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STANDARD

Pizzas — Selection of Signature HRC Dishes
Tupelo Chicken Tenders — with Honey Mustard Sauce
Sante Fe Spring Rolls (V)

Mini Pulled Pork Sliders

Mini HRC Cheeseburgers

Mini Quinoa Burger (V)

Mini Cajun Chicken Sandwiches

Arancini Balls — with Garlic Aioli (V)

Potato Cakes (V)

Balsamic Tomato Bruschetta (V)

Potato Cakes (V)

Eggplant / Zucchini Lasagna (V)

Santa Fe Spring Rolls (V)

SUBSTANTIAL
Mini Hot Dogs
Chicken or Beef Satay

Buffalo Wings (G) — Your choice of our famous HRC
signature sauces.

Potato Skins — Topped with chedder cheese, diced bacon
and shallots.

Potato Skins (V) (G) — Filled with mixed vegetables,
mushrooms, zucchini, capsicum, and fresh herbs.

Meat Balls — with Chipotle Sauce (G)

Bacon Wrapped Sausage

Tempura Chicken — with Sweet & Sour Sauce
Crumbed Barramundi

Salt ‘N Pepper Calamari

Crepe Stacks (V) — Grilled Asparagus, Red capsicum,
mushroom, eggplant and avocado

Sweet Potato Mash with tofu (V) (G) — Served on a
spoon.

Cauliflower Wings (V) — Tossed in hickory barbecue sauce
Crumbled Barramundi Pieces

Tequila Prawns

(V) = Vegetarian Option, (G) = Gluten Free Option, (*G) = Gluten Free Option On Request

**Prices are inclusive of GST. Prices are per person. Menu items are seasonal & may be subject to change.




NACHO PLATTER $24.50

Corn tortilla chips layered with shredded Jack & Cheddar
cheeses and seasoned pinto beans. Served with sour cream,
chopped green onions, pico de gallo, jalapenos and a side of
freshly made Hard Rock Salsa. (V) — Feeds approximately 4/5.

BEEF SLIDER PLATTER $65.00

Delicious and juicy mini HRC Legendary beef burger patties
served on mini hamburger buns with lettuce, tomato & pickles.
—18 sliders/platter.

MINI PULLED PORK SLIDER PLATTER $65.00
Our famous Hickory-smoked, hand-pulled pork served with
Hickory Bar-B-Que sauce on mini hamburger buns.

—i18 sliders/platter.

MINI QUINOA BURGER PLATTER $65.00

A homemade patty of quinoa, red onion, portobello mushroom,
eggs, pecans, barley, soy sauce, and breadcrumbs, topped with
hummus, arugula, tomato, grilled red onion and cheddar
cheese.t”

— 18 sliders/platter.

SPRING ROLL PLATTER $36.00

Stuffed with spinach, black beans, cilantro, corn, jalapenos,
diced red peppers and Jack cheese. Served with freshly made
Hard Rock salsa, guacamole and chipotle ranch dressing.t
— 18 slices/platter.

ROCKIN’ WINGS PLATTER $36.00

Buffalo style hickory smoked chicken wings with your choice of
Classic Rock, Heavy Metal, Tangy Bar-B-Que or Hickory
Bar-B-Que sauces. Served with celery sticks and blue cheese
dressing. — Approx. 24 wings/platter.

POTATO SKINS PLATTER $36.00

Large potato shells, fried golden brown, filled with Jack and
Cheddar cheeses, crisp seasoned bacon and green onions.
Served with a side of sour cream for dipping.

— 18 skins/platter. Vegetarian option available

TUPELO CHICKEN TENDERS PLATTER $24.00

Boneless, Tupelo seasoned and breaded chicken tenders, served
with Honey-Mustard sauce for dipping.
— 12 sliders/platter.

MILDELY SPICED MEATBALLS $35.00

Generous meatballs mixed with fresh herbs, served in fresh
Napoli sauce and sprinkled with cheese.

— 24 meatballs/platter.

