
room service menu

BREAKFAST (6:30AM – 11:30AM)

TOASTED SOURDOUGH with your choice of Storehouse jams  6.5
SEASONAL FRUITS with Greek natural yoghurt, berries 14
PEAR & RICOTTA PANCAKES with rhubarb chutney  15
EGGS YOUR WAY with sourdough toast 9.5
HAM, CHEESE & CHUTNEY JAFFLE TOASTIE with hash browns  12.5
SMASHED AVOCADO with feta, tomato, basil, lemon on sourdough 16 
 Add chorizo or poached eggs 5
SHSC BIG BREAKFAST with eggs your way, bacon, sausage, spinach, hash brown,  19.5 
tomato chutney, mushroom on sourdough

ADD-ONS

Halloumi, avocado, salmon, bacon, sausage,  
mushrooms, spinach, tomato, hash brown 5 

Eggs 2.5 (each)

ALL DAY DINING (11:30AM – 9:30PM)

STOREHOUSE BEEF BURGER 20 
Served well done with bacon, jack cheese, lettuce, tomato,  
caramelised onion, jalapeno aioli, milk bun, fries

CRISPY FRIED CHICKEN BURGER 19 
Cheese, slaw, spicy aioli, cucumber pickle, milk bun, fries

BEER BATTERED FISH & CHIPS 22 
Garden salad, lemon, tartare sauce

CHARRED VEGETABLE CIABATTA 16.5 
Eggplant, semi-dried tomato, spinach, pumpkin, halloumi, capsicum, pesto

QUINOA SALAD 14 
Roast pumpkin, pesto, feta cheese, spinach, tomato

CRUNCHY VEGETABLE SALAD 14 
Asparagus, cucumber, cos lettuce, radish, fennel, carrot, white balsamic dressing 
 Add grilled chicken 6 
 Add grilled grilled salmon 9

BIGS

CHILLI PRAWN LINGUINE with garlic, spinach, tomato, shaved reggiano 27.5
PENNE PASTA with basil pesto, baby spinach, blistered tomato, ricotta 21.5
RIVERINA SIRLOIN served with crispy kipfler potatoes, broccolini, port wine jus 32
CRISPY SKIN CONE BAY BARRAMUNDI served with colcannon mash, mirin cream 30
SHSC PIZZA pepperoni, bacon, onion, capsicum, olives, basil, potato, mozzarella 24
MARGHERITA PIZZA tomato, basil, oregano, mozzarella 21

In-room dining is available 7 days a week. Please dial 3 to order. All orders incur a $4 service fee.  
Please let one of our team members know if you have any special dietary requirements, food allergies or food intolerances.  

Whilst all care is taken in the preparation of all food, traces may still be found due to accidental cross contamination.
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KIDS
FISH & CHIPS 10
CHICKEN & CHIPS 10
PASTA 10

HAWAIIAN PIZZA 10

DESSERTS

BAKED RICOTTA CHEESECAKE berry compote 13
ZABAGLIONE TRIFLE 11
CHEESE BOARD local and Italian cheese, condiments, assorted crackers 18

DRINKS
COFFEE & TEA Small Large

Espresso, macchiato, piccolo 3
Cappucino, flat white, latte, long black, mocha, hot chocolate 3.5 4.5
 Add soy milk / syrup (caramel, vanilla, hazelnut) / extra shot 0.5
English breakfast, earl grey, green, peppermint, lemongrass and ginger 3.5 4.5

SOFT DRINK & JUICES
Soft drink / lemon lime & bitters / juices 3.5
Red Bull 6
Still Water 3.5 6.5
Sparkling Water 3.5 7.5

RED WINES Glass Bottle

Rymill the Yearling Cabernet Sauvignon 9 39
Chain of Fire Pinot Noir 8 31
Hancock and Hancock Shiraz Grenache 13 55

WHITE WINES
Chain of Fire Sauvignon Blanc Semillon 8 31
The Lane Block 10 Sauvignon Blanc 13 55
Robert Oatley Chardonnay 13 55

SPARKLING & DESSERT WINE
Chain of Fire Brut Cuvee 8 34
La Gioiosa Prosecco 12 52

BEERS
Cascade Light 7.5
Corona Extra 9.5
4 Pines Amber Ale 10
Lazy Yak Pale Ale 9.5

In-room dining is available 7 days a week. Please dial 3 to order. All orders incur a $4 service fee.  
Please let one of our team members know if you have any special dietary requirements, food allergies or food intolerances.  

Whilst all care is taken in the preparation of all food, traces may still be found due to accidental cross contamination.


