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WHAT'S ON

MONDAY NIGHT PORK RIBS WITH CHIPS & SALAD
$15

TUESDAY NIGHT CHICKEN SCHNITZEL WITH CHIPS &
GRAVY $12

WEDNESDAY & SUNDAY 250G6M RUMP STEAK
WITH CHIPS & SALAD $10



CHEF'S FAVOURITES

Garlic bread

Tomato bruschetta
Try our delicious persian fetta for $1

Crispy chicken wrap
Caesar dressing, leftuce and cheese served with chips

BLT wrap
Bacon, guacamole, mayo and tomato served with chips

Crumbed chicken tenderloins
Accompanied with mango chilli mayonnaise

Chef’s selection - shared plate
Served with warm toasted turkish bread

Crispy potato spun prawns (6)
Served with sweet chilli sauce

Sizzling prawns
Spicy rich tomato sauce, crumbed fetta and garlic bread

Oscar pizza
Prawns, spanish chorizo, wilted spinach, baked field
mushrooms and marinated fetta

Pumpkin pizza
Roasted butternut pumpkin, creamy goat cheese
and wild rocket topped with mozzarella

Purple Leaf pizza
Prosciutto and olives topped with fresh basil

$5.00
$9.50

$10.00

$10.00

$14.00

$18.00

$14.00

$17.00

$16.00

$16.00

$14.00



MAINS

Beef burger
Lettuce, fomato, cheese, mayo and BBQ sauce
served with chips (bacon optional $3)

Grilled chicken burger
Lettuce, cheese and mayo served with chips
(bacon optional $3)

Chicken schnitzel
Served with chips, salad and your choice of sauce

Chicken parmigiana
Schnitzel topped with napoli sauce and mozzarella
served with chips and salad

Crispy skinned barramundi fillet
Crushed potato, wild mushrooms and dill dressing

Creamy chicken breast
White wine and garlic cream sauce served
with chips and salad

Battered snapper fillet (2 pieces)
Steak cut chips, salad and garlic aioli

Ravioli with spinach and ricotta
Creamy tomato and vodka sauce

Tuscan risotto
Roasted pumpkin, artichoke, semi dried tomato and
baby spinach topped with freshly shaved parmesan

$15.00

$15.00

$16.00

$18.00

$22.00

$22.00

$18.50

$15.00

$17.00



GRILL SELECTION

Pork ribs (6)
Ribs cooked untfil tender, char grilled and coated in a tangy
hickory sauce served with chips and salad

250g Rump steak
Served with chips and salad

300g Sirloin - 100 days grain fed
Accompanied with warm roasted potato, tarragon carrots,
roast tomato and glazed cocktail onions

400g Rib eye on the bone - 100 days grain fed
Served with creamy garlic potato mash,
roasted field mushrooms and wilted spinach

Lamb shanks
Creamy mash and seasonal vegetables

Veal medallions

Roasted potatoes with a creamy madeira wild mushroom sauce

Mixed BBQ grilled platter (for two)

250g Rump steak, veal medallions, chicken breast,
prime mince beef rissoles, served with steak cut chips
and garden salad

$26.00

$13.50

$22.00

$29.00

$25.00

$26.00

$45.00

All Steaks come with a sauce of your choice, please select from:

» Béarnaise, Gravy, Creamy pepper, Mushroom, Red-wine jus, Dianne, Sweet

chilli, Tatare, Sour cream, Garlic aioli, Tomato and BBQ sauce (extra sauce is $1)

» All menu items under the Grill Selection are also available with chips and salad




SALADS
Garden salad
add extra grilled chicken for $5.00
Chicken Caesar salad
Caesar salad
Thai beef salad
entree size
main size

SIDES

Steamed seasonal vegetables
Steak cut chips

Seasoned wedges

with sour cream + sweet chilli sauce
Creamy garlic mash

KID’S MEALS

All kid's meals include vanilla ice cream and topping
(Under 12 years of age)

Fish and chips
Calamari with chips
Chicken schnitzel with chips

$9.00

$16.00
$12.00

$15.00
$22.00

$6.00
$6.00
$8.50

$6.00

$8.50
$8.50
$8.50



DESSERTS

Banana and toffee pudding $8.00
Served with caramel sauce and vanilla ice cream

Chocolate brulee tart $10.00
Served with chocolate sorbet and strawberry coulis

Flourless orange and almond torte $8.00
Served with vanilla bean analgise and vanilla ice cream

Please speak to our friendly staff for all your function
requirements.

Choose from a range of our delicious food to satisfy your guests
and keep them wanting more.

If you have a budget we can design a menu to suit your hip
pocket.

CATERING ALSO AVAILABLE FOR ONSITE AND OFF SITE
FUNCTIONS

CALL PURPLE LEAF CATERING ON (02) 9517 9747
EMAIL: purpleleaf@y7.mail.com
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