
GROUP MENU



GF  GLUTEN FREE   |   GFA  GLUTEN FREE  AVAIL ABLE   |   V  VEGETAR IAN 

VG  VEGAN  |   VGA  VEGAN AVAIL ABLE   |   DF   DAIRY  FREE   |   N   CONTAINS NUTS 

A  AUSTRAL IAN SEAFOOD  |   I  IMPORTED SEAFOOD  |   M MIXED ORIGIN SEAFOOD

BARRENJOEY  HOUSE  PALM BEAC H

TO S TART

ORGANIC  SOURDOUGH
but ter or extra virgin ol ive oi l  NF/V

MARINATED OL IVES
lemon, rosemary + oregano DF/GF/NF/VG

DUC K L IVER  PARFAIT 
sour cherries + oregano lavosh NF

C AL AMARI  FR I T T I 
chil l i  aiol i  + lemon DF/NF/I

MAINS

BARBECUED BERKSHIRE  PORK C HOP 
cherry vinegar glaze, walnut + green chi l l i  DF/GF

R IGATONI  ALL A  VODKA
tomato vodka sauce + parmesan NF

S IDES

WINTER  LEAF  SAL AD
eschalot,  honey + rosemary dressing DF/GF/NF/VGA

SHOESTR ING FR IES
aioli  DF/GF/NF/VGA

Group SHARED MENU –  75PP



BARRENJOEY  HOUSE  PALM BEAC H

TO S TART

ORGANIC  SOURDOUGH
but ter or extra virgin ol ive oi l  NF/V

MARINATED OL IVES
lemon, rosemary + oregano DF/GF/NF/VG

DUC K L IVER  PARFAIT 
sour cherries + oregano lavosh NF

C AL AMARI  FR I T T I 
chil l i  aiol i  + lemon DF/NF/A

CRUDO TR IO 
yellowfin tuna, kingfish + akoroa salmon DF/GF/NF/M

MAINS

BARBECUED BERKSHIRE  PORK C HOP 
cherry vinegar glaze, walnut + green chi l l i  DF/GF

SPAGHETT I  ALL A  VONGOLE
garl ic,  sur f  clams + parsley NF/A

ROAST  PUMPKIN
pearl barley, net t le + goat’s cheese NF/V

S IDES

WINTER  LEAF  SAL AD
eschalot,  honey + rosemary dressing DF/GF/NF/VGA

SHOESTR ING FR IES
aioli  DF/GF/NF/VGA

DESSERT

RUM BABA
orange & spice syrup + mascarpone NF/V

Group SHARED MENU –  95PP

GF  GLUTEN FREE   |   GFA  GLUTEN FREE  AVAIL ABLE   |   V  VEGETAR IAN 

VG  VEGAN  |   VGA  VEGAN AVAIL ABLE   |   DF   DAIRY  FREE   |   N   CONTAINS NUTS 

A  AUSTRAL IAN SEAFOOD  |   I  IMPORTED SEAFOOD  |   M MIXED ORIGIN SEAFOOD



BARRENJOEY  HOUSE  PALM BEAC H

TO S TART

ORGANIC  SOURDOUGH
but ter or extra virgin ol ive oi l  NF/V

MARINATED OL IVES
lemon, rosemary + oregano DF/GF/NF/VG

CRUDO TR IO 
yellowfin tuna, kingfish + akoroa salmon DF/GF/NF/M

WAGYU BRESAOL A 
celeriac, capers + mayonnaise DF/GF/NF

OCTOPUS C ARPACCIO 
shaved fennel,  capers + lemon DF/GF/NF/A

MAINS

WAGYU RUMP S TEAK 250GM 
cafe de paris,  shoestr ing fr ies + red wine sauce GF/NF

SPAGHETT I  ALL A  VONGOLE
garl ic,  sur f  clams + parsley NF

ROAST  PUMPKIN
pearl barley, net t le + goat’s cheese NF/V

S IDES

FENNEL  &  PANCETTA GRAT IN
white beans, potato + parmesan GF/NF

SHOESTR ING FR IES
aioli  DF/GF/NF/VGA

DESSERT

RUM BABA
orange & spice syrup + mascarpone NF/V

Group SHARED MENU –  135PP

GF  GLUTEN FREE   |   GFA  GLUTEN FREE  AVAIL ABLE   |   V  VEGETAR IAN 

VG  VEGAN  |   VGA  VEGAN AVAIL ABLE   |   DF   DAIRY  FREE   |   N   CONTAINS NUTS 

A  AUSTRAL IAN SEAFOOD  |   I  IMPORTED SEAFOOD  |   M MIXED ORIGIN SEAFOOD



BARRENJOEY  HOUSE  PALM BEAC H

BARRENJOEY  HOUSE  PALM BEAC H

SYDNEY ROC K OYSTERS  +7  EAC H
large rock oysters + freshly shucked DF/GF/NF/A

OYSTERS  K I LPATR IC K  +8  EAC H
pacif ic oysters baked with bacon, worcestershire + parsley DF/GF/NF/A

