CRYSTAL

cLUB

MENU

Please be advised that our products either contain/or are produced in kitchens which contain/use the
allergens of peanuts, tree nuts, seafood, soy, milk (or other dairy), egg, sesame, wheat (gluten), lupin and
sulphite preservatives. We cannot guarantee any of our products are 100% allergen free.



BREAKFAST

A LA CARTE

One A La Carte option per person.
Any Additional at $18.

Two free range eggs your way

Choice of Two Eggs Cooked your way, Tuscan Potato, Smoked Bacon, Gourmet Sausage,
Confit Tomato, Grilled Champignon Mushroom, Sourdough Bread

*Gluten friendly option available

Eggs Benedict

Poached Free Range Eggs on English Muffin, Black Forest Ham,
Wilted Spinach, Creamy Hollandaise

*Gluten friendly option available

Three Egg Omelette (choice of three fillings)

Ham, Tomato, Smoked Salmon, Mushroom, Spinach, Cheese, Onion

Brioche French toast or Buttermilk Pancakes
Vermont Maple Syrup, Vanilla Cream, Mixed Berry Compote
*Optional gluten friendly french toast or pancakes

Congee

Your Choice of Plain, Chicken or Fish
Soy Sauce, Salted Egg, Chinese Donut, Braised Peanut

Mushroom & Spinach Bruschetta

Grilled Sourdough, Poached Egg, Basil Pesto, Sautéed Mushroom, Spinach,
Greek Feta, Balsamic Reduction

Please ask our team about the vegetarian and vegan options. Please be advised that our products either
contain/or are produced in kitchens which contain/use the allergens of peanuts, tree nuts, seafood, soy,
milk (or other dairy), egg, sesame, wheat (gluten), lupin and sulphite preservatives. We cannot guarantee

any of our products are 100% allergen free.



SPARKLING

II Fiore Prosecco
Veneto, Italy

Chandon Brut NV
Yarra Valley, Victoria

CHAMPAGNE

Veuve Clicquot ‘Yellow Label’ NV
Reims, France

Moét Chandon "Imperial Brut’ NV
Epernay, France

Veuve Clicquot Rosé NV
Reims, France

Billecart Salmon Demi-Sec NV
Aj-Champagne, France

Ruinart Blanc de Blancs NV
Reims, France

Dom Perignon 2010

Epernay, France

Louis Roederer ‘Cristal’ 2012
Reims, France

Louis Roederer Collection 242

Champagne, France

WHITE WINE

Lecuwin Estate ‘Art Series’ Sauvignon Blanc
Margaret River, Western Australia

Pierro ‘LTC’ Semillon Sauvignon Blanc
Margaret River, Western Australia

Snake + Herring ‘Sabotage’ Riesling

Great Southern, Western Australia

Cullen ‘Mangan’ Semillon Sauvignon Blanc
Margaret River, Western Australia

Cape Mentelle Chardonnay

Margaret River, Western Australia

Josmeyer ‘Le Fromenteau’ Pinot Gris
Alsace, France

GLASS

12.00

14.00

33.00

BOTTLE

60.00

65.00

160.00

145.00

190.00

180.00

240.00

385.00

600.00

175.00

70.00

70.00

65.00

80.00

90.00

95.00



WHITE WINE

Cloudy Bay “Te Koko” Sauvignon Blanc
Marlborough, New Zealand

Xanadu ‘Reserve’ Chardonnay
Margaret River, Western Australia

Pierro, Chardonnay
Margaret River, Western Australia

ROSE

Triennes Provence Rosé
Cétes de Provence, France

RED

Mud House Pinot Noir
Central Otago, New Zealand

Plantagenet ‘Aquitaine’ Cabernet Sauvignon
Great Southern, Western Australia

Jim Barry ‘Single Vineyard’ Shiraz
Clare Valley, South Australia

Henschke ‘Henry’s Seven’ Shiraz/Grenache/Mataro
Barossa Valley, South Australia

Penfolds ‘Bin 389 Ciabernet/Shiraz 2017
Barossa Valley, South Australia

Leeuwin Estate ‘Art Series’ Cabernet Sauvignon
Margaret River, Western Australia

Ata Rangi Pinot Noir

Martinborough, New Jealand

Henschke ‘Hill of Grace’ Shiraz 2006
Eden Valley, South Australia

GLASS

13.00

BOTTLE

120.00

170.00

180.00

60.00

55.00

75.00

80.00

80.00

145.00

160.00

180.00

1300.00



COCKTAILS

BREAKFAST COCKTAILS

Mimosa

Orange Juice, Sparkling Wine

Bloody Mary
Ketel One Vodka, Tomato Juice, Lemon, Tabasco, Worcestershire, Pepper

