
o c e a n  t o  p l a t e
p r i v a t e  d i n i n g



indiv idual  guest  se lect ion f rom the fol lowing, f in ished wi th pet i t  fours

ENTRÉE 
 
Soft Shel l  Crab�  
pickled daikon, chi l l i ,  k im chi 
 
Roasted Pork Bel ly 
spicy green mango, tamarind, pear  
 
Roasted Tomato and Red Pepper Gazpacho	  
herb crème f ra îche, crost in i

MAIN 
 
serve wi th Bi t ter  Leaf  Salad and Chips to share (add $10pp) 

Pan Seared Ora King Salmon					�      
crab consommé, scal lop and crab s tuf fed zucchini  f lower	�   
 
Humpty Doo Barramundi Fi l let  	�   
wood f i re gr i l led,  gar l ic  and oregano dress ing 
 
250g Li t t le Joe Sir loin 
wood f i re gr i l led,  red wine jus,  
roast  shal lot,  tomato and horseradish salsa

*Please note,  the two course menu is  unavai lable for  d inner per iods 
between November 1st  – December 31st  2019	�

t w o  c o u r s e  m e n u . 		     9 0 p p

f i sherman’s  no tes

Showcasing The At lant ic ’s  favour i tes,  these menus have been hand 
selected by our Execut ive Chef Nick Mahlook. Any menu changes may 
incur a surcharge. P lease note the at tached menus are current  at  the date 
of  receipt,  but  may change due to product  avai labi l i t y  and seasonal i ty.  
 
The At lant ic  requests  a l l  d ie tary requirements to be advised to the event 
team pr ior  to your event  in order to accommodate for  your guests  d ie tary 
needs.



t h r e e  c o u r s e  m e n u .     1 2 5 p p

indiv idual  guest  se lect ion f rom the fol lowing, f in ished wi th pet i t  fours

ENTRÉE

Soft Shel l  Crab�  
pickled daikon, chi l l i ,  k im chi 
 
Pan Fried Scal lops�  
pea, pancet ta,  smoked ol ive oi l 
 
Roasted Pork Bel ly 
spicy green mango, tamarind, pear  
 
Roasted Tomato and Red Pepper Gazpacho	  
herb crème f ra îche, crost in i

MAIN

inc luded and served wi th Bi t ter  Leaf  Salad and Chips to share 

Pan Seared Ora King Salmon					�      
crab consommé, scal lop and crab s tuf fed zucchini  f lower	�   
 
Humpty Doo Barramundi Fi l let  	�   
wood f i re gr i l led,  gar l ic  and oregano dress ing 
 
Twice Baked Comté and Corn Souff lé 
whi te asparagus,  rhubarb v inaigret te 
 
300g Li t t le Joe Scotch Fi l let  Marble Score 4+ Pasture Fed 
wood f i re gr i l led,  red wine jus, 
roast  shal lot,  tomato and horseradish salsa

DESSERT				  

Peaches and Cream 
peach, Rosé jelly, l ime, yoghurt 
 
‘Snickers Bar ’ Parfait 					�          
Valrhona chocolate,  roasted peanuts,  sal ted caramel 
 
Local and International Cheese Select ion 
served wi th accompaniments

f i sherman’s  no tes

Showcasing The At lant ic ’s  favour i tes,  these menus have been hand 
selected by our Execut ive Chef Nick Mahlook. Any menu changes may 
incur a surcharge. P lease note the at tached menus are current  at  the date 
of  receipt,  but  may change due to product  avai labi l i t y  and seasonal i ty.  
 
The At lant ic  requests  a l l  d ie tary requirements to be advised to the event 
team pr ior  to your event  in order to accommodate for  your guests  d ie tary 
needs.



f o u r  c o u r s e  m e n u .     1 6 0 p p

indiv idual  guest  se lect ion f rom the fol lowing, f in ished wi th pet i t  fours

SHARED TO START

Freshly Shucked Oysters - 3 pp 
(2)  natural  wi th shal lot  v inaigret te,  (1)  Ki lpatr ick 
 
Tastes of the Ocean - 2 pp 
chef ’s  dai ly  se lect ion 
 

ENTRÉE

Spli t  Gri l led Leader Prawns (2) 
chi l l i  jam and l ime 
 
Pan Fried Scal lops�  
pea, pancet ta,  smoked ol ive oi l 
 
Roasted Pork Bel ly 
spicy green mango, tamarind, pear �  
 
Roasted Tomato and Red Pepper Gazpacho	  
b lack gar l ic ,  boni to f lakes,  ex t ra v i rg in ol ive oi l

MAIN

serve wi th Bi t ter  Leaf  Salad and Chips to share (add $10pp) 

Pan Seared Ora King Salmon					�      
crab consommé, scal lop and crab s tuf fed zucchini  f lower	�   
 
Roasted John Dory 					�          
o l ive oi l  conf i t  calamari ,  ink sauce 
 
Roasted Mil lers Farm Organic Duck Breast	  
XO conf i t  leg,  Otway shi i take,  f resh cherr ies  
 
Sher Wagyu Sir loin Marble Score 9+			    
gr i l led leeks,  pars ley,  a lmond sauce

DESSERT				  

Peaches and Cream 
peach, Rosé jelly, l ime, yoghurt 
 
‘Snickers Bar ’ Parfait 					�          
Valrhona chocolate,  roasted peanuts,  sal ted caramel 
 
Local and International Cheese Select ion 
served wi th accompaniments

f i sherman’s  no tes

Showcasing The At lant ic ’s  favour i tes,  these menus have been hand 
selected by our Execut ive Chef Nick Mahlook. Any menu changes may 
incur a surcharge. P lease note the at tached menus are current  at  the date 
of  receipt,  but  may change due to product  avai labi l i t y  and seasonal i ty.  
 
