
Menu

 



--- STARTERS / TO SHARE ---
Bao VG Option (Sesame Tofu).  (2)  ..............  13  
White & charcoal bao buns w/ soy marinated pork 
belly, coriander, sprouts, cucumber, shallots .& 		
smoked sesame dressing   

Jalapeño Poppers              V (3)  ......................  	11 
Stuffed w/ ricotta cheese, risotto, herbs & aioli

Chilli Prawns              (5)  16          OR        (10)    24                  
w/ garlic, bok choy, sprouts & lemon

Texan Wings              (6)  13           OR        (12)    25 	
.Marinated BBQ chicken wings w/ your choice of 
ranch, blue cheese or spicy Buffalo dipping sauce          

Roasted Spiced Cauliflower VG, VLG  ........  	12 
w/ pomegranate & sweet chilli dipping sauce

Cajun Crispy Baby Squid                ..................  	12 
w/ caramelized lime & aioli

Toasted Bruschetta V  (4)  ............................  14                  
Ciabatta w/ fresh tomato salsa, basil, .bocconcini, 
micro herbs, Parmesan & balsamic infused olive oil  

Peri Peri Chicken Soft Tacos               (2) .........  15     	
w/ shredded lettuce, jalapeños, radishes, coriander, 
lemon, tomato salsa & sour cream 

--- BREADS ---
 

VLG Pizza Base Option  .................................  +3  

VG Cheese Option  ..........................................  +2

Sourdough Roll w/ butter  ..............................	  3

Confit Garlic Cheese Bread V (8) ...................  8

Garlic Pizza Bread V (8). ............................ 	9

Garlic, Bacon & Cheese Pizza Bread (8) .... 	 12

--- SALADS ---
Falafel Salad Bowl V, VG Option  ............  24 
w/ lettuce, cucumber, tomatoes, olives, tzatziki & 
tabbouleh 

Whitehaven Prawn Salad             VLG  ....  24 
Grilled prawns, avocado, mango, rocket & pine nuts   
w/ coriander, chilli, lime & mint vinaigrette

Grilled Haloumi Salad  VLG, V  ...............  24 
Grilled haloumi, marinated pumpkin, roasted 
pistachios, .avocado & rocket w/ basil vinaigrette

Chicken Lychee Salad    VLG  .........  21 
Poached chicken, lychees, bean sprouts & shredded 
coconut .w/ coriander, chilli, lime & mint vinaigrette

Caesar Salad VLG, V Option  ..................  	17
Cos lettuce, croûtons, Parmesan, Caesar dressing, 
soft poached egg, crispy bacon & optional anchovies
ADD Chicken   OR   Calamari.   ........................  6  

                                 --- PIZZAS ---                           
Homemade bases w/ Napoli sauce & mozzarella                                                                      
VLG Pizza Base Option  ..............................  	 +3  

VG Cheese Option  .................................... 	  +2

Vegetarian  V ............................................ 	  21 
Roasted pumpkin, spinach, feta, cherry tomatoes, 
red onion, mushrooms & basil pesto

Margherita  V  ...............................................  19 
Bocconcini, cherry tomatoes & basil 

Prawn ........................................................ 	 24 
Prawns, semi dried tomatoes, topped w/ fresh rocket 
& lemon

Meat Supreme  .......................................... 	 23 
Salami, ham, bacon, beef, mushrooms & red onion        

Yandina  .................................................... 	 19 
Fresh ham, pineapple & mozzarella 

Grand Euro  ............................................... 	 26 
Crumbed chicken, bacon, avocado, brie & .Hollandaise 

Please note your table number & advise when ordering

DIETARY CODES     V = Vegetarian     VLG = Very Low Gluten     VG = Vegan

Our chefs are here to help! We will alter any dish where possible to accommodate your 
requirements

Please be aware that all care is taken when catering for special requirements.  However the kitchen handles peanuts, tree nuts, seafood, shellfish, 
sesame seeds, wheat flour, eggs, fungi, dairy products & gluten.  The decision to consume a meal is the responsibility of the diner. 



--- BURGERS ---
w/ battered chips VLG Option & BBQ sauce

Cooroy Wagyu Burger  .............................. 	 22 
Toasted bun, 150gm wagyu beef patty, bacon, egg, 
tomato, lettuce, cheddar cheese & sweet mustard     
w/ 2 onion rings on top! 

Chicken Schnitzel Burger  ......................... 	 19 
Toasted bun, freshly crumbed chicken breast, 	tomato, 
lettuce, bacon, cheese & side of peri peri lime sauce

Falafel Burger V  ....................................... 	 19 
Toasted bun, grilled haloumi, lettuce, tomato, 		
tzatziki & tabbouleh 

Steak Sandwich  ........................................ 	 19 
Rib fillet, bacon, egg, lettuce, tomato, caramelized 
onion, cheddar cheese & chunky toasted bread 

--- STEAKS --- 
Australian high quality MSA graded beef is 
sourced from our best farming regions. Grain    
fed & aged for tenderness. 

