
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 
 
S of t  Shel l  Crab  
nuoc cham, herb salad  
 
Shaved Bresaola      
f resh f igs,  manchego, herb crost in i 
 
Marinated Heir loom Tomatoes  
buf fa lo mozzerel la,  gar l ic  oi l 

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

Roasted H iramasa K ingf ish      
fennel ,  green ol ive,  whi te anchovy,  lovage emuls ion 

Humpt y Doo Barramundi  Fi l let     
wood f i re gr i l led,  fermented chi l l i  dress ing  

250g L i t t le  Joe S i r lo in 
wood f i re gr i l led,  chimmicurr i  but ter,  red wine jus

*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 s h e r m a n’s  n o t e s

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

S of t  Shel l  Crab  
nuoc cham, herb salad  
 
Pan Fr ied Abrolhos  Is land Scal lops   
almond gazpacho, sal ted grapes,  nastur t ium 
 
Shaved Bresaola      
f resh f igs,  manchego, herb crost in i 
 
Marinated Heir loom Tomatoes  
buf fa lo mozzerel la,  gar l ic  oi l 

MAIN

inc luded and served wi th Garden Leaf  Salad and Chips to share 

Roasted H iramasa K ingf ish      
fennel ,  green ol ive,  whi te anchovy,  lovage emuls ion   
 
Humpt y Doo Barramundi  Fi l let     
wood f i re gr i l led,  fermented chi l l i  dress ing  
 
Pan Fr ied Gnocchi   
shaved zucchini ,  whipped r icot ta,  p ine nuts   
 
300g L i t t le  Joe Scotch Fi l let  Marble  Score  4+ Pasture  Fed 
wood f i re gr i l led,  chimmicurr i  but ter,  red wine jus 

DESSER T    

M ango Tr i f le 
mango jelly, vanil la génoise, mascarpone, honeycomb 
 
‘Snickers  Bar ’ Par fa i t           
Valrhona chocolate,  roasted peanuts,  sal ted caramel 
 
Local  and I nternat ional  Cheese Selec t ion 
served wi th accompaniments

f i s h e r m a n’s  n o t e s

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 e s t i v e  s h a r i n g  m e n u .     1 4 0 p p

for  groups of  6 guests  or  more

TO STAR T

Whipped Cod Roe with Bottarga 
warm chargr i l led bread 

TO FOLLOW

Chi l led S eafood  
moreton bay bugs,  natural  oys ters ,  mussels 
 
Sashimi 
Chef ’s  dai ly  se lect ion 

 
TO CONTINUE    

Wood Fi re  Gr i l led Oc topus 
chickpeas,  chor izo,  lemon, oregano 
 
Marinated Heir loom Tomatoes  
buf fa lo mozzerel la,  gar l ic  oi l  
 
K ing Prawn Salad 
baby iceberg, avocado, yoghur t  tar tar,  croutons  

MAINS TO SHARE    

Roasted Porchetta  
apple and kohlrabi  remoulade

Or

Whole Seasonal  Fish  
XO pipis  

S IDES TO SHARE    

G arden Leaf  Salad  
shal lot  and chive dress ing 
 
Steamed Baby Potatoes 
Swedish mustard and chives  

DESSER T    

Chr istmas pudding 
brandy anglaise ice cream

f i s h e r m a n’s  n o t e s

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.

*Please note,  the fes t ive shar ing menu is  avai lable for  lunch and 
dinner per iods throughout November and December only



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 STAR T

Freshly  Shucked O ysters  -  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

Spl i t  Gr i l led Leader  Prawns (2) 
chi l l i  jam and l ime 
 
Pan Fr ied Abrolhos  Is land Scal lops   
almond gazpacho, sal ted grapes,  nastur t ium 
 
Shaved Bresaola      
f resh f igs,  manchego, herb crost in i   
 
Marinated Heir loom Tomatoes  
buf fa lo mozzerel la,  gar l ic  oi l 

MAIN

serve wi th Garden Leaf  Salad and Chips to share (add $10pp) 

Roasted H iramasa K ingf ish      
fennel ,  green ol ive,  whi te anchovy,  lovage emuls ion   
  
Steamed John Dor y           
tomato, calamari ,  ink far fa l le,  capers 
 
Roasted Corn Fed Duck      
macadamia, leeks,  p ick led plums 
 
Sher Wagyu Cube Rol l  Score 9+    
ro l led potato,  shi i take,  p ick led onion

DESSER T    

M ango Tr i f le 
mango jelly, vanil la génoise, mascarpone, honeycomb  
 
‘Snickers  Bar ’ Par fa i t           
Valrhona chocolate,  roasted peanuts,  sal ted caramel 
 
Local  and I nternat ional  Cheese Selec t ion 
served wi th accompaniments

f i s h e r m a n’s  n o t e s

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 12 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 . 

Our team are able to ass is t  wi th the theme, s ty le and any dietar ies 
that  need to be considered -  p lease speak to our event  team for 
fu ther detai ls  and costs .

To ensure your qual i ty  exper ience, The At lant ic  does not  permi t  any 
ex ternal ly  purchased or sourced cakes / desser ts  to the res taurant . 

Chi l led S eafood Platter  -  per  person  
please speak to our event  team 
 
Freshly  Shucked O ysters   
minimum of 3 per person recommended 
 
Tastes  of  the Ocean  
chef ’s  dai ly  se lect ion  
 
Spl i t  Leader  Prawns (2)   
chi l l i  jam and l ime    
 
‘Fresh O ff  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 


