
COLD BEVERAGES
POST MIX 
Coke, Coke No Sugar, Sprite, Fanta,  
Lift, Kirks Raspberry............... SML 4.7 LRG 6.8

SPARKLING MINERAL WATER ............ SML 4.7 LRG 6.8 
750ml........................................... 9.0

COKE, DIET COKE, COKE NO SUGAR
330ml........................................... 5.0

CASCADE GINGER BEER
330ml........................................... 5.0

FRESHLY SQUEEZED  
ORANGE JUICE........................ SML 6.5 LRG 8.5

JUICES
Apple, Pineapple, Orange,  
Tomato, Cranberry............................... 5.0

MILKSHAKES
Chocolate, Caramel, Strawberry,  
Vanilla, Blue heaven, Banana, Pineapple........... 8.5

ICED COFFEE, ICED CHOCOLATE,  
ICED MOCHA, ICED CHAI LATTE....................... 8.5

SMOOTHIES
Banana with yoghurt or ice-cream................ 8.0

SPIDERS
Coke, Coke No Sugar, Sprite, Fanta,  
Lift, Kirks Raspberry........................... 7.5

CAFÉ
COFFEE.......................................... 4.7 
Soy / decaf / almond / lactose free............. 1.0

HOT CHOCOLATE, WHITE CHOCOLATE,  
MOCHA, VANILLA CHAI, SPICED CHAI.................. 4.8

TEA TONIC........................................ 5.0

ON TAP
Iron Jack Mid......................................  
Furphy Lager.......................................  
Little Creatures Furphy Ale........................  
Kosciuszko Pale Ale................................  
Stone & Wood Pacific Ale............................  
James Squire Ginger Beer...........................  
5 Seeds Apple Cider................................  
Byron Bay Lemon Squash.............................

BOTTLED BEER
Boags Premium Light................................ 7.0 
Travla Mid Can .................................... 9.0 
XXXX Gold......................................... 7.5 
Carlton Draught, Carlton Dry....................... 8.0 
Coopers Pale Ale, Boags Premium................... 8.5 
Great Ocean Road Summer Ale, XPA, IPA............. 10.0 
Cockies Surf Coast Blonde.......................... 9.0 
O’Brien Pale Ale, ................................ 9.5 
Guinness, Corona, Peroni.......................... 9.5 
Heineken Zero ..................................... 9.0 
Somersby Apple/Pear Cider.......................... 8.5  
Bulmers Original Cider............................ 9.0

WINE
SPARKLING

Rothbury Estate Curvee,  
Sth Australia........................ GLS 9.0 BTL 35

Pizzini Prosecco, King Valley VIC... GLS 12.0 BTL 40

Andrew Garrett Sparkling Shiraz,  
McLaren Vale SA..................... GLS 10.0 BTL 38

Blue Pyrenees Vintage Brut,  
Pyrenees VIC........................ GLS 12.0 BTL 42 

Ruggeri Prosecco Quartese Brut,  
Veneto, Italy................................ BTL 45

CHAMPAGNE

Laurent-Perrier Brut, France................. BTL 99

Veuve Cliquot Yellow Label, France.......... BTL 110

ROSÉ

Howard Rose. Adelaide Hills, SA..... GLS 12.0 BTL 42

Pizzini Rosetta Sangiovese Rosé.............. BTL 44

WHITE

Glen Lofty Chardonnay,  
Pyrenees VIC......................... GLS 9.0 BTL 35

Vickery Riesling, Watervale SA ..... GLS 11.0 BTL 42

Paringa Estate Riesling,  
Morning Peninsula VIC........................ BTL 43

Leeuwin Estate Art Series Riesling,  
Margaret River WA............................ BTL 46

Blue Pyrenees Sauvignon Blanc,  
Pyrenees VIC........................ GLS 11.0 BTL 40

Mount Vernon Sauvignon Blanc,  
Marlborough NZ...................... GLS 14.0 BTL 46

Blue Pyrenees Chardonnay,  
Pyrenees VIC................................. BTL 40

Rob Dolan Chardonnay,  
Yarra Valley VIC.................... GLS 13.0 BTL 46

Longhop Pinot Gris,  
Adelaide Hills SA................... GLS 12.0 BTL 44

Tenuta Maccan Pinot Grigio, Italy............ BTL 44

Gapsted Moscato, King Valley VIC.... GLS 11.0 BTL 44

RED

Glen Lofty Shiraz, Pyrenees VIC......GLS 9.0 BTL 35

Blue Pyrenees Cabernet Sauvignon,  
Pyrenees VIC........................GLS 11.0 BTL 40