The At lant ic  requests  a l l  d ie tary requirements to be advised to the event 
team pr ior  to your event  in order to accommodate for  your guests  d ie tary 
needs.



a  l a  c a r t e  m e n u .

a d d i t i o n a l  i t e m s  a v a i l a b l e .

t a i l o r  y o u r  o w n  m e n u .

Our fu l l  a la car te menu is  avai lable for  up to 9 guests  wi th in our 
Pr ivate Dining Rooms, as wel l  as The At lant ic  Main Dining Room.

in supplement of  your chosen menu.

Af ter  something in par t icular? Our cul inary team wi l l  work wi th you 
to produce a menu sui ted to your tas tes and preferences wi th in your 
des i red budget.  P lease speak to our event  team for fur ther detai ls .

c e l e b r a t i o n  c a k e s .

At lant ic  Group Execut ive Past ry  Chef L isa Van Zanten can create the 
per fect  celebrat ion cake to f in ish your feast .  Speak to our event  team 
for fu ther detai ls  and costs .

P lease note,  to  Br ing Your Own Cake  a cakeage fee does apply of 
$20 per adul t,  and $10 per chi ld (aged 3-12 years) .

Chil led Seafood Platter - per person�  
please speak to our event  team 
 
Freshly Shucked Oysters�  
minimum of 3 per person recommended 
 
Tastes of the Ocean�  
chef ’s  dai ly  se lect ion	  
 
Spli t  Leader Prawns (2)�  
chi l l i  jam and l ime		�    
 
‘Fresh Off the Boat ’ Goodie Bag			�     
sal ted caramel peanut crunch  
indiv idual ly  packaged for guests  to take home

Add to Star t 
f rom $77.50 

 
Natural  $5 ea 

Ki lpatr ick $6 ea 
 

$42 ea 
 
 

$38 pp 
		�    

 
$8.50 pp 



Beluga Package			 
			    
one heavy and one l ight  beer 
two in ternat ional  beers 
one spark l ing wine 
one whi te wine 
one rosé wine 
one red wine 
sof t  dr ink and ju ice

two hour                    
three hour                  
four hour              
f ive hour

The At lant ic  has per person packages avai lable inc lus ive of  beer, 
wine and sof t  dr inks,  which wi l l  be served for  your nominated 
durat ion by the hour.  Sample packages have been provided below.

b e v e r a g e  p a c k a g e

Addit ional unl imited bott led water        	                   $11pp 
San Pel legr ino Sparkl ing & Acqua Panna St i l l      

Mother of Pearl  Package		
				     
one heavy and one l ight  beer 
one spark l ing wine 
one whi te wine 
one red wine 
sof t  dr ink and ju ice

two hour                    
three hour                  
four hour              
f ive hour

$50pp 
$60pp 
$70pp 
$80pp 

$65pp 
$75pp 
$85pp 
$95pp

The At lant ic  has a var ie ty  of  wines avai lable for  your event,  charged 
upon consumpt ion. You may select  f rom the fu l l  l i s t  on your arr ival , 
or  pre - select  pr ior.

For par t ies of  18 and over,  we do recommend a pre - select ion of 
wines which wi l l  be served for  your event .  At  any t ime, i f  a se lected 
beverage is  unavai lable,  our sommel ier  wi l l  replace wi th a wine of 
equal  value and same qual i ty.

b e v e r a g e s  

o n  c o n s u m p t i o n .



a  l a  c a r t e  m e n u .

a d d i t i o n a l  i t e m s  a v a i l a b l e .

t a i l o r  y o u r  o w n  m e n u .

Our fu l l  a la car te menu is  avai lable for  up to 9 guests  wi th in our 
Pr ivate Dining Rooms, as wel l  as The At lant ic  Main Dining Room.

in supplement of  your chosen menu.

Af ter  something in par t icular? Our cul inary team wi l l  work wi th you 
to produce a menu sui ted to your tas tes and preferences wi th in your 
des i red budget.  P lease speak to our event  team for fur ther detai ls .

c e l e b r a t i o n  c a k e s .

At lant ic  Group Execut ive Past ry  Chef L isa Van Zanten can create the 
per fect  celebrat ion cake to f in ish your feast .  Speak to our event  team 
for fu ther detai ls  and costs .

P lease note,  to  Br ing Your Own Cake  a cakeage fee does apply of 
$20 per adul t,  and $10 per chi ld (aged 3-12 years) .

Chil led Seafood Platter - per person�  
please speak to our event  team 
 
Freshly Shucked Oysters�  
minimum of 3 per person recommended 
 
Tastes of the Ocean�  
chef ’s  dai ly  se lect ion	  
 
Spli t  Leader Prawns (2)�  
chi l l i  jam and l ime		�    
 
‘Fresh Off the Boat ’ Goodie Bag			�     
sal ted caramel peanut crunch  
indiv idual ly  packaged for guests  to take home

Add to Star t 
f rom $77.50 

 
Natural  $5 ea 

Ki lpatr ick $6 ea 
 

$42 ea 
 
 

$38 pp

$8.50 pp 
 


