
 

  B L A C K   
    &   

  G O L D  
          T H U R S D A Y  3 1 S T  D E C E M B E R  

 

 

 

 

 
 

 

 

 

$65 PER PERSON 
TWO COURSE 
 

$75 PER PERSON  
THREE COURSE  
 

Entrée  
Wagyu Beef Tataki  
Japanese dressing  

 
Crispy Pork Belly 
 Szechuan sauce  

 
Salt & Calamari   
Dressed rocket & garlic aioli  
Main  
Rock / Char Grill Sirloin 
Mashed potato & steamed 
green w. beef jus 

 
Confit Duck Mary Land 
Duck-fat potatoes, pak choy & 
red cabbage with jus gras 

 
Pan Roasted Salmon Fillet 
 Mashed potato & steamed 
greens w. lemon & caper butter 
sauce 

Dessert  
Crème Brule 
Strawberry ripple ice cream.  
 

Sticky Date Pudding  
Vanilla bean ice cream 
 

 
 

BEVERAGE PACKAGE 
AVAILABLE  
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CELEBRATE NEW YEAR’S EVE  

 

S A Y  G O O D B Y E  T O  2 0 2 0  A N D  H O L A  2 0 2 1 !  

L i v e  E n t e r t a i n m e n t  S t a r t s  a t  5 p m    

B O O K I N G  E S S E N T I A L  

 

 

 

 

CHOICE OF;  

BL ACK ANGUS BAR & GR ILL  

Shop 6, 2893 Gold Coast Highway,  

Surfers Paradise, QLD  

E:  info@blackangusbarandgrill .com.au  

P:07 5577 9712  

CHOICE OF;  

CHOICE OF;  