Char-grilled w/ battered chips VLG Option & 
garden salad OR mashed potato & vegetables 

Sauces Gravy, Pepper, Dianne, Mushroom, .Garlic  
Cream VLG , Red Wine Jus VLG or Bearnaise VLG  

Mustards- Hot English, Dijon & Seeded

Rump 250g  ................................................ 	 26

Porterhouse 300g....................................... 	 35

Eye Fillet 200g  .......................................... 	 36

Scotch Fillet 300g  ..................................... 	 37

Wagyu Rump 500g  .................................... 	 48

--- TOPPERS ---
Jalapeño Poppers    V  (2)  ..................      7 

Battered Onion Rings V  (6)....................... 	 5

Salt & Pepper Calamari  ............................. 	 6

Creamy Garlic Prawns (4)  ......................... 	 8

--- INTERNATIONAL ---
Nachos              V, VG Option  ........................  19	
Crispy corn chips w/ Mexican beans,. cheese, sour 
cream, tomato salsa, guacamole & jalapeños

Moroccan Lamb Tagine   VLG  ...........  26	
 .Braised lamb w/ Moroccan herbs, spices, dates, 
apricots, saffron rice, tzatziki & flat bread 

USA Style Pork Short Ribs VLG  ............... 	 28	
Slow cooked in smokey BBQ glaze w/ crispy chips 	
& fresh salad

Vietnamese Pho             VLG  .................... 	 22 
Tender beef or chicken w/ rice vermicelli noodles,	
 . bean sprouts, coriander, mint & lime w/ sides of 
sriracha chilli, soy sauce, ginger & garlic    

Sticky Pork Belly  .VLG  .................................  26 
Slow cooked w/ steamed Asian greens & rice 

             --- WOK STATION --- 
Green Curry              VLG  ............................ 	 19 
Snow peas, green beans & broccolini w/ rice 

Wok               VG  ..............................................  19	
Ginger, chilli, garlic, Asian vegetables, fried shallots    
& Singapore style noodles

Laksa              VLG  .........................................  19	
.Coconut milk infused w/ lemongrass, chilli, ginger, 
palm sugar, fish sauce, coriander, basil,shallots & 
kaffir lime w/ wombok, carrots & rice noodles

Tofu VG Wok Only  ........................................  22
Chicken  ...........................................................  21
Pork  .................................................................  22
Prawns (5)  ...................................................... 	 24 
Combination of 2  ...........................................  25

--- CHICKEN SCHNITZELS --- 
Freshly crumbed w/ salad & chips VLG Option

Euro  .................................................................  	25    
Topped w/ traditional Napoli sauce, bacon, avocado, 
brie & Hollandaise sauce 

The Ploughman  .............................................  	24 
Topped w/ BBQ sauce, mushrooms, bacon & cheese

Parmigiana  .....................................................  	22    
Topped w/ traditional Napoli sauce, ham & cheese

Prawn  .............................................................  	24 
Topped w/ traditional Napoli sauce, garlic prawns     
& cheese

Traditional Schnitzel  ................................ 	19 
A classic- w/ lemon wedge & gravy

       CHILLI    		        Mild	    	            Medium (option)      	               Hot (option)	

Lunch 12.00 - 2.30				    Dinner 5.30 - 8.30			   Bar Menu 12.00 - 8.30



--- SEAFOOD ---
Char-grilled Gold Band Snapper  VLG  .. 	 26 
w/ sweet potato chips, broccolini, salsa verde, 
capsicum remoulade & lemon 

Grilled Tasmanian Salmon  VLG  .......... 	 27 
Rocket, watermelon, red onion & feta w/ smoked 
sesame dressing

Great Northern Battered Barramundi  ...	 22 
w/ crispy chips, fresh garden salad, lemon &   	
tartare sauce

Queensland Barramundi  VLG  ............. 	 26 
Pan seared w/ mashed potato, steamed vegetables 
& lemon caper sauce

House Calamari  VLG Option  ............... 	 18 
Tender salt & pepper crumbed calamari w/ crispy 
chips, fresh garden salad, lemon & aioli

Seafood Basket  .................................... 	 29 
Fresh Aussie prawns, calamari, battered flathead 
fillets, coconut crumbed prawns, onion rings, crispy 
chips, fresh garden salad w/ lemon & tartare sauce

--- PASTA ---
VLG Option  ............................................... .  	+2

Spaghetti Bolognaise  ............................... 	 19	
Rich tomato based beef, vegetable & red wine ragu  
w/ fresh herbs & Parmesan w/ slice of garlic bread 

Spaghetti Di Casa V, VG Option  .................  21    
Pesto, olives, mushrooms, semi dried tomatoes, 
lemon, Italian parsley & Parmesan 

Fettuccini Carbonara   ....................................  21	
.w/ chicken, bacon, field mushrooms, shallots, 
cream  & Parmesan

--- SIDES ---
Sweet Potato Chips V, VLG  ...................... 	 10 
w/ aioli    

Crispy Battered Chips VG, VLG Option  ... 	 8 
ADD Cheese & Gravy VG Option  ................ 	 3

Cooroy Loaded Fries  ................................. 	 12 
Melted cheese, crispy bacon, shallots & sour cream 

