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Day Menu 
 

Breakfast Menu  
Castaways Continental Breakfast     $15.50  
Your choice of: Chilled juice – tomato, orange or apple: Cereal – cornflakes,  
 weet-bix, fruit muesli. Served w sunrise selection of seasonal fresh fruits,  
 served w Greek yogurt. Danish pastry delights & a selection of freshly baked  
 breads & conserves of jam, marmalade, honey & chutney 
 

Hash Eggs Benedict        $17.50  
Hash brown cake, topped w poached egg & your choice of bacon or  
roasted salmon, served w hollandaise drizzle  
 

Castaways Big Breakfast      $18.50  
Eggs your way w cream cheese mushroom sauce, griddled tomato,  
crispy bacon, sausage, hash brown & toasted bread 
Your choice:  Any three items for $16.00 
 

Mushroom Stack       $16.50  
Caramelised onions, feta cheese & balsamic drizzle sandwiched   
 between Portobello mushrooms served w toasted ciabatta 
 

Omelette Your Way       $18.00  
Your choice of three fillings:  onion, tomato, mushroom, capsicum, bacon,  
 smoked salmon or mozzarella cheese. Served w a light salad & toasted  
grain bread 
 

Banana Pancake Stack      $16.50  
Castaways banana pancakes w bacon, banana & maple syrup  
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Brunch / Lunch – from 10.30am 
(Prefer something from the breakfast menu? Just let us know) 

 

To Share  
Bruschetta        $8.50  
Toasted ciabatta slices, topped w tomatoes & red onion, laced w  
balsamic avocado olive oil & dusted w parmesan  

Castaways Garlic Parmesan Bread      $7.00  
Garlic ciabatta bread, sprinkled w parmesan & lightly toasted, served w pesto oil  
 

Main Events  
Castaways Sunburst Salad Your Way    $18.50  
Your choice of either: - warmed grilled smoked chicken / sliced avocado   
 / prawns / crispy bacon. Served w leafy greens, parmesan, red onion,  bell  
peppers & lightly toasted garlic croutons  
* (More than one option - add $2.50 each) 
 
Beer Battered Snapper      $27.50  
Served w chunky hand cut agria fries, green salad, house made tartare   
 sauce & tomato chili jam w fresh cut lemon. Or if preferred, pan fried  
 fillets of snapper 
 
The Italian Chick       $22.50  
Diced chicken breast, marinated w avocado oil, ginger & thyme, served  
on linguine w grain mustard, baby spinach & white wine cream sauce,  
topped w parmesan  
 
Castaways “Real Beef”  Burger     $18.50  
W caramelised onion, date & tamarillo chutney & green salad on a lightly  
toasted bap bun, served w buffalo fries & aioli  
 
Shrimp & Prawn Salad      $19.50  
Marinated king prawn w avocado pesto dip in a shot glass w a traditional  
shrimp cocktail   
 
Chicken Maryland Stack Salad     $25.00  
Juicy slices of chicken breast bread coated & pan fried, stacked w banana  
& bacon, served w a cranberry, sweet corn, & bell pepper salsa & leafy salad 
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 Double Tomato, Leek & Spinach Stack    $22.50  
A pastry of vine ripened & sundried tomatoes w basil, feta & parmesan,  
served w a leafy green salad  
 
Coconut Crumbed Scallops      $28.50  
W petite apple mint potato salad, dressed w cucumber cream &   
 served w pesto yoghurt tartare dipping sauce 
 
Escallops of Chicken Breast      $25.50  
Herb crusted chicken breast, pan fried & topped w a white wine diced   
 tomato sauce w mozzarella cheese & buffalo fries 
 
Henry VIII Steak       $24.50  
Sliced char grilled sirloin steak w, caramelized onion, date & tamarillo  
chutney & green salad served w buffalo fries & aioli  
 

Long & Leisurely or Sweet Lov’in Folk All $12.50 

Double Dark Chocolate Brownie   
W soft cream & chocolate Kahlua sauce 
 
Chilled Lemon Soufflé with Summer Berries  
A light dessert of lemon infused soufflé served w a selection of   
 summer berries 
 
Maple Walnut Pear & Apple Tart  
Thin walnut pastry, layered w pears & apple, topped w toasted   
 walnuts, served w blackberries & crème fraiche 
 
Castaways Champagne, Strawberry & Chocolate Macaroon   
 Ice Cream Wedge 
 Served w blackberries & Tia Maria drizzle 
 
New Zealand Warmed Honey Coated Brie  
Creamy Brie drizzled w Manuka honey served w oat biscuits & fruit paste 
  
 

Please let us know of any special requests you may have  
 which aren’t catered for – we’re only too happy to help. 

A safe journey home & we hope to see you again soon 


