
 

               

    

Riverside Café Menu 
 

On The Table 

Warm Great Southern Olives $8 

Mary Street Sour Dough, Macadamia Praline Butter $8 

Whipped Bush Lemon Myrtle Ricotta, Bush Honey, Toasted Bread (v) $15 

 

 

Entrée 

Roasted Cauliflower, Cauliflower Cream, Garden Greens, Salt Bush Dukkha, 

 Geraldton Wax Oil (gf, v) $15  

Poached Chicken Tart, Local Mushroom,Native Thyme, Radicchio Salad (df) $17 

Beef Kofta, Pita, Lemon Labneh, Tomato Cucumber Salsa $17 

 

 

Main 

Pumpkin Gnocchi, Slow Roasted Pumpkin Puree, Burnt Butter, Walnuts (v) $33 

Fish of the Day $MP 

Slow Cooked Pork Cheek, Charred Spring Onion Colcannon,  

Glazed Pearl Onions, Pan Jus (gf) $35 

Clover Fed Sirloin, Celeriac, Roasted Heirloom Tomatoes, Chimichurri, Jus (gf) $40  

 

 

Sides 

Fries, Pepper Berry Salt, Aioli  (gf, df) $10 

Garden Greens, Pickled Fennel, Apple Salad  (gf, df, v) $10 

 

 

 



 

               

    

 

Dessert Menu 
Classic Tiramisu Cake, Sour Cherry Cream     $14 

Chocolate Avocado Mousse Tart, Fresh Berries (gf, vg)  $14 

Frangelico Affogato, Connoisseur Ice-cream     $15 

 

Cheese 

Chefs Cheese Selection, Dried Muscatels, Quince Paste, 

Glace Fruits, Walnut Bread, Wafers 

One Cheese         $12 

Two Cheeses         $20 

Three Cheeses        $26 

 

With Dessert 

De Bortoli Noble One Semillon ’10      $12 

                    Brown Brothers Tawny Port      $9 

Courvoisier VSOP Cognac      $14 

 

 



Please note that menu items may contain traces of nut, 

egg, wheat, soy, seeds and any other allergens. Due to the 

nature of restaurant/buffet meal preparation and cross-

contamination Heyder & Shears is unable to guarantee the 

absence of the above ingredients in its menu items 
 

WARDLE KITCHEN MENU 
WASO Classics 4 – Latin Fiesta!  

 

               

 

 Braised Lamb Shanks       $29 
 Potato Mash, Baby Carrots, Jus (gf) 

 

Beer Battered Fish & Chips     $27 
Coleslaw, Tartare Sauce (df) 

 

Eggplant Parmigiana        $25 
Chips, Garden Salad (v)  

 

Hot Chips          $9 
Aioli (v)  

 

Double Chocolate Brownie     $10 
Double Cream, Berries (gf) 

 

Almond Crusted Apple Pie     $10 
Vanilla Bean Ice-cream  

 



Please note that menu items may contain traces of nut, 

egg, wheat, soy, seeds and any other allergens. Due to the 

nature of restaurant/buffet meal preparation and cross-

contamination Heyder & Shears is unable to guarantee the 

absence of the above ingredients in its menu items 
 

GRAB & GO MENU 
WASO Classics 4 – Latin Fiesta! 

  

 

               

 

Cheeses Selection           $16 
Two Cheeses, Dried Muscatels, Quince Paste,                         

Fresh Fruit, Fresh Bread, Lavosh (v) 

 

Roast Beetroot & Sweet Potato Salad     $12 
Spring Onion, Chili Crème Fraiche, 

Toasted Caraway Seeds (gf, v)                        

 

Chicken Caesar Wrap               $13 
Lettuce, Bacon, Egg, Caesar Dressing 

 

Quartet of Finger Sandwiches           $10 
Herbed Chicken / Rare Beef Fillet / 

Egg & Watercress / Cucumber & Crème Fraiche        

(gf option available) 

 

Sushi Box                  $9 
Chicken & Cucumber /  

Mushroom & Daikon (gf, df) 
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