
IN-ROOM DINNER MENU    FREE DELIVERY 

E N T R É E  

Soup Of The Day - Served with house baked bread (gfo) $15 

M A I N S

O’Reilly’s Signature Share Platters For Two - Available Daily Until Sold Out.      All $85 

Slow Braised Lamb Shoulder 
Queensland Blue Pumpkin, Golden Shallots, Roasted Potato, Beetroot Crisps, 
Green Beans, Mint Jelly, Mustard, Jus 

Whole Slow Cooked Confit Duck 
Seasonal Roasted Vegetables, Broccolini, Citrus Glaze, Jus 

Potato Gnocchi (v, vegan on request) 
Winter Vegetable, Broad Beans, Cherry Tomato, Peppers, Tomato, Cream Sauce $36 

Grilled Salmon (gfo, dfo) 
Green Beans, Cherry Tomato & Pea Ragout, Baby Spinach, Asparagus, $38 
Black Olive Dust, Szechuan Spiced Lemon Butter 

Eye Fillet Steak (220g) (gfo)  $40 
Truffle & Horseradish Puree, Potato Mash, Carrot, Broccolini, Red Wine Jus 

Madras Chicken Curry  $38 
Fragrant Basmati Rice, Roti Bread 

H O U S E B A K E D  P I Z Z A  -  All pizza bases (gf) on request           $28 each 

Garlic Pizza (v, gfo, df)  $15 
Confit garlic, olive oil and chopped fresh parsley 

Pumpkin & Pesto (v, gfo, dfo) 
Pumpkin, capsicum, olives, sliced red onions, spinach, pesto, feta, tomato sauce base 

Classic Pepperoni (gfo, dfo) 
Premium pepperoni slices cooked to perfection with mozzarella cheese 

Garlic Prawn (gfo, dfo) 
Garlic confit, capers, sundried tomato, capsicum, rocket mozzarella & chipotle sauce 

Bush Spiced Chicken (gfo, dfo) 
Bush spiced chicken, mushroom, semi dried tomato, bacon, red onion, tomato sauce base 

The Carnivore (gfo, dfo) 
Bacon, kabana, salami, chorizo, red onion, Smokey BBQ sauce 

gf – Gluten free   gfo – Gluten free option   df – Dairy free   dfo – Dairy free option   v – Vegetarian



IN-ROOM DINNER MENU 

D E S S E R T S $18 each 

Sticky Date Pudding 
Caramel Sauce, Coconut Ice Cream 

White Chocolate & Raspberry Cheesecake 
Clotted cream, berry compote, date & walnut crumble 

Dark Chocolate Pudding 
Custard, Vanilla Ice Cream 

Coconut Panacotta (gf, vegan) 

O’Reilly’s Cheese Plate (gfo) 

gf – Gluten free   gfo – Gluten free option   df – Dairy free   dfo – Dairy free option   v – Vegetarian
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WHITE WINES 
 

 
 

   
 
SPARKLING 
 

 
 

O’Reilly’s ‘Lona’ Reserve Sparkling Semillon 
South Burnett, QLD 

 
11 | 55 

   
O’Reilly’s ‘Lona’ Blush Rose Reserve Sparkling Semillon 
South Burnett, QLD 

 11 | 55 

   
ROSE    

 
O’Reilly’s ‘Rhelma’ Rose 
Granite Belt, QLD 

 9 | 40 

 
Alta "For Elsie" Pinot Noir Rosé 
Adelaide Hlls, SA 

 
8 | 38 

 
RIESLING 
 

 
 

Frogmore Creek 
Cambridge, TASMANIA 

 12.5 | 55 

 
Straw Boss 
Sandergrove Estate, SA 

 
10 | 50 

 
SAUVIGNON BLANC SEMILLON 
 

 
 

O’Reilly’s Platypus Play 
South Burnett, QLD 

 9 | 39 

   
SAUVIGNON BLANC  
 

 
 

Te Mata 
Hawkes Bay, New Zealand 

 
11 | 49 

   
Craggy Range 
Marlborough, New Zealand 

 58 

   
CHARDONNAY 
 

 
 

Thorn Clarke ‘Sandpiper’ 
Barossa Valley, South Australia  

 9.5 | 44 

   
Leeuwin Estate 
Margaret River, Western Australia  

 14 | 65 
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AROMATIC 
 
O’Reillys Picnic Moscato 
Canungra Valley, QLD 

 7 | 30 

   
O’Reillys ‘Molly’ Marsanne 
Granite Belt, QLD 

 
9 | 40 

   
O’Reillys ‘Vince’ Verdelho 
Canungra Valley, QLD 

 9 | 40 

   
Savardo Breganze, Pinot Grigio 
Veneto, Italy 

 
11 | 45 

   
Black Cottage, Pinot Gris 
Marlborough, New Zealand 

 11 | 42 

   
Quartz Reef, Pinot Gris 
Central Otago, New Zealand 

 60 

   
 
