FUNCTIONS & EVENTS

gt Sports Bar

gt Eats

gt Terrace

The Gumdale Tavern - The gt, caters for all occasions with our unique and
stylish venue which opens out from our outside Terrace to our extensive
Fireside Restaurant. Our team of experienced Chefs cater for all ages with an
extensive range of menus to suit all occasions.

SOMETHING FOR

everyone

We have a special family atmosphere with our kids room, inside the Fireside
Restaurant.
Inside is the perfect place to enjoy our Tapas Menu and extensive craft beer
and cocktail selection.
The Sports Bar makes an ideal area for your next event with great menu
choices. Out on the Terrace, we have an extensive GT Breakfast Bar and
GT Eats area.
You can book out the entire venue for your next special event or occasion.

TERRACE

SIMPLE EATS

SPORTS BAR

Caters for up to 80 guests

Caters for up to 50 guests

Caters for up to 30 guests

Ideal for your cocktail party,
this informal open area is
casual but sylish with a large
number of seating options
available. This area can cater
from birthdays to engagement
parties as it is a diverse option.

Located just inside the main
entrance, is an ideal space
well suited to your small
informal occasion with superb
Tapas style food and extensive
range of beverages.

Great place to watch your
favourite sporting event,
located right near our bar with
an extensive range of freshly
brewed beers on tap.

PULLED PORK SLIDERS			
apple slaw, srirachia mayo (18)pc

90

CHEESEBURGER SLIDERS			
american mustard (18)pc

90

DIP PLATTER (V)(GFO)			
pesto ciabatta

80

FRIED CHEESE BITES			
haloumi, fresh lemon

80

ASIAN TASTING PLATTER			
dim sims, chinese money bags,
samosas and spring rolls

75

100

90

CHEESE & FRUIT PLATTER			
local cheese selection, quince paste,
fresh seasonal fruit, water crackers

ARANCINI				75
arrabiata sauce

ANTIPASTO PLATTER			
cured meats, sicilian olives, feta,
semi-dried tomatoes, toasted ciabatta

100

LAMB KOFTAS				80
minted yoghurt

SIDE DISHES

TERRACE
Caters for up to 80
guests, ideal for your
cocktail party

PLATTERS
SALT & PEPPER CALAMARI			
lemon, caper aioli

BUTTERMILK CHICKEN TENDERS		
chipotle mayo

80

SOUTHERN STYLE BUFFALO WINGS		
blue cheese dip

75

GOURMET PIZZAS			
with assorted toppings

80

STEAMED GYOZA				75
with soy dipping sauce
ASSORTED SUSHI				90
wasabi, pickled ginger and shõyu soy sauce
CORN & ZUCCHINI FRITTERS (V)		
tomato relish

75

VEGETABLE SPRING ROLLS		
ketjap manis

75

10
WAFFLE FRIES (V)				
smoked cajun sea salt, chipotle mayo
CRUNCHY FRIES				8
parmesan & truffle mayo
11
DIRTY FRIES				
crisp maple bacon & melted cheddar
with jalapeños
SWEET POTATO WEDGES			
rosemary sea salt, tomato relish
GLUTEN FREE OPTION (GFO)
VEGETARIAN (V)
Please advise of any dietary requirements
One food item per platter
Menu subject to change or variation

9

SIMPLE EATS
Caters from
15 to 50 guests

TAPAS MENU

Priced Each

Priced Each

RISOTTO SHOT (GFO)		
chicken & mushroom with
crème fraiche & chive

4

TEMPURA PRAWNS
		
3.5
locally sourced, threaded coconut,
tempura batter, pineapple salsa

MISO RAMEN (V)			
tofu, vegan mince, bean sprouts,
dried shiittake mushrooms, bok choy,
seaweed, noodles