Blue Pyrenees Merlot, Pyrenees VIC..GLS 11.0 BTL 40

Wightwick Pinot Noir, Ballarat VIC...........BTL 42

Rob Dolan Pinot Noir,  
Yarra Valley VIC....................GLS 13.0 BTL 46

Blue Pyrenees Shiraz, Pyrenees VIC..GLS 11.0 BTL 40

Round Two Cabernet Sauvignon,  
Barossa Valley, SA...........................BTL 34

Mt Langi Billi Billi Shiraz,  
Grampians VIC.......................GLS 10.0 BTL 38

Cooper Burns ‘Sterling’ Shiraz,  
Barossa Valley, SA...........................BTL 46

Torzi Matthews ‘DJ’ Shiraz,  
Barossa Valley, SA..................GLS 14.0 BTL 46

Leeuwin Estate Cabernet, Margaret River WA...BTL 78

Pizzini Sangiovese, King Valley VIC..........BTL 37
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C A F E B I S T R O B A R F U N C T I O N S

CALL US ON 5331 6211  
TO DISCUSS YOUR NEXT EVENT 

GOLDENCITYHOTEL.COM.AU

FUNCTIONS AT
GOLDEN CITY

First floor views 
from our amazing 
balcony, catering 
up to 150 people

Ground floor  
events for up to  

100 people

BALCONY ROOM  AVIARY ROOM

$20 TUESDAY MENU
Select a main meal from our 
specials board for only $20 

TUESDAYS | 5PM-8.30PM

$12 COFFEE & CAKE
Hello Coffee / T2 tea or milkshake 
and cake from the cake display 
MONDAY TO FRIDAY | 8AM-5PM

$17 EXPRESS LUNCH
Choose any lunch option from 

our express lunch menu 
MONDAY TO FRIDAY | 11AM-1PM

$20 PASTA NIGHT
Select a pasta dish from our specials 

board for only $20 
WEDNESDAYS | 5PM–8.30PM

Please note: Weekly Specials are not 
available on public holidays.

$25 STEAK NIGHT
300g Porterhouse with vegetables, 

chips or mixed leaf salad 
THURSDAYS | 5PM-8.30PM
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PIZZA OVEN from 11am (cont.)

LAMB PIZZA
Napoli base, cherry tomato, spinach,  
onion, fresh herbs & mozzarella................31.0

PUMPKIN 
Pumpkin base with bacon, fetta,  
pine nuts & mozzarella.........................25.0

BUTCHER PIZZA
BBQ sauce, shaved ham, salami, bacon,  
chorizo, onion & mozzarella....................29.0

SALADS from 11am

CHICKEN PASTA SALAD 
Warm chicken breast, penne, pesto,  
spinach, Spanish onion, cherry tomato,  
diced pumpkin & shaved Parmesan................25.0

THAI CHICKEN SALAD 
Spinach, bean shoots, cherry tomato,  
cucumber, coriander, spring onion,  
peanuts, crispy shallots & Thai dressing.......26.0

ROAST VEGETABLE SALAD 
Spinach, pinenuts, roast vegetables,  
beetroot, feta with a Greek dressing...........22.5 

GREEK SALAD.....................................19.0

CAESAR SALAD 
Cos lettuce, crispy bacon, egg, Parmesan,  
anchovies, croutons & a creamy dressing........22.0 

PUMPKIN SALAD 
Pumpkin wedge, spinach, onion, cherry tomato, 
beetroot hummus, toasted nuts & seeds, quinoa 
& a honey mustard dressing......................22.5 
Add calamari, lamb, smoked salmon...............8.5 
Add chicken.....................................6.5 
Add bacon ......................................5.0

DESSERTS
STICKY DATE PUDDING 
Served with butterscotch sauce  
& cream or ice-cream...........................16.5

SUNDAES
Served with crushed nuts 
Chocolate, Caramel, Strawberry,  
Blue heaven or Banana..........................10.5

PANCAKES 
Served with butterscotch sauce  
or maple syrup & cream or ice-cream 
Plain..........................................12.5 
Banana, Strawberry or Mixed berry coulis.......16.5

BELGIAN WAFFLES 
Served with maple syrup & ice-cream............15.0 
Add bacon.......................................4.0 
Add strawberries................................4.0 
Add banana & Nutella............................6.0

HOUSE-MADE CAKES/SLICES/BISCUITS
See our extensive range in our display fridge.