AFTERNOON TEA COCKTAILS
Kir Royal
Chambord, Sparkling Wine

Aperol Spritz
Aperol, Soda Water, Sparkling Wine

CRYSTAL CLUB CLASSICS

Classic Espresso Martini

Ketel One Vodka, Kahlua, Espresso, Sugar

Mojito
Bacardi Carta Blanca, Lime, Mint, Soda Water, Sugar

Old Fashioned
Maker’s Mark, Old Fashioned Bitters, Sugar

Crystal Cosmo
Ketel One Vodka, Triple Sec, Lime, Cranberry Fuice

Classic Caprioska

Ketel One Vodka, Lime, Sugar

Classic Margarita
El Jimador Tequila, Triple Sec, Lime

Pina Colada
Bacardi Carta Blanca, Malibu, Pineapple Juice, Lime, Coconut Cream

16.00

21.00

16.00

16.00

21.00

21.00

21.00

21.00

21.00

21.00

21.00



COCKTAILS AND BEER

AFTER DARK SELECTION

Martini from 25.00
With your Choice of Gin or Vodka

Toblerone 21.00
Mozart Chocolate Liqueur, Batleys, Frangelico, Kahlua,
West Australian Honey, Cream

Black Russian 21.00
Ketel One Vodka, Kahlua

The Western Negroni 22.00
Hippocampus Gin, Gampari, Cinzano Rosso

Classic Cocktails available on request

TAP BEER (390ML SERVE)

Furphy 12.00
James Squire 150 Lashes Pale Ale 12.00
Peroni Nastro Azzurro 12.50
BOTTLED BEER & CIDER (330ML SERVE)
Peroni Leggera 10.00
Little Creatures Pipsqueak Apple Cider 11.00
Matso’s Ginger Beer 12.00

Corona 12.00



SPIRITS

Vodka
Ketel One

Gin
Tanqueray

Rum
Bacardi Carta Blanca
Sailor Jerry

Whisky
Johnnie Walker Red Label
Chivas Regal 12yo

Bourbon
Bulleit Bourbon
Maker’s Mark

Tequila
El Jimador Blanco

Brandy
St. Agnes V.S.

LIQUEURS

Baileys Irish Cream

COCKTAILS

Apple Jack

Jack Daniel’s Tennessee Fire Cinnamon Whuskey, Bulleit Bourbon, Lemon Fuice,

Elderflower Syrup, Apple Fuice

Paloma

El Jimador Tequila, Grapefruit Juice, Lime Juice, Coconut Cream, Monin Agave Syrup

Banana Splash

Malibu Rum, Triple Sec, Banana Purée, Lime Juice

MOCKTAILS

Cucumber Spritz

Lime Juice, Cucumber, Sugar, Soda

Pavlova

Passionfruit Pulp, Pineapple Juice, Sugar, Sprite

(BOML SERVE)

12.00

12.00

12.00
12.00

11.00
12.00

12.00
12.00

12.00

11.00

11.00

21.00

21.00

21.00

10.00

10.00



Tequila

El Jimador Blanco
Don Julio Blanco
Patron Silver

Cafe Patron XO

Don Julio 1942 Anecjo

Patron Platinum

Brandy and Cognac
St. Agnes V.S. Brandy
Rémy Martin VSOP
Hennessy VSOP
Calvados

Hennessy XO

Louis XIII

Liqueurs and Aperitifs

Wild Turkey American Honey

Aperol

Campari
Frangelico

Pimms No.1
Southern Comfort
Tia Maria

Midori

Galliano Vanilla
Galliano Sambuca
Galliano Amaretto
Chambord
Cointreau

Baileys Irish Cream

Port
Penfold’s Club Tawny
Penfold’s Grandfather

All serves are 60ml

12.00
13.00
16.00
22.00
26.00
55.00

11.00
17.00
16.00
21.00
32.00
280.00

11.00
10.00
10.00
11.00
10.00
12.00
11.00
11.00
11.00
11.00
12.00
11.00
11.00
11.00