(V) = Vegetarian Option, (G) = Gluten Free Option, (*G) = Gluten Free Option On Request

**Prices are inclusive of GST. Menu items are seasonal & may be subject to change.




STARTER

Hard Rock Cafe Chicken Wings,
coated with our Signature rub and
slow roasted

Tempura prawns with Grilled Lemon
and garlic aioli

Mexican Chilli served with Tortilla
Chips

Tempura Barramundi Bites served
with Tartare Sauce

Santa Fe Spring Rolls (V)

Salt and Pepper Calamari served
with Crilled Lemon

Caesar Salad, Romaine salad tossed
in our homemade Caesar dressing,
topped with croutons and Romano
cheese (bacon optional) (V) (G)
Haystack Salad, fresh mixed greens,
carrots, corn, Pico de Gallo and
shredded cheese (V)

Roasted Sweet Potato and Quinoa
Salad (V) (Q)

Potato Salad with red onion,
shallots, corn, fresh herbs, tossed in
creamy Dijon mayonnaise (V)

MAIN

Beef Tenderloin cooked to perfection
and presented by our Chef to order,
served with mushroom sauce and
pepper sauce
BBQ Rubbed Roasted Chicken basted
with our Hickory barbecue sauce
until fork tender
Oven Baked Herb Chicken marinated
with fresh herbs, garlic and pure olive
oil
Hickory Smoked BBQ ribs, fall of the
bone tender pork ribs rubbed with
our signature seasonings and basted
with our very own homemade BBQ
sauce
Cajun Grilled Salmon, chargrilled and
dusted with Cajun seasoning served
with garlic butter and lemon

- Twisted Mac & Cheese tossed in
three-cheeses sauce mixed with
Classic wing sauce and roasted red
peppers (V)
Oven Baked Barramundi served with
lemon caper sauce
Garlicand rosemary roasted lamb,
cooked to perfection, served with
mushroom sauce
Amatriciana penne pasta, homemade
marinara sauce, fresh chilli,
mushrooms, topped with parmesan
cheese (V)
Beef Brisket, slow cooked brisket
with seasonal vegetables
Hard Rock Cafe Sliders - mix of
Cheeseburger, Hickory and Veggie
mini burgers
Stir-fried rice with eggs, peas, corn, and
other mixed vegetables. Choice of
vegetarian, bacon, chicken, pork, and
beef. (V)

DESSERT

Hard Rock Hot Fudge Brownie,
homemade chocolate brownie
served with fresh whipped cream
Fresh Apple Cobbler, served warm
with caramel sauce

Mini Oreo® Cookie Cheesecake,
made in-house, baked in our creamy
New York style cheesecake with a
Oreo® cookie crust

Mini Pavlova topped with fresh
whipped cream, seasonal fruit and
strawberry coulis

Intense Chocolate Mousse

Fresh Seasonal Fruit Platter

Hard Rock Signature Ice Cream,
chocolate and vanilla

(V) = Vegetarian Option, (G) = Gluten Free Option, (*G) = Gluten Free Option On Request

**Prices are inclusive of GST. Menu items are seasonal & may be subject to change.




METALLICA

STARTER
ROCKIN’ WINGS
Jumbo wings, coated in signature smoked dry rub, slow
roasted & served with blue cheese dressing, carrot & celery sticks. Choice of Buffalo
style or grilled with our Classic Rock, Tangy or Heavy Metal sauces or dry seasoned
(G)

CHOICE OF MAIN MEAL
BARBECUE CHICKEN
Half chicken, brined then basted with our hickory barbecue sauce and roasted until
fork-tender served with house salad and seasoned fries
HICKORY-SMOKED RIBS
A half rack of fall-off-the-bone tender baby back pork ribs, rubbed with our
signature seasonings and basted with hickory barbecue sauce
RUMP STEAK
A 220g rump steak marinated in our very own home-made Tennessee barbecue
sauce and grilled to your liking. Served with house salad and seasoned french fries
(G)
BEER BATTERED FISH & CHIPS
Beer battered fish fried golden brown, served with fries and a citrus spiked tartar
sauce with fresh coleslaw.”
QUINOA BURGER
A homemade patty of quinoa, red onion, portobello mushroom, eggs, pecans, barley,
soy sauce, and breadcrumbs, topped with hummus, arugula, tomato, grilled red onion
and cheddar cheese.t*

HICKORY BARBEQUE BACON CHEESEBUGER

A beef burger basted with hickory barbecue sauce and topped with caramelized
onions, cheddar cheese, crisp seasoned bacon, crisp lettuce and vine-ripened
tomato.t* (g)

(V) = Vegetarian Option, (G) = Gluten Free Option, (*G) = Gluten Free Option On Request

“*Prices are inclusive of GST. Menu items are seasonal & may be subject to change.




