
Thematriarchnewstead

Ask us about our private event space! From 12 to 150 guests.

Public holidays incur 15% surcharge

Please inform your 
waitperson of any dietary 
requirements or allergies. 

The Matriarch menu is designed in awareness of 
the challenge of food allergy sufferers 

and go to every effort to meet your needs. 

However we are unable to 
guarantee the trace of 

peanuts, eggs, milk, wheat, and shellfish 
may be presented in the food offered. 

The Duchess The Princess

The Queen

Cheese Boards

(Gf, v)

A Room for one

39.0
3 Australian cheeses, 

assorted  meats, 
dried fruits and crackers 

49.0
4 Australian cheeses, 

assorted  meats, 
dried fruits and crackers 

A Room for two

95.0
6 Australian cheeses, 

assorted  meats, 
dried fruits and crackers 

Ultimate Share-board

The Little

Chicken nuggets & fries   12.0
Mini cheese burgers    12.0
Spaghetti Bolognese   12.0

Mini Pizza   12.0

See our Tea Lady for the daily specials

The Dessert cart

Queen Bee’s Goat cheese balls   16.0

Honey glazed, Cauliflower purée & pickled capsicums

French choux pastry puffs filled with chicken pate,
Parmesan crips & caramelised onion purée

The Matriarch Puffs     16.0

Duck Spring Rolls   12.0

Cauliflower Bites   11.0

Duck & Vegetable house made spring rolls
with Plum dipping sauce 

Tempura battered seasoned cauliflower florets

Spicy Chicken Skewers   16.0
Grilled seasoned Chicken tenders 
skewers with house-made satay sauce

Modina Sardines Tin in olive oil   18.0
Modina sardines in garlic, chilli, white wine, olive oil 
served with ciabattas and grilled lemon

Trio of Sliders   18.0

Pulled Pork pancakes with Plum sauce   22.0

Chips 3 ways   16.5

Sweet Potato Nachos   22.0

Porterhouse Steak    28.0

Bangers & Mashed Potato    19.0

The Matriarch Fisherman Basket   35.0

Topped Turkish Bread   22.0

Southern Chicken, Pulled Pork, Wagyu Beef, Mushroom, Veggie, Halloumi

Tender slow cooked pork, Vietnamese slaw & Plum sauce

Sweet Potato fries, Potato scallops and Beer battered fries with Sriracha mayonnaise

Sweet potato waffles fries topped with chilli pulled pork,
jalapeños,tomato,onions, sour cream, cheese and guacamole 

Feta, rocket, capsicums, olives with herbed dressing

Rosemary & Apple sausages served with Mashed potatoes croquettes and green beans

House battered fish fillets with crumbed king prawns,
Calamari rings, scallops served with crispy battered fries and salad

Salmon & Avocado Salad   19.0

Smoked Chicken, olives, mushrooms, buffalo cheese 
Prosciutto, rocket leaves, tomato base
Mushroom Deluxe, tomato base, 3 mushrooms and cheese 

Celery, carrot, tomato, cucumber, capsicum, 
seasonal vegetables, sour dough & hummus 

GF option

GF option available GF option available

GF option availableLobster Rolls   24.0
Crispy lobster sandwiched between soft pillowy milk bread, 
dill salad and creamy hollandaise

Fish and Chips   19.0
Heirloom Vegetable Platter   16.0

Baked Salmon served with miso salad & wasabi avocado mousse

Smoked chicken Caesar Salad   16.0
Smoked chicken, poached eggs, baby cos, crispy bacon, Parmesan cheese & house made Caesar dressing

Pearl cous cous & seasonal vegetable Salad   16.0
Pearl cous cous, pumpkin, tomato, green beans served with house made dressing

Crispy battered Barramundi served with beer battered chips and side salad


