
Starters
Garlic Bread
crusty bread brushed with crushed garlic and herbs

6.00

Garlic & Cheese Pizza Bread(GF)
perfect to share

9.00

Pesto & Camembert Pizza Bread
basil pesto, camembert & mozzarella

11.00

Lemon Pepper Calamari
with roasted garlic aioli

13.00

Duck & Plum Spring Rolls
served w/ sweet chilli sauce

13.00

Oysters - Natural (GF)
pacific oysters w/ lemon wedges

1/2Doz
15.00

1 Doz
27.00

Oysters - Kilpatrick(GF)
pacific oysters w/ crispy bacon and reefs kilpatrick sauce
grilled with lemon wedge

1/2Doz
17.00

1 Doz
30.00

Tapas Menu
Laguna Tapas Tower
S & P Calamari, Honey Glazed Chorizo,
Stuffed Olives, BBQ Sticky Pork Ribs, Prawn &
Chive Won Tons, Aranchini Balls & dipping
sauces

32.00

Reef Tapas Tower
Honey Tempura Prawns, Grilled Haloumi,
Lamb Satay Skewers, Chicken San Choy Bao,
BBQ Sticky Pork Ribs, Peking Duck Won Tons
& dipping sauces

48.00

Salad Selection (GF)
Caesar Salad
cos lettuce, crispy bacon, shaved parmesan and croutons tossed
in a Caesar dressing topped with a boiled egg & anchovies

15.00

Greek Salad
tomato wedges, cucumber, salad onion, olives and fetta

16.00

Grilled Butternut Pumpkin
w/  avocado, green apple, pecans, roma
tomatoes, cucumber, salad greens, parmesan
& balsamic dressing

17.00

Haloumi W/ Pear & Walnut
grilled haloumi w/ rocket, pear & walnuts in a
citrus vinaigrette

18.00

Add To Your Salad
avocado 3.00
chicken 5.00
Lemon Pepper Calamari 5.00
shredded roasted duck 7.00
fresh peeled prawns 8.00

Seafood Selection
All Seafood Subject to Availability
Fresh Catch
fresh from the trawlers see chef’s suggestions board

Market
Price

Crispy Battered Flathead
served w/ lemon, aioli, chips & salad

19.00

Mango Chilli Prawn Linguine
pan-fried prawns, mango, chilli, garlic, shallots, cherry tomatoes,
white wine & evoo

23.00

Fishermans Basket
tempura prawns, scallops, crumbed calamari & battered fish, w/
chips, tartare & lemon

24.00

Spaghetti Marinara
prawns, scallops, mussels, calamari, fresh basil, onion, garlic &
tomato in a cream & Napoli sauce with freshly shaved parmesan
cheese

26.00

Crispy Skin Salmon
on garlic mash w/ char grilled capsicum, broccolini & a balsamic
glaze

26.00

Reef Trawler Platter
w/ chilled prawns, natural oysters, battered scallops,
lemon pepper calamari, battered fish, tempura prawns
served w/ chips, salad, dipping sauces and lemon
wedges

For 1
32.00

For 2
58.00

Premium Char-Grilled Steaks (GF)
Graziers Premium Fillet Mignon
smoky hickory aroma “Tantalise Your Tastebuds”
served w/ chips & salad or mash potato &
vegetables

180gm
24.00

360gm
38.00

Graziers Eye Fillet 200g
succulent , lean & tender “Simply Sensational” served w/
chips & salad or mash & vegetables

28.00

Graziers Rump 400g
100 days grain finished “Full of Flavour” served w/ chips &
salad or mash potato & vegetables

27.00

Graziers Porterhouse 300g
clean fresh flavour w/ no fatty after taste “Melt In Your
Mouth” served w/ chips & salad or mash potato &
vegetables

29.00

Graziers Rib Fillet 300g
100 days grain finished “Simply Superb” served w/ chips &
salad or mash& vegetables

30.00

Sauces & Mustards
mushroom, pepper, dianne, bearnaise Or 
mustards, hot english, dijon & seeded

2.00

Sauces can be made gluten free (GF)

Steak Toppers (GF)
Garlic Cream Prawns (4) 8.00
Fresh Prawns (4) 8.00
Kilpatrick Oysters (3) 9.00
Chilli Plum Moreton Bay Bugs 2 Halves 12.00

Main Selection
Graziers Beef Pie
Tender Graziers beef slow cooked in a rich gravy,
encased in golden pastry. Served with mash potato,
mushy peas & onion gravy

18.00

Graziers Beef & Mushroom Pie
Tender Graziers beef slow cooked with mushrooms in a
rich gravy, encased in golden pastry served with mash
potato, grilled bacon & roast tomato

18.00

Vegetable Quiche (GF)
house-made quiche filled with roasted pumpkin, spinach, fetta,
pinenuts served with garden salad

19.00

Pesto Chicken Linguine
chicken tenderloins w/  fresh basil, pesto, mushrooms, sundried
tomatoes & parmesan tossed in linguine

20.00

Mediterranean Lamb(GF)
marinated lamb grilled on a baby spinach, roma tomato,
char grilled capsicum, cucumber, kalamata olive, spanish
onion & fetta w/ a lemon & olive oil dressing

21.00

Chicken Mignon(GF)
chicken breast wrapped in bacon, topped w/ mushroom
sauce, served w/ chips & salad

24.00

Roasted Duck Gnocchi
plump potato gnocchi, roast duck, chilli, onion, coriander,
pineapple, baby spinach  bound in a coconut cream red curry,

25.00

(GF) Meal has a Gluten Free Option

Food Allergies
Food Allergies: Please be aware that all care is taken when catering for special requirements. It
must be noted that within the premises we handle nuts, seafood, shellfish, sesame seeds, wheat
flour, eggs, fungi and dairy products. Customers requests will be catered for to the best of our
ability, but the decision to consume a meal is the responsibility of the diner.