CLASSIC MAINS from 11am (cont.)

SPINACH & RICOTTA  RAVIOLI  
Creamy tomato sauce, garlic, onion,  
mixed herbs & Parmesan.......................... 33.0

GNOCCHI 
Broccoli, Semi-dried tomatoes, garden peas,  
mixed herbs in creamy garlic sauce & parmesan.... 33.0

ATLANTIC SALMON
Nicoise salad, creamy pesto sauce  
& lemon wedge .................................35.0

FISH & CHIPS
Beer battered flake with chips,  
salad & remoulade..............................25.5

WAGYU BURGER
Toasted milk bun, Wagyu pattie, lettuce,  
tomato, onion, cheese, chipotle mayo  
& side of chips................................25.5

BEEF SALTIMBOCCA
Beef covered with prosciutto with  
roast potatoes, greens & a mushroom sauce......34.5

CHICKEN PARMIGIANA 
Crumbed fresh chicken breast shaved ham,  
cheese & Napoli sauce with your  
choice of chips & salad or vegetables..........29.0

LAMB CUTLETS
Roasted sweet potato, Greek salad  
& minted yoghurt...............................42.0

SOUTHERN FRIED CHICKEN BURGER
Lettuce, tomato, cheese, chipotle mayo  
in a toasted milk bun & side of chips..........25.5

GARLIC PRAWNS
Creamy white wine & garlic sauce  
with Asian vegetables & rice...................32.0

CHICKEN WITH CASHEWS & HOISIN SAUCE
Tossed with Asian vegetables & served  
your choice of rice or Hokkien noodles.........29.0

SALT & PEPPER CALAMARI WITH SOY & CHILLI SAUCE
Tossed with Asian vegetables & served  
your choice of rice or Hokkien noodles.........32.0

TOFU LAKSA
Fried tofu tossed with mixed  
Asian vegetables, Hokkien noodles  
in coconut cream broth.........................27.0

300G PORTERHOUSE (G).............................42.0 
Choose from Greek salad & chips or  
potato mash OR roast potatoes & greens. 
Sauces: Red wine jus, Creamy pepper,  
Mushroom, Garlic butter.

PIZZA OVEN from 11am

GLUTEN FREE BASE.................................4.0

MARGHERITA 
Napoli sauce, mozzarella,  
tomato & basil.................................22.0

TROPICAL  
Tomato base, shaved leg ham,  
pineapple & mozarella..........................24.0

ITALIAN
Salami, mushrooms, olives,  
red onion, anchovies & mozzarella..............28.0

VEGETARIAN  
Pumpkin base, mixed roast vegetables  
with mozzarella................................25.0

BBQ CHICKEN
BBQ sauce base with chicken, bacon,  
mushrooms, red onion & mozzarella..............27.0

BRUNCH til 5pm (cont.)

MEX BOWL 
Rice, corn, cherry tomato, cucumber,  
avocado, rocket, carrot, tossed in  
a honey mustard dressing.......................19.5    
Add smoked salmon...............................8.5  
Add chicken.....................................6.5

OPEN STEAK SANDWICH 
Grilled scotch fillet on toasted sourdough  
with spinach, cheese, caramelised onion,  
bacon, fresh tomato & relish with wedges.......26.5 
Add a fried egg.................................3.0

CHICKEN CAESAR WRAP 
Chicken breast strips, cos lettuce,  
crispy bacon, egg, Parmesan & a creamy  
dressing in a warm tortilla wrap...............17.0

EXTRAS
Small bowl of chips or wedges...................4.0 
Gluten free wrap................................3.0

SHARING from 11am

GARLIC BREAD 
Crusty garlic buttered baguette,  
with fresh herbs & cheese......................15.0

BRUSCHETTA
Tomato, fetta, red onion, basil &  
balsamic glaze on toasted Turkish bread........18.0

PRAWN SPRING ROLLS (4)
Sweet soy dipping sauce........................19.0

LEMON DUSTED CALAMARI
Lightly fried served with  
rocket & house-made aioli......................18.5

TAPAS PLATTER
Lemon calamari, prawn spring rolls,  
Mushroom & goat’s cheese arancini.....2 people 26.0 
......................................4 people 49.0

