Ham, Napoli sauce & cheese

HAWAIIAN • 6

Pineapple, bacon, BBQ sauce & cheese

GARLIC PRAWN • 8

Prawns & garlic cream sauce



RESTAURANT MENU

      (GF) Gluten-free      (GFA) Gluten-Free Available      (N) Contains Nuts

FROM THE GRILL 
ALL SERVED WITH GARDEN SALAD & CHIPS

300G HUNTER RESERVE RUMP • 45

250G RIB-EYE • 47

300G SIRLOIN • 49 

250G CHICKEN BREAST • 32

Substitutes
BUTTERED SEASONAL VEGETABLES (GF) +5

CREAMY MASHED POTATOES (GF) +5

SWEET POTATO FRIES (GF) +6

SPICY DUCK FAT POTATOES +5

LOADED FRIES +7

LAMB CHOPS............................................... 42

Three grilled lamb chops, served with veggies, 

mashed potato & mushroom jus

ADD EXTRA CHOP +7

CHEF’S FAMOUS BEEF STEW (GF).................. 38

Tender slow-cooked beef, served with veggies, 

mashed potato & red wine jus



RESTAURANT MENU

(P) Contains Pork      (V) Vegetarian      (VE) Vegan      (DF) Dairy-free

ADD ONS
CHOOSE A SAUCE OR SIDE DISH  

TO COMPLIMENT YOUR MEAL

Sauces
GRAVY (GF) • 4

DIANE (GF) • 4

RED WINE JUS (GF) • 4

MUSHROOM (GF) • 4

GARLIC CREAM (GF) • 4

PEPPERCORN (GF) • 4

SIDE DISHES
CHOOSE FROM ANY OF OUR DELICIOUS SIDE 

DISHES TO ADD TO ANY MAIN MEAL

SEABREEZE GARDEN SALAD 
(GF) (V) (DF) • 10

BUTTERED SEASONAL 
VEGETABLES (GF) • 11

Potato Side Dishes
STEAK FRIES (GF) • 9

CREAMY MASHED POTATOES (GF) • 10

SWEET POTATO FRIES (GF) • 14

SPICY DUCK FAT POTATOES • 12 

LOADED FRIES • 16



BEVERAGE MENU

seabreezehotel.com.au

Hot Beverages
CAPPUCCINO....................................... R 6 / L 7

FLAT WHITE........................................... R 6 / L 7

LATTE.................................................... R 6 / L 7

HOT CHOCOLATE.................................. R 6 / L 7

LONG BLACK......................................... R 6 / L 7

MOCHA................................................. R 6 / L 7

SHORT BLACK................................................ 5

MILKS
FULL CREAM

SKIM

LACTOSE FREE

ALMOND • 0.50

SOY • 0.50

SYRUPS
CARAMEL • 0.80

VANILLA • 0.80

POTS OF TEA
ENGLISH BREAKFAST..................................... 7 

EARL GREY..................................................... 7

LEMON GINGER.............................................. 7

GREEN............................................................ 7

PEPPERMINT.................................................. 7



BEVERAGE MENU

seabreezehotel.com.au

Cocktails
APEROL SPRITZ............................................. 16
Sparkling Wine, Aperol, Soda Water

COSMOPOLITAN.......................................... 22
Vodka, Cointreau, Cranberry Juice, 
Lime Juice, Sugar Syrup

ESPRESSO MARTINI..................................... 22
Vodka, Kahlua, Espresso Coffee, Sugar Syrup

FRENCH MARTINI......................................... 22
Vodka, Chambord, Pineapple Juice

LYCHEE MARTINI.......................................... 22
Lychee Liquor, Gin, Vermouth

MARGARITA................................................. 22
Tequila, Cointreau, Lime Juice, Sugar Syrup

JALAPEÑO MARGARITA............................... 22
Jalapeño Tequila, Lime Juice, Cointreau 

WATERMELON MARGARITA.......................... 22
Tequila, Watermelon Liqueur, 
Triple Sec, Lime Juice

MOJITO........................................................ 22
Bacardi, Lime Juice, Sugar Syrup, Mint

MIDORI SPLICE............................................ 22
Malibu, Midori, Pineapple Juice, Coconut Cream

TROPICAL GIN SPRITZ.................................. 22
23rd St Tropical Gin, Prosecco, 
Lime Juice, Soda Water



MOCKTAILS
PINEAPPLE SPRITZ........................................ 10

Mineral Water, Pineapple Juice, Mint, 

Passionfruit Pulp 

VIRGIN MOJITO............................................ 10

Lime Juice, Soda Water, Sugar Syrup, Mint

FRUIT PUNCH................................................ 10

Pineapple Juice, Orange Juice, Apple Juice, 

Raspberry Cordial

COCKTAIL 

JUGS
BLAME IT ON THE BREEZE • 44

Vodka, Watermelon Liqueur, Mint, 
Lemonade, Frozen Strawberries

FRUIT TINGLE • 44

Vodka, Blue Curacao, Lemonade, 
Raspberry Cordial

ALOHA • 44

Vodka, Midori, Malibu, Pineapple 
Juice, Lemonade, Passionfruit Pulp

WATERMELON MOJITO • 44

Watermelon Liquor, Bacardi, Lime 
Juice And Soda Water

BEVERAGE MENU

seabreezehotel.com.au


