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Welcome to The Terrace on Pittwater

The Terrace on Pittwater’ restaurant is ideally located on the shores of picturesque Pittwater with
breathtaking water views to Bayview & Ku-ring-gai National Park. It is conveniently located just
45mins from CBD in the heart of the Northern Beaches.

The restaurant location has operated for over 70 years on the upper level of Sydney's famous
Newport Arms Hotel, home to Australia’s largest waterfront beer garden, which itself has been a
landmark for locals and travellers alike since 1880.

The restaurant itself offers diners exquisite contemporary cuisine served by a dedicated kitchen
and floor team that pride themselves on delivering great food, great service, great wines from
Northem Beaches largest wine selection (+250) and an overall thoroughly enjoyable experience.
Recently, the restaurant enjoyed 5 consecutive years of acknowledgement as Finalist in the
Restaurant & Catering Awards for “Best restaurant in a hotel” for 04, 05, 06, 07 and now 2008.

Time to Celebrate

Anytime is the perfect time to celebrate at The Terrace on Pittwater — small or large. Whether you
are looking to impress visiting guests, enjoy an intimate anniversary or would like celebrate in
style for your wedding, office party or birthday, let The Terrace on Pittwater look after your friends
or business clients.

Some of the reasons why people like to choose us:

. Spectacular location with 180 degree views of Pittwater & al fresco style roll-back window

. Pre-function drink options inside neighbouring bar and / or outside waterfront garden setting
. Catering can be organised for informal cocktail style functions outside in the beergarden

. Convenient parking for your guests and public transport from the front door.

. Close proximity to accommodation upstairs at hotel or at neighbouring Newport Mirage

. Pittwater has an endless supply of unique photo opportunities or outdoor ceremony options.

Attached are the details of the package offerings available at the Terrace on Pittwater restaurant.
If you would like to discuss your requirements further please call us on +61 2 9997 4900 or via

e-mail at info@theterraceonpittwater.com.au. sroney
FINALIST
We look forward to assisting you in making your special occasion a success. AWARDS
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bread

warm crusty rolls

mains

brioche crusted ocean trout
on vanilla pomme puree, fennel, picked wild roquette
and saffron sauce

grilled beef medallion
on garlic sautéed potato, english spinach, mushroom
and parmesan crust

twice cooked myeilla farm spring chicken
on sauté radiccio, hazelnut pesto, sage stuffing and jus gras

desserts

chocolate and amaretto roulade
with mascarpone canoli, pistachios & brandy syrup

passionfruit tart

with lemon thyme sorbet, king island cream & almond tuille

freshly brewed coffee and tea with chocolates

$44 per person

For groups over 25 please select 2 items from each course for alternate service
Subject to seasonal produce and price change

Sunday and public holiday surcharge 10%
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bread

warm crusty rolls

entrees

salt and spice crusted hervey bay calamari
on pickled green papaya, viethamese mint, crisp fried chilli
and sweet mirin sauce

confit of berkshire pork belly
with rice noodles and honey sesame dressing

tempura fried yamba prawns
with a shot of laksa, rice noodles and shoot salad

mains

twice cooked myeilla farm spring chicken
on sauté radiccio, hazelnut pesto, sage stuffing and jus gras

crispy skin atlantic salmon
on a prawn and colcannon mash, asparagus and lemon butter sauce

grilled beef medallion
on garlic sautéed potato, english spinach, mushroom
and parmesan crust

freshly brewed coffee and tea with chocolates

$48 per person

For groups over 25 please select 2 items from each course for alternate service
Subject to seasonal produce and price change

Sunday and public holiday surcharge 10%
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bread

warm crusty rolls

entrees

tempura fried yamba prawns
with a shot of laksa, rice noodles and shoot salad

crisp muscovy duck fillet
with shiitake mushroom in a peking style consomme
and black truffle ol

local picked blue swimmer crab linguini
tossed in saffron, ripe roma tomatoes, chilli
and aged parmesan

mains

brioche crusted ocean trout
on vanilla pomme puree, fennel, picked wild roguette
and saffron sauce

twice cooked myeilla farm spring chicken
on sauté radiccio, hazelnut pesto, sage stuffing and jus gras

grilled beef medallion
on garlic sautéed potato, english spinach, mushroom
and parmesan crust

desserts

chocolate and amaretto roulade
with mascarpone canoli, pistachios & brandy syrup

passionfruit tart
with lemon thyme sorbet, king island cream & almond tuille

freshly brewed coffee and tea with chocolates

$61 per person

For groups over 25 please select 2 items from each course for alternate service
Subject to seasonal produce and price change

Sunday and public holiday surcharge 10%
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cocktail selection
cold selection

pacific oyster vinaigrette topped with smoked salmon, chives, caviar
King prawn, cocktail sauce, lemon

crab & avocado salad, mint, coriander
king fish sashimi, pickled ginger, sweet lime
bbg pork salad, coriander, Viethamese mint in a chinese spoon
rice noodle rolls, ginger chicken, dipping sauce
mini roast vegetable frittata, basil creme fraiche
roast beef rump on garlic crouton, salsa rossa

chinese roasted duck & sweet potato salad, rocket, tamarind, ginger dressing*

hot selection

fresh salmon & lime cakes, soy dipping sauce, coriander
baked prawn wonton, sweet chilli & lime dipping sauce
tandoori chicken skewers, mint yoghurt
baby lamb cutlets, chilli plum jam
goat's cheese tartlets, lemon thyme
pumpkin, fetta & pinenut in puff pastry shell
mini gourmet beef pies
pad thai noodles*
chicken red curry, jasmine rice*
beef & vegetable stir-fry, buckwheat noodles, blackbean sauce”

*above selections are served in noodle boxes — please choose up to two from the four options.
A surcharge of $3 per person, per item applies to additional choices.

Dessert

dessert platters offering a sampling of 4 house made desserts

freshly brewed coffee & chocolates

maximum 70 guests
8 items $50.00 per person, 10 items $60.00 per person
Dessert platters $10.00 per person
please choose items from the following selections
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buffet selection

arrival
platters of crudités, crisps & dips

cold fare

assorted crusty bread
carved honey leg ham, wholegrain mustard
roasted chicken pieces, lemon, basil & shallot
thinly sliced roast beef tenderloin, shaved parmesan, rocket, creamy roasted capsicum aioli

hot fare

roast loin of pork, gingered apples, cumberland glaze
chicken & noodle stir fry, cashews, oyster sauce
roasted vegetables, thyme, rosemary infused ol

seafood

sydney rock oyster platter (2 per person)
fresh king prawns, lemon wedges, cocktail sauce (2 per person)
smoked salmon, capers

salads

traditional caesar salad
tossed garden salad, fetta cheese, french vinaigrette
tomato & bocconcini salad, basil & balsamic
potato salad, crisp pancetta, shallot, seeded mustard vinaigrette

dessert
variety of Australian cheeses, seasonal & dried fruits
dessert platters offering a sampling of 4 house made desserts

freshly brewed coffee with chocolates

$70.00 per person
maximum 50 guests



Booking deposit
Nov 15 - Dec 31

Guest Numbers

Final numbers
menu selection

Surcharge

Menu review
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group booking conditions

due to extremely high demand, it has become
necessary for all group booking food menus to be
pre-paid 7 days prior.

All groups over 12 people will required to select a set
menu option. For groups over 25 people, please se-
lect 2 items from each course for alternate service

confirmation is required 7 days prior which will &
confirm numbers to be charged. Numbers can be
increased but not decreased.

10% is charged on Sundays and public holidays
Menu is subject to an annual review in September

where management reserves the right to adjust menu
prices if required.