AC/DC

STARTER TO SHARE

HARD ROCK NACHOS (V)

Tortilla chips piled high and layered with three bean mix, Monterey Jack & cheddar
cheeses, pico de gallo, jalapenos and green onions. Garnished with sour cream (G)
ROCKIN’ WINGS
Jumbo wings, coated in our signature smoked dry rub, slow roasted & served with
blue cheese dressing, carrot & celery sticks. Choice of Buffalo style or grilled with
our Classic Rock, Tangy or Heavy Metal sauces or dry seasoned

CHOICE OF MAIN MEAL
HICKORY TWO-WAY COMBO
Fall-off-the-bone tender baby back ribs and brined quarter chicken, both rubbed
with our signature seasonings and basted with hickory barbecue sauce*
GRILLED TASMANIAN SALMON
8-oz fillet, grilled tender and drizzled with sweet and spicy barbecue sauce with
maitre d” butter. Served with garlic smashed potatoes and seasonal veggies (Q)
SCOTCH FILLET
300g Australian Angus scotch fillet, grilled to perfection, topped with maitre
d’ butter. Served with garlic mashed potatoes, mushroom sauce and seasonal
veggies (C)
QUINOA BURGER (V)

A homemade patty of quinoa, red onion, portobello mushroom, eggs, pecans,
barley, soy sauce, and breadcrumbs, topped with hummus, arugula, tomato, grilled
red onion and cheddar cheese.t*

TWISTED MAC ‘N CHEESE
Cavatappi macaronitossed in a three-cheese sauce with roasted red peppers,
topped with Parmesan parsley bread crumbs and grilled chicken breast or
Portobello mushrooms for a vegetarian option
TEXAN PULLED PORK SANDWICH
Hickory-smoked pulled pork with chipotle barbecue sauce, cheddar and Monterey Jack
cheese, crispy fried jalapenos and onions, piled high on a fresh Hard Rock burger bun.
Served with seasoned fries, cowboy beans and citrus coleslaw.t*

DESSERT
HOT FUDGE BROWNIE
Vanilla ice cream and hot fudge sauce on a fresh homemade brownie, topped with
chopped walnuts and chocolate sprinkles

(V) = Vegetarian Option, (G) = Gluten Free Option, (*G) = Gluten Free Option On Request

“*Prices are inclusive of GST. Menu items are seasonal & may be subject to change.




ROLLING STONES

CHOICE OF STARTER

MINI ARUGULA SALAD
Baby arugula, spicy pecans, dried cranberries and fresh oranges tossed in lemon
balsamic vinaigrette, topped with crumbled feta cheese (G)
SOUTHWEST SPRING ROLLS (V)

Stuffed with spinach, black beans, cilantro, corn, jalapenos, diced red peppers and
Jack cheese. Served with freshly made Hard Rock salsa, guacamole and chipotle
ranch dressing.t
SALT ‘N PEPPER SQUID
Baby squid marinated in garlic and buttermilk, lightly tossed through a
combination of Sichuan peppers and sea salt. Served with a lime aioli
CHOICE OF MAIN MEAL
NEW YORK SIRLOIN
340g New York strip steak, grilled just the way you like it, served with garlic
smashed potatoes, broccollini and carrots. Served with mushroom sauce. (G)
SNAPPER FILLET
Local Snapper fillet, straight from the rod to your plate, grilled to perfection and
served with garlic red potato, broccollini and carrots. Served with lemon butter.
HICKORY-SMOKED RIBS
A full rack of fall-off-the-bone tender baby back ribs, rubbed with our signature
seasonings and basted with hickory barbecue sauce
3-WAY BARBEQUE COMBO
Perfect for people who want it all — A combination of
ribs, chicken, or pulled pork basted with our hickory barbecue sauce and roasted
until fork-tender
TWISTED MAC ‘N CHEESE
Cavatappi macaronitossed in a three-cheese sauce with roasted red peppers,
topped with Parmesan parsley bread crumbs and grilled chicken breast or
Portobello mushrooms for a vegetarian option
2-WAY COMBO FAMOUS FAJITAS
A mixture of grilled chicken and steak, served with pico de gallo, Monterey Jack and
cheddar cheese, fresh guacamole, sour cream and warm tortillas.

