
GRAND HOTEL 
GOOMERI - BARAMBAH VALLEY – SOUTH BURNETT 

 

 
15% public holiday surcharge applies      gf = gluten friendly or option available      V = vegetarian or vegetarian option available 

 Please order at the bar 

TO START or SHARE 
 
GARLIC BREAD (4 pieces) $9 v  
 
CHEESY GARLIC BREAD (4 pieces) $11 v 
 
WARM GOOMERI BAKERY SOURDOUGH w garlic herb butter and local Barambah Valley olive oil $17 v  
 
CHICKEN WINGS $19 gf 
A dozen crispy coated wing pieces with choice of sauce - Hot Sauce - Honey soy ginger garlic - Salt & pepper 
 
BEER BATTERED ONION RINGS $18 v 
Crispy beer battered onion rings with house made Aioli 
 
CRISPY PORK POPS $25 (8 pieces) gf 
Twice cooked crispy pork belly skewers w spiced plum & apple dipping sauce  
 
BOWL OF HOT CHIPS $9.5 gf v 
SAUCES - $2.5 - Mushroom cream gf - Garlic cream gf - Honey soy ginger garlic gf – Peppercorn cream gf                                                                       

            - Rich beef jus gf - Aioli gf - Tomato jam gf 
                   $1 - Tomato gf - BBQ gf 
 
 
MAINS 
 
THE WARM SALAD $23 v (add grilled chicken breast $9 or 300g Rump Steak $18) gf  
Roast pumpkin, charred capsicum, grilled zucchini, confit mushrooms, Persian feta, mixed leaves, chef’s dressing & 
semi dried tomato pesto. 
 
GRAND GRILLED VEGETABLE STACK $27 v gf option (add grilled chicken breast $9 or 300g Rump Steak $18) 
Roast red peppers, confit mushrooms, grilled zucchini, pumpkin, potato croquette, garlic & herb cream & balsamic tar. 
 
GRILLED CHICKEN BURGER $26 gf option 
Whole grilled chicken breast, local bacon rasher, mixed lettuce, house Aioli and rich tomato jam served on a warm 
cheesy Goomeri Bakery Turkish roll w chips 
 
ANGUS BEEF & BACON CHEESEBURGER $26 
180g Angus beef patty, local bacon rasher, three cheese mix, bacon onion jam, BBQ sauce, American mustard and 
house Aioli on a warm Goomeri Bakery roll w chips & salad 
 
DOUBLE ANGUS BEEF & BACON CHEESEBURGER $31 
Same as above but 360g of Angus beef patties, 2 x rashers of local bacon & double the cheese 
  
CLASSIC FISH ‘N’ CHIPS $27  
Beer battered Flathead fillets, thick cut chips, salad, lemon wedge and house made aioli 
 
HOUSE MADE RISSOLES $25 
Duo of house made rissoles w rustic buttery potato mash, peas, rich beef jus topped with sweet bacon & onion jam 
 
BEEF PIE FLOATER $24 
Slow cooked chunky beef pie w rustic buttery potato mash, peas, beef jus and sweet tomato jam 
 
BANGAS, BACON ‘N’ MASH $26 gf  
Thick pork & bacon sausages w local bacon rasher, buttery mash, peas, jus and topped with bacon & onion jam 
 
TWICE COOKED PORK BELLY $35 gf 
w spiced plum & apple chutney, buttery potato mash, seasonal vegetables and drizzled with rich beef jus 
 
FRESH TASMANIAN SALMON $39 (add - trio of king prawns $9) gf option 
Skin on w potato croquette, seasonal vegetables, charred lemon and garlic & herb cream 
 
*THE FOLLOWING ARE SERVED WITH CHIPS & SALAD or BUTTERY MASHED POTATO & VEG* 
 
CHICKEN BREAST ROULADE $35 gf 
Sundried tomato pesto, roast peppers, feta & parmesan stuffed breast wrapped in Prosciutto w garlic & herb cream 
 
CHICKEN BREAST SCHNITZEL $25 
 Freshly crumbed whole chicken breast with choice of sauce 
 
