
 
 

 

PARTY BOOKINGS 
$77PP (11 - 15 PAX) 

 
NIBBLES 

     

Warm ‘Mediterranean Spiced’ Olives (v, vg) 
Preserved Lemons, Rosemary, Chili 

 
Fresh Baked Sourdough Baguette (v, gfo) 

 Homemade Garlic & Parsley Butter 
 

Saffron Arancini (v) 
Sundried Tomatoes, Mozzarella 

 
ENTRÉES TO SHARE 

                                          
Butternut Falafel (gf) 

Black Tahini Dressing, Pickled Red Onions & Sweet Currants 
 

Split QLD King Prawns (gf)  
Spiced Chilli Butter, Lemon, Garden Salad, Garlic Crisps 

 
CHOOSE ONE MAIN 

                      
Sous Vide Pork Tenderloin (gf) 

Pea Purée, Pickled Green Apple, Mixed Bean Salad 
 

                             Corn-Fed Chicken Supreme (gfo) 
                                   Corn Purée, Torched Corn & Asparagus Salad, Lemon Oil 

 
Rainbow Trout Filet (gf) 

Finger Lime, Tapioca Creme, Parsley Oil 
 

SIDES 
 

 Hot Chips (gf) 
House Sauce 

 
          Heirloom Tomato Salad (vg, gf) 
Champagne Vinaigrette, Capers, Eschalots 

 
         Mixed Leaf Salad (vg, gf) 

Tangy Lemon Dressing 
                    

CHEF’S SELECTION OF DESSERTS TO SHARE 
 

ADD MUSSELS COURSE +$7pp 
 

v vegetarian, n nuts, vg vegan, vg option, gf gluten free, gfo gluten free option  
. 

reservations@waterlinebtb.com T 02 8502 3813 
1.5% charged on all card payments. 15% surcharge on public holidays 



 
 
 

 
 

WATERLINE PARTY BOOKINGS 
   $98PP (11 - 15 PAX) 

 NIBBLES 
 

     Warm ‘Mediterranean Spiced’ Olives (v, vg) 
Preserved Lemons, Rosemary, Chili 

Fresh Baked Sourdough Baguette (v, gfo) 
 Homemade Garlic & Parsley Butter 

 
 Vannella Burrata (v) 

Masabacha, Fried Chickpeas, Zaatar, Cherry Balsamic 
 

ENTRÉES TO SHARE 
 

Butternut Falafel (gf) 
Black Tahini Dressing, Pickled Red Onions & Sweet Currants 

 
Split QLD King Prawns (gf)  

Spiced Chilli Butter, Lemon, Garden Salad, Garlic Crisps 
 

Hand-Cut Steak Tartare (gf) 
Hand-Sliced Beef Tenderloin, Capers, Cornichons, Egg Yolk, Parsnip Chips 

 
CHOOSE ONE MAIN 

 
Corn-Fed Chicken Supreme (gfo) 

      Corn Purée, Torched Corn & Asparagus Salad, Lemon Oil  
 

Rainbow Trout Filet (gf) 
Finger Lime, Tapioca Creme, Parsley Oil 

 
Chargrilled Grain Fed Eye Fillet (gfo) 

Red Wine Jus or Pepper Sauce 
 

SIDES 
 

Dutch Baby Carrots (vg, gf) 
Maple Glaze, Pepitas 

 
Heirloom Tomato Salad (vg, gf) 

Champagne Vinaigrette, Capers, Eschalots 
 

Duck Fat Kipfler Potatoes (gf, v) 
Served en Persillade 

 
CHEF’S SELECTION OF DESSERTS TO SHARE 

 

ADD MUSSELS COURSE +$7pp 
 

v vegetarian, n nuts, vg vegan, vg option, gf gluten free, gfo gluten free option  
1.5% charged on all card payments. 15% surcharge on public holidays 

 reservations@waterlinebtb.com T 02 8502 3813 



 
 