SPANNER CRAB TOAST  +16PP
salmon roe, chives + brioche NF/A

GR I L LED  WA MARRON +58PP
curry but ter + shoestr ing fr ies GF/NF/A

C AVIAR  SERV ICE
served with creme fraiche, chives + toasted brioche

BL AC K PEARL  OSCIETRA 10GM NF +75PP 
BL AC K PEARL  OSCIETRA 30GM NF +190PP

ARR IVAL  COC K TAI L  +20PP 

BOATHOUSE  MARGARITA
pineapple & jalapeño infused olmeca altos tequila, tr iple sec + l ime

APEROL  SPR I TZ
aperol,  prosecco, soda + orange

AUSTRAL IAN C HEESE  SELECT ION
served with honeycomb, muscatels + lavosh

L’ART ISAN GRAND FLEUR I  +14PP 
double cream brie, victoria

BERRY ’S  CREEK  R IVER INE  BLUE  +22PP 
buf falo milk,  victoria

PYENGANA C HEDDAR +30PP 
clothbound cheddar, tasmania

Upgrades



BARRENJOEY  HOUSE  PALM BEAC H

BARRENJOEY  HOUSE  PALM BEAC H

SPARKL ING
Alpha Box & Dice ‘Tarot’ Prosecco Murray Darl ing, SA

ROSE
2025 Shell Bay Rose, Merlot Blend Hunter Valley, NSW

WHITES
2024 The Saviour, Sauvignon Blanc Marlborough, NZ

2024 The Cray, Chardonnay Adelaide Hil ls ,  SA

REDS
2024 The Pelican, Pinot Noir Adelaide Hil ls ,  SA

2022 The Sailor, Shiraz McLaren Vale, SA

Beverage Package 
BOATHOUSE  CL ASS IC  –  2  HRS  55PP

house beers,  spir i ts  + sof t  drinks included



BARRENJOEY  HOUSE  PALM BEAC H

BARRENJOEY  HOUSE  PALM BEAC H

SPARKL ING
NV Chandon Brut Yarra Valley, VIC

ROSE
2024 Vinden ‘Headcase’, Tempranillo Blend Hunter Valley, NSW

WHITES
2023 Voyager Estate, Chardonnay Margaret River,  WA

2025 Shaw + Smith, Riesling Adelaide Hil ls ,  SA

REDS
2024 Giant Steps, Pinot Noir Yarra Valley, VIC

2022 Fierce III, Cabernet Sauvignon Barossa Valley, SA

Beverage Package 
TASTE  OF  AUSTRAL IA  –  2  HRS  75PP

house beers,  spir i ts  + sof t  drinks included



BARRENJOEY  HOUSE  PALM BEAC H

BARRENJOEY  HOUSE  PALM BEAC H

SPARKL ING
NV Veuve Clicquot ‘Yellow Label’ Champagne, FR

ROSE
2024 Whispering Angel, Grenache Blend Cotes-de -Provence, FR

WHITES
2023 Domaine d’Elise, Chardonnay Pet i t  Chablis,  FR

2023 Gérard Bertrand ‘An 1618’, Picpoul De Pinet Languedoc-Roussi l lon, FR

REDS
2024 Louis Claude Desvignes, Gamay Beaujolais-Vi l lages, FR

2023 David Moret, Pinot Noir Burgundy, FR

Beverage Package 
TASTE  OF  FRANCE –  2  HRS  95PP

house beers,  spir i ts  + sof t  drinks included



GROUP MENUS

GF   GLUTEN FREE   |   GFA  GLUTEN FREE  AVAIL ABLE 
 V  VEGETAR IAN  |   VG  VEGAN  |   VGA  VEGAN AVAIL ABLE 

DF   DAIRY  FREE   |   N   CONTAINS NUTS

A AUSTRAL IAN SEAFOOD  |   I  IMPORTED SEAFOOD 
M MIXED ORIGIN SEAFOOD

We accept Amex, Visa and Mastercard. 10% surcharge on Saturday, 
12.5% surcharge on Sunday, 20% on public holidays. 10% gratui t y fee 

for group bookings of 8+. Please note you wil l  be charged up to 
1.43% for Visa and Mastercard and 2.2% for Amex.


