
 BUXTON HOTEL MENU 
 

 

ENTREES 

GARLIC BREAD  $9.00    ADD CHEESE  $10      ADD CHEESE & BACON  $12 

ARANCINI BALLS  -  YOUR CHOICE OF PUMPKIN, FETTA & THYME       

OR MUSHROOM & WHITE WINE WITH MINI SALAD & SRIRACHA MAYO  $16  

DUCK SPRING ROLLS WITH A SIDE OF SALSA  $16   

DEEP FRIED CAMEMBERT WITH A SIDE OF CRANBERRY SAUCE  $16 

FROM THE GRILL 

300GRAM BLACK ANGUS PORTERHOUSE STEAK WITH CHIPS & SALAD              
OR CHIPS & VEGETABLES WITH YOUR CHOICE OF SAUCE  $43  (GF GRAVY AVAILABLE) 

300GRAM SCOTCH FILLET WITH CHIPS & SALAD OR CHIPS & VEGETABLES WITH 

YOUR CHOICE OF SAUCE  $48 

BANGERS & MASH  WITH PEAS & ONION GRAVY  $30 

GRILLED BARRAMUNDI FILLET WITH CHIPS & SALAD OR CHIPS & VEGETABLES 

WITH A SIDE OF TARTARE SAUCE  $30 

CHEESE & BACON BURGER WITH BACON, LETTUCE, TOMATO, GRILLED ONION & 

CHEESE, TOMATO RELISH AND YELLOW MUSTARD WITH CHIPS  $28 

MAINS 

CHICKEN SCHNITZEL  WITH CHIPS & SALAD OR CHIPS & VEGETABLES           

SENIORS   $23      MAIN  $28   (VEGAN SCHNITZEL AVAILABLE  $2 EXTRA) 

CHICKEN PARMAGIANA – WITH YOUR CHOICE OF  

TRADITIONAL  $31     MEXICAN  $33  BURNER  $34  

WITH CHIPS & SALAD OR CHIPS & VEGETABLES    

CHICKEN SCALLOPINI TENDERS TOSSED WITH BACON & MUSHROOM IN A CREAMY 

WHITE WINE SAUCE SERVED WITH MASHED POTATO & VEGETABLES  $30 
 

PIE OF THE DAY WITH MASHED POTATO & PEAS  $28         (SEE OUR SPECIALS BOARD)  
 

ROAST OF THE DAY WITH ROASTED POTATO, ROASTED PUMPKIN & SEASONAL 

VEGETABLES TOPPED WITH TRADITIONAL GRAVY     

SENIORS  $23      MAIN  $28   (GF AVAILABLE) 

SWEET & SOUR PORK BELLY WITH RICE & PRAWN CRACKERS  $33 

 



BUXTON HOTEL MENU 
 

PUMPKIN RISOTTO WITH MUSHROOM, SPINACH & ONION IN A CREAMY WHITE WINE 

SAUCE TOPPED WITH PINE NUTS AND FETTA CHEESE   $30   

THAI VEGETABLE CURRY  IN A SPICY COCONUT CURRY SERVED WITH SEASONAL 

VEGETABLES AND RICE   $27     (VEGETARIAN) 

GARLIC PRAWNS TOSSED IN A CREAMY GARLIC SAUCE SERVED WITH RICE & SALAD  $30                             

BEER BATTERED FLATHEAD TAILS  WITH CHIPS & SALAD & A SIDE OF TARTARE                              
SENIORS  $23      MAIN  $27 

BUXTON SMOKED TROUT LINGUINE COOKED WITH MUSHROOM, SUNDRIED 

TOMATO & SPINACH IN A CREAMY WHITE WINE SAUCE TOPPED WITH FRESH PARMESAN   $34 

(GF PENNE AVAILABLE)  
 

CREAMY PESTO GNOCCHI WITH BASIL PESTO, SUNDRIED TOMATOES & BABY 

SPINACH TOPPED WITH FRESH PARMESAN  $28       (GF AVAILABLE)  
 

FETTUCCINE CARBONARA WITH BACON, MUSHROOM & SPRING ONION IN A CREAMY 

WHITE WINE SAUCE TOPPED WITH FRESH PARMESAN CHEESE  $28             ADD CHICKEN  $4 

(GF AVAILABLE) 

SALADS   

GREEK LAMB SALAD WITH MIXED LETTUCE, TOMATO, CUCUMBER, RED ONION, 

OLIVES & FETTA TOPPED WITH TZATZIKI SAUCE  $27      (VEGETARIAN AVAILABLE)                                                                            
 

CHILLI & LIME BEEF SALAD WITH  RICE NOODLES, MIXED LETTUCE, CUCUMBER & 

RED ONION  $29      (VEGETARIAN AVAILABLE) 
 

KIDS (12 YEARS & UNDER)       $13    ALL SERVED WITH CHIPS 

A CHOICE OF:   CHICKEN NUGGETS           FISH BITES 

   CHICKEN SCHNITZEL       CHICKEN PARMA  

EXTRAS          

GRAVY  –  TRADITIONAL  $3      PEPPER  $4      GLUTEN FREE  $4      MUSHROOM  $4.50   

AIOLI  $4      

GARLIC BUTTER  $4    GARDEN SALAD  $9 

CREAMY GARLIC SAUCE  $7   STEAMED VEGETABLES  $9 

CREAMY GARLIC PRAWNS  $12   MASHED POTATO  $8 

 

PLEASE NOTE:    10% SURCHARGE APPLIES ON  SATURDAY & SUNDAY 

                         15% SURCHARGE APPLIES ON PUBLIC HOLIDAYS 


