
MENU

GOURMET PIZZAS

MarghErITa 20
Tomato base, mozzarella, medley of tomato, fresh basil

TaNdoOrI MarINaTEd chickEN 24
Coal roasted chicken, fire roasted capsicum, baby spinach, shaved Spanish onion and fetta   

MOrOccAn LaMb PIZZA 25
Cherry tomatoes, roasted pumpkin, pine nuts, rocket and seasoned Greek yoghurt   

barbecUE PULled POrk 23
Barbecue sauce base, BBQ pulled pork, chorizo, rasher bacon, shaved red onion 

VEGETarIAn (VO) 22
Roasted field mushroom, butternut pumpkin, baby spinach and roasted capsicum, aioli swirl

Gluten free bases available
pizzas not available half and half

chickEN dINO NUGgets, chips And saLad 10

baTteRed fIsh cOckTails, chips And saLad 10

spAghETti bOLOGnAIsE 10

haM And PINEApPle PIZZA (GF0) 10

clASsIc cheEsE bUrgeR wITh chips (GF0) 10

GRilLEd chickEN And bUTteRed VEGETableS 10

NATURALLY FERMENTED, HAND STRETCHED BASES, HOMEMADE SUGO, 
TRADITIONAL MOZZARELLA USING FRESH HERBS FROM OUR GARDEN

LITtLE oneS
10 yEARs And UndEr

AddITIonAl sIdEs
Garden saLad (GF) 7

basket oF chips wITh AIoli 8

basket oF sweET POTaTO fRiEs wITh AIoli 9

ParmeSAn Mash (GF) 8

baTteRed POTaTO wEdgeS 8

saUteEd sEASonAl VEGETableS 7 

rOASTEd baby bEetrOot, GOAts cheEsE And TOASTEd AlMONd saLad 9
With aged sherry vinegar dressing

2021 MetrOPOlItan hotel Of tHe Year • best enteRtainMent VenUe
best faMilY dininG • best OUtDOoR non-enClOseD faCilitY • best MaRKeteD hotel aCCoMMODatIon



15% sUrcharge on PUblic hOLIdayS.
please ensURe You haVe been seateD bY staff 
prIoR to OrdeRinG, MenU OnlY available On 

assiGneD RestaURant tables 
At Sandstone Point Hotel we believe in using only premium Australian produce. When 

possible, our seafood and other ingredients are sourced from the local Bribie region. 

We have our own extensive organic herb garden on-site & we stand behind the 

quality of the produce we use in all of our dishes.

stARTErS
TEMpURA sEsaME PRAwNS (4) (GF) 18
Prawns, kewpie mayo, Japanese bbq sauce, bean shoot 

and herb garnish 

oUr faMOUS caLaMarI 16
Crunchy panko crumbed calamari rings, garnished with herb salad 

with a chunky house made tartare sauce

bUTteRMILk fRiEd chickEN TacO (2) 15
Crispy fried Cajun marinated chicken tenderloin served on a soft 

tortilla taco with pineapple salsa, herb and cabbage slaw and chilli 

ranch dressing

 

fReSh hErb cRUmbEd haLOUmi chips (VEG) 15
Panko and herb crumbed haloumi chips with a Moroccan yoghurt and 

beetroot hummus

MOrETON bay bUG slideR (2) 17
Light and crispy tempura Moreton Bay bug tail with torn baby cos, 

sriracha mayo, on a traditional style milk bun

bReadS
hErb And cheEsE TUrkiSh 8
Toasted Turkish bread topped with fresh herbs and melted mozzarella

Garlic PIZZA bRead (GFo) 10
Hand stretched pizza dough topped with confit garlic 

and shredded mozzarella

TOMaTO bRUSchetTa (VgN) 12
Herbed Turkish bread with fresh cherry tomatoes, sun dried tomato 

and basil pesto

oysteRs
oysteRs NaTUraL (GF) 
choIcE oF:
· Lemon and red wine vinegar

· Lime, ginger and chilli salsa

· Cucumber & gin salsa

clASsIc oysteRs kILpAtrIck (GFo)
Smokey bacon, sticky barbecue sauce, toasted Turkish bread

½ DOZ 27 

DOZ 37

½ DOZ 29 

DOZ 39

bUrgeRs
PlAnT basEd bUrgeR (VgN) (GFo) 19
Grilled vegan patty, capsicum, marinated zucchini, vegan cheddar, 

pickled beetroot relish, dressed lettuce and a spicy hummus 

on a toasted potato bun  

bUTteRMILk fRiEd chickEN bUrgeR 20
Cajun spice and fresh coriander marinated chicken tenderloins dipped in 

buttermilk, crispy rasher bacon and a crunchy noodle slaw dressed with 

sriracha mayo served on a toasted sesame bun

saNdstone clASsIc bbQ bEeF
And bacON bUrgeR (GFo) 21
House ground beef patty cooked over the chargrill with rasher bacon, 

melted cheese and topped with sliced tomato, dressed lettuce, 

pickled beetroot relish, dill pickles and burger sauce served 

on a toasted sesame bun

  

rIb fILlet steak saNdwIch (GFo) 23
150g Grass fed char grilled seasoned rib fillet steak topped with grilled 

pineapple and cheese, dressed lettuce, sliced tomato, pickled beetroot, 

shaved red onion, tomato relish served on toasted Turkish bread

‘WHIle We do OUR VeRY best to aCCoMMODate 
CoelIaC and OtheR alleRGIes, We haVe an OPen 