SWEET CHILLI OR GARLIC PIZZA  
Served with sweet chilli & sour cream..........19.5

MUSHROOM & GOAT’S CHEESE ARANCINI
Served with aioli..............................18.0

PULLED LAMB BAO BUNS (2)
Pickled slaw, BBQ sauce, crispy shallots  
& Asian greens.................................16.5

NACHOS 
Corn chips, cheese, salsa, sour cream  
& guacamole, jalapeños.........................22.0

CHIPS
With tomato sauce..............................11.5

POTATO WEDGES
Seasoned wedges with sweet chilli,  
aioli & sour cream.............................16.0

EXTRAS
Aioli, sweet chilli, sour cream, guacamole,  
remoulade, Caesar dressing, tomato relish.......2.0

CLASSIC MAINS from 11am

RISOTTO 
See specials board..............................POA

LINGUINI BOLOGNAISE 
Served with shaved Parmesan...................... 27.0

PRAWN LINGUINI
Napoli sauce, cherry tomato, marinated chilli 
prawns, spinach, fresh herbs, Parmesan.........32.0
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NOT ALL INGREDIENTS ARE LISTED ON OUR MENU; 
PLEASE SPEAK TO A MEMBER OF STAFF IF  
YOU HAVE ANY DIETARY REQUIREMENTS OR  

ALLERGIES BEFORE ORDERING.

20% SURCHARGE APPLIES ON PUBLIC HOLIDAYS 
1% SURCHARGE FOR ALL EFTPOS/CREDIT CARD TRANSACTIONS

BREAKFAST til 12noon

TOAST 
Pana Di Casa, white, multi-seed, gluten free, 
sourdough, fruit loaf or English muffins  
with butter & preserves.........................9.5

HOUSE-MADE GRANOLA
House-made granola, fruit & mixed berry  
coulis & yoghurt...............................15.0 

TOASTED SANDWICH
Ham, cheese, tomato & onion....................13.0  
Egg, bacon & tomato relish.....................13.0

BREAKFAST BURGER
Spinach, fried egg, bacon, cheese, hash brown, 
avocado & tomato relish in a toasted milk bun....17.5

BREAKFAST PIZZA 
Tomato base, bacon, hash brown, onion,  
sweet chilli, egg & mozzarella.................26.0

EGGS ON TOAST 
Two poached, fried or scrambled  
with white toast...............................13.5

EGGS BENEDICT 
Two poached eggs on English muffins  
with shaved ham & hollandaise..................21.0

AVOCADO SMASH
Beetroot hommus, smashed avocado, dukkah spice, 
goat’s cheese, poached eggs on sourdough........26.0

OPEN BREAKFAST POCKET 
Two eggs, poached, scrambled or fried,  
spinach, bacon & onion on warm Turkish bread  
with sweet chilli sauce & hollandaise..........26.5

GOLDEN CITY BREAKFAST  
Two eggs poached, fried or scrambled with  
bacon, tomato, breakfast sausage, hash browns  
& tomato relish served on white toast..........27.5

CHEDDAR, ZUCCHINI & CORN FRITTERS
Chilli jam, smashed avocado,  
spinach & poached eggs.........................27.0 

PANCAKES
See our dessert menu for house-made pancakes.

BELGIAN WAFFLES
See our dessert menu for waffle options.

BREAKFAST EXTRAS 
Smoked salmon...................................8.5 
Bacon, Ham, Sausages, Baked beans,  
Avocado, Mushroom, Spinach......................5.0 
Hash browns, Hollandaise, Egg, Tomato...........4.0 
Gluten free toast...............................4.0

BRUNCH til 5pm

BRUNCH FRITTERS 
Zucchini corn fritters, sautéed spinach  
& cherry tomato, Meredith goat’s cheese,  
tomato relish, Italian glaze....................24.5

BLTA SANDWICH (G) 
Bacon,lettuce, tomato, smashed avocado  
& mayo in toasted Turkish bread................18.5

FRENCH OMELETTE
With roasted vegetables, goat’s cheese  
& spinach on sourdough ........................25.5

CHILLI SCRAMBLED EGGS
Crispy shallots, Asian greens, chilli sambal  
sauce & Parmesan on sourdough..................24.5

LAMB FLATBREAD 
Smashed pumpkin, slow roast lamb, fetta, rocket  
& balsamic glaze on toasted Turkish bread......23.5


