
Banquets COASTCOAST10+ 

Burleigh sourdough, smoked butter  (gfo)
Coal roasted baba ganoush (gf)

Gold Coast trawler prawns, garlic cream (gf)
Croquettas, jamon, manchego, aioli

Josper Fired
COAST signature cut steak, chimichurri (gf)
Slow roasted lamb shoulder, BBQ fennel, rosemary tapenade (gf)

Skinny fries, aioli (gf)
Iceberg wedge, ranch, candied walnut (gf)

Burleigh sourdough, smoked butter (gfo)
Coal roasted baba ganoush (gf)

Croquettas, jamon, manchego, aioli

Josper Fired
Rump steak, chimichurri (gf)
Barbecued chicken, smoked beurre noisette (gf)

Skinny fries, aioli (gf)
Iceberg wedge, ranch, candied walnut (gf)

Burleigh sourdough, smoked butter (gfo)
Coal roasted baba ganoush (gf)

Wagyu tartare, fermented chilli, yolk, cassava (gf)
Bug toast, yuzu mayo, chives
Croquettas, jamon, manchego, aioli

Josper Fired
COAST premium cut steak, red wine jus (gf)
Slow roasted lamb shoulder, BBQ fennel, rosemary tapenade (gf)

Roast potatoes, garlic, rosemary (gf)
Seasonal greens, mustard, dill, caper (gf)

Classic | 

Signature | 

Premium | 

Dessert | 

Selection of petit fours OR
Cheese, crackers, quince, muscatels (gf)

Additionals
Natural Oysters, seaweed cider (2pp) | 10pp (gf)

Banquets are all subject to seasonal changee.
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