
 

MARY'S
freshly shucked oysters, shallot & tabasco mignonette   6.00  EA

sweet & sour fried broccoli (vegan) 15.00 
loaded baked potato “bhaji”, sour cream (5pc)  16.00

 
fried chicken, habanero mayo & pickles 19.00 

raw fish, crispbread, tomato consommé & salsa    22.00

roasted halloumi, caper & raisin chutney, pumpkin seed hummus 24.00

grilled octopus, potato, ‘nduja dressing, beetroot & yoghurt 26.00

grilled prawns, potato whip, capsicum & pangrattato                                                                  26.00

E N T R É E S

S I D E S  -  1 2 . 0 0  E A C H

mary’s organic beef cheeseburger, side salad & fries 30.00

gnocchi carbonara, pancetta ham, peas, spinach & yolk (veg option available) 34.00

pan fried fish, cashew cream, coriander & chilli dressing, fennel 38.00

braised spiced lamb, yoghurt dressing, chermoula, ‘poori’ indian flat bread  38.00 
ricotta & spinach tortellini, saffron tomato sauce, pickled zucchini, parmesan   35.00

eye fillet 180gm, pommes anna, artichoke purée & pepper jus 49.00

T O  B E  S H A R E D  B E T W E E N  T W O  O R  T H R E E

900gm red wine braised & glazed lamb & dukkah w/ french fries, salad & roasted carrots 110.00

   roasted carrots, burnt honey dressing & labneh   |    green salad, pear & parmesan
french fries & aioli 

mary’s banquet menu
a feast of our favourites - 79 PER PERSON

M A I N  C O U R S E

B I S T R OW I N E  B A R

we can cater to most dietary requirements, and allergies. please speak to our team for more info.



DRINKS
C O C K T A I L S  -  18.00

Rhubarb & Ginger Sour
42 Below Vodka, Rhubarb & Ginger liqueur,  

Lime, Agave nectar, egg white

Mary’s Mojito
Ask your server for todays offering

A L L  M A R Y S  C O C K T A I L S  C A N  B E  M A D E  A S  M O C K T A I L S  -  1 4 . 0 0

Espresso Martini  -  Negroni  -  Aperol Spritz  -  Margarita  -  Martini 

C L A S S I C S  - 20.00

On Tap - Garage Project - ‘Beer’ Pale Lager - 4.8%

B E E R  +  C I D E R

C A N S  +  B O T T L E S

Garage Project - ‘Tiny’ XPA - 0.5%

Sunshine Brewery - Light Pilsner - 2.4%

Corona - Mexican Pale Lager - 4.5%

Garage Project - Pils ‘n’ Thrills Pilsner - 5.5%

Garage Project - ‘Ghost Light’ Hazy IPA - 5.2%

Brave Brewing Co - ‘Tigermilk’ IPA - 6.6%

Zeffer Crisp Apple Cider - 5.5%
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274ml - 11    |    440ml - 15

K A R M A  D R I N K S C O  -  9.00

Apple Juice  |  Orange Juice   

Blackcurrant & Apple Juice

Gingerella (sparkling)

E A S T  I M P E R I A L  M I X E R S

Ginger ale   |   Old World Tonic

Soda Water   |   Grapefruit Soda

V O D K A

S P I R I T S

42 Below - 14

Grey Goose - 16

Elderflower & Chilli Southside
Scapegrace Black Gin, Elderflower Liqueur,  

Lemon, Mint

Piña Verde
Coco Lopez coconut, Passionfruit,  

Pineapple, Lime, Chartreuse

A P E R I T I F  -  1 4 . 0 0

Campari    |    Pimms

G I N

Haymans London Dry - 14

Scapegrace Black - 15

Hasting Distillers ‘Blossom’ - 16

Hendricks - 16

Roku - 17

R U M  -  1 4 . 0 0

White   |   Ratu Spiced   |   Black Magic Spiced

MIXERS INCLUDED IN PRICE OF SPIRITS 
OR $9 AS STANDALONE BEVERAGE

N O N - A L C


