
B R E A D S

GARLIC BREAD	                                   $6

CHEESY MOZZARELLA  
on 10” Sourdough Pizza Bread	                                             $10

BRUSCHETTA ON GRILLED ITALIAN BREAD

w balsamic glaze	                                             $12

E N T R E E S  A N D  S H A R I N G  P L A T E S

TIGER PRAWN COCKTAIL	        
w avocado, lemon & Marie-rose sauce 	                                            $20  

SALT & PEPPER BABY SQUID PLATE

w roasted garlic mayo & lemon	                                              $15  

LARGE PACIFIC OYSTERS 
Natural w red wine vinaigrette                                  1/2 Dozen $20  |  Full $35                                                                                                       

Kilpatrick                                                                                             1/2 Dozen $20  |  Full $38

Mornay                                                                    1/2 Dozen $20  |  Full $38

SEAFOOD ANTIPASTO PLATE FOR 2	     
2 Pacific oysters, king prawns, smoked salmon, salt & pepper baby  
squid, marinated green mussels, taramasalata dip, flat bread,  
caperberry, lemons & cocktail sauce                                                    $35

2 CHINESE DUCK BREAST PANCAKES                                                                                                                                         
w hoi-sin, cucumber & shallot 	                                  $12

GRILLED BEEF RIBS                                                                                                                                         
w homemade Smoky BBQ sauce  	                                  $15

GRILLED PORK RIBS                                                                                                                                         
in Chinese red Char-sui sauce  	                                  $15

4 SPINACH & GOATS CHEESE ARANCINI                                                                                                                                         
w roasted garlic aioli   	                                  $12

BEEF NACHOS                                                                                                                                         
w cheesy corn chips, jalapenos, guacamole & sour cream                          $18

W A T E R V I E W
C O O G E E  L E G I O N  C L U B

S E A F O O D  P L A T T E R S

KING PRAWNS SEAFOOD PLATTER FOR 2   

6 Pacific oysters, king prawns, New Zealand green mussels, smoked  
salmon, salt & pepper baby squid, battered local flathead, avocado  
salad, condiments & chips                                                                           $80

WHOLE LOBSTER PLATTER FOR 2   
Grilled whole lobster in mornay sauce, 6 pacific oysters, King prawns,  
marinated green mussels, smoked salmon, salt & pepper baby squid, 
battered local flathead, avocado salad, condiments & chips                  $130

S A L A D S

GRILLED ATLANTIC SALMON SALAD 
w avocado salad & spiced beetroot vinegar                                                                   $24

GRILLED HALOUMI 

w greek salad, balsamic dressing & lemon olive oil                                                     $15 

CAESAR SALAD 

w boiled egg, croutons, bacon & parmesan	                                             $13 
w grilled chicken	                                             $19 

S L O W  C O O K E D  R I B S

GRILLED PORK RIBS 

w Char-sui sauce OR                                                      

BEEF RIBS

w homemade smoky BBQ sauce chips & salad or  
creamy mash & green vegetables                      Half Rack $18  |  Full Rack $27

F R E S H  C A U G H T  F I S H                                                                                                                                            

All the fish is delivered fresh  from the Fish Market Daily  

200G CONEY BAY GRILLED BARRAMUNDI                               $24                        

200G ATLANTIC SALMON                                                           $25                                                                                                                                            

ADD 2 GARLIC BUTTER KING PRAWNS	                             $8

Please choose which sides you want with your fish: 1,2 or 3

1) Mash Potato & Green Vegetables                                                                                                                           
2) Chips & Salad                                                                                                                                            
3) Lemon Risotto & Broccolini

TERIYAKI GRILLED ATLANTIC SALMON                                                                                                                                          

w bok choy, broccolini & jasmine rice  		              $25

THAI FISH CURRY IN TOM YUM COCONUT SAUCE

w jasmine rice & stir fry vegetables & lime  	                                             $18

BATTERED LOCAL FLATHEAD                                                                                                                                        

w chips, salad & tartare sauce               M $18 /L $24

SIGNATURE SEAFOOD BASKET                                                                                                                                          

large oyster mornay, grilled king prawn,  grilled baby calamari,  
mussel & fresh battered local flathead w chips & tartare sauce                 $25

SALT & PEPPER BABY SQUID                                                                                                                                           

w roasted garlic mayo, lemon, salad & fries                                                                      $19

1/2 LOBSTER MORNAY  

w 2 grilled prawns, chips & salad or mash & veg                                                                $39

