
Please note, a surcharge of 10% applies on both Saturdays and Sundays, and 15% on public holidays. 
 

VG – Vegan | GF – Gluten Free | DF – Dairy Free | VG – Vegetarian | GFO – Gluten Free Option | DFO – Dairy Free Option 
 

The Star Club discounts do not apply at this venue. Members of The Star Club are eligible to earn Casino Dollars and Tier 
Points as well as redeem Casino Dollars upon presentation of current Membership Card. Menu subject to availability and 

change. Please be aware that our products either contain or are produced in kitchens which contain and/or use 
allergens. For allergen free options, please speak with your waitperson. Please note a 0.8% service fee will apply to all 

Visa, Mastercard and American Express. The Star Brisbane practises the responsible service of alcohol. 

BANQUET 
$ 150pp | min 4 people 
$ 249pp | with wine pairing 
 
 
2024 Villa Wolf Pinot Gris | Pfalz, Germany 

 
Smoked carrot tartare, carrot top cracker, pickled carrots (gfo, vgn, dfo) 

Pumpkin doughnut, smoked goat's curd, smoked pumpkin glaze (vg) 

Spent corn waffle, caramelised Ruby Creek mushrooms, soured cream (vg) 

Brasserie sourdough, house-churned butter, smoked salt (gfo, dfo) 

Appellation Oysters (2) add 15pp (gf, df) 

 
NV Ideé Fixe Brut Rosé | Margaret River, Western Australia 
 
Lightly cured cobia, smoked bone consommé, green tomatoes, cured ginger,  
creme fraiche (gf, dfo) 

“Duckwooddog”, stone fruit ketchup, smoked egg (gf) 

Stockyard angus, yuzu and honey glaze, green pepper mustard, crispy onions (gf, df) 

 
2023 Canobolas Cabernet Franc | Orange, NSW 

Mains Stockyard’s Finest Cut of the Day, bone marrow bordelaise (gf, df) 

Rocky Point aquaculture blue speckled cod, champagne beurre blanc, fermented chilli, crispy 
bits (gf, dfo) 

Brined baby gem lettuce, new season pear, ginger dressing (gf, df) 

Crispy fried desiree potato, caramelised garlic, cured egg yolk (gf, df) 

 
2023 Joh Jos Prum Wehlehnur Sonnenuhr Spätlese Riesling | Mosel, Germany 

Persimmon cheesecake, toasted oat streusel, malt ice cream  

Trio of Cheeses, accompanied with lavosh, muscatel, quince, fruit add 15pp 

 

 

 

 

 


