
MENU

MEMBERS SAVE MORE!
NOT A MEMBER? JOIN TODAY FOR FREE! 

Our kitchen handles common allergens including nuts, dairy, gluten, soy and seafood.
While every care is taken, we cannot guarantee our food is free from allergens due to the risk of cross contact.

Please advise our team of any allergies or dietary requirements before ordering



 

To Start

Salads

To Share

Garlic Bread (V)
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Cheesy Garlic Bread (V)

Seasonal Soup Of The Day
Freshly baked bread roll & butter

Salt & Pepper Squid (I)

Chilli, lemon & aioli
Entrée

Main (With chips & salad)

Tom Yum Soup
Aromatic Thai broth with tomato, mushroom, galangal,
lemongrass, lime leaf, chilli & coriander
Tiger prawns (A) | Chicken 

Greek Salad (V,GF)

Tomato, capsicum, cucumber, onion, feta, baby gem lettuce,
olives, lemon & oregano dressing 

Greenfield Caesar Salad
Cos lettuce, croutons, crispy bacon, soft egg, shaved parmesan & creamy Caesar dressing 

Thai Beef Salad
Sizzling beef, cucumber, bean sprouts, cherry tomatoes, peanuts, lime leaf, chilli,
fried shallots, leaves & Thai dressing 

Add Protein
Grilled Chicken  |  Grilled Prawns (I)   |  Crispy Calamari (I)

Crispy Pork Belly Bites (6)
Thai dressing, Asian herbs, chilli & pickled green papaya 

Hot & Cold Seafood Platter For Two (M)
Cooked Qld tiger prawns, black mussels, beer battered flathead, grilled king prawns, tempura scallops,

crispy calamari, chips, house salad, selection of sauces
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From The Grill

Wagyu Rump MB2+, 250g
Stockyard, grain fed, QLD
Lean, firm and full of flavour. Best enjoyed rare to medium 

All cuts served with your choice of sauce and two sides 
Chips | Salad | Roast Potato | Mash | Roasted Seasonal Vegetables | Rice

Our steaks are sourced from premium Australian cattle raised on open pastures across Queensland and
New South Wales. Careful breeding, responsible feeding practices and respected regional producers deliver beef 
of outstanding flavour, tenderness and consistency. Simply cooked, expertly handled, and served with pride.

Scotch Fillet, MB2+, 250g
Grainge Silver, Grain Fed, NSW
Rich flavour, natural tenderness and juicy marbling

Black Angus Striploin MB2+, 250g
Riverina, 120 day Grain Fed, NSW
Tender, juicy and bold, a standout primary cut

Add Surf & Turf (I)

Grilled prawns in a creamy garlic sauce 



Orient Express

Large Plates

Nasi Goreng (VR)
Indonesian traditional fried rice, peas, corn, broccolini, scrambled egg, 
sweet soy & homemade spicy sambal sauce, topped with shrimp crackers & fried egg 

Cashew Nut Stir Fry (VR)

Seasonal vegetables & mushrooms wok tossed in oyster sauce & 
sweet chilli. Cashew nuts, basil, coriander, fried shallots, steamed jasmine rice
  
Pad Thai
Flat rice noodles, tofu, egg, garlic, onion, bean sprouts, garlic chives,
coriander, crushed peanuts, wok tossed in sweet & sour tamarind sauce

Thai Wok Spicy Seafood Pot (M)

King prawns, black mussels, fish balls, scallop & squid. Wok tossed with Asian
greens, garlic, house chilli sauce, lime & herbs. With steamed jasmine rice
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Greenfield BBQ Pork Ribs
Half Rack of 15 hour slow cooked pork ribs, basted in smoky chipotle BBQ sauce.
Chips, coleslaw, house pickled cucumber    

800g Butterflied Barramundi (I)

Oven roasted boneless barramundi, house XO sauce, lime, chilli, coriander, steamed jasmine rice
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1 kg Signature Pork Knuckle
Slow cooked with crisp crackling. Served with creamy mash, sauerkraut and rich beer gravy     
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Add Protein

Chicken
Beef

Prawns (I)
Mixed Seafood (I)
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Sauces 

Gravy
Mushroom
Peppercorn
Bearnaise

Sides

Freshly Baked Bread Roll
Mixed Leaf Salad
Steamed Rice
Roasted Vegetables
Mash Potatoes
Chips

The Great Bistro Roast

Roast Beef

Roast Leg Of Pork

Our chefs collaborate closely with our farmers & suppliers to source the best quality produce available.
All our meat is raised on farms & pastures within Australia and is prepared & cooked fresh daily. 

Served with your choice of two sides and sauce 
Chips | Salad | Roast Potato | Mash | Roasted Seasonal Vegetables | Rice

V Vegetarian  |  GF Gluten Free  |  VR Vegetarian on request  |  I Imported seafood  |  M Mixed origin seafood  |  A Australian seafood  



 

 V Vegetarian  |  GF Gluten Free  |  VR Vegetarian on request  |  I Imported seafood  |  M Mixed origin seafood  |  A Australian seafood  
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NMMPasta
Prawn Casareece (I)
A curled Sicilian pasta tossed with garlic & chilli marinated prawns, 
roasted grape tomatoes, white wine, parsley, lemon, extra virgin olive oil 
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Porcini Mushroom Pappardelle (V)

Forest mushrooms in a creamy garlic and white wine sauce, shaved pecorino, crispy sage, brown butter
Add Chicken +3  

Seafood Marinara Spaghetti (M)

Market fish, squid, black mussels, prawns, tomato, olives, capers in a tomato & herb sauce

Kids

Chicken Nuggets & Chips 

12 years & under | Pensioners
Includes soft serve
and choice of topping 

Cheeseburger & Chips

Spaghetti Napolitana (V)

Parmesan

Grilled Chicken Breast (GF)

Mash & roasted vegetables 

Fish & Chips (I)

Salad & Lemon 

Dessert

Soft Serve Ice Cream
With Choice Of Topping

Please check the cabinet
for today’s selection 

 

Bistro Classics
Peri Peri Chicken Burger
Grilled chicken breast, slaw, peri peri mayonnaise & chips

Station Beef Burger
Lettuce, tomato, beetroot, bacon, caramelised onion, fried egg,
jack cheddar cheese, aioli & chips 

Fish & Chips (I)

Beer battered flathead fillets, chips, house salad, tartare sauce, lemon 

Classic Chicken Schnitzel
250g Herb & parmesan crumbed chicken breast, chips, salad, and choice of sauce

Chicken Scallopini & Prawns (GF, I)

Grilled chicken breast, sauté prawns in white wine cream sauce, green leaves, steamed jasmine rice
 
Chicken Parmigiana
250g herb & parmesan crumbed chicken breast, double smoked ham,  
Napoli sauce and mozzarella cheese, chips & salad 

Slow-Cooked Lamb Shank (GF)

18 hour slow cooked in a rich red wine & rosemary sauce, creamy mash, 
seasonal vegetables & jus   

Barramundi Fillet, Humpty Doo, NT (GF, A)

Mash potato, roasted vegetables, smoky red pepper and almond romesco, pickled onions    

Crisp Skin Tasmanian Salmon Fillet (A)

Sweet corn chowder, grilled broccolini      
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Moroccan Spiced Half Chicken
Saffron pearl couscous, roasted capsicum, raisins, almonds, herbs, olive oil, preserved lemon     
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