CHICKEN PARMIGIANA $28 gf option 
Freshly crumbed chicken breast topped and grilled w double smoked ham, chef’s Napoli, 3 cheeses & tomato jam 
 
DOUBLE BREASTED PARMIGIANA STACK $42 gf option  
2 x Freshly crumbed chicken breasts topped and grilled w double smoked ham, chef’s Napoli, 3 cheeses & tomato jam 
 
 

ALSO SEE OUR GREAT BLACKBOARD SPECIALS 
 



GRAND HOTEL 
GOOMERI - BARAMBAH VALLEY – SOUTH BURNETT 

 

 
15% public holiday surcharge applies      gf = gluten friendly or option available      V = vegetarian or vegetarian option available 

 Please order at the bar 

FROM THE GRILL  
 
*THE FOLLOWING ARE SERVED WITH CHIPS & SALAD or BUTTERY MASHED POTATO & VEG* 
 
300g – MSA RUMP $34 gf 
 
600g – MSA RUMP $48 gf 
 
350g – MSA RIB FILLET $48 gf 
 
THE GRAND BUTCHER’S PLATE $64 
300g MSA rump, thick pork & bacon sausage, Goomeri Bakery beef pie, beef rissole, local bacon rasher, fried egg and 
chefs rich tomato sauce  
 
SAUCES -       $2.5 - Mushroom cream gf - Garlic cream gf - Honey soy ginger garlic gf - Peppercorn Cream gf                                                                       

     - Rich beef jus gf - Aioli gf - Tomato jam gf 
                          $1 - Tomato gf - BBQ gf 

            $9 - Trio of King Prawns & Garlic Cream gf 
 
SIDES 
 
Vegetables $6  ---  Mash $6  ---  Chips $6  ---  Salad $6 
 
 
KIDS UNDER 14 - *INCLUDES FREE ICE-CREAM w CHOC TOPPING*Please see staff 
 
BATTERED FISH & CHIPS $13 
 
FRESH CRUMBED CHICKEN TENDERLOINS & CHIPS $13 
 

RISSOLE & MASH w PEAS & GRAVY $13 
 
PORK SAUSAGE & MASH w PEAS & GRAVY $13 gf 
 
CHEESEBURGER & CHIPS $15 
 
 
DESSERTS 
 
ICE-CREAM $8 v 
Vanilla ice-cream w chocolate ganache & wicked raspberry coulis 
 
STICKY DATE PUDDING $13 v 
w caramel fudge sauce & vanilla ice-cream  
 
SNICKERS TART $13 v 
w choc ganache, vanilla ice-cream 
 
LEMON MERINGUE PIE $13 v 
w wicked raspberry coulis & vanilla ice-cream 
 
   
DAILY SPECIALS *THESE CAN NOT BE ALTERED, CHANGED OR AS TAKEAWAY* 
 
 
MONDAY - Kids eat free - One child eats free with every adult main meal 
              

             - $12 chicken wings - 12 wing pieces with choice of sauce  
 
 
TUESDAY - $18 Parma night - chicken breast parmigiana w chips & salad 
 
 
WEDNESDAY HUMP DAY - $24 Rump for the Hump - 300g MSA Rump, chips, salad & choice of sauce 
 
 
T-HURSDAY - $32 T-Bone - 500g T-bone served with chips, salad and choice of sauce LIMITED NUMBERS 
 
 

FISH FRIDAY - $18 Fish & Chips - beer battered Flathead fillets, thick chips, salad, lemon and house made aioli 
 
 
SATURDAY - $32 Reef & Beef - 300g MSA Rump topped with 3 king prawns & garlic cream sauce w chips & salad 
 
  
SUNDAY - $16 Beef Pie Floater - Chunky beef pie w rustic mashed potato, peas, gravy and house tomato jam 
 

ALSO SEE OUR GREAT BLACKBOARD SPECIALS 
 

Some dishes can be prepared gluten-friendly, however, we cannot guarantee no traces of gluten. Our menu contains 
allergens and is prepared in a kitchen that handles nuts, shellfish, sesame and gluten. Whilst all reasonable efforts are 

taken to accommodate guest dietary needs, we cannot guarantee that our food will be allergen free. 


