DINNER MENU

PLEASE MAKE YOUR WAY TO THE SERVERY WHEN YOU ARE READY TO ORDER.

DF: DAIRY FREE | DFO: DAIRY FREE OPTION AVAILABLE | GF: GLUTEN FREE
GFO: GLUTEN FREE OPTION AVAILABLE | VO: VEGETARIAN OPTION AVAILABLE

As our kitchen contains ingredients with allergens, please let our waitstaff

know of any allergies.

ENTREES

Soup of the Day $16.50
See our board for today’s creation (GFO)

Garlic Bread $14.90
Fresh, lightly toasted bread topped with a tasty garlic butter

Breads & Spreads $18.50
A warm, fresh bread loaf served with a trio of spreads

Shrimp Cocktail $16.50
Our famous entrée topped with a house-made seafood sauce (GF)

Crumbed Camembert $15.50
Delicious cheese, crumbed and served with a cranberry dipping sauce

Kumara Chips $14.50
Delicious house-made kumara chips with aioli

Buffalo Chicken Wings $18.90
Served with blue cheese dipping sauce

Dumplings $16.30
House-made. See our specials board for today’s flavour

Steamed Bao Buns S$18.50
With crispy pork belly and Korean BBQ slaw (DF)

Wontons S18.90
House-made. See our specials board for today’s flavour

CHILDREN’S MENU (UNDER 12 YEARS OLD)

Roast of the Day $14.00
Paroa’s famous roast of the day in a child’s size portion served with freshly

steamed vegetables (DFO, GFO)

Fish & Chips $12.90
Battered catch of the day served with house-made chips

Chicken Nuggets & Chips $12.90
Half a dozen nuggets served with house-made chips

Potato Wedges $12.90
Seasoned wedges with a side of sour cream and sweet Thai chilli sauce, topped

with grilled cheese and bacon

Hot Diggety Dog $12.50
Mini hotdogs served with house-made chips

Nachos $12.90
Crispy corn chips with Mexican style beef mince and beans, topped with grilled

cheese and sour cream (VO)

Spaghetti Bolognese $12.90
Classic spag bol with a cheesy topping

Kid’s Ice Cream Sundae $7.80

Vanilla ice cream served with your choice of chocolate, raspberry or caramel
sauce (GF)

PAROA
HOTEL

LIGHT MEALS
Corrie’s Chicken Salad $27.50
Mesclun lettuce loaded with chicken, cherry tomatoes, red onion, cucumber,
feta, avocado, croutons and vinaigrette (GFO)
South Beach Nachos $26.90
Crispy corn chips with Mexican style beef mince and beans, topped with
grilled cheese and sour cream with a side of guacamole (VO)
Buttermilk Chicken Burger $29.50
With sweet chilli jam and chipotle mayo in a toasted garlic bun. Served with chips
Curry $29.90

See our board for today’s special (VO)

MAINS

Mains are served with either freshly steamed vegetables, or house-made chips and a serving from
the salad bar.

All steaks are served with a choice of house-made garlic butter, peppered, mushroom or red onion
sauce.

Marsden Steak S41.50
Succulent West Coast porterhouse cooked to perfection (DFO, GFO)

Rutherglen Steak $52.50
Prime fillet, beautifully cooked and served on a potato rosti. For the true steak

connoisseur (DFO, GFO)

Gold Digger Ribs $38.70
Once you've tried our pork ribs, you will be back! Basted in our chef’s special

sauce

Catch of the Day S$36.90
Local fish, caught right here off the coast. A very popular catch that can be

enjoyed hattered, crumbed, pan-fried or steamed (DFO, GFO)

Deep Sea Scallops $42.90
Giant scallops, served battered, crumbed, pan-fried or steamed (DFO, GFO)

Beef & Reef $53.00
A piece of succulent porterhouse steak, cooked to your liking, and served with

scallops and today’s catch

Punter’s Weiner Schnitzel S30.80

Finely cut crumbed beef. Try it original or have it garnished with a cheesy
topping
Fern Valley Lamb Shanks

Slowly braised lamb shanks covered in a rich gravy, served over
mashed potatoes

Oinka Doodle Doo

A chicken breast, wrapped in bacon, stuffed with cream cheese and basil
pesto, drizzled with a garlic aioli (GFO)

Paroa’s Roast of the Day
The world famous roast of the day. Check the board for today’s special (GFO)
West Coast Whitebait

Try some famous West Coast Whitebait, caught locally and served in generous
sized patties. Check our board for availability (GFO)

Pork Belly

Crispy skin with a rosemary and honey glaze, apple sauce and gravy
(DFO, GFO)

Hot Smoked Salmon
Smoked in house, with a bourbon maple glaze, over herb crushed potato (GFO)

1 Shank: $3450
2 Shanks: $46.90

$37.90

$28.50

$40.80

$36.50

$44.50

Crumbed Mushrooms $29.30

Stuffed with basil pesto and cream cheese, served with dipping sauces



