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The Menu 
 

S P R I N G  T W O  T H O U S A N D  A N D  

T W E N T Y - T H R E E  
 

Executive Chef, Paul Leete, presents the very best in modern Australian cuisine; 
his food is creative while keeping a strong focus on fresh, seasonal produce. 

 

Paul and his team combine ingredients, sourced with integrity, to create clean, 
thoughtful and uncomplicated menus. 

 

It is his preference to use growers who practice organic and non genetically  
modified farming techniques and are pesticide free. By using fruit and vegetables 

that complement our climate, Paul is able to consistently create menus that   
reflect the very best our region has to offer. 

 

We offer an a la carte style menu, where you select 3 options and your guests 
chooses on the night. Menus at Sails Restaurant change every three months with 

the season.  This is to ensure we source freshest and highest quality produce. 
This is our current menu so remember the menu may be different by the time of 

your booking. 



A la carte style  
Menu Options 

 



Appetisers to Share 

 

 

 
 
 

 
 



(a la carte style menu, you select three options  
and your guests order on the night)

SASHIMI PLATE 

Hiramasa kingfish, Petuna ocean trout, Mooloolaba tuna 

 

CUTTLEFISH FRASER COAST, QLD 

BBQ skewered cuttlefish, puffed rice, bonito, ginger, spring onion,  

cucumber salad, miso mayo 

 

SANDCRAB LASAGNE FRASER COAST, QLD 

Raw tomato sauce, herb salad, pecorino 

 

DUCK RILLETTES 

Lemon myrtle crumpet, duck rillettes, lardo, rocket leaves, pepita dukkah,  

smoked local honey, extra virgin olive oil  
 

TOOTHFISH, HEARD IS. SUB-ANTARCTIC 

Miso glazed Glacier 51 toothfish fillet, cucumber, radishes, sesame 

 
CEVICHE SPENCER GULF, SA 

Hiramasa kingfish, Tom Kha, Thai basil, cucumber, crispy rice, chilli oil, lime  
 

SOUFFLE 
Twice baked three cheese soufflé, cauliflower cream, roasted chestnuts, hazelnut  

 

 
 



P R E M I U M  S E L E C T I O N  
 

CORAL TROUT COOKTOWN, QLD 
Waxy potato, leek, fennel, champagne caviar sauce 

 
MORETON BAY BUG GLADSTONE, QLD 

Butter poached bug, sauce from shell, Sails caesar salad 
 

EYE FILLET GRASS FED 220G MANNING VALLEY, NSW 
Paris mash, glazed baby carrot, hand picked green beans, shiraz jus 

(a la carte style menu, where you select three options  
and your guests order on the night)

BARRAMUNDI BOWEN, QLD  
Waxy potato, leek, fennel, champagne caviar sauce 

 
PRAWN LINGUINE FRASER COAST, QLD 

 Eastern king prawns, cherry tomatoes, garlic, chili, manzanilla sherry, pecorino 
 

EGGPLANT PARMIGIANA SUNSHINE COAST, QLD 
Cedar St. buffalo mozzarella, basil, Noosa Reds tomatoes,  

basil, parmesan, pine nut crumble 
 

SNAPPER PIE 
Qld Gold Band snapper, Kenilworth cheddar, gruyere, pernod, corn,  

potato, sugar snap peas, puff pastry 
 

GNOCCHI POMONA, QLD 
Dutch cream potato gnocchi, Gitsham pork and fennel sausage sauce,  

broad leaf rocket, pecorino 
  



(a la carte style menu, where you select three options  
and your guests order on the night)

 
 

CAKEAGE



We recommend that you pre select the wines to be served to your guests.  This enables us to ensure  
we have adequate stock on hand and will allow us to serve your guests immediately on their arrival. 

 
We offer an extensive wine list with over 650 labels to choose from, covering all price points.   

These wines are kept in pristine condition in our three custom built wine cellars. 
 

Please be aware that in order for us to arrange delivery of your selection,  
you must choose your beverages 2 weeks prior to your event. 

 
Vintage changes may occur and some wines may be temporarily out of stock.  We will ensure  

we have a similar style available if your preferred wine is not available. 
 

R E S P O N S I B L E  
S E R V I C E  O F  A L C O H O L  

 
Please be aware that we do not serve shots and we will not served intoxicated guests. 



 
E N T E R T A I N M E N T  
Due to the close proximity of accommodation, regrettably live entertainment is not permitted.  Sails Wine 
Bar has a quality, in house sound system for playing pre-recorded music.  Music must be kept at a 
background dining level.  An acoustic guitarist is allowed in Sails Wine Bar till 7pm.  After 7pm, 
entertainment is played through our in-house system.  Noise restrictions apply and music is not to be 
played at dance music levels in Sails Wine Bar.  
 
C O N F I R M A T I O N S  O F  B O O K I N G S  
Credit card details are required to confirm your reservation.  A booking form is attached and to continue 
your reservation request, the booking form must be completed and returned.  To avoid disappointment, 
please be aware that functions are never to be considered ‘booked’ until the form is returned and credit 
card details have been retained in the event of a no show or cancellation without one week’s notice. 
 
F I N A L  N U M B E R S  &  M E N U  S E L E C T I O N S   
Final numbers (minimum number we cater and charge for) is required two days prior.  Menu and 
beverage selections are required two weeks prior to the event date.  A limited individual menu will be 
printed for each guest.  Menus at Rumba, along with Sails Restaurant, change every three months with 
the season.  This is to ensure we source freshest and highest quality produce, so your menu may be 
different by the time of your group booking 
 
B E V E R A G E S   
You are welcome to select beer, wine and spirits from our restaurant and cellar lists.  We offer beverages 
catering to a wide variety of tastes and budgets.  Beverages are charged on consumption in Rumba.  A 
final account will be presented for payment upon conclusion of your event.  Rumba is a licensed venue, 
BYO is unavailable.  
 
L I Q U O R  L I C E N S I N G  
Rumba Wine Bar upholds all Queensland liquor licensing laws and will not supply alcohol to intoxicated 
persons or minors.  Queensland liquor licensing laws do not allow minors to consume alcohol regardless 
of parents’ consent.  Appropriate ID will be requested by staff to support service of alcoholic beverages.  
Rumba does not serve shots. 
 
C A N C E L L A T I O N S  
We require one week’s notice to cancel private dining events, otherwise you will forfeit the cancellation fee 
of $500.  In the event of any unforeseen circumstances or accidents, Sails reserves the right to cancel 
any booking and refund any deposit at any time. 
 
P R E M I S E S  
Nothing is to be left behind after a function.  Due to the limited storage space available, we ask that all 
belongings are removed on the conclusion of your function.  We take no responsibility for any damage or 
loss of goods left behind. 
 
G R A T U I T Y  
All group bookings will attract a 7% SURCHARGE that will be placed toward staff gratuity. On weekends 
we are required by law to pay significant loadings to all staff. In order to help ameliorate some of this high 
cost, our prices will be increased by a 10% SURCHARGE ON SUNDAYS. Please note we have a 1.52% 
fee on all credit cards and a 1% fee on all debit cards. 15% surcharge applies to all public holidays. 
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