
All care is taken when catering for special requirements, however, please note that within the premises we handle nuts, seafood, sesame seeds,
wheat flour, eggs, fungi & dairy products.  Requests will be catered for to the best of our ability, but the decision to consume a meal is the

responsibility of the diner.

STARTERS 

MAKE IT EXTRA SPECIALMAKE IT EXTRA SPECIAL

MAINS
TO KEEP THE FEAST FLOWINGTO KEEP THE FEAST FLOWING

Shucked oysters, Ooray plum vinegar, finger lime 
1/2 dozen $32 / dozen $58

Warm sticky date & pecan pudding, Brookie’s Mac butterscotch 
& vanilla ice cream - $16

Char-grilled whole chicken, lemon, hummus, tahini sauce, pickles
Grilled swordfish, herb salsa & lemon 

Chips, aioli 
Cos salad, pickled onions, ranch dressing 

Marinated Grumpy Grandma’s olives 

Salumi & stracciatella cheese, mortadella, pepperoni, ham, pickles, flatbread

Guacamole, Dona Cholita corn chips

Salt & pepper squid, smoked chilli mayo, lime

Gather your gang, soak up the relaxed vibes of Hotel Brunswick, and let the food take you on 
a journey of flavour and fun. Whether you’re toasting to the weekend or celebrating something special, it’s

the perfect excuse to share a table, share a laugh, and share the love. 

Experience the laid-back coastal charm of Brunswick Heads with a group dining experience 
that’s all about great food and good company. Inspired by the vibrant, fresh ethos of The Three Blue Ducks,

our Sharing Group Menu invites you to savour the best of local and seasonal flavours with your crew.

Minimum of 11 guests, maximum 30 guests. Full payment at time of booking with 24 hours notice.
$65 per person, you’ll indulge in a spread designed for sharing:

GATHER, FEAST, REPEAT – GROUP DINING AT HOTEL BRUNSWICK

TO SET THE TONETO SET THE TONE $65 PER PERSON
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