
Pacific Restaurant 

Important Allergen Statement: The inclusion or omittance of dietary indicators does not guarantee
the absence of all allergens. Please consult with the waitstaff regarding your dietary requirements.

NEW YEAR’S EVE SEAFOOD DINNER

ACCOMPANIMENTS
Champagne Mignonette 

Finger Lime & Shallot Dressing 

Lemon Aioli 

Fresh Horseradish Cream 

Cocktail Sauce 

Fresh Lemon & Lime Wedges 

Tabasco & Worcestershire 

QUEENSLAND SEAFOOD MARKET
Freshly Shucked Pacific Oysters 

Mooloolaba King Prawns 

Moreton Bay Bugs 

Queensland Blue Swimmer Crabs 

Queensland Sand Crab 

SASHIMI, CURED & OCEAN BAR
Hiramasa Kingfish Sashimi 

Yellowfin Tuna Tartare 

Atlantic Salmon Sashimi 

Gin & Beetroot Cured Local Reef Fish 

Smoked Tasmanian Salmon 

Queensland King Prawn Ceviche 

Classic Seafood Cocktail 

Traditional Fijian Kokoda with Coconut & Lime 

Umi-style Marinated Reef Fish 

CONDIMENTS
Premium Soy 

Tamari 

Pickled Ginger 

Fresh Wasabi 

Wakame Salad 

Crispy Shallots 

Sesame Seeds 

Micro Herbs 
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SEASONAL GARDEN & HARVEST SALADS
Burrata, heirloom tomato & Basil oil

Heritage Potato Salad with Chives 

Grilled Zucchini, Persian fetta, mint 

Mediterranean salad 

Roasted Beetroot, Orange. walnuts, orange, goats cheese

Asparagus, Baby Carrots & Lemon Dressing 

Yellow fin tuna nicoise 

King prawn and mango 

Pearl cous cous salad, roasted Pumpkin, Baby Spinach, Feta & macadamia nuts  

Baby Butter Lettuce with Apple & Ginger Vinaigrette 

SIGNATURE CAESAR STATION
Baby Cos Lettuce 

Crispy Bacon 

Soft-Boiled Eggs 

Garlic Croutons 

White Anchovies 

Shaved Parmesan 

Traditional Caesar Dressing 

CHEF'S CARVING THEATRE
Slow Roasted Beef Prime Rib 

Maple Glazed Australian Berkshire Ham 

Crispy Pork Rack with Crackling 

Served With:

Traditional Gravy 

Yorkshire Puddings 

Apple Sauce 

English Mustard 

Cranberry Relish 

Caramelised Shallots 
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WOODFIRE GRILL
Chargrilled Queensland Reef Fish 

Grilled sirloin steaks

Grilled lamb cutlets

Flame Grilled Moreton Bay Bugs with Garlic Butter 

Barbecued Mooloolaba King Prawns 

Oysters Kilpatrick 

Oysters Mornay 

Charred Lemon & Herb Butter 

CHEF'S HOT SELECTION
Cauliflower & Black Truffle Mornay 

Duck Fat Roasted Potatoes 

Roasted Brussels Sprouts with Pancetta 

Macaroni and cheese 

Roasted Kent Pumpkin, Whipped Feta & Pepitas 

Seasonal Garden Vegetables 

Rosemary & Garlic Jus 

NEW YEAR'S EVE PÂTISSERIE
Pavlova with Queensland Mango & Passionfruit 

Chocolate praline mille-feuille

Pistachio and cherry opera cake

Coconut panna cotta, pineapple salsa

Black forest cheesecake

Dark Chocolate Opera Slice 

Espresso cheesecake

Macarons gold leaf 

Ferrero Rocher cake 

Lemon meringue Tartlets 

Salted Caramel eclairs

Tropical Fruit Trifle 

Fresh Queensland Strawberries 

Seasonal Tropical Fruit Display 
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ARTISAN CHARCUTERIE & MEDITERRANEAN ANTIPASTI
Jamón Ibérico carved from the leg 

Wagyu Bresaola, extra virgin olive oil & shaved Pecorino 

Prosciutto di Parma (24 Month Aged) 

Sopressa Salami 

Hot Calabrese Salami 

Mortadella with Pistachio 

Truffle Coppa

Buffalo Mozzarella, Heirloom Tomatoes & Basil Oil

Chargrilled Mediterranean Vegetables

Marinated Baby Eggplant

Semi-Dried Tomatoes

Marinated Australian Olives

Roasted Capsicums

Grilled Artichokes

White Anchovies

Sicilian Caponata

Charred Broccolini with Lemon

Pickled Wild Mushrooms

Grilled Zucchini with Mint

Roasted Peppers with Goats' Cheese

ARTISAN BREAD 
Freshly Baked Sourdough 

Seeded Country Loaf 

Warm Dinner Rolls 

Cultured Butter 

CHEESE SELECTION
Served with:

Quince Paste 

Honeycomb 

Dried Fruits 

Muscatels 

Lavash 

Artisan Crackers 


