
IN ROOM DINING
RACV Noosa Resort





RACV will endeavour to accommodate requests for meals for guests who have food allergies or intolerances.
However, we cannot guarantee completely allergy-free meals due to the potential presence of trace allergens within our kitchens and supplied ingredients.

ALL DAY MENU 	
Breakfast	 Available 6:30am - 10:30am
 	
Big breakfast  I  bacon, sausage, mushroom, hash browns, tomato and toast 	 28

with your choice of eggs (fried, poached or scrambled) 		 	  

Poached eggs  I  on toasted English muffins with hollandaise and either ham or smoked salmon	 24

Healthy start  I  Bircher muesli, fresh fruit, yoghurt and orange juice  I  contains nuts 	 24

Breakfast at Arcuri Restaurant 	 Available 6:30am - 10:30am
 	
Enjoy a sensational breakfast with unlimited buffet espresso coffee at Arcuri Restaurant.

Something Light	 Available 11am - 9pm

Sun dried tomato arancini (4)  I  romesco, freshly grated parmesan  I  V 	 18

Thai beef salad  I  rare beef sirloin, Asian style salad, chopped peanuts, lime, coriander, garlic,  	 29

chilli and fresh mint  I  NGI  NDI  contains nuts and shellfish

Our Caesar salad  I  baby cos, garlic and parmesan dressing, smoky bacon bits, crisp croutons, 	 26

hard-boiled egg, freshly grated parmesan, anchovy fillets

With chicken tenderloins 	 30

Burrata  I  cherry Heirloom tomato salad, red capsicum pesto, toasted Turkish bread  I  V  contains nuts 	 32

Salt and pepper calamari (I)  I  green papaya salad, kewpie mayonnaise, fresh lime  I  NDI  contains shellfish 	 24

Crispy fries  I  tomato ketchup  I  NGI  NDI  V 	 15

 A surcharge of 15% applies on Sundays and all public holidays.

NGI - No Gluten Ingredients  I  NDI - No Dairy Ingredients  I  V - Vegetarian  I  V - Vegan
A - Australian seafood  I  I  - Imported seafood 



RACV will endeavour to accommodate requests for meals for guests who have food allergies or intolerances.
However, we cannot guarantee completely allergy-free meals due to the potential presence of trace allergens within our kitchens and supplied ingredients.

ALL DAY MENU 	 Available 11am-9pm

Classic Favourites

Crispy battered Hoki fillet (A)  I  fries, house-made tartare sauce, lemon wedge  I   NDI 	 34

Chicken parmigiana  I  crispy fries, Caesar wedge 	 32 

Spaghetti Bolognese  I  freshly grated parmesan 	 28 

Dazza’s beefburger  I  cheese, lettuce, tomato, diced onion, thousand Island dressing, fries 	 30

Club sandwich  I  freshly baked Turkish bread, grilled chicken tenderloins, bacon, lettuce, tomato, mayonnaise 	 24

Poke bowl  I  Japanese style rice with wakame, edamame beans, grated carrot, pickled ginger, 	

crispy onions, sweet pickled red cabbage, Kewpie mayonnaise 

Karaage chicken  I  NGI  NDI	 30

Grilled tofu  I  NGI  NDI  V	 28

Grilled salmon (A)  I  NGI  NDI 	 36

Mains & Signatures

Braised beef cheeks  I  homemade potato gnocchi, sautéed mushrooms, tarragon	 40

200g Oakey Black Angus beef tenderloin  I  Caesar wedge, crispy fries 	 55

Your choice of Peppercorn sauce, mushroom sauce or garlic butter 

Slow cooked pork belly  I  spiced pumpkin purée, miso caramel, apple, cucumber, coriander, carrot	 39 

and papaya salad  I  NGI  NDI

Blackened roast salmon (A)  I  sweet potato, black beans and capsicum, yellow pepper coulis, mango	 40 

and cucumber salsa  I  NGI  NDI

Mountain pepper berry chicken breast  I  green pea, smoked bacon and herb risotto   I  NGI 	 36

Seared duck breast  I  garlic cream potatoes, charred pak-choi, sweet pickled red cabbage,	 46 

Davidson plum jus  I  NGI

Humpty Doo barramundi (A)  I  cauliflower purée, roast celeriac, wild mushrooms, asparagus  I  NGI  	 42

Baked flat cap mushrooms  I  with garlic and lemon thyme, sautéed spinach, tomato concasse,	 36 

Gruyere cheese  I  NGI  V

Spinach and ricotta cannelloni  I  tomato and basil coulis, Heirloom tomato and olive salad  I  V	 36

 A surcharge of 15% applies on Sundays and all public holidays.



