
WHAT’S ON 

$26 Steak Special | 250g grain fed rump, fries, salad, gravy 
Happy Hour 4-6pm | $8 schooners and $7 house wines 

MONDAY 

$22 Chicken Schnitzel OR $25 Parmi
Happy Hour 4-6pm | $8 schooners and $7 house wines 

WEDNESDAY

Happy Hour 4-6pm | $8 schooners and $7 house wines 
THURSDAY

Happy Hour 4-6pm | $8 schooners and $7 house wines 
DJs from 5-late

FRIDAY

DJs from 5-9pm 
$14 Espresso Martini’s 8-10pm 
Live bands from 9pm-12am, then DJs ‘til 2am

SATURDAY

Kids Eat Free | With the purchase of any adult meal
Live Acoustics in Beer Garden Sunday 1-4pm 

SUNDAY

$20 Burger Special | Any burger from the menu
Monthly themed trivia from 7:30pm 
Happy Hour 4-6pm | $8 schooners and $7 house wines 

TUESDAY  



FISH TACOS  30
pineapple salsa, slaw, chilli mayo, coriander (A)

THAI CHILLI CHICKEN WINGS  21.5
served with chilli sauce, lime sour cream, crispy shallot, sesame, coriander (LG, LDO)

SALT AND PEPPER SQUID  24
candied chilli, shallot, lemon, aioli (LG, LD, I)

POPCORN CHICKEN  24
truffle mayo, lemon (LG)

FRIES  14.5
served with aioli (LG, LD, V, VG)

SPICED LAMB SKEWERS  26
hummus, tomato, pickled onion, coriander, flat bread (LD)

MARINATED OLIVES  12
orange, garlic, chilli, rosemary mixed olives (LG, LD, V, VG)

WARM FOCACCIA  12
served with evoo (LD, V, VG)

TUNA CRUDO  29
avocado, tomato, coriander, onion, jalapeno, ponzu dressing, corn chips (LGO, LD, A)

TRUFFLE FRIES  18
truffle paste, parmesan (LG, V, VGO)

ARTISAN STRACCIATELLA  24
peach, ox heart tomato, herb oil, toasted focaccia (LGO, V)

PRAWNS SLIDERS  24
shredded lettuce, spicy marie rose dressing, chives (I)

SMOKED EGGPLANT DIP  19
coconut yogurt, cumin, capers, currant, cassava chips, sumac (LG, LD, V, VG)

10% surcharge is payable on public holidays

BEEF BURGER  29
american cheese, tomato, oak lettuce, good good burger sauce, fries (LGO)

GRILLED CHICKEN BURGER  29
swiss cheese, tomato, rocket, beetroot, basil mayo, tomato relish, fries (LGO)

CRISPY MUSHROOM BURGER  29
herb mayo, slaw, tomato, pickled onion, fries, gluten free bun (LG, LD, V, VG)

SMALL PLATES

BURGERS

CHEF'S PICK

Double Pattie +8 | Bacon +5 | Cheese +2 | Avocado +5 | Fried Egg +3 | Gluten Free Bun +4



PRAWN LINGUINE  37
prawns, tomato, garlic, chilli, white wine, parsley (LD, I)

POKE BOWL  32
cured salmon, wakame, brown rice, edamame, avocado, nori and sesame, 
cucumber, pickled ginger, soy wasabi dressing (LD, A)

ORECCHIETTE PASTA  32
zucchini, peas, cherry tomato, basil, herb pangrattato (LD, V, VG)

CAESAR SALAD  29
cos lettuce, soft egg, speck, crouton, parmesan, caesar dressing (LGO, VO)

NICOISE SALAD  28
seared ruby tuna, cannellini, potato, green bean, tomato, olive, egg, lettuce, lemon dressing (LG, LD, I)

SHARED SNACK PLATTER  61
marinated olives, popcorn chicken, salt & pepper squid, smoked eggplant dip, 
thai chilli wings, prawn roll, truffle fries (LG, LD, I)

CHICKEN SCHNITZEL  31
fries, salad, gravy (LD)

300G RIB EYE  61
fries, mixed salad, choice of sauce (LGO, LDO)

CHICKEN PARMIGIANA  33
mozzarella, ham, sugo, fries, salad (LD)

200G BEEF TENDERLOIN  51
fries, mixed salad, choice of sauce (LGO, LDO)

FISH AND CHIPS  33
tartare, salad, lemon (A)