Fresh Vegetables VLG, V  .   ............................  8	
.Corn, carrots, broccoli, cauliflower & snow peas

Garden Salad VLG, VG  ............................ 	 8 
Greens, carrots, cabbage, onion, cherry tomatoes & 
feta w/ vinaigrette

Green Beans V, VLG ................................. 	 9 
w/ feta, toasted hazelnuts & lemon olive oil

Rocket Salad V, VLG  ................................ 	 8 
w/ walnuts, Parmesan & olive oil

 

 PUBLIC HOLIDAYS:  10% Surcharge applies to meals

FREE WIFI:  Password  2cfreewifi

--- DESSERTS ---
Semifreddo  VLG  .......................................  	10 
Chocolate hazelnut ice cream terrine w/ fresh 
berries & cream 

Eton Mess VLG  ..........................................  10                    
Deconstructed Pavlova w/ fresh strawberries, 
blueberries, passionfruit, mango,chocolate           
crumbs ,mint, cream & ice cream 

Churros  ........................................................  10 	
.Spanish doughnut fritter, dusted w/ cinnamon, 
Swiss hot chocolate dipping sauce & ice cream      

Sticky Date Pudding  ...................................  10	
.Butterscotch sauce, ice cream & fresh cream     

Creme Brulee VLG  ......................................  10 	 	
w/ mint, berry coulis & fresh cream

Ice Cream   (1 scoop)    4    OR    (2 scoops)    6	     	
Our new premium range of New Zealand Natural 
ice cream has no artificial colours or flavours       	
VLG Options

Affogato .......................................................  5.5 
Scoop of NZ vanilla ice cream w/ shot of hot 
espresso

Add a Liqueur  ...............................................  6 
Frangelico, Baileys or Kahlua

			    REWARDS 
Not a member? 

Ask us- it's quick & free! 

Present your card- Gain points with every           
purchase anywhere within the hotel & bottle shops

Check In- Via the bistro kiosk for the chance to win 
great instant offers

Weekly Cash Draw-  Collect your entry ticket 
(daily) via the kiosk for the Friday 5pm $250 jackpot 
cash draw 

CU@theC

MY CASH
This card remains the

 responsibility of the user.



 

MONDAY 

TUESDAY 

RIBS
NIGHT

SERVED W/ CHIPS & SALAD

$20

WEDNESDAY

SERVED W/ CHIPS & SALAD

$15

NIGHT
THURSDAY

SERVED W/ CHIPS

$15
FROM

NIGHT
BU R GER

FRIDAY / SATURDAY

Chef's
Specials

SUNDAY

Kid�
EAT
FREE ONE FREE KIDS MEAL PER 

 MAIN MEAL PURCHASE

 

F i s h  &  C h i p s

C a l a m a r i  &  C h i p s

C h e e s e  B u r g e r  &  C h i p s

C h i c k e n  N u g g e t s  &  C h i p s

C h i c k e n  S c h n i t z e l  &  C h i p s

S p a g h e t t i  B o l o g n a i s e

H a w a i i a n  P i z z a

1 2  Y RS &  U NDER 

$ 1 0

S A L A D ,  V G  &  V L G  P I Z Z A  &  P A S T A  A V A I L A B L E

F R E E  I C E  C R E A M  W /  S T R A W B E R R Y ,  C H O C O L A T E  
O R  C A R A M E L  T O P P I N G  &  S P R I N K L E S

   

PARMA 
NIGHT
Choice of chicken parma or schnitzel   
w/ crispy chips & fresh garden salad

$15

S p a g h e t t i  D i  C a s a  ( V )
Pesto, olives, mushrooms, semi dried tomatoes, lemon, 

Italian parsley & Parmesan 
 

C h i c k e n  P a r m i g i a n a
Freshly crumbed schnitzel, Napoli sauce, ham & cheese 

w/ crispy chips & garden salad 
 

S e a f o o d  B a s k e t
Battered flathead, calamari, crumbed prawn cutlets w/ 

crispy chips & fresh garden salad 
 

F i s h  &  C h i p s
Great Northern battered barramundi w/ lemon, tartare 

sauce, crispy chips &  garden salad

7  DA YS  L U NCH  &  DINNER

$ 1 5  S E N I O R S  M E A L S

 1 0 %  O F F  M A I N  M E N U  &  S P E C I A L S

 DINNER SPECIALS SENIORS

KIDS



www.cooroyhotel.com.au

 

FAST
Meals on demand! Ready from 15 mins 

FRESH
Restaurant quality food cooked to order 

FLEXIBLE
	  Extensive menu 7 days 12-8pm

CONVENIENT
 Drive thru & pickup without leaving your car

VALUE
 4 Great offers 7 days

Dinner Specials - Ask when ordering 

$6 kids meals w/ any main meal

Family Deal- Spend $80 on meals & receive: 
2x free garlic pizza breads & 2x 1.25l soft drinks

15% off bottled wine & 4/6 packs w/ any purchase (non special items only)

 PICKUP & PAY  
From 15 mins in Drive Thru 

ENJOY  VIEW MENU 
cooroyhotel.com.au

ORDER 
5472 1900

 

DRIVE THRU BISTRO

HOW TO ORDER


