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ROOM SERVICE MENU









Our team here at Koastal Kitchen have 
designed the following menu in the 

intention of delivering fresh, authentic 
and creative flavours with satisfying 

dishes to suit all palates! 

We hope you enjoy your dining 
experience with us. 

GF = Gluten Free 
NF = Nut Free 
LF = Lactose Free 
V = Vegetarian 

Please be aware that all items are prepared in the same 
workplace as other dishes and may still contain traces of the 
above allergens 

• Unfortunately we can not do split bills 
• Credit card transaction surcharges apply 
• 15% surcharge applicable on public holidays 
• A $6.00 delivery fee is charged for room service deliveries



Breads

Warmed Turkish loaf with trio of dips $12.90

Garlic Bread $7.90

Sourdough loaf with virgin olive oil and balsamic vinegar $7.90

Burgers $18.90

Wagyu beef burger with tomato sauce, cheese, braised onion, mixed salad 
and chips

Chicken burger, grilled chicken tenders, BBQ sauce, cheese, braised 
onion, bacon, mixed salad and chips

Grilled vegetable burger, eggplant, zucchini, pumpkin, cheese, braised 
onions, herb aioli, enhanced crisp slaw and sweet potato chips

Gold Coast Favourites $22.90

Beer battered flat head fillets (3) with tartar sauce, fresh lemon, salad and 
chips (NF)

Fried seafood basket including prawns, fish, calamari, crab bites, scallops 
with tartar sauce, chips and salad (NF)

Chicken Schnitzel Parmigiana with chips and salad (NF)

Gluten free Beef Lasagne with garden salad (NF, GF)

Spaghetti Bolognaise with parmesan cheese and garlic bread (NF)



Hot Plate Grill

All served with your choice of one sauce and one side

Angus Beef Sirloin (350g) $34.00

Angus Beef Rump (250g) $27.90

Koastal Surf & Turf 200g Beef fillet with Prawns, halve bug tail and bacon $46.00

Barramundi fillet $28.00

Marinated Chicken breast in fresh rosemary garlic olive oil $26.90

Sauce Selection (all gluten free)                                          Extra Sauce $3.00

Mushroom / Pepper / Red Wine Jus / Blue Cheese / Café de Paris Butter / 
Riesling Lemon Glaze

Sides Selection $9.90

Golden Fries with mayonnaise and tomato sauce

Sweet Potato fries with herb aioli

Seasonal Steamed Vegetables, sautéed in onions, garlic and olive oil

Garden Salad with tomato, cucumber, red onion, carrots julienne, snow 
pea shots, kalamata olives, mescaline lettuce and house dressing

Layonnaise Potatoes sautéed with parsley and onion in butter and olive oil

Enhanced Crisp Slaw with herb yoghurt dressing



Desserts

Hot Chocolate Pudding with chocolate wafer and vanilla bean ice cream $12.90

New York based baked cheese cake with fresh assorted berries and 
Chantilly cream

$12.90

Sticky Date Pudding with drunken dates and caramel sauce (GF, LF, NF) $12.90

Lemon Tart with vanilla bean ice cream and meringue crumbs $12.90

Kid’s Menu (under 12) $13.90

Crumbed Chicken tenderloins with crisp slaw, chips and tomato sauce (NF)

Sweet Soy Beef and Vegetable stir fry with jasmine rice (NF, LF)

Fish and Chips served with lemon, salad and tartar sauce

Pasta bolognaise topped with mozzarella cheese (NF) 

Lamb Kofta with chips, salad and BBQ sauce (NF) 

Cheese and tomato pizza (can add ham and pineapple) (NF)

Kid’s Desserts $7.90

Raspberry Jelly with vanilla ice cream topped with smarties (GF, NF)

Crème Caramel with Chantilly cream (GF, NF)

Strawberry Chantilly cream (NF)

Vanilla ice cream with your choice of chocolate, strawberry or caramel 
topping 