300G SIRLOIN  44
grass fed, southern rangers nsw, served with fries, salad, and choice of sauce (LGO, LDO)

HUMPTY DOO BARRAMUNDI FILLET  39
cauliflower puree, green beans, confit tomato, herbs, lemon (LG, LD, A)

300G LAMB CHOP  43
barnsley loin chop, mint chimichurri, eggplant, broccolini (LG, LD)

SALADS

LARGE PLATES

Chicken +8 | Falafel +8 | Halloumi +7 | Bacon +5 | Avocado +5



ICE CREAM SUNDAE  14
vanilla ice cream, chocolate and caramel sauce, nuts, wafer (LGO, V)

ICE CREAM 1 SCOOP  6
choice of flavour, vanilla, strawberry, chocolate (LG, V)

ICE CREAM 2 SCOOP  10
two scoops (LG, V)

CHURROS  15
fried churros, caramel sauce (V)

VEGAN PANNA COTTA  14
coconut and vanilla panna cotta served with fresh mixed berries (LG, LD, V, VG)

GRILLED CHICKEN  15
grilled breast, chips (LG, LD)

CHEESEBURGER  15
cheese, tomato sauce, fries milk bun (LGO)

FISH & CHIPS  15
tomato sauce, (LD, I)

NUGGETS  15
dinosaur chicken nuggets, fries, tomato sauce (LD)

PASTA  15
tomato sugo, parmesan (LDO, V, VGO)

DESSERT

KIDS Under 12

lg - low gluten / ld - low dairy / v - vegetarian / vg - vegan / lgo - low gluten option
ldo - low dairy option / vo - vegetarian option / vgo - vegan option
 a - australian seafood / i - imported seafood / m - mixed seafood

ORDER & PAY ON YOUR PHONE  
We'll bring it to you. Got The Pass App?  
Simply open the app & choose how to order. 

CHAT POTATO 13
fried chat potato, confit garlic (LG, LD, V, VG)

ONION RINGS 13
fried onion rings, ranch dressing (V)

SALAD 13
fennel, tomato, cucumber, lemon dressing (LG, LD, V, VG)

STEAMED GREENS 13
mixed greens, evoo, lemon (LG, LD, V, VG)

ROCKET SALAD 13
parmesan, lemon, balsamic (LG, V)

SIDES



SPICY WATERMELON MARGARITA  26
100% blue agave tequila, triple sec, agave, watermelon, lime, chilli

TOMMYS MARGARITA  23.5
100% blue agave tequila, lime and agave

MARGARITA  23.5
100% blue agave tequila, triple sec, lime, salt

SPICY PINEAPPLE MARGARITA  27
Spicy pineapple rum, tequila, lime, agave, pineapple

PALOMA 26
100% blue agave tequila, lime, grapefruit soda

NON-ALCH ELDERFLOWER FIZZ  19
Elderflower, bitters, citrus, soda

NON-ALCH MELON DOLLAR BABY  19
Mabel 0%, agave, lime, watermelon, chilli oil

NON-ALCH SIPPIN PRETTY  19
Mabel 0%, vanilla, passionfruit, lemon

APEROL SPRITZ  20.5
Aperol, sparkling, soda, orange

LIMONCELLO SPRITZ (HOUSE)  23
Limoncello, Sparkling, Soda

WILD HIBISCUS SPRITZ  23
Peach, wild berry, prosecco, hibiscus

RHUBARB & POMEGRANATE SPRITZ  25
Rhubarb, pomegranate, sparkling

SPRITZ

AGAVE

NON-ALCOHOLIC



PASSIONFRUIT THERAPY  26
Vodka, elderflower, agave, pineapple, passionfruit, lime

DIRTY CHAI ESPRESSO MARTINI  26
Vodka, coffee, chai

MOJITO  25
White rum, lime, mint, soda

PORNSTAR MARTINI  23.5
Vanilla vodka, passionfruit liqueur, lemon, passionfruit with a side of sparkling

