
OFF THE GRILLbeer snacks
4 PUMPHOUSE SLIDERS 
LEMON  CHICKEN | HALLOUMI |  
WAGYU BEEF | PULLED PORK | 

SALADS 

1/2 DOZEN WINGS

HOT SAUCE | BLUE CHEESE | SMOKEY BBQ 
SERVED WITH  THREE SAUCES

PRAWN TORPEDO'S
TEMPURA PRAWNS W/ YUZU DRESSING

ZA'ATAR CALAMARI
FRESH LEMON & TARTARE SAUCE

STUFFED DATES
BAKED AND STUFFED WITH FETA, 
WRAPPED IN PROSCIUTTO

AVOCADO AND PEA GUACAMOLE
W/ CAJUN SPICED TORTILLA CHIPS

BEER BATTERED TRIPLE COOKED CHIPS
W/ HOUSE MADE RELISH

SALMON FILET | 28 

RUMP | 29 

T - BONE | 29 

LAMB CHOPS | 27 

CHICKEN SUPREME | 27
WITH YOUR CHOICE OF SAUCE 

MUSHROOM | PEPPER | LEMON BUTTER 
RED WINE JUS | HOLLANDAISE

ALL SERVED WITH CHIPS AND SALAD

PASTA
RAVIOLI
SPINACH AND RICOTTA W/ PESTO &
CREAM

BEEF LASAGNE
CLASSIC LASAGNE W/ BECHAMEL
SAUCE

PENNE (GLUTEN FREE)
VEGETABLE RAGOUT  
W/TOMATO SAUCE

CLASSIC CAESAR
COS LETTUCE, BACON, PARMESAN
CHEESE, CROUTONS 
PUMPHOUSE SALAD 
SPINACH, CELERY, WALNUTS, YUZU,
QUINOA & SWEET POTATO 

GARDEN SALAD
CLASSIC SALAD GREENS W/ TOMATO,
ONIONS & CUCUMBER 

ADD AVOCADO, CHICKEN, SMOKED SALMON 
OR POACHED EGG  | $5 

PUMPHOUSE FAVOURITES

THUNDERBOLT ALE FISH
BEER BATTERED WHITING W/ TARTARE
SAUCE & BEER BATTERED CHIPS

PUMPHOUSE PARMA 
ICONIC CHICKEN PARMIGIANA WITH
HOUSE CRUMBS MIX SERVED 
W/BEER BATTERED CHIPS 

CLASSIC BEEF BURGER
ON CHARCOAL BUN, BACON,  
CRISPY ONIONS RINGS & CHEESE  
W/  BEER BATTERED CHIPS

KALE & GINGER CHICKEN BURGER
ON CHARCOAL BUN, W/SUMAC YOGHURT
W/ BEER BATTERED CHIPS

VEGAN PUMPHOUSE PARMA
"SCHNITZEL" - PARMIGIANA STYLE 
 W/BEER BATTERED CHIPS

CHICKEN TIKKA NACHOS
TORTILLA CHIPS, MOZZARELLA, TOMATO
SALSA W/ GUACAMOLE & SOUR CREAM

DESSERT
STICKY DATE PUDDING
W/ TOFFEE SAUCE & VANILLA ICE CREAM

BOOZY TRIFFLE
BERRIES, CUSTARD, FRANGELICO,
AMARETTO

CHEESE PLATE
BLUE, BRIE, CHEDDAR, QUINCE & LAVOSH
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ROASTED CAULIFLOWER
CITRUS AIOLI, WALNUTS & SPINACH 13
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ENQUIRE ABOUT

PARTIES

PUMPHOUSE

AT THE

CONTACT OUR EXPERIENCED EVENTS 
TEAM TODAY TO TALK ABOUT TAILORING 

YOUR EVENT AND FOR TERMS AND 
CONDITIONS PHONE: 02 8217 4022

Pumphouse
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DIY PIZZA

3 TOPPINGS INCLUDED

CHOOSE YOUR BASE

GLUTEN FREE | THIN 'N' CRISPY | CLASSIC 

CHOOSE YOUR SAUCE
B B Q  |  T O M A T O  

STANDARD TOPPINGS
H A M  |  S A L A M I  |  B A C O N  |  C H I C K E N  |  E G G  

A N C H O V I E S  |  O N I O N  |  M U S H R O O M    
  C H E R R Y  T O M A T O  |  P I N E A P P L E  |  O L I V E S  
J A L A P E N O S  |  S W E E T  P O T A T O  |  S P I N A C H  

E G G P L A N T  |  Z U C C H I N I  |  G A R L I C  |  C H I L I  

GOURMET TOPPINGS
S M O K E D  S A L M O N  |  A V O C A D O  |  P A R M A  H A M

B U F F A L O  M O Z Z A R E L L A  |  C H O R I Z O  |  P R A W N S

OR TRY ONE OF OUR FAVOURITES

PUMPHOUSE SUPREME 
HAM, SALAMI, PRAWNS, OLIVES, MUSHROOM,  
RED ONION, CAPSICUM 

MARGHERITA
NAPOLITANA SAUCE, FRESH TOMATO MEDLEY,  
BUFFALO MOZZARELLA & BASIL 
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