Public Holiday Surcharge
10% Surcharge applies to all food items on Public Holidays



9/14

Lunch Menu (Available 12.00-2.30pm Only)
Smoked Chicken
served with carrot and coconut salad

13.00

200g Graziers Rump
served with chips and salad

13.00

Citrus Salmon Salad
flaked salmon, avocado, orange, Spinach, red onion and citrus
vinegarette

14.00

Ham & Tabbouleh Wrap
served with a garden salad & hommus

13.00

Fish & Chips
tempura fish, served with garden salad, chips, tartare and a wedge
of lemon

14.00

Rocket Pear & Parmesan Salad
rocket, pear, parmesan & balsamic glaze

14.00

Chicken Burger
bacon, lettuce, tomato, caramelised onion, cheese and tomato
relish

14.00

Steak Sandwich
grilled rib fillet, bacon, lettuce, tomato, caramelised onion, cheese
and tomato relish on turkish bread

14.00

Deluxe Reef Burger
grilled beef burger, bacon,fried egg, lettuce, tomato, beetroot,
pineapple, cheese with aioli and tomato sauce served with chips

14.00

Dessert Selection
Desserts on Specials Board

Children's Menu for under 12
Quick as a Flash
Minute steak cooked to perfection w/ chips and salad

8.00

Flipped Out
Tempura fish w/ chips and salad(deep fried)

8.00

Fly the Coop
Crumbed 100% chicken tenderloins w/ chips and salad
(deep fried)

8.00

Lord of the Calamari Rings
Crumbed calamari rings w/ chips and salad(deep fried)

8.00

Pasketti
Spaghetti with napoli sauce and cheese

8.00

Up in the Air
6 inch ham and cheese pizza

8.00

Kids Menu - Colour Key
*RED = It's Only Sometimes / YELLOW = Almost as
Good! / GREEN = GO! GO! GO (Healthiest Options)^

(GF) Meal has Gluten Free Option

Facebook.com/NoosaReefHotel

Food Allergies
Food Allergies: Please be aware that all care is taken when catering for special requirements. It
must be noted that within the premises we handle nuts, seafood, shellfish, sesame seeds, wheat
flour, eggs, fungi and dairy products. Customers requests will be catered for to the best of our
ability, but the decision to consume a meal is the responsibility of the diner.

Pizzas
Gluten Free Pizza Bases Extra(GF) 3.00
Chicken, Brie and Avocado Pizza
chicken, brie, avocado, napoli, three cheese blend and cranberry
swirl

20.00

Peking Style Duck Pizza
duck, chilli, spinach, red onion, cheese and hoi sin sauce topped
with a cucumber and shallot garnish

23.00

Seafood Pizza
prawns, scallops, calamari, mussels napoli onion, basil, three
cheese blend and topped with rocket & citrus garnish.

25.00

Chicken Schnitzel & Parmigiana's Selection
Chicken Schnitzel
plain or topped w/ gravy, mushroom, pepper or
dianne sauce

19.00

Parmigiana
leg ham, napoli sauce & mozzarella cheese

22.00

Firecracker
hot chilli sauce, bacon, chorizo & mozzarella

24.00

King Avocado
bacon, avocado, hollandaise sauce &
mozzarella

24.00

Malibu
grilled cajun pineapple, bacon, bbq sauce,
mozzarella

24.00

Garlic Prawn
tiger prawns in a creamy garlic sauce,
mozzarella

25.00

All Parmigiana's come with Napoli Sauce

Reef Favourities
Bangers & Mash
thick beef sausages served on garlic mash w/
onion gravy

18.00

BBQ Chicken Wings
spicy chicken wings smothered in our bbq sauce served w/ chips &
salad

21.00

Ribs & Wings Combo
pork ribs & spicy chicken wings smothered in
our bbq sauce  w/ chips & salad

24.00

Texas BBQ Pork Ribs
melt in your mouth pork ribs smothered in our
bbq sauce  w/ chips & salad

28.00

Seniors Meals
Lamb Rissoles and Mash
served with onion gravy and mushy peas

13.00

Battered Fish and Chips
served with chips, salad, tartare sauce and lemon wedge

13.00

Senior Chicken Parmigiana
served with chips and a garden salad

13.00

Senior Schnitzel
crumbed chicken schnitzel with chips, salad and onion gravy

13.00

Beef Pie
served w/ salad

13.00

Side Dishes
Mash Potato 5.00
Seasonal Vegetables 5.00
Garden Salad 7.00
Chips & Gravy 7.00
Seasoned Potato Wedges 8.00

Public Holiday Surcharge
10% Surcharge applies to all food items on Public Holidays

reef–noosa.com.au