ESPRESSO MARTINI  23.5
Vodka, coffee liqueur, cold drip coffee

LYCHEE MARTINI  23.5
Vodka, lychee liqueur, lemon, lychee

PINA COLADA  23.5
White rum, lime, coconut, pineapple

AMARETTO SOUR  23.5
Amaretto, whiskey, lemon

STRAWBERRY COSMOPOLITAN  26
Vodka, triple sec, strawberry, cranberry, lime

FRENCH MARTINI  23.5
Vodka, chambord liqueur, pineapple, lime

LONG ISLAND ICED TEA  25
Vodka, rum, tequila, gin, triple sec, lemon, cola

COCKTAILS



Plus & Minus Prosecco NV (0.0%) - 250ml can
Multi Regional, SA

Mr Mason Sparkling Cuvee Brut NV
Multi Regional, AUS

Mount Paradiso Prosecco NV
Murray Darling, SA

Chandon Brut Rose NV
Yarra Valley, VIC

Moet & Chandon Imperial Brut NV
Epernay, France

Vivo Moscato
Riverina, NSW

SPARKLING & CHAMPAGNE
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Hearts Will Play Rose
Multi Regional, AUS

Sud Rose
France

Chateau D'Esclans Whispering Angel Rose
Provence, France
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Dottie Lane Sauvignon Blanc
Multi Regional, AUS

Mill Flat Sauvignon Blanc
Marlborough, NZ

Gabbiano Pinot Grigio DOC
Delle Venezie, Italy

Paloma Riesling
Clare Valley, SA

Little Giant Single Vineyard Pinot Gris
Limestone Coast, SA

Tozzo Vermentino
Riverland, SA

Italian Plastic 'Sunny' Chenin Blanc
Multi Regional, SA

Lost Woods Chardonnay
Limestone Coast, SA

Amelia Park 'Trellis' Chardonnay
Margaret River, WA

Ten Minutes by Tractor 10X Chardonnay
Mornington Peninsula, VIC

Dom. Thierry Mothe Chablis AC
Burgundy, France
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Plus & Minus Zero Alc Shiraz
Multi Regional, SA

Storm & Saint Pinot Noir
Yarra Valley & Bendigo, VIC

Sticks Pinot Noir 750ml
Yarra Valley, VIC

Maretti Sangiovese
Puglia, Italy

Willow Chase Shiraz
Barossa Valley, SA

Henry & Hunter Shiraz Cabernet
Multi Regional, AUS

Brokenwood 8 Rows Cabernet Merlot
Hunter Valley, NSW

Henschke Keyneton Euphonium Shiraz Blend
Barossa Valley, SA

Penfolds St Henri Shiraz
Multi Regional, SA

Pepperjack 'Chef Selection' Shiraz
Barossa Valley, SA

Unico Zelo 'Truffle Hound' Nebbiolo Barbera
Riverland, SA
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PLAN YOUR NEXT EVENT
AT THE GOLDEN SHEAF
Planning something special? From milestone birthdays to corporate catch-ups, The Golden
Sheaf is home to a range of dynamic event spaces perfect for any occasion.

Whether it’s a casual cocktail party in The Canopy - our leafy treehouse bar nestled in the
oak branches - or an intimate gathering in the Sunrise Room, we’ve got you covered. For
something a little more luxe, our Golden Bar and Golden Bar Non-Exclusive spaces offer
velvet finishes and a sophisticated vibe, ideal for engagement parties, networking events,
and more.

Speak to our friendly team about hosting your next event here - we’ll help bring it to life.

Enquire via the QR code below. 



EVENT SPACES

A distinctive urban treehouse bar nestled on Level 1, The Canopy offers a seamless indoor-
outdoor experience with its private balcony set amongst the branches of our iconic oak tree.
This unique and intimate space is ideal for cocktail events, private dinners, corporate
gatherings, and even exclusive sports screenings.

CAPACITY: 150 GUESTS
THE CANOPY

An intimate and exclusive space, the Sunrise Room is perfect for a variety of events. With
capacity for up to 30 guests, it features a mix of high and low seating, a projector screen, and
a full AV system-making it ideal for corporate functions, private parties, and everything in
between. Our team is here to help bring your event vision to life.

CAPACITY: 30 GUESTS
SUNRISE

Located next to the Golden Room’s main bar, this stylish space is perfect for both corporate
and social occasions, comfortably hosting up to 60 guests. With plush velvet furnishings and
a sophisticated atmosphere, it’s a standout setting for everything from media launches to
engagement celebrations.

CAPACITY: 60 GUESTS
GOLDEN BAR NON-EXCLUSIVE

Revel in our newly renovated Golden Bar, a space where it is luxurious as it is exclusive and
adaptable, interconnecting with other spaces across Level 1. 

CAPACITY: 60 - 80 GUESTS
GOLDEN BAR
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