COMBINATION OF DESSERT (half of each)
OREO® COOKIE CHEESECAKE & APPLE COBBLER
Oreo® cookies baked in our rich and creamy New York style cheesecake,
with a decadent Oreo® cookie crust. Apple cobbler served warm with vanilla ice
cream, topped with walnuts and caramel sauce.t

(V) = Vegetarian Option, (G) = Gluten Free Option, (*G) = Gluten Free Option On Request

“*Prices are inclusive of GST. Menu items are seasonal & may be subject to change.




STANDARD
TAP BEERS

Carlton Draught
VB

BOTTLED BEERS
XXXX Gold

Pure Blonde

Cascade Premium Light

SPARKLING WINE
Stonefish Brut Cuvée
WHITE WINE

Stonefish Sauvignon Blanc
RED WINE

Garfish Cabernet Merlot
NON-ALCOHOLIC

Soft drink, juices, coffee & tea.

1 hour - $25 per person

2 hours - $30 per person
3 hours - $40 per person
4 hours - 545 per person

PREMIUM
TAP BEERS

Carlton Draught
VB

Pure Blonde

BOTTLED BEERS Select four:

XXXX Gold

Budweiser

Pure Blonde

Cascade Premium Light
Corona Extra

SPARKLING WINE
Stonefish Brut Cuvée

Wicked Secrets Pink Moscato
WHITE WINE

Stonefish Sauvignon Blanc
Shell Bay Chardonnay

RED WINE

Garfish Cabernet Merlot
Grant Burge Benchmark Shiraz
NON-ALCOHOLIC

Soft drink, juices, coffee & tea.

1hour - $33 per person

2 hours - $38 per person
3 hours - $45 per person
4 hours - $50 per person

gitis
ROCKSTAR e A
TAP BEERS
Carlton Draught
VB
Pure Blonde
Fat Yak
BOTTLED BEERS Select four:
XXXX Gold
Budweiser
Pure Blonde
Cascade Premium Light
Budweiser
Corona Extra
Ruby Tuesday
Red Back Wheat Beer
Bulmers Original Apple
Bulmers Pear
SPARKLING WINE
Stonefish Brut Cuvee
Wicked Secrets Pink Moscato
WHITE WINE Select two:
Stonefish Sauvignon Blanc
Shell Bay Chardonnay
Garfish Moscato
Villa Teresa Pinot Grigio
RED WINE Select two:
Garfish Cabernet Merlot
Grant Burge Benchmark Shiraz
Scarpantoni Cabernet Sauvignon
Villa Teresa Merlot
NON-ALCOHOLIC
Soft drink, juices, coffee & tea.
SPIRITS
Stolichnaya Vodka
Bacardi Rum
Beefeater Gin
Ballantine’s Scotch Whiskey
Old Forester Bourbon
Jose Cuervo Tradicional Plata Tequila

1hour - $45 per person

2 hours - $53 per person
3 hours - $57 per person
4 hours - $65 per person




A Little Rockin’ Extra

Why not make your guests feel like Rockstars!

We can book any entertainment, theming, photography, floral décor
& team building.

Should you require any of these services we can organise this for you
using our preferred suppliers and partners.

Celebrity Impersonators Customised Rock Shop Products
Chocolate Fountains Children’s Entertainment
Circus Performance Airbrush Tattoo Artists
Glow Furniture Photography Services
Candy Buffets Rockaoke & Karaoke
Balloon Décor ' Photobooth
Ice Sculptures Comedians
Red Carpets Live bands
Bar Flaring Magicians
Dancers Staging
Linens DJ’s