 

PARTY BOOKINGS 
$77PP (>15 PAX) 

 

NIBBLES 
     

Warm ‘Mediterranean Spiced’ Olives (v, vg) 
Preserved Lemons, Rosemary, Chili 

 
Fresh Baked Sourdough Baguette (v, gfo) 

 Homemade Garlic & Parsley Butter 
 

Saffron Arancini (v) 
Sundried Tomatoes, Mozzarella 

 
ENTRÉES TO SHARE 

                                          
        Butternut Falafel (gf) 

Black Tahini Dressing, Pickled Red Onions & Sweet Currants 
 

     Split QLD King Prawns (gf)  
Spiced Chilli Butter, Lemon, Garden Salad, Garlic Crisps 

 
ALTERNATE DROP MAIN 

         
Sous Vide Pork Tenderloin (gf) 

Pea Purée, Pickled Green Apple, Mixed Bean Salad 
 

Corn-Fed Chicken Supreme (gfo) 
Corn Purée, Torched Corn & Asparagus Salad, Lemon Oil 

 
Rainbow Trout Filet (gf) 

Finger Lime, Tapioca Creme, Parsley Oil 
 

SIDES 
 

 Hot Chips (gf) 
House Sauce 

 
              Heirloom Tomato Salad (vg, gf) 
Champagne Vinaigrette, Capers, Eschalots 

 
                Mixed Leaf Salad (vg, gf) 

                                                       Tangy Lemon Dressing  
                 

CHEF’S SELECTION OF DESSERTS TO SHARE 
 

ADD MUSSELS COURSE +$7pp 
 

v vegetarian, n nuts, vg vegan, vg option, gf gluten free, gfo gluten free option  
. 

reservations@waterlinebtb.com T 02 8502 3813 
1.5% charged on all card payments. 15% surcharge on public holidays 



 

    
 

WATERLINE PARTY BOOKINGS 
   $98PP (>15 PAX) 

 
 NIBBLES 

 
     Warm ‘Mediterranean Spiced’ Olives (v, vg) 

Preserved Lemons, Rosemary, Chili 

Fresh Baked Sourdough Baguette (v, gfo) 
 Homemade Garlic & Parsley Butter 

 
 Vannella Burrata (v) 

Masabacha, Fried Chickpeas, Zaatar, Cherry Balsamic 
 

ENTRÉES TO SHARE 
 

Butternut Falafel (gf) 
Black Tahini Dressing, Pickled Red Onions & Sweet Currants 

 
     Split QLD King Prawns (gf)  

Spiced Chilli Butter, Lemon, Garden Salad, Garlic Crisps 
 

Hand-Cut Steak Tartare (gf) 
Hand-Sliced Beef Tenderloin, Capers, Cornichons, Egg Yolk, Parsnip Chips 

 
ALTERNATE DROP MAIN 

 
Corn-Fed Chicken Supreme (gfo) 

      Corn Purée, Torched Corn & Asparagus Salad, Lemon Oil  
 

Rainbow Trout Filet (gf) 
Finger Lime, Tapioca Creme, Parsley Oil 

 
Chargrilled Grain Fed Eye Fillet (gfo) 

Red Wine Jus or Pepper Sauce 
 

SIDES 
 

Dutch Baby Carrots (vg, gf) 
Maple Glaze, Pepitas 

 
Heirloom Tomato Salad (vg, gf) 

Champagne Vinaigrette, Capers, Eschalots 
 

Duck Fat Kipfler Potatoes (gf, v) 
Served en Persillade 

 
CHEF’S SELECTION OF DESSERTS TO SHARE 

 

ADD MUSSELS COURSE +$7pp 
 

v vegetarian, n nuts, vg vegan, vg option, gf gluten free, gfo gluten free option  
 

1.5% charged on all card payments. 15% surcharge on public holidays 
 reservations@waterlinebtb.com T 02 8502 3813 


