
IN-ROOM
DINING MENU

Novotel Sydney on Darling Harbour 1



(v) vegetarian | (gf) gluten free | (vgn) vegan | (gfr) gluten free request

*Our menu contains multiple allergens & foods which may cause an intolerance. Our team will make efforts to accommodate
dietary requirements. However, due to the shared production & serving environment, we cannot guarantee the complete
omission of such allergens or foods which may cause an intolerance. Please inform our team if you have a food allergy or
intolerance.

I N - R O O M  D I N I N G

Please dial #9 to place your order

10% public holiday & weekend (Saturday & Sunday) surcharge applies

$5 tray charge applies for orders under $10

Please allow 30 minute service time after placing your order
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$13Grilled bacon & egg on a brioche bun (GFR)

A V A I L A B L E  6 : 3 0 A M  -  1 0 : 3 0 A M

Chia parfait with fresh berries, toasted coconut & honey (V, GF) $17

B R E A K F A S T  M E N U

$16Seasonal fruit salad (V, GF)

Toasted muesli with vanilla yoghurt (GFR) $13

$25Poached eggs with Mexican beans & toasted sour dough (V, GFR)

Baby spinach & ricotta cheese omelette with blistered cherry tomatoes (V, GFR) $25

Sunrise breakfast with your choice of eggs & a choice of three of the
following items below served with toasted sour dough 

$30

bacon | tomatoes | mushrooms | hash browns | chipolatas | baked beans
extra items $6 each
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(v) vegetarian | (gf) gluten free | (vgn) vegan | (gfr) gluten free request

*Our menu contains multiple allergens & foods which may cause an intolerance. Our team will make efforts to accommodate dietary
requirements. However, due to the shared production & serving environment, we cannot guarantee the complete omission of such allergens or
foods which may cause an intolerance. Please inform our team if you have a food allergy or intolerance.



A L L  D A Y  M E N U

COFFEE

$5Flat White

$5Cappuccino

$5Latte

$5Mocha

$5Long Black

$4Short Black

A V A I L A B L E  0 6 : 3 0 A M  -  2 2 : 0 0 P M

$5Chai Latte

$5Hot Chocolate

$6

$6

$6

$6

$6

$6

$6

R L TEA BY DILMAH

English Breakfast

Earl Grey

Chamomile

Peppermint

$5

$5

$5

$5

L

Green Tea $5
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Soy | Oat | Almond | Lactose free milk +$1
Decaf +$1

Caramel | Hazelnut | Vanilla syrup +$1

Iced Long Black $6

Iced Latte $6



A L L  D A Y  M E N U

BEVERAGES

A V A I L A B L E  1 0 : 0 0 A M  -  2 2 : 0 0 P M

$9Little Creatures Pacific Ale

$9Stone & Wood ‘Cloud Cather’ Ale

$9Tooheys New Lager

$9Tooheys Extra Dry Lager

$9XXXX Gold Lager

$9James Squire Cider

$9James Squire Ginger Beer

$9Wavee Hard Seltzer
Blackcurrant | Mango | Watermelon | Blood Orange

$9Canadian Club & Dry

$9Jim Beam 'Bourbon & Coke'

$9

$9Kirin Hyoketsu
Pineapple | Peach | Lemon

MAYBE SAMMY COCKTAILS

$22Italian Dirty Martini

$22Jasmine Negroni

$22Old Fashioned

$22Angelo Azzurro

$22Café Tropical

$89Café Tropical

NON ALCOHOLIC BEVERAGE

$10Ossa Sparkling Water