
IN ROOM 
DINING MENU

Dial ‘6’ to order



Available 24 hours

Chips, seasoned salt, aioli (v, d/f, g/f)� 7

Seasoned wedges, sour cream and sweet chili (v, n/f)� 9

Toasted sandwich, sourdough bread,� 16 
Swiss cheese, prosciutto, chips, aioli (n/f)

Indian butter chicken, steamed basmati rice,� 22 
papadums, mint raita, mango pickle (g/f)

Beef rendang, toasted coconut,� 22 
steamed basmati rice, chilli jam, papadums (g/f)

12” Greek pizza, capsicum, olive, feta, � 22 
cherry tomato (v, n/f)

12” Capricciosa pizza, mushroom, ham,� 25 
artichoke, cherry tomato

12” Prosciutto pizza, bocconcini, cherry tomato, � 26 
rocket, parmesan

Assorted Ben & Jerry’s ice cream, 485mL� 14

Warm chocolate cobbler, candied orange,� 15 
salted caramel sauce, chantilly cream

Sliced seasonal fruits and berries with � 16 
honey yoghurt (g/f, n/f)

Cheese selection, fig jam, salted nuts, wafers � 20

If you have any dietary requirements including food allergies or food 
intolerances, please let our team members know in order to fulfil your 
culinary experience. Every care is taken to meet your dietary requirement, 
however, we cannot guarantee that food allergens will not be transferred 
through accidental cross-contact. 

(v) vegetarian, (vg) vegan, (d/f) dairy-free, (g/f) gluten-free*, (n/f) nut-free*

*Although this dish is prepared with gluten or nut-free products, we cannot 
guarantee 100% gluten or nut-free as the dish is prepared in kitchens that 
also use gluten products and nuts.

Tray charge of $5 applies to all orders.



Available from 12:00 – 22:30 

Entrées
Grilled sourdough bread, dukkah, � 9 
olive oil, balsamic (v)

Five cheese arancini, spicy tomato chutney (v, n/f)� 12

Warm organic quinoa and grilled vegetable salad, � 18 
dried cranberries, eggplant, cauliflower,  
courgette (v, g/f) 

Chicken Caesar salad, cos, croutons,� 20 
grated parmesan, crispy bacon and anchovies

Burgers & Sandwiches
Traditional club sandwich, pesto chicken,� 21 
crispy bacon, Swiss cheese, sliced tomato, cos, chips

Grilled peri peri chicken burger, brie,� 22 
cos lettuce, tomato and guacamole, chips (n/f)

The Rendezvous ‘Double’ burger, WA beef patties,� 24 
bacon, American cheese, dill pickle, tomato, cos, 
Rendezvous burger sauce, brioche bun, chips (n/f)

Scotch steak sandwich, onion jam, blue cheese, � 25 
grilled mushrooms, aioli, rocket, Turkish bread,  
onion rings (n/f) 
Add egg - 3

(v) vegetarian, (vg) vegan, (d/f) dairy-free, (g/f) gluten-free*, (n/f) nut-free*

*Although this dish is prepared with gluten or nut-free products, we cannot 
guarantee 100% gluten or nut-free as the dish is prepared in kitchens that 
also use gluten products and nuts.

Tray charge of $5 applies to all orders.



Mains
Sabzi jalfrezi, spiced Indian capsicum,� 20 
cauliflower curry, basmati rice, roti (vg, n/f)

Indian butter chicken, steamed basmati rice,� 22 
papadums, mint raita, mango pickle (g/f)

Beef rendang, toasted coconut,� 22 
steamed basmati rice, chilli jam, papadums (g/f)

12” Greek pizza, capsicum, olive, feta, � 22 
cherry tomato (v)

12” Capricciosa pizza, mushroom, ham,� 25 
artichoke, cherry tomato

12” Prosciutto pizza, bocconcini, cherry tomato, � 26 
rocket, parmesan

Braised lamb shank, warm organic quinoa,� 26 
grilled vegetable, braising sauce (g/f, n/f)

Snapper, battered or grilled, chips, lemon,� 26 
tartare sauce (n/f)

Lemon thyme free range chicken breast,� 27 
ratatouille style vegetables, steamed broccolini (g/f)

Beef cheek and ricotta gnocchi, salsa verde sauce,� 28 
semi dried cherry tomato, courgette, shaved parmesan, 
rocket (n/f)

200g Angus sirloin steak,� 32 
choice of a side, red wine jus

300g Angus beef rump, � 35 
choice of a side, red wine jus

Steamed Tasmanian salmon, sauté royal blue potato,� 33 
soft poached egg, green bean, capsicum,  
olives (g/f, d/f, n/f) 

(v) vegetarian, (vg) vegan, (d/f) dairy-free, (g/f) gluten-free*, (n/f) nut-free*

*Although this dish is prepared with gluten or nut-free products, we cannot 
guarantee 100% gluten or nut-free as the dish is prepared in kitchens that 
also use gluten products and nuts.

