
GF – Gluten Free DF – Dairy Free V – Vego Ve  – Vegan

*Most vegetarian (V) dishes can be adjusted to suit both vegan (Ve) and dairy free (DF).  Our menu may contain traces of peanut, tree-nut or other nut products 
*For entrée and main course all dietaries to be requested 3 days prior, includes vegetarian 

DISCLAIMER: All menus are subject to change due to the unforeseen impacts that COVID-19 has on the supply  and/or pricing of the  
ingredients within this menus. A suitable alternative will be used at the discretion of Delaware North.

Atrium

Morning Tea  
Served on the Bar 

Cannoli (v)  
Filled donuts - daily selection (v)  

Danishes - daily selection of cherry, apricot, almond or pear chocolate (v) 

Snacks  
Mt Zero olives, jam and grissini (v)  

Sun dried exotic fruits and vegetable crisps with garlic dip (v)  
Toasted almond, cashew nuts, sage and lemon (v)  

Rosemary salted hand cut chips with aioli (v)  

Taste Plates 
Prawns and Abalone Cocktail - Port Phillip Bay prawns and abalone, avocado, mango,  

Marie Rose mayo, prawn crackers  
Drunken Fish - Battered fresh water Barramundi, chips, lemon aioli,  

tossed basil leaf and tom yum 

YumYum Chicken Souvos - Grilled thinly sliced free range chicken,  
cucumber and caper kimchi, honey mustard, warm flat bread 

Sweet and Sour Pork - Super crispy pork shoulder, wood ear mushroom,  
pineapple, Korean sweet and sour sauce, pawpaw slaw 

Atrium Cheese Burger - Grass feed beef patty, cheese, tomatoes,  
lettuce, mayo, pickles, ketchup and chips  

Thai BBQ Chicken & Mango salad by Estelle & Scott Pickett - Lemongrass marinated chicken thighs,  
mango, coriander, shallots & Vietnamese mint 

Big Plates 

Summer BBQ - Barbequed Australian lamb, figs, black garlic,  
grilled lime, honey glaze and chunky potato 

The Coastline - Sashimi salmon, yellowtail king fish, freshwater clams,  
vegetable crudo, fish roe, daikon granita 

Charcuterie platter by Estelle & Scott Pickett - Wagyu bresaola, coppa, prosciutto,  
duck rillettes jar, cornichons, piccalilli 

Fromage - L’Artisan fermier, farmhouse cheddar and double brie, summer berries,  
poached pears, grapes, fruit jam and crackers


