
Sticky Asian Pork Sliders
12-hour slow cooked pulled pork with a perfectly balanced combination of our house-made sweet apple 

and sultana slaw and super sticky Asian sauce all inside a brioche bun. 

Oceans Fish & Chips
Fresh from the markets, flathead fillets lightly beer-battered with chips and homemade tartare sauce.

Sweet Potato Fries 
with sweet chilli and sour cream

Hot Chips 
with aioli 

Halloumi 
 Greek halloumi drizzled with honey and sesame seeds. (V) (GF)

Buffalo Wings 
Triple cooked for perfection chicken wings coated in our secret hot sauce served with carrot,

celery and our Oceans ranch sauce. 

Salt & Pepper Squid
Deep fried tender squid lightly coated in our secret blend of flour and seasonings for that perfect 

crispness, topped with fresh chilli and coriander accompanied by lemon aioli 

Seared Tuna Tacos 
Fresh yellow fin sashimi tuna delicately seared with sesame seeds, crispy slaw, smashed avocado and 

house-made tomato salsa all served on toasted tortillas and finished with chipotle aioli. 

Goat’s Cheese Croquette Tacos 
Panko crumbed chevre goat’s cheese, crispy slaw, house-smashed avocado, mango and tomato salsa, 

served on toasted tortillas and finished with chipotle aioli. (V) 

Lamb Skewers 
24-hour marinated lamb grilled & served on a bed of beetroot hummus and drizzled with

our garlic and chive yoghurt dressing. (cooked medium rare) (GF) 

***The Antipasto Board & Mixed Rustic Breads can be added to your above cocktail menu***
$28 each

Antipasto Board
Thyme and rosemary marinated feta, beetroot hummus, mixed olives and pickled zucchini served 

alongside smoked Tasmanian salmon, slow cured salami, prosciutto, walnuts, apricots, carrots and celery, 
completed with Italian grissini and toasted garlic Schiacciata bread. 

Mixed Rustic Breads 
Mixed artisan breads accompanied by smooth beetroot hummus, marinated olives,

balsamic and olive oil with baked brie  (V)

Cocktail Menu
$45pp (select up to 5 dishes)

Food allergies: Please be aware that all care is taken when catering for special requirements.  It must be noted that within the premises we handle nuts, seafood, shellfish, sesame 
seeds, wheat, flour, eggs, & dairy products. Customers requests will be catered for to the best of our ability, but the decision to consume a meal is the responsibility of the diner

10% surcharge for Sundays & Public Holidays



ENTRÉE (CHOICE OF)

Salt & Pepper Squid
Deep fried tender squid lightly coated in our secret blend of flour and seasonings for that 

perfect crispness, topped with fresh chilli and coriander accompanied

Halloumi (5)
 Greek halloumi drizzled with honey and sesame seeds. (V) (GF) 

Buffalo Wings (8)
Triple cooked for perfection chicken wings coated in our secret hot sauce served with carrot, 

celery and our Oceans ranch sauce. 

MAIN (CHOICE OF)

Roasted Pumpkin 
Warm roasted pumpkin on a bed of fresh and distinctive cauliflower tabouleh mixed with sweet 
pomegranate and sultanas. Finished with our delicately balanced chickpea and coconut cream 

dressing made in house with love.   (VG)(GF)(DF)

Crispy Skin Atlantic Salmon
Salmon fillet pan fried to perfection with crispy skin and served on buttery truffled pea purée 

with confit new potatoes and sautéed mushrooms. (Salmon cooked medium rare) (GF) 

Slow Cooked Pork Belly
12-hour slow cooked pork belly with crispy skin in a well-balanced creamy wholegrain mustard 

and cider sauce accompanied by our potatoes of the day and seasonal vegetables. (GF) 

300gm Sirloin Surf & Turf
300gm Sirloin Char grilled topped with a garlic prawn skewer served with

Oceans hot chips & Greek Salad

2 Course $50

Food allergies: Please be aware that all care is taken when catering for special requirements.  It must be noted that within the premises we handle nuts, seafood, shellfish, sesame 
seeds, wheat, flour, eggs, & dairy products. Customers requests will be catered for to the best of our ability, but the decision to consume a meal is the responsibility of the diner

10% surcharge for Sundays & Public Holidays



ENTRÉE (CHOICE OF)

Salt & Pepper Squid
Deep fried tender squid lightly coated in our secret blend of flour and seasonings for that perfect 

crispness, topped with fresh chilli and coriander accompanied by lemon aioli 

Halloumi (5)
 Greek halloumi drizzled with honey and sesame seeds. (V) (GF) 

Buffalo Wings (8)
Triple cooked for perfection chicken wings coated in our secret hot sauce served with carrot,

celery and our Oceans ranch sauce. 

MAIN (CHOICE OF)

Oceans Prawn Linguini 
Our famous chilli and saffron prawn linguini intricately woven together with wilted spinach and 

gremolata, unique kiss chillies for a pop of zest and perfect balance. Finished with parmesan crumbs. 

Pan Fried Cone Bay Barramundi
 Pan-fried barramundi in a white wine, lemon butter sauce served alongside steamed baby chat potatoes 

and seasonal vegetables.(GF) 

Roasted Pumpkin 
Warm roasted pumpkin on a bed of fresh and distinctive cauliflower tabouleh mixed with sweet 

pomegranate and sultanas. Finished with our delicately balanced chickpea and coconut cream dressing 
made in house with love.  (VG)(GF)(DF)

300gm Sirloin Surf & Turf
300gm Sirloin Char grilled topped with a garlic prawn skewer served with Oceans hot chips & Greek Salad

DESSERT (CHOICE OF)

Chef’s Special Sticky Date Pudding
Our famous sticky date served with house-made butterscotch sauce and vanilla bean ice cream 

Cheesecake of the Day
Cheesecake served with vanilla bean ice cream 

Chocolate Brownie
Gooey triple chocolate brownie served on a chocolate and mixed nut brittle,

accompanied by toffee fudge ice cream 

3 Course $60

Food allergies: Please be aware that all care is taken when catering for special requirements.  It must be noted that within the premises we handle nuts, seafood, shellfish, sesame 
seeds, wheat, flour, eggs, & dairy products. Customers requests will be catered for to the best of our ability, but the decision to consume a meal is the responsibility of the diner

10% surcharge for Sundays & Public Holidays



MAIN

300gm Sirloin Surf & Turf
300gm Sirloin Char grilled topped with a garlic prawn skewer

served with Oceans hot chips & Greek Salad

Crispy Skin Atlantic Salmon
Salmon fillet pan fried to perfection with crispy skin and served on buttery

truffled pea purée with confit new potatoes and sautéed mushrooms. 
(Salmon cooked medium rare) (GF) 

DESSERT

Chef’s Special Sticky Date Pudding
Our famous sticky date served with house-made butterscotch sauce

and vanilla bean ice cream 

Cheesecake of the Day
Cheesecake served with vanilla bean ice cream

Alternate Menu
For parties over 25

2 Course $50

Food allergies: Please be aware that all care is taken when catering for special requirements.  It must be noted that within the premises we handle nuts, seafood, shellfish, sesame 
seeds, wheat, flour, eggs, & dairy products. Customers requests will be catered for to the best of our ability, but the decision to consume a meal is the responsibility of the diner

10% surcharge for Sundays & Public Holidays