kitChen and CannOt GUarantee tHat CrOss 
ContaMInatIon Will not OCCUR. please Make 
OUR frIenDlY staff aware Of anY alleRGIes 

as We MaY neeD to ModifY Or CHanGe CeRtain 
disHes On OUR MenU' 

dIsheS TO shARe
slow cOoked LaMb on The bONE (GF)  95
14 hour slow cooked tender lamb shoulder served in it’s juices, duck fat 

potatoes, and a warm salad of roasted baby beetroots, goats cheese and 

toasted almonds with aged sherry vinegar dressing 

1.6kg GRASs fEd TOMahawk steak (GFo)  125
Potato and parmesan gratin, sautéed mixed mushrooms with garlic and 

rosemary, blanched and dressed beans, assorted sauces and condiments

saNdstone POinT hOTEL 
sEAFoOd TIeR  53
Fresh Mooloolabah prawns, natural oysters, Fraser Coast sand crab, 

beer battered fish, crispy tempura prawn, panko crumbed calamari, 

with chips, salad, lemon and condiments

fRom The GRilL
sIGnAtURe blAck AnGUs,
GRASs fEd rIb fILlet 39
300 GraMs, MB3+

sIGnAtURe blAck AnGUs, rUMp  38
400 GraMs, MB3+

eye fILlet  40
230 GraMs

choIcE oF 2 sIdEs
PARMESAN MASH (GF) | SEASONAL SAUTÉ VEGETABLES (GF)

GARDEN SALAD (GF) | BEER BATTERED CHIPS

choIcE oF saUceS
GREEN PEPPERCORN | CREAMY ROASTED MUSHROOM

RED WINE JUS | DIANE | TARRAGON 

BÉARNAISE (GF) | ROSEMARY & SEEDED MUSTARD JUS (GF)

ROASTED GARLIC CREAM SAUCE (GF)

aDditiOnal sauCe + 3 ea

TOPpeRs

cRUnchy PaNko cRUmbEd caLaMarI rINgs  6

chARGRilLEd MarINaTEd PRAwNS (GFo)   8

(GF) - Gluten free

(GFo) -  Gluten free OPtiOn    
available

(VgN) - VeGan

(VO) – VeGan OPtiOn available

(VEG) – VeGetaRian

MONdAy-ThURsdAy 11.30aM-2.30pM/5.00pM-8.30pM

fRidAy 11.30aM-3pM/5.00pM-9pM

saTUrdAy 11aM-9pM  sUNdAy 11aM-8.30pM

saLadS
GRilLEd chickEN caeSAR saLad (GFo) 22
Crisp baby cos tossed with herb toasted croutons, crispy rasher bacon, 

egg, and shaved parmesan cheese topped with grilled chicken breast and 

Caesar dressing

saNdstone POinT POkE bOwl (VgN) (GF) 24
Spiced cauliflower, roasted sweet potato, fresh herb salad, toasted 

almonds, grated beetroot, seasoned asparagus and spicy hummus 

Add G RilLEd MOrOccAn chickEN (GF) 6 

 Add GRilLEd haLOUmi (GF) 6

Add bbQ PRAwN skeweRs (GF) 8

GRilLEd LaMb cUTlets (GFo) 36
Garlic, cumin and coriander marinated lamb cutlets served on warmed 

flat bread with fresh hummus, Morroccan quinoa tabbouleh, haloumi, 

garlic yoghurt and pistachio dukkah 

saNdstone bEeR baTteRed fIsh  28
Todays catch in a Stone & Wood and herb batter served with garden 

fresh salad, crunchy chips and house made tartare sauce  

 

ThAI yELlow sEAFoOd cUrRy (GF) 36
Mix of mussels, scallops, prawns in a fragrant house made yellow curry 

sauce with pak choy, water chestnuts, and lychees garnished with bean 

shoots and coriander served with steamed coconut jasmine rice   

MacadaMIA And hErb cRUSTEd Qld 
barRAmUndI fILlet (GF) 35
Oven baked coral coast Barramundi fillet, herb roasted crispy kipfler 

potatoes and a medley of sauteed green vegetables with a citrus 

hollandaise saucee

fRom The sEA
WE ONLY USE FRESH SEASONAL AUSTRALIAN CAUGHT SEAFOOD

Mains
hOUSe MadE chickEN ParmigiaNa  28
Herb crumbed chicken breast topped with shaved ham, Napoli sauce and 

grated mozzarella served with chips and house salad

 

slow cOoked LaMb shAnk MasaLa 34
Lamb shank braised in a rich tomato, coconut and masala curry sauce, 

coconut rice, green vegetables served with grilled flat bread 

 

rEd wINE bRAIsEd bEeF cheEk  36
Tender braised beef cheeks served, garlic roasted brussel sprouts, glazed 

baby vegetables, parmesan mash and red wine jus

sEAFoOd rIsOTto (GF)  29
Sauté local prawns, Hervey Bay scallops, and Kinkawooka mussels 

tossed with creamy risotto finished with baby spinach and shaved 

parmesan cheese

PaN fRiEd POTaTO Gnocchi (VgN)  22
House made gnocchi panfried with butternut pumpkin, baby peas, and 

baby spinach with a beetroot leaf pesto, macadamia and pepita crumble