NGI - No Gluten Ingredients  I  NDI - No Dairy Ingredients  I  V - Vegetarian  I  VG - Vegan
(A) - Australian seafood  I  (I)  - Imported seafood 

ALL DAY MENU  	 Available 11am-9pm 	
Sides

Crispy fries  I  tomato ketchup  I  NGI  NDI  V	 15

Duck fat Kipfler potatoes  I  NGI  V	 16

Salad  I  rocket, parmesan and pinenut, salsa verde  I  NGI  contains nuts  	 15

Broccolini  I  toasted almond and pistachio  I  NGI  NDI  V  VG  contains nuts	 16

Pizza	   
Low gluten @$6 ea
		  10 inch

Garlic  I  confit garlic purée, mozzarella, cheddar, chives  I  V  Vegan option available		  22

Margherita  I  sliced tomato, bocconcini, basil pesto  I  V  contains nuts   		  28

Hawaiian  I  ham and pineapple		  26

Pepperoni  I  sliced pepperoni		  28

Four meats  I  pepperoni, shredded ham, smoked bacon, cabanossi		  28

Desserts

Traditional sticky toffee pudding  I  toffee sauce  I creme chantilly	 16

Lemon myrtle cheesecake  I  roast macadamia crumble, raspberry gel  I  contains nuts	 16

Flourless chocolate cake  I  white chocolate cremeux  I  NGI	 16

Yuzu curd tart  I  blackberry compote  I  NGI 	 16

Kids Menu  

Fresh grilled chicken tenderloins  I  Kipfler potatoes, broccolini, plain jus  I  NGI 	 16

Crispy battered Hoki fillet (A)  I  fries, lemon, tomato ketchup  I  NDI 	 16

Spaghetti Bolognese  I  freshly grated parmesan 	 16

Toasted ham and cheddar cheese sandwich  I  crispy fries, tomato ketchup 	 16

Chicken nuggets (5)  I  crispy fries, tomato ketchup 	 16

Mini Magnum  I  NGI 	 6

Fruit salad  I  Diced seasonal Queensland fruit  I  NGI  NDI  V	 8

 A surcharge of 15% applies on Sundays and all public holidays.



BEVERAGE MENU 	 Available from 11am

Champagne, Wine & Sparkling

150ml glass of wine is equivalent to 1.5 standard drinks

A surcharge of 15% applies on Sundays and all public holidays.

