
THE GRANDSTAND  LUNCH MENU 
TURKISH BREAD & WRAPS ~ with selected fillings    7 
GRANDSTAND CAESAR SALAD ~      7 
CHICKEN CAESAR SALAD ~      9.5 
BEEF NACHOS ~  

with corn chips, shredded cheese, sour cream & guacamole  7.5 
BANGERS & MASH ~ with onion & red wine gravy    7.5 
SALT & PEPPER CALAMARI ~ 

 with fries & a sweet chilli dipping sauce      7.5 
GRANDSTAND BEEF BURGER ~ toasted Turkish bread with a  
  beef pattie and salad       7 
  (Extras of cheese, egg or bacon, 50cents each) 
CHICKEN SCHNITZEL ~Crumbed breast fillet with lemon & fries  8.5 
GRILLED CHICKEN BURGER ~ toasted Turkish bread 

 with chicken breast fresh tomato & pesto      8.5 
FISH & CHIPS ~ (barramundi fillets)     9.5 
GREEK SALAD ~        6 
BOWL OF FRIES OR GARDEN SALAD ~     5 
SIDE OF FRIES OR SALAD ~      2.5 
Pasta - Your choice of Fettuccini, Penne and Spaghetti  
NAPOLITANA ~ Traditional tomato & basil salsa   7 
PRIMA VERA ~ Napolitana with roasted vegetables, olives & fetta  8 
BOSCAIOLLA ~ Bacon, mushroom& onion in parmesan cream sauce 8 
MILANO ~ Fetta & roasted pine nuts with pesto    8.5 
ARRABIATA~ Rich tomato salsa with chilli, garlic, bacon & onion 8.5    
ARRABIATA PRAWN ~ Arrabiata with tiger prawns   9.5 
MARINARA ~ selection of seafood in rich tomato salsa   9.5     

      Noodle Soups-         with your choice of ~ vegetarian 7 
                                                                      ~ beef or chicken 8 

                                                                ~ Seafood  9.5 
LAKSA NOODLE SOUP ~    
WANTON NOODLE SOUP ~ 
TOM YUM SOUP ~ 

      Noodles-                    with your choice of ~ vegetarian 7 
                                                                        ~ beef or chicken 8 

                                                                  ~ Seafood  9.5 
CHAR KWAY TEOW NOODLES ~  
HOKKEIN, EGG or RICE NOODLES ~  
Rice 
VEGETARIAN FRIED RICE  7 
FRIED RICE 
HAINANESE CHICKEN RICE  8 



THE GRANDSATAND 
SAMPLE FUNCTION MENU 

Appetisers, Entrees, Mains & Dessert 
Two Courses $35 per person, Three Courses $45 per person 

Four Courses $55 
 

Appetisers 
 

Selection of Antipasto 
(Salami, coppa, hommus, haloumi cheese, olives & grilled vegetables) 

- 
Trio of Mediterranean Dips 

(Salmon mousse, Babaganoush & Tzatziki with toasted Italian Bread) 
- 

Greek Salads 
- 

Entrée 
 

Butterfly Quail 
De-boned, oven roasted and served with grated potato cake, French eschalot confit & red 

wine sauce 
- 

Salt & Pepper Calamari 
Lightly deep fried and served with sweet & sour chilli jam 

- 
Garlic Prawns 

Fresh tiger prawns in garlic butter served on Jasmine rice 
Main 

 
Barramundi Fillet 

Provencal crusted, pan fried & served with kiffler potato, baby spinach and 
tomato salsa 

- 
Veal Parmigiana 

Medallions of veal with roasted eggplant, mozzarella cheese & Napolitana sauce 
- 

Moroccan Chicken 
Breast of chicken marinated in harissa spice, oven roasted and served with mash 

potato & French Beans 
 

Vegetarian options available 


