
New Year’s Eve
MENU 

Chef’s selection of bespoke sweet canapes

Grilled eye fillet, sweet potato and pumpkin mash, 
broccolini, seeded mustard jus - GF

Crispy skin barramundi, green pea purée, honey glazed dutch
carrots, almond, fried garlic - GF

 Vegan Option - Whole Roasted eggplant, fried chickpeas
couscous, harissa honey vinaigrette - VG, GF, DF

M A I N

D E S S E R T

E N T R E E  

Rocket and parmesan salad, balsamic dressing - V, GF
Charred carrots, labneh, thyme honey - V, GF

$180 pp - Adults Only

O N  A R R I V A L

Chef’s selection of bespoke canapes

S I D E S

Beetroot and gin cured salmon, radicchio, radish, orange,
 feta, lettuce pomegranate and dill - GF,DF

Roast pork belly, braised cabbage, pineapple salsa - GF,DF
Vegan Option - mixed mushroom and tofu san choy bow - V, GF, DF

BOOK ONLINE - WWW.REGATTACLUB.COM.AU



New Year’s Eve
Welcome in the New Year at your favourite local .

Indulge in an al l- inclusive celebration,  enjoying spectacular
waterfront views,  as our expert team delivers an 

extraordinary end of year feast.
Then dance the night away.  

ADULTS ONLY $180

Vegan menu available 

Welcome drink
4 course set menu 

 DJ & dance f loor

THE DETAILS
18+ event,  no minors al lowed. 

Doors open 7pm - 12:30am
Entrees are served promptly from 7.45pm

Beverages to be purchased on consumption at the bar
Last drinks served at 00:15am

This is a t icketed event.  Al l  bookings are to be paid in ful l  at t ime of
booking.

Please notify us of any dietary requirements at t ime of booking. 
Members discounts not applicable.  

Cancellations must be in writing prior to December 24th.  
No refunds wil l  be given post this date.  

Regatta Club practices the responsible service of alcohol .  Patrons
behaving in a drunken, disorderly or inappropriate manner may be 

refused entry and/or can be evicted at any t ime.

BOOK ONLINE - WWW.REGATTACLUB.COM.AU


