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New Year’s Eve Dinner  

At Steakhouse Grill 66 
 

First Sitting – Ideal for families 

5:00 pm - 6:30 pm 

Adult $149 

Kids (4 -12 yrs) $49 

 

Second sitting – Ideal for families 

7:00 pm – 9:00pm 

Adult $189 

Kids (4 -12 yrs) $69 

 

Third sitting – Spectacular midnight fireworks  

9:30 pm – 11:30pm 

Adult $259 

Kids (4 -12 yrs) $79 

 

Included unlimited tab beer/house wines/soft drinks 

Please note, full payment is required to secure your booking. 

 

Please advise of any dietary requirements on booking 
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2023 N.Y.E Menu 
On arrival 

Welcome sparkling wine & amuse bouche 
 
 

starter 
Stone baked sourdough mini baguette, cultured butter 

 

entrée 

SALMON & PRAWN DUO(GF)                                                                                                                                                                                                
Salmon Gravlax, Tempura Tiger King Prawn, Tobiko, ponzu, papaya & apple 

BRISBANE MIGHTY QUAIL, pumpkin puree, grain salad, jus gras 

FIOR DI LATTE BOCCONCINI, confit tomato, balsamic pearls, basil pesto (GF) (VO)(NFO) 

mains 

220G TENDERLOIN, COLLINSON & CO, MB3+       or      250G SCOTCH FILLET, COLLISON & CO, MB3+ (GF) 
Served with buttered mash Yorkshire pudding, creamy mushroom jus 

 
 

MAPLE GLAZED CHICKEN SUPREME, pumpkin noisette, chorizo & sweetcorn salsa (GF, P) 
 

CRISPY PORK BELLY, apple puree, Ratatouille, roasted fennel (GF)  
 

FOREST-MIX MUSHROOM RISOTTO, grilled Portobello mushroom, pecorino, truffle oil (GF) (V) 
 

All mains accompanied by roquette & parmesan salad with raspberry dressing 
 
 

dessert assiette 
DARK CHOCOLATE GANACHE, salted caramel 

& 
SUMMER BERRY TART, meringue 

 
 

kids platter 

120g Eye fillet, grilled chicken, pork chipolata with crunchy fries and mushroom gravy.                                                                 
Children will receive the dessert assiette as above 

 