ORGANIC 
 

 
 

Organic White 
Hunter Valley, NSW 

 10 | 45 

   
Organic Red 
Hunter Valley, NSW 

 
10 | 45 

   
 
DESSERT WINES 
 

 
 

O’Reilly’s Silky Oak, White Muscat 
South East Australia 

 7 | 30 

   
O’Reilly’s Big ‘Pete’, Port 
Canungra Valley, QLD 

 
7 | 30 

   
Frogmore Creek, Iced Riesling 
Cambridge, Tasmania 

 11 | 47 

   
 
 
RED WINES 
 
 
PINOT NOIR 
 

 

 

Black Cottage 
Marlborough, New Zealand 

 
11 | 47 

   
 
 

  
 



 
 
 
 

 4 

 
 
PINOT NOIR 
 
Rising  
Yarra Valley, VIC 

 
 

 
 
 

11 | 55 
 
SuperNanny  
Central Otago, New Zealand 
 

 
 

99 

SHIRAZ 
 

  

O’Reilly’s ‘Shane’ Reserve Shiraz 
Granite Belt, QLD 

 10 | 54 

   
Thorne Clarke Shotfire  
Barossa Valley, South Australia 

 11 | 50 

   
Mountadam Patriarch 
Eden Valley, South Australia 

 15 | 75 

   
RB1 
Barossa Valley, South Australia 

 75 

 
MERLOT 
 

 
 

Thorne Clark  
Margaret River, Western Australia 

 10 | 44 

 
MALBEC 
 

 
 

Cullen Mangan 
Margaret River, Western Australia 

 60 

 
CABERNET SAUVIGNON 
 

 
 

Crabtree Watervale 
Clare Valley, South Australia 

 12 | 55 

 
BLENDED 
 

 
 

Cape Barren Native Goose, Grenache, Shiraz, Mourvèdre 
McLaren Vale, South Australia 

 11 | 50 

   
O’Reilly’s ‘Bernard’ Chambourcin Blend 
Canungra Valley, QLD 

 9 | 46 

 
O’Reilly’s ‘Norbet’ Sangiovese 
Stanthorpe, QLD 

 
11 | 50 

   
VARIETALS 
 

  

Contessa Montepilciano D’Abruzzo,Montepilciano 
Collecorvino, Italy 

 70 

   
 
 

  



 
 
 
 

 5 

 
BEER 
 
 
MID STRENGTH 
 
Cascade Premium Light Lager (2.6%) 
Tasmania 

 7 

   
XXXX Gold Lager (3.5%) 
Queensland 

 8 

   
 
LOCAL 
 

 
 

Burleigh Twisted Palm Tropical Pale Ale (4.2%) 
Burleigh Heads, QLD 

 9 

   
Burleigh Fig Jam Indian Pale Ale (7.0%) 
Burleigh Heads, QLD 

 8 

 
Burleigh Mid Tide Pale Ale (3.0%) 
Burleigh Heads, QLD 

 
9 

   
Burleigh Blonde Bier Garden Lager (5.0%) 
Burleigh Heads, QLD 

 9 

 
Burleigh 28 Californian Pale Ale (4.8%) – Served on Tap 
Burleigh Heads, QLD 

 
10 

   
Burleigh Big Head No Carb  Lager (4.2%) – Served on Tap 
Burleigh Heads, QLD 

 10 

 
 
PREMIUM 
 

 

 

Crown Lager (4.9%) 
Queensland 

 9 

   
James Boags Premium (5.0%) 
Tasmania 

 9 

 
James Squire One Fifty Lashes (4.2%) 
New South Wales 

 
9 

 
 
IMPORTED 
 

 

 

Peroni (5.1%) 
Italy 

 10 

   
Corona Extra (4.5%) 
Mexico 

 10 

 
 
 
 

  
 
 
 



 
 
 
 

 6 

 
IMPORTED 
 
Asahi Super Dry (5.0%) 
Japan 

 
 
 
 

10 
   
Guinness (4.2%) 
Ireland 

 10 

 
Kilkenny (4.3%) 
Ireland 

 
10 

 
 
CIDERS 
 

 

 

Somersby Apple Cider (4.5%) 
Australia 

 8 

   
Somersby Pear Cider (4.5%) 
Australia 

 8 

 
 
 
SOFT DRINKS 
 
 

 

 

Coke  4 
   
Diet Coke  4 
 
Sprite 

  
4 

   
Lift  4 
   
Ginger Ale  4 
   
Tonic  4 
   
Bundaberg Ginger Beer  5 
 
Orange Juice 

  
4 

   
Apple Juice  4 
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