Tray charge of $5 applies to all orders.



Sides
Confit garlic and herb mash potato (v, g/f, n/f)� 7

Chips, seasoned salt, aioli (v, d/f, g/f) � 7

Grilled corn, peri peri spice and lime� 9

Onion rings, sriracha mayo (v, n/f)  � 9

Seasoned potato wedges, sour cream,� 9 
and sweet chilli sauce (v, n/f)

Steamed green beans, baby carrot and broccolini, � 9 
lemon vinaigrette, parmesan (v, g/f, n/f)

Charred asparagus, lemon butter, almond flakes (v)� 10

Warm quinoa and grilled vegetable salad (v, g/f, n/f)� 10

Desserts
Warm chocolate cobbler, candied orange,� 15 
salted caramel sauce, chantilly cream

Hazelnut gateaux, coulis, chantilly cream,� 15 
layers of praline and chocolate sponge

Strawberry tart, mascarpone cream, meringue,� 15 
strawberry pate de fruit, dried strawberries

Assorted Ben & Jerry’s ice cream, 485mL� 14

Sliced seasonal fruits and honey yoghurt (g/f, n/f)� 15

Cheese selection, fig jam, salted nuts, wafers � 20

Children’s Menu
Each meal includes kids ice cream  
and fruit juice or water

Chef’s vegetarian pasta of the day � 12

Zucchini and corn fritters, mixed salad, dip (v)� 12

Tempura chicken nuggets (6), chips, tomato sauce� 12

Fish, battered or grilled, chips, lemon,� 12 
tartare sauce (n/f)

Cheeseburger and chips (n/f)� 12

(v) vegetarian, (vg) vegan, (d/f) dairy-free, (g/f) gluten-free*, (n/f) nut-free*

*Although this dish is prepared with gluten or nut-free products, we cannot 
guarantee 100% gluten or nut-free as the dish is prepared in kitchens that 
also use gluten products and nuts.

Tray charge of $5 applies to all orders.



Beverage Selection

Champagne and Sparkling Wine

Chain of Fire Brut Cuvee NV	 8� 35 
Multi regional, South Australia

La Gioiosa Prosecco	 10� 48 
Veneto, Italy 

Four Sisters Brut NV � 48 
Multi Regional, South Eastern Australia

Piper-Heidsieck Brut NV Champagne� 129 
Champagne, France 

White Wine

Chain of Fire Sauvignon Blanc Semillon	 8� 35 
Multi regional, Western Australia

Pikorua Sauvignon Blanc	 9� 40 
Marlborough, New Zealand

Montrose Chardonnay 	 10� 45 
Mudgee, New South Wales

Ad Hoc ‘Nitty Gritty’ Pino Grigio 	 11� 53 
Pemberton, Western Australia

Robert Oatley Signature Chardonnay 	�  55 
Margaret River, Western Australia

Red Wine

Chain of Fire Classic Dry Red	 8� 35 
Great Southern, Western Australia

Rymill The Yearling Cabernet Sauvignon	 9� 40 
Coonawarra, South Australia

Copia Cabernet Merlot 	 10� 46 
Great Southern, Western Australia

Tomfoolery ‘Young Blood’ Shiraz 	 11� 48 
Barossa Valley, South Australia 

Radio Boka Tempranillo 	�  48 
Valencia, Spain

Tray charge of $5 applies to all orders.



Chilled and Dessert Wine 

McPherson Moscato 	 9� 40 
Multi regional, Australia

Wild Oats Rosé 	 9� 40 
Mudgee, New South Wales

Vasse Felix Cane Cut Semillon, 375mL 	 12� 52 
Margaret River, Western Australia

Bottled Beer

Premium local mid strength beer� 8

Premium local beer� 9

Premium international beer� 10

Apple or pear cider� 8

Soft Drinks

Pepsi, Pepsi Max, lemonade, Solo� 4

Juice

Apple, orange, pineapple, tomato� 4

Milkshakes

Vanilla, chocolate, strawberry� 6.5

Barista Coffee� Regular - 4 | Large - 5

Flat white, long black, latte, espresso, short macchiato, 
long macchiato, mocha, chai latte, hot chocolate 
almond milk - 0.5 
syrup - 0.5 
additional shot - 1

Tea

English breakfast, Earl Grey, green, � 5 
peppermint, camomile

Tray charge of $5 applies to all orders.


