
GRoup  dining
shelter bar





PLATTER
OPTIONS
JAPANESE HAND ROLL (40 PIECES) $120
Select ion of Japanese hand rol ls ,  wasabi ,  p ick led ginger & tamar i  (GF) (V)

FRESH MOOLOOABA PRAWN (30 PIECES) $140
spiced cocktai l  sauce (GF)

ANTIPASTO PLATTER $120
I ta l ian style mezze platter w charred vegetables,  mar inated ol ives, 
charcuter ie & cheese

RIBBON SANDWICHES (30 PIECES) $120
poached chicken,  hazelnut & rocket

PANKO CHICKEN TENDERLOINS (30 PIECES) $120
tonkatsu sauce

ARANCINI (30 PIECES) $120 
pumpkin & provolone (GF) (V)

WAGYU BEEF SLIDER (30 PIECES) $180
mini  wagyu beef burgers w smoked BBQ sauce, p ick les & American cheddar

SMOKED HOT DOG (30 PIECES) $160
mini  smoked hot dog w gr i l led onions,  cheese & American mustard

*Subject to availabilty & party size

ALL PLATTERS MUST BE PRE-ORDERED & PRE-PAID
A minimum order of two of selected platters appl ies



chef’s long 
table menu

$50 per person    |     for groups of 15+

TO START
SERVED TO SHARE

GARLIC BREAD
stone-baked sourdough & whipped gar l ic  butter (GF)

SALT & PEPPER SQUID
kaff i r  l ime mayo & fresh lemon (GF) (DF)

PUMPKIN & PROVOLONE ARANCINI
roasted gar l ic  a io l i  (GF) (V)

MAINS
SERVED ALTERNATIVELY

250G GRAIN-FED EYE FILLET (SERVED MEDIUM)
creamy potato mash,  steamed greens & red wine jus

BEER BATTERED QLD BARRAMUNDI
garden salad,  ch ips,  fresh lemon & tartare sauce

Optional extras
FRESH MOOLOOLABA PRAWNS $POA

PETITE SWEETS $6PP
CHEESE PLATES $9PP



chef’s long 
table menu

$65 per person    |     for groups of 15+

TO START
SERVED TO SHARE

ANTIPASTO & SALAMI BOARDS
charred vegetables,  mar inated ol ives,  charcuter ie & cheese

MAINS
SERVED INDIVIDUALLY

14-HOUR SLOW-ROASTED RIB FILLET
carved to order,  approx.  300g (served medium)

Sides
SERVED TO SHARE

DUCK FAT CHAT POTATOES
MIXED LEAF SPRING SALAD

STEAMED SEASONAL GREENS
RED WINE JUS, MUSTARD & CONDIMENTS

Optional extras
PETITE SWEETS $6PP
CHEESE PLATES $9PP



chef’s long 
table menu

2 course $65 per person    |     3 course $75 per person
for groups of 15+

TO START
SERVED TO SHARE

TOASTED TURKISH BREAD
housemade dips

SALT & PEPPER SQUID
kaff i r  l ime mayo & fresh lemon (GF) (DF)

FRESH SHUCKED NATURAL OYSTERS
lemon & cocktai l  sauce

MAINS
PLEASE CHOOSE ONE

250G EYE FILLET (GF) (DF)
AMH BLACK 100-day gra in fed,  east coast of Austra l ia

400G WAYGU RUMP (GF) (DF)
DMC BLACK 360-day gra in fed,  south-east Austra l ia

served with duck-fat roasted potatoes,  steamed broccol in i  & red wine jus

To finish
SERVED TO SHARE

CHEESE PLATE
chef’s select ion of local  & internat ional  cheese, quince paste,  dr ied 

fru it,  crackers & lavosh



we can’t wait to help you 
plan your next event!

GET IN TOUCH WITH OUR SALES TEAM
call (07) 3391 2266

sales@storybridgehotel.com.au