5

S & P CALAMRI QUILLS
lemon, caper aioli

		9
		
3.5

FIRE & ICE OYSTER SPOONS
spicy tomato & vodka granita

4

LAMB KOFTAS		
minted yoghurt

ARANCINI			
arrabiata sauce

3

PIZZA SLIDERS			
pepperoni, cheese and napoli filled

2.5

CHICKEN & MUSHROOM GYOZA (2)
soy sauce, fresh coriander & chilli

2.5

PORK & CABBAGE GYOZA (2)
soy sauce, fresh coriander & chilli

2.5

BUTTER CHICKEN NESTS		
raita and mini papadums

3

BUTTERMILK CHICKEN TENDERS		
locally sourced, threaded coconut,
tempura batter, pineapple salsa
SOUTHERN FRIED MINI CHICKEN PARMAS
topped with napoli, buffalo mozzarella &
fresh basil

GLUTEN FREE OPTION (GFO)
VEGETARIAN (V)
Please advise of any dietary requirements
One food item per platter
Menu subject to change or variation

3.5

4

FIRESIDE
restaurant

ENTRÉE

shared starters on each table

FIRESIDE
RESTAURANT
Caters for up to 120
guests (seated) & 300
guests cocktail style

SET MENU OPTIONS
TWO COURSE 50
Entrée & Main or Main & Dessert
THREE COURSE 58
Entrée, Main & Dessert

GARLIC BREAD		
on toasted sourdough
BRUSCHETTA			
fresh vine ripened tomato, garlic,
basil and EVOO

MACADAMIA CRUSTED CHICKEN
fillet, filled with buffalo mozzarella, semi-dried
tomatoes, baby spinahc, oven baked chat
potatoes, seasonal greens, rosé sauce

TUSCAN BOARD
cured meats, prosciutto, salami, leg ham,
sicilian olives, semi-dried tomatoes, feta
cheese, toasted ciabatta with EVOO

PORTERHOUSE STEAK			
coleslaw and straight cut chips with a choice
of sauce | red wine jus, green peppercorn,
creamy mushroom

MAINS

DESSERTS

alternate drop, select two

alternate drop, select two

BAKED GNOCCHI		
napoli, buffalo mozzarella, fresh basil

INDIVIDUAL FRUIT PAVLOVA (GFO)
with fresh berries and passionfruit pulp

CHICKEN PARMIGIANA			
breast fillet crumbed, napoli sauce, mozzarella
topping, crunchy fries, garden salad

TIRAMISU			
traditional tiramisu served in a latte glass

MILANO RISOTTO
butternut pumpkin, baby spinach, semi-dried
tomatoes, parmesan cheese, napoli and fresh
basil

Looking for more?
Speak to our function
coordinator

THE GT TEAM
We have a dedicated team ready to
help make your next event a
memorable success.

PORK BELLY			
traditional roman style pork belly slow cooked,
crisp crackling served with roasted root
vegetable and devilled potatoes

CHICKEN CHIPOTLE			
shredded chicken, corn, shredded cheese,
black beans, coriander, cos lettuce, jalapeños,
tortilla crisp, chipotle mayo
WHITING FILLETS			
locally sourced, crisp beer batter, crunchy
fires, garden salad, lemon, caper aioli
BAKED POLENTA (V)		
swiss brown mushrooms, goats cheese,
smoked tomato sugo, balsamic reduction

WHITE CHOCOLATE MOUSSE (GF)
with macerated berries
NEW YORK BAKED CHEESECAKE (GF)
with pure cream and fresh berries

COFFEE & TEA

Barista coffee and a full selection of teas are
available to complete your meal.
AFFOGATO WITH FRANGELICO
IS OUR SPECIALTY*
GLUTEN FREE OPTION (GFO)
VEGETARIAN (V)
Please advise of any dietary requirements
One food item per platter
Menu subject to change or variation
*POA

tThank you for considering the Gumdale Tavern
to host your special occasion.
We look forward to your next event.

The Team at GT Gumdale
277 Tilley Road, Gumdale QLD 4154
e: functions@gumdaletavern.com.au
w: gumdaletavern.com.au

