
P.J. O’BRIEN’S        LITTLE MALAYSIA         JAPANESE GOLD CLASS DARUMA

Room Service

Please use the in-room mini-bar or beverage menu for your
beverage selection and advise our staff of any consumption upon
check out. 

At the time of ordering, please advise us if you have any dietary
requirements or allergies.

DIAL: "0"
It is recommended to select items from one outlet per order.

Disclaimer for liability for products of third parties
The Grace Hotel uses products and services supplied by third parties (whether disclosed or not). This includes all
menu items, crockery, cutlery, service ware and delivery services (“Third Party Products”). To the maximum extent
permitted by law, The Grace Hotel does not give any warranty in relation to Third Party Products. Additionally, The
Grace Hotel shall not be liable for any claims, action or breach arising in relation to Third Party Products.

TO PLACE AN ORDER,

M e n u

Items selected from multiple outlets will be treated as separate
orders and will be prepared and delivered individually.



Available Monday – Friday: 7 am to 10 am
                  Weekend & Public Holidays: 7 am until 11 am             

BREAKFAST

CONTINENTAL BREAKFAST
Your choice of orange or apple juice

Your choice of mixed fruit salad, Greek natural yoghurt or sweet yoghurt
Mixed fruit salad is a mix of rockmelon, pineapple, honeydew & watermelon
(May vary due to seasonal availability)

Choice of one cereal
Cornflakes (GF option available), Weet-Bix, Coco Pops, Sultana Bran, Special K,
Just Right, Granola, Rice Bubbles
Your choice of milk: skim, soy, almond or full-cream milk

Bakers’ Basket
House-baked Danish pastries & croissants, a berry friand (GF, DF) and muffins 

Choice of toast (2 slices)
White, wholemeal, multigrain, gluten-free, raisin or sourdough
Served with your choice of preserves: orange marmalade, strawberry jam,
apricot jam, peanut butter, vegemite, Nutella, honey, margarine or butter

Your choice of tea or filtered coffee
Full-cream, skim, soy, and almond milk available on request

KINDLY DIAL “0” ONCE YOU HAVE MADE YOUR SELECTIONS

We recommend placing all breakfast orders the day or night prior to delivery, to ensure the
proper preparation and delivery of your order at your specified time.

VEGETARIAN (V)      VEGAN (VG)      GLUTEN-FREE (GF)       DAIRY-FREE (DF)

B R E A K F A S T   |   T H E  G R A C E  H O T E L

28

HOT BREAKFAST 41
Choose from Continental Breakfast with an addition of:

BARISTA COFFEE
 small  5  |  large  5.5

6.5

- available only with a meal purchase 

Hot coffee
Iced coffee
Decaf, extra shot, chocolate - extra 50¢ | Soy, oat & almond milk - extra $1

Your choice of two eggs, cooked to your liking
Scrambled (GF), fried, hard-boiled or soft boiled
Served with bacon, chicken chipolatas (DF), lightly grilled tomato, white
button mushrooms and hash browns



Available Monday – Friday: 12 pm until 8:30 pm              
                  Saturday - Sunday: 1 pm until 8:30 pm
                  Service is not available on Good Friday, 18  Aprilth

                  Public Holidays incur a 15% surcharge

  

LUNCH & DINNER

Soup of the Day - available only with meal purchase  
With homemade Irish soda bread

Garlic bread (V) - available only with meal purchase 

Chips - small serve (V) - available only with meal purchase 

Spicy chicken wings - served with blue cheese dip
Tossed in a choice of BBQ, honey soy, McDonnells curry sauce or hot sauce

Southern fried chicken tenders
Served with chipotle aioli

Salt & pepper calamari & chips
Served with salad & chipotle sauce

Chicken club sandwich (GF option is available at $4 extra charge) 
Triple-decker thick toast, chicken salad, bacon, tomato & lettuce and chips 

Roast beetroot and ancient grain salad (V) 
Roast fresh beetroot, ancient grains, roast sweet potato, crispy noodles,
pomegranate arils, rocket salad with red wine vinaigrette
Add: grilled chicken or prawns - $8

Chicken schnitzel
Served with chips and salad
Your choice of sauce: pepper, gravy, mushroom or garlic butter

Beef & Guinness pie
House-made pie of prime beef and Guinness sauce, creamy mash potato &
mushy peas and gravy

L U N C H  &  D I N N E R   |   P . J .  O ’ B R I E N ’ S  I R I S H  P U B

(GF option is available) 

VEGETARIAN (V)      VEGAN (VG)      GLUTEN-FREE (GF)       DAIRY-FREE (DF)
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LUNCH & DINNER

