
YES CHEF

Hot Chips 
Wedges 

Potato Gratin 
Garden Salad 

$42 $47

GRILL CLUB TWO HANDS

Monday Tuesday Wednesday

Choose any 1 starter and main 
from our Chef’s favourites

Starters

Mains

$14
PER ITEM

$38
FOR 3

Enjoy any 1 grill main with 1 side and 
a glass of selected house wine or

schooner of beer

Grill Main

Rib Eye Fillet
Served with confit garlic and mushroom purée, 

finished with peppercorn sauce

Pan-Fried Salmon (I)
Served with lemon butter

Oasis Share Platter (I)
Garlic bread, crispy chicken wings, chilli lime calamari,

mozzarella sticks, wedges and dipping sauces

Sides

Choose any bar bite for $14
or bundle 3 for $38

Bites

Beef Burger Slider
Two beef burger sliders with melted cheese and

house-made burger sauce 

Crispy Chicken Nibbles (8pcs)
Sticky bourbon BBQ chicken nibbles served with garlic aioli

Garlic Pizza
House-made confit garlic, olive oil and fresh herbs on a crisp

pizza base 

Jalapeño Bites
Creamy cheese centres with spicy jalapeño, corn and a 

crispy crumb coating 
 

Mozzarella Sticks
Mozzarella sticks coated in crispy Italian herb crumbs 

Fish Tacos (2pcs) (I)
Soft-shell tortillas filled with crispy battered fish and 

fresh coleslaw 

4.30pm - 7.45pm4.30pm - 7.45pm 11am - 7.45pm

Please advise staff of any dietary requirements or allergies. While we endeavour
to accommodate all customers, we cannot guarantee meals are free from traces

of allergens due to potential cross contamination as our kitchen handles
allergens of all types and prepares all meals, including vegan and vegetarian

options in the same environment, therefore the decision to consume a meal is the
responsibility of the customer.

Seafood Origin: A = Australian I = Imported M = Mixed

Oak & Vine at Oaks Sunshine Coast Oasis Resort
A Surcharge of 20% Applies on Public Holidays

Chilli Lime Calamari (I)
Lightly fried calamari with chilli lime, tossed salad and

garlic aioli

Sweet Potato & Rocket Bruschetta
Roasted sweet potato, rocket, cherry tomato, garlic olive oil,

balsamic glaze and pine nuts on toasted sourdough 

Cuisinier’s Salad
Greens, sweet potato, cranberries, pumpkin seeds, 

cherry tomatoes and black olives 

Tropical Chicken Burger
Grilled chicken with pineapple, bacon and passionfruit mayo 

Rib Eye Fillet (250G)
Served with potato gratin, confit garlic and mushroom 

purée, finished with peppercorn sauce
 

Pan-Fried Salmon (I)
Pan-fried salmon served with broccolini, sweet potato 

gratin, crushed peas and lemon butter 



PASTA &
POUR

FRIDAY
FEELING

$34

Thursday Friday Sunday

Choose any 1 pasta and pair with
a glass of selected house wine or

schooner of beer

Pasta

$22

Choose any 1 bar bite to enjoy with 
our Friday Feeling Signature Spritz or 

a glass of selected house wine or
schooner of beer

Bites

6pm - 7.45pm11am - 7.45pm 12pm - 7.45pm

Oak & Vine at Oaks Sunshine Coast Oasis Resort
A Surcharge of 20% Applies on Public Holidays

Please advise staff of any dietary requirements or allergies. While we endeavour
to accommodate all customers, we cannot guarantee meals are free from traces

of allergens due to potential cross contamination as our kitchen handles
allergens of all types and prepares all meals, including vegan and vegetarian

options in the same environment, therefore the decision to consume a meal is the
responsibility of the customer.

Seafood Origin: A = Australian I = Imported M = Mixed

BIG 
ROAST

Choose any 1 roast board 
accompanied by 3 shared sides

Minimum of 3 guests. Served according to group size.

Roast Boards

Shared Sides
Roast Potatoes
Honey Carrots
Garden Salad

$34
PER PERSON

Brisket Linguine alla Puttanesca
Tender brisket tossed through linguine with tomato, 

olives, capers, anchovies and garlic

Creamy Carbonara
Linguine in a creamy sauce, crispy bacon, garlic, 
mushroom, cracked black pepper and parmesan

 
Veggie Tomato Linguine

Linguine in a rich tomato sauce with garlic, mushrooms, 
black olives, parmesan and cracked pepper 

Linguine Bolognes
Linguine pasta served with a classic beef Bolognese 

sauce and finished with parmesan cheese

King Prawn Roll (I)
Butter-poached king prawns, lemon herb mayo, celery 

crunch and chives in a toasted brioche roll

Chilli Lime Calamari (I)
Lightly fried calamari with chilli lime, tossed salad and 

garlic aioli 

Crispy Chicken Nibbles (8pcs)  
Sticky bourbon BBQ chicken nibbles served with garlic aioli 

Green Shell Mussels (I)
300g green shell mussels cooked in a white wine sauce, 

served with sourdough 

Signature Spritz
Limoncello Spritz

Whole Lamb Rump
Tender whole lamb rump, roasted and carved, served 

with pomegranate jus

Roast Chicken & Nibbles
Roast chicken served with sticky bourbon BBQ chicken 

nibbles and garlic aioli

Smoked Pork Ribs
Slow-cooked pork ribs glazed in sticky smoky bourbon 

BBQ sauce


