
No Venue Hire Fee – Full & Half Venue Bookings Available
We do customized menu for functions & catering



 Please notify your server of any allergies and/or dietary restrictions (GFA=Gluten-free available ) (DF= Dairy free) (V=Vegetarian ) (DFA=Dairy free available )
Follow us on Facebook & Instagram: thepavilionbarandkitchen

No Venue Hire Fee – Full & Half Venue Bookings Available with Customized Menu Options

 SMALL BITES

Pavilion Fried Chicken (GFA) 
Golden crispy fried chicken pieces with a juicy 
tender center, s/w slaw & chef’s special chilly 
peanut dressing   

24

Crispy Cauliflower Bites (GFA) 
Lightly battered cauliflower fried until perfectly 
golden and crunchy, s/w creamy garlic aioli  18     

Tandoori Fish Tikka  (GF) 
Spice-marinated fish grilled until tender served 
with house-made sauce                                22                          

Salt & Pepper Squid  (GF) 

Seafood Chowder  

Tender squid lightly fried with cracked pepper & 
sea salt, s/w slaw, lemon wedge & garlic aioli   24

Rich & creamy manuka  smoked fish, seafood 
mix & toasted bread                                         22

  Add Extra Bread    +3

Nachos| Quesadilla
Chips, beans,cheese, sour cream, Guacamole,salsa                                                                                       

19                                                                

Add:  Chicken | Beef        +8  Chicken | Beef | Fish   

Tacos
2 soft tacos filled with meat of your choice, 
slaw aioli & salsa       19 
                                        

Pork Belly Bites (GFA)

Sticky hoisin sauce, pickled cucumber
 slaw                                                                 19

FRESH SALADS
Thai Beef Salad  (GFA) 

House-made Focaccia Bread  
Warm oven-baked focaccia served with marinated olive & house made dips Add Rosemary or Chilly oil  +1 each | Cheese +3 

 Tender sliced beef tossed with fresh mixed 
greens and Asian-style dressing            28

Salmon Salad  (GFA) 

Grilled salmon s/w mixed leaves, red onion, 
edamame beans & in-house dressing                 30       

Duck Salad  (GFA)
Sliced duck breast on fresh mixed leaves, 
dried cranberry, peppers,cherry tomatoes,   
crispy noodle & honey soy dressing       30          

Tandoori Chicken Salad (GFA)
In-house marinated tandoori chicken on mixed 
leaves, capsicum, onions & cherry tomatoes,  
crispy noodles finished with mint aioli                  26   

Lamb Salad  (GFA) Caesar Salad 

Tender lamb s/w mixed leaves, capsicum, red 
onions, feta, olives& in-house dressing     28                                                                           

Cos lettuce,parmesan,bacon,croutons, 
anchovies,boiled egg &  creamy dressing     26                                                                           

SIGNATURE PICKS 

A delicious grazing platter with 
crackers, cheese, two house-made 
dips, marinated olives, focaccia garlic 
bread and sliced pepperoni. Served 
with a bottle of our house wine. 
Perfect for sharing with friends.         58
                          (GFA)

PAVILION WINE & GRAZE BOARD CHILLI GARLIC PRAWNS

Juicy prawns sautéed in 
garlic, chilly and butter, 
served  with toasted bread 
to soak up the flavourful 
sauce                        25

Premium scotch|sirloin cooked 
just the way you like it, s/w garlic 
rosemary potatoes, seasonal 
vegetables and rich  gravy                                             
            43|35

250g Scotch | Sirloin  (GFA)

Add fried egg +3.50 

        Add: Mushroom/Peppercorn sauce +5 
  Add Extra Bread   | GF Bread.     3

18