Mushroom burger (V) (GF option is available at $4 extra charge)
Roasted marinated field mushroom, cos lettuce, tomato, caramelised onion and tahini
aioli. Served with chips

Beer battered fish
Chips, mushy peas and tartare sauce

Pan Fried salmon with ratatouille (GF, DF)
Atlantic Salmon fillet pan roasted, ratatouille, roast potatoes and pesto sauce

McDonnell’s Irish chicken curry
Jasmine rice and chips

P.J’s steak sandwich (GF option is available at $4 extra charge) 
120G steak, sautéed mushroom, capsicum and onions, rocket, cheese sauce &
BBQ sauce. Served with chips 

P.J’s burger
Classic beef patty with lettuce, tomato, pickles & house sauce with chips 
Add: cheese or bacon +$3, fried egg +$4, extra patty +$8

Spinach & Ricotta Tortellini (V) 
Roast sweet potato, roast garlic, cherry tomatoes, sautéed mushroom and red
onion in a creamy tomato sauce topped with shaved parmesan
Add grilled chicken or prawns - $8

Traditional Irish stew 
Tender lamb stew with root vegetables, fresh rosemary & baby potato in a rich red
wine gravy

Angus rump steak (250gm) (GF)
Your choice of two sides: garden salad, creamy mash, chips or seasonal vegetables
Your choice of sauce: pepper, gravy, mushroom or garlic butter
Add: grilled prawns - $8

New York sirloin steak (300gm) (GF)
Your choice of two sides: garden salad, creamy mash, chips or seasonal vegetables
Your choice of sauce: pepper, gravy, mushroom or garlic butter
Add: grilled prawns - $8

L U N C H  &  D I N N E R   |   P . J .  O ’ B R I E N ’ S  I R I S H  P U B
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VEGETARIAN (V)      VEGAN (VG)      GLUTEN-FREE (GF)       DAIRY-FREE (DF)



LUNCH & DINNER

Tandoori roast chicken pizza (GF option is available at $6 extra
charge) 
Tandoori chicken, capsicum and red onion on a Napoli base

Margherita pizza (V) (GF option is available at $6 extra charge) 
Fresh tomato, fresh basil and mozzarella on a Napoli base

Meatlovers pizza (GF option is available at $6 extra charge)  
Chorizo, cabanossi, ham and mozzarella on a Napoli base

PJ’s supreme pizza (GF option is available at $6 extra charge) 
Ham, mushroom, capsicum, cabanossi, chorizo, onion, mozzarella 
on a Napoli base

Kids - Sausage, gravy and mash (GF)

Kids - Fish fingers & chips

Kids - Chicken nuggets & chips

Kids - Napolitana pasta (VG)

Warm Homemade Chocolate Brownie (VG, GF)- available only
with meal purchase
Served with mixed berry compote

Citrus Tart   available only with meal purchase
Lemon & Lime Citrus Tart in a Biscoff base served with créme fraiche

Warm sticky date pudding - available only with meal purchase
Served with ice cream and butterscotch sauce

VEGETARIAN (V)      VEGAN (VG)      GLUTEN-FREE (GF)       DAIRY-FREE (DF)

L U N C H  &  D I N N E R   |   P . J .  O ’ B R I E N ’ S  I R I S H  P U B
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SUPPER MENU

VEGETARIAN (V)      VEGAN (VG)      GLUTEN-FREE (GF)       DAIRY-FREE (DF)

A F T E R  D I N N E R  I N D U L G E N C E   |   T H E  G R A C E  H O T E L

Available Daily: 8.30 pm to 10:30 pm
Good Friday, 18  April: 12.00 pm to 10.30 pmth

Beef & mushroom pie
Served with mash potato, gravy and a side of rocket salad

Beef, bacon & cheese pie
Served with mash potato, gravy and a side of rocket salad

Vegetarian Medley Pie (V)
Served with mash potato, gravy and a side of rocket salad

Tomato soup (V)
Served with sourdough bread and mozzarella cheese

Sweet yoghurt and granola with berry compote (V)

Biscoff brownie (V)
Served with a scoop of vanilla ice cream

Blueberry & Ricotta Cannon Cannoli (V)
Served with a scoop of vanilla ice cream

Chocolate Hazelnut Cheesecake (V) 
Served with a scoop of vanilla ice cream

Available Daily: 12 pm to 10:30 pm 

Butter popcorn

Ice cream (3 scoops) (GF)
Options: Vanilla | Strawberry | Chocolate

Milkshake (400ml) (GF)
Options: Vanilla | Strawberry | Chocolate | Banana
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