P A S T A

SEAFOOD MARINARA 

w calamari, prawn, fish & mussels in fettucine pasta & shellfish oil               $25

VEGETARIAN RAVIOLI  

of caramelised pumpkin & pistachio w Napoli sauce & parmesan cheese       $23

F R O M  T H E  G R I L L 

All Steaks all grain-fed and from Darling Downs region in Queensland                                                                                           

All served w chips & salad or creamy mash & green vegetables 

w red wine jus, mushroom, pepper, homemade teriyaki sauce or garlic butter                                                                                                                                     

300G SIRLOIN	                            $22                                                                                                                                           

400G T-BONE	                            $23

300G SCOTCH                                  	                            $32 

MAKE IT SURF & TURF 

King Prawns in garlic butter                                                                                           $4 EACH                                  
½  Lobster in garlic butter	                                       $28

3 LAMB CUTLETS FROM RIVERINA AREA NSW

w minted jus  	                                            $29 

PAN FRIED VEAL BACKSTRAP

w garlic butter mushrooms, creamy mash & green vegetables                     $23



M E M B E R S  R E C E I V E  1 0 %  O F F  A L L  M E A L S  V A L U E D  O V E R  $ 1 5

D I N E  I N  |  T A K E A W A Y  |  C A T E R I N G

Follow us on Instagram @craftycookcatering and visit www.craftycook.com.au

9 6 6 5  5 1 5 1Y E S  W E  D O  T A K E A W A Y

Not available on public holidays

N O  S P L I T  B I L L S  F O R  T A B L E S  O F  6 +

S C H N I T Z E L S

All served w Chips & Salad   |   M=200g Portion   |  L =300g Portion 

Creamy Mash & Seasonal Vegetables                    	             +$2

CHICKEN SCHNITZEL

w choice of Gravy, Green Peppercorn  or Mushroom Sauce            M $14/L $18

PARMIGIANA SCHNITZEL

w smoked ham, homemade tomato sauce & mozzarella cheese     M $16/L$22

CORDON-BLEU SCHNITZEL

w smoked ham, mozzarella cheese, spinach & garlic butter            M $16/L$22

BRIE SCHNITZEL 

w smoked ham, spinach, mozzarella & brie                                   M $16/L$22 

1 0  I N C H ” S O U R D O U G H  P I Z Z A  B A S E S

HAWAIIAN

Deluxe smoked ham, roast bacon, onions & pineapple  	                                              $18

PEPPERONI

Spanish onions, capsicum & garlic	                                              $18  

SUPREME

Smoked ham, pepperoni, mushrooms, spanish  
onions, capsicum,  pineapple & olives	                                             $18                                                                                                                                           

VEGETARIAN

Capsicum, tomato, caramelized onions, goats cheese, spinach                         $18 

F R E S H  B U R G E R S

All Burgers served w Chips

GRILLED CAJUN CHICKEN BURGER                                                                                                                                         

w avocado, tomato, lettuce & lemon mayonnaise 	                                             $15

AUSSIE WAGYU CHEESE BURGER

w fried egg, onions, tomato, beetroot & mayonnaise 	                                             $15

GRILLED HALOUMI BURGER

w tomato, lettuce & lemon mayo	                                                   $13

CHICKEN SCHNITZEL BURGER  

w tomato, lettuce & mayonnaise 	                                              $13          

K I D S  M E A L

Free ice-cream for all kids under 12 w each kids meal

GRILLED STEAK, MASH & VEGETABLES	                        $12                                                                                                                   

CHICKEN NUGGETS & CHIPS	                         $9                                                                                                                   

FISH COCKTAIL & CHIPS	                         $9                                                                                                         

SPAGHETTI BOLOGNAISE                                                          $10                                                                                          

CHICKEN SCHNITZEL & CHIPS OR MASH                                     $10

S I D E S

POTATO WEDGES 
w sweet chilli & sour cream	                                                $8

BOWL OF CHIPS 
w garlic mayonnaise	                                               $6

SEASONAL VEGETABLES  
w lemon olive oil	                                                $7

AVOCADO GARDEN LEAF SALAD  
w balsamic dressing	                                                $7

ESPRESSO MADE COFFEE                  	          M $4.5/L $5.5

W E  H A V E  A  S E L E C T I O N  

O F  C A K E S  I N  O U R  

D I S P L A Y  C A B I N E T  

B Y  T H E  F R O N T  D E S K

W A T E R V I E W
C O O G E E  L E G I O N  C L U B


