
 
 

A t  H o p s c o t c h  R e s t a u r a n t  &  B a r  w e  o f f e r  t h r e e  F u n c t i o n  M e n u  o p t i o n s :  
C a n a p é s ;  F a m i l y  S t y l e  F e a s t  a n d  A l t e r n a t e  D r o p .  P l e a s e  s c r o l l  d o w n  f o r  a l l  o p t i o n s .

C a n a p é s :  e a c h  o p t i o n  $ 6 p p

CANAPÉS 
Hand Rol led Duck Spring Rol ls and Nouc Cham

Goats Cheese and Smoked Trout Pate with Caviar on Wafer Cr isps 

Buffalo Wings and Blue Cheese Sauce

Pork and Chive Gyoza with Ketjap Manis

Prawn and Crab Sl iders

Rare Sir lo in and Spicy Tomato Rel ish

Tempura Barramundi with Lime Hol landaise

Mini American Cheese Burgers on Brioche

Parmesan Breadst ick with Prosciutto and Onion Jam

Gri l led Watermelon and Haloumi

Spiced Chickpea, Lent i l  and Cherry Tomato Compote in Tort i l la Cups



FAMILY STYLE FEAST 
(SHARE PLATES)

Meat /F i sh  (p lease  choose  3)

Roas t  Po rk  Be l l y

He rbed  C r i spy  Sk in  on  Ch icken  B reas t

Roas t  Bee f  Rump

Roas t  Tu rkey  B reas t

S low Cooked  Lamb Shou lde r 

Lemon  Ba r ramund i  F i l l e t s

S ides  Ho t /Co ld  and  Sa lads  (p lease  choose  5)

Roas t  Bu t t e red  Po ta toes

Baked  B russe l s  Sp rou ts

S teamed Po rk  and  Ch i ve  Gyoza  and  Swee t  Soy

Ar t i choke  Hea r t s  and  Pa rmesan  Bake

S low Cooked  Ba l samic  Swee t  Po ta to  and  Span i sh  On ions

S teamed Green  Beans  w i th  Red  Wine  V ina ig re t t e

M ixed  Lea f  House  Sa lad  and  F rench  D ress ing

Wa lnu t , Pea r , Cos  Le t tuce  and  Sou r  Ranch  Dress ing

Crunchy  G reen  P rawns  w i th  Nouc  Cham

Co lcannon  Mashed  Po ta toes

P l e a s e  c h o o s e  t h r e e  m a i n s  a n d  f i v e  s i d e s  w h i c h  w i l l  b e  p l a c e d 
i n  t h e  c e n t r e  o f  t h e  t a b l e  f o r  a l l  g u e s t s  t o  e n j o y .  

M i n i m u m  b o o k i n g  1 5  p e o p l e .  5  d a y  m i n i m u m  n o t i c e  r e q u i r e d .    

$ 3 7  p e r  a d u l t .   

C h i l d r e n  u n d e r  1 2  y e a r s  $ 2 0  ( o r  t h e y  m a y  o r d e r  f r o m  t h e  K i d s  m e n u ) .



 
 

ENTREES 
 

BOCCONCINI & SOPRESSA BRUSCHETTA
Baby Bocconcini , Gr i l led Sopressa, Fresh Strawberr ies and an Apple Balsamic Reduct ion  

on Toasted Turkish 

DUCK SPRING ROLLS
Roast Duck, Ginger, Bean Shoots, Spring Onion, Glass Noodles in Hand Made Spring Rol ls  

with Nuoc Cham

PUMPKIN AND GOATS CURD TART VEG 
Thyme, Leek, Fennel Seed, Pumpkin and Goats Curd Fi lo Tart

LOBSTER FETTUCINI
Hand-made Fettucini  with Bay Lobster Tai l , Basi l  Pesto and Lemongrass Oi l

MAINS
CHICKPEA AND SPINACH CURRY VEG, GF

Zucchini , Potato, Tofu, Chickpeas, Spinach Garam Masala, Quinoa, Rice, Harissa Spiced  
Pappadum and Yoghurt 

PULLED PORK BURGER
Slow-cooked Pork Bel ly , Kimchi , Apple and Pear Slaw and Gochujang Aiol i  on a Brioche Bun,  

served with Wonton Crisps
  

CHICKEN MILANESE
Del icately Crumbed Chicken Breast , Spanish Onion, Squash, Sweet Potato and Remoulade 

SIRLOIN
Hand-cut Sir lo in served with a House Salad and Black-salted Chips, and your choice of  

ei ther our own Hopscotch Sauce or Mushroom Sauce 

MARKET FISH OF THE DAY
Fresh f ish del ivered straight from the coast and hand-picked by Head Chef Jesse each weekend

DESSERT
NUTELLA DOUGHNUTS

Hand-made Doughnuts with Nutel la and Strawberry Anglaise

ICE CREAM SANDWICH
Bai leys Ice Cream with Vani l la Bean Custard, Chocolate Biscuit  and Marshmallow

 
THE HOPSCOTCH SUNDAE

Salted Caramel , Engl ish Toffee and Milk Chocolate Ice Cream  
layered with Caramel and Chocolate Fudge Sauce, Fresh Whipped Cream, Cherr ies and Pral ine

DESSERT CANNOLI
Cannol i  with Ginger Crème Pât issière, Fresh Mint and Passionfrui t  Coul is

P l e a s e  c h o o s e  t w o  o f  e a c h  c o u r s e  f o r  
a  t w o  c o u r s e  o r  t h r e e  c o u r s e  a l t e r n a t e  d r o p  

2  c o u r s e  $ 5 0 p p ,  3  c o u r s e  $ 6 5 p p




