
 
 

 
         
 

 
 
 
Starters, light selection  
Soup of the day          6.50 
Garlic bread           5.50 
Cheesy garlic bread          6.50 
 
Turkish bread          13.50 
Oven baked with a trio of gourmet dips, salad leaves 
 
Mushroom   Bruschetta          9.50 
Mushrooms & onion sautéed in a creamy garlic sauce, served on crispy 
ciabatta bread 
 
Asian  Plate                       9.50 
Bite size spring rolls, dim sims, curry samosa with a sweet chilli dipping sauce  
        
 
Oysters Kilpatrick                  Each   2.00  
 
 
Camembert           12.50 
Cheese wedges fried in a sesame crumb and served with a spicy plum sauce 
 
 
Chicken caesar salad         18.50 
Baby cos lettuce, bacon, crisp croutons and parmesan cheese, tossed with  
caesar dressing and served with a boiled egg 
 
Garlic prawns or Chilli prawns       Entrée   13.50 
Served on a bed of rice        Main     24.50 

           
Mac’s famous burgers  
 
Cajun chicken   burger        19.50  
Breast of cajun spiced chicken, lettuce, tomato, onion, tzaziki dip on a Turkish roll 
 
 MACS Traditional burger        19.50 
Beef pattie , cheese, onion, bacon, beetroot, egg, lettuce, tomato, bbq sauce on a toasted roll 
served  with golden fries. 
 
Steak burger          19.50 
Rump steak, with onion, bacon, cheese, egg, lettuce, tomato, and bbq sauce 
served on a toasted Turkish bread roll with 
 
  

 

 



  
 
 
 
 
 

 
Mains and all time favourites 
 
Chicken parmigiana          22.50 
Chicken breast crumbed, topped with shaved ham, napoli sauce and melted mozzarella 
BBQ parmigiana         23.50 
Chicken breast crumbed, topped with bacon, melted cheese, bbq sauce    
Italiano parmigiana         23.50 
Chicken breast crumbed, topped with ham, mozzarella cheese, and bolognaise sauce 
Chicken schnitzel         20.50 
Chicken breast crumbed, and served with lemon 
Chicken al-a-crème         22.50 
Grilled breast of chicken cooked with mushrooms, white wine, cream and garlic 
Chicken Kiev          22.50 
Garlic kiev served on a bed of rice 
Roast of the day         22.50 
See chefs suggestions served with freshly roasted vegetables 
Lamb shanks          27.00  
Slowly braised in their own juices until tender served with creamy mash potato       
Seafood platter         26.50 
Fried fish, prawns, scallops, and calamari. served with golden chips and tartare sauce  
Calamari          19.50 
Served with freshly made tartare sauce and golden fries    
Fish & chips          19.50 
Beer battered hake fillets, served with chips and tartare sauce 
Grazier beef pie         15.90 
Tender chucks of Graziers beef, slow cooked in silky onion gravy, encased 
 in pastry and served with mash potato and mushy peas and gravy  
 

Pasta choice of risotto, spaghetti, or fettuccine 
 
Chicken and mushroom        19.50 
Chicken pan fried with mushrooms, bacon, garlic and cream combined  
 
Bacon and prawns         19.50 
Pan-cooked prawns with bacon, garlic, a touch of chilli, white wine with napoli sauce 
 
Carbonara          19.50 
Bacon, cream, garlic, onion. Finished with egg yolk and parmesan cheese 
 
Al’a mafia          19.50 
Onion, capsicum, napoli, chilli, bacon and salami 
 
Vegetarian          19.50 
Medley of seasonal vegetables tossed with garlic, napoli, a dash of cream 
 & shaved parmesan 
 
 
 
 
 
 

    



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

From the grill 
Choice of sauces: mushroom, pepper, garlic butter, Dianne, and gravy 

 
 
Graziers   porterhouse  300g       32.50 
Also known as Sirloin this primal cut is aged for a minimum of 6 weeks to 
 Ensure tenderness   & taste satisfaction. The cattle are fed on a cereal grain  
diet for last 100 days, know for its clean fresh flavour with no fatty after taste. 
 “Melt in your mouth”  
 
 
 Graziers grain fed rump 400g       31.50 
This classic primal cut is full in flavour & comes from Queensland. This primal 
 cut is off yearlings that have been fed on grain for the last 100 days. Aged  
 to our specification with a supplier guarantee of ultimate flavour & tenderness. 
“ Full of flavour” 
 
 
Graziers American rib eye  400g       35.00 
This is the Scotch fillet fully attached to the rib bone .Grain fed and sourced 
 from far north Qld. This cut will not disappoint and delivers Ultimate beef 
 flavour enhanced by cooking with the bone attached. 
 “The king of beef”  
 
 
Graziers Eye fillet 250g        33.00 
This delightful cut of beef is the tenderest of them all & is best described as Succulent, 
 lean & tender. Sourced from the Queensland outback and aged by our 
Butcher for a minimum   6 weeks these steaks will not disappoint. 
“Simply Sensational” 
            
 
 
 



 
 
 
 
 
 
 
 

Seniors menu      
1 course        12.00 
2 course        13.50 
3 course        15.00 
Roast of the day  
Fish & chips  
Chicken parmigiana 
Bangers and mash with onion gravy  
Lambs fry and bacon with creamy mash 
Calamari and chips 
 
Available upon presentation of senior’s card only 
$2.00 venue voucher will be received with every senior’s meal 
 

 
Kids menu 12 years & under    $8.00 
Includes juice or soft drink 
Meals available with salad, vegetables or chips  
 
Roast of the day                          Party pies        
Chicken breast nuggets                   Kids parma 
Kids Fish    Spag Bol 
 

Sides    
Wedges and sour cream      8.00 
Large bowl of salad       6.50 
Bowl of vegetables       4.50 
Bowl of chips        4.50 
 
 

 
Desserts 
Choose from our delicious cake selection                6.50 
Any dessert & coffee                   8.50 
Ice cream (per scoop)        1.50  
Peter’s ice cream’s from                                                                    2.00 
Chocolate mousse          5.50 
Jelly                       3.00 