Sparkling, Champagne & Prosecco	 G	 B

La La Land Prosecco , Riverina, NSW	 11.0	 48.0

Folklore Chardonnay Pinot Noir Sparkling, WA	 11.0	 52.0

Bandini Prosecco, Italy	 12.0	 55.0

Clover Hill Cuvee NV , Pipers River TAS		  80.0

Piper Heidsieck, Reims, France		  120.0

Veuve Clicquot Champagne, France		  160.0

Riesling	 G	 B

RockBare Riesling, Clare Valley, SA	 12.0	 55.0

Pinot Gris & Pinot Grigio	 G	 B

Motley Cru Pinot Grigio, King Valley, VIC	 11.0	 52.0

Pikorua Pinot Gris, NZ	 12.0	 55.0

The Hidden Sea Pinot Grigio, 		  57.0

Limestone Coast, SA

Catalina Sounds Pinot Gris, Marlborough, NZ		  60.0

Sauvignon Blanc	 G	 B

Cloud Street Sauvignon Blanc, VIC 	 11.0	 52.0

Pikorua Sauvignon Blanc, NZ	 12.0	 55.0

Shaw & Smith Sauvignon Blanc, 		  85.0	

Adelaide Hills, SA 		

Chardonnay	 G	 B

Cloud Street Chardonnay, VIC	 10.0	 48.0 

Amelia Park Trellis Chardonnay, 		  52.0

Margaret River, WA		

Red Claw Chardonnay, 		  70.0

Mornington Peninsular, VIC

Moscato and Rosé	 G	 B

Full Swing Moscato, SA 	 12.0 	 55.0

Little Yering Rosé, Yarra Valley, VIC	 12.0	 55.0

Marquis de Pennautier Rosé, 		  60.0

Languedoc, France

Rameau d’Or Rosé, Provence, France		  80.0

Pinot Noir	 G	 B

Motley Cru Pinot Noir , King Valley, VIC	 11.0	 48.0 

Storm Bay Pinot Noir, Coal River Valley, TAS	 15.0	 60.0

RO Signature Series Pinot Noir, Yarra Valley, VIC		  65.0

Tempranillo, Merlot & GSM	 G	 B

Quilty & Gransden Merlot , Orange, NSW		  52.0

Dal Zotto Sangiovese, King Valley, VIC	 12.0	 55.0

Audrey Wilkinson Tempranillo, 		  60.0

Hunter Valley, NSW

Cabernet 	 G	 B

Hesketh Regional Selections Coonawarra	 11.0	 52.0 

Cabernet, Coonawarra, SA 

Shiraz	 G	 B

Quilty & Gransden Shiraz, Orange, NSW	 11.0	 52.0

Mojo Full Colour Shiraz, Barossa Valley, SA		  52.0

Head Red Shiraz, Barossa Valley, SA		  60.0

Red Claw Shiraz, Heathcote, VIC	 15.0	 75.0

Two Hands Gnarly Dudes Shiraz, Barossa, SA		  80.0

Fallen Giants Shiraz, Grampians, VIC		  90.0

Heathcote Shiraz, Heathcote, VIC		  115.0

Dessert Wine (Bottle 375ml)	 G	 B

Chambers Old Vine Muscat, Rutherglen, VIC	 15.0	 55.0 



BEVERAGE MENU 	 Available from 11am

Beer, Cider, Ginger Beer

Cocktails

Mocktails 17.0 Each

A surcharge of 15% applies on Sundays and all public holidays.

Australian Beer		
Heads of Noosa Japanese Lager			   14.0
Little Creatures Pale Ale			   13.0
White Rabbit Dark Ale			   12.0
Bighead No Carb Lager			   13.0
Twisted Palm Tropical Pale Ale			   13.0
Carlton Draught, VB, Great Northern Original		  12.0
Balter Cerveza			   12.0
James Boag’s Premium			   10.0
Hanh Super Dry 4.2% Gluten Free			   10.0

Light / Mid Strength Beer / 0%
James Boag’s Premium Light		  10.0
Great Northern Super Crisp		  9.0
Heads of Noosa 3.5%		  11.0
Heineken Zero 0%		  8.0

Spritz / Aperol, Limoncello or Elderflower	  	 22.0
Prosecco, soda
Mojito -Passionfruit, mango, strawberry or classic	 24.0
A traditional mix of lime, mint, Bacardi rum,
matching liqueur and a dash of sugar
Daiquiri - Mango or Strawberry		  24.0
A refreshing blended cocktail with white rum, liqueur
and your selection of seasonal fruits
Martini		  24.0
Choice of Lychee or Espresso
Caprioska – classic or passionfruit		  24.0
Lime, vodka, and a hint of sugar or with passionfruit liqueur
Long Island Iced Tea		  24.0
Vodka, tequila, light rum, triple sec, gin, and a 
splash of cola

Queenslander
Tropical pineapple, orange and mango blended with ice, 
finished with a drop of grenadine
Virgin Strawberry, Coconut & Lime Mocktail
Strawberry, coconut milk and freshly squeezed lime

Imported Beer
Birra Moretti, Asahi, Peroni Nastro		  13.0

Cider / Ginger Beer
5 Seeds crisp apple cider		  10.0
James Squire orchard crush		  12.0
Rekorderlig strawberry & lime - 500ml		  17.0
James Squire alcoholic Ginger Beer - 425ml		  14.0

Cocktail on Tap
Yuzu & Peach Spritz                                                      		  22.0
Four pillars Yuzu gin, Yuzu syrup, Quandong, peach, soda

Rhubarb & Grapefruit Paloma
Tequila Orendian Blanco, rhubarb, pink grapefruit & lime

Toblerone		  24.0
Baileys, Frangelico, honey and ice cream
Piña Colada		  24.0
A classic blended mix of Bacardi rum, Malibu, 
coconut milk, ice cream and pineapple 
Mai Tai		  24.0
Traditional blend of white & dark Rum, Amaretto, 
Pineapple & orange juice
Te Tokelau		  24.0
Kraken spiced rum, Malibu, lime juice and pineapple
Margarita - Chilli, coconut or classic		  24.0
Tequila, Triple Sec, lime juice or add a flavour to try 
something different
Rosemary Gin Fizz		  24.0
Gin, Pavan, Rosemary syrup and a twist of lemon

Virgin Mojito
Your choice of mango, strawberry, passionfruit
or classic mojito (with soda, lime and ice)
Virgin Piña Colada
Coconut milk, ice cream and pineapple
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