12.00
17.00



PRE-DINNER DRINKS

For Crystal Club guests our pre-dinner drinks are
complimentary between 5.30pm and 7.00pm each evening

GLASS BOTTLE
SPARKLING
Chandon NV Brut 14.00 65.00
Yarra Valley, Victoria
Il Fiore Prosecco 12.00 60.00
Veneto, Italy
T’Gallant Sparkling Moscato 14.00 65.00
Mornington Peninsula, Victoria
WHITE WINE
Babich ‘Black Label” Sauvignon Blanc 11.00 50.00
Marlborough, New Zealand
Plantagenet “Three Lions’ Chardonnay 12.00 55.00
Great Southern, Western Australia
Vasse Felix, Semillon Sauvignon Blanc 12.00 55.00
Margaret River, Western Australia
RED WINE
Amelia Park “Trellis’ Cabernet Merlot 11.00 50.00
Margaret River, Western Australia
Wildflower Cabernet Sauvignon 11.00 50.00
Margaret River, Western Australia
Plantagenet “Three Lions’ Shiraz 12.00 55.00

Great Southern, Western Australia

ROSE

Triennes Provence Rosé 13.00 60.00
Cétes de Provence, France

TAP BEER

Furphy 12.00
James Squire 150 Lashes Pale Ale 12.00
Peroni Nastro Azzurro 12.50

BOTTLED BEER & CIDER
(330ML SERVE)

Peroni Leggera 10.00
Little Creatures Pipsqueak Apple Cider 11.00
Matso’s Ginger Beer 12.00



SPIRITS
Vodka

Ketel One
Ciroc
Belvedere

Grey Goose

Gin

Bombay Sapphire
Tanqueray
Hendricks
Hippocampus
Tanqueray No. Ten

Rum

Malibu

Sailor Jerry

Bacardi Carta Blanca
Kraken Black Spiced
Diplomatico Exclusiva
Ron Zacapa XO
Havana Club Maximo

Whisky

Johnnie Walker Red Label
Johnnie Walker Black Label
Chivas Regal 12yo

Chivas Regal 18yo
Glenfiddich 15yo

Talisker 10yo
Glenmorangie Nectar D’Or
Lagavulin 16yo

Johnnie Walker Blue Label
Macallan 25yo

Bourbon

Jack Daniel’s
Bulleit

Wild Turkey
Maker’s Mark
Gentleman Jack
Woodford Reserve

Rye Whisky
Canadian Club 12yo

Irish Whiskey

Bushmills
Jameson

(BOML SERVE)

12.00
14.00
13.00
15.00

12.00
12.00
16.00
14.00
16.00

11.00
12.00
12.00
12.00
15.00
26.00
290.00

11.00
12.00
12.00
16.00
19.00
16.00
17.00
20.00
39.00
290.00

12.00
12.00
12.00
12.00
12.00
16.00

13.00

12.00
12.00



PRE-DINNER DRINKS

For Crystal Club guests our pre-dinner drinks are complimentary
between 5.30pm and 7.00pm each evening

SOFT DRINKS

Coke, Diet Coke, Coke No Sugar, Sprite, Lift, Ginger Ale, Tonic Water, Soda Water,
Lemon, Lime & Bitters

JUICES

Orange, Orange & Mango, Pineapple, Apple, Cranberry, Grapefruit, Tomato

ESPRESSO COFFEE

Latte, Cappuccino, Flat White, Mocha, Hot Chocolate,
Chai Latte, Long Black, Espresso, Macchiato,
Iced Coffee, Iced Chocolate

TEA SELECTION
English Breakfast, Earl Grey, Ceylon

HERBAL INFUSIONS

Peppermint, Pure Green, Jasmine Green, Chamomile

ADDITIONAL GUEST CHARGES
(Subject to availability)

Adult Breakfast

Child Breakfast

Adult Pre-Dinner Drinks and Canapés

Child Pre-Dinner Drinks and Canapés

CHILDREN’S PRICING GUIDE

0 - 5 years Iree
6 - 11 years Child price
12 years+ Adult price

55.00
35.00
75.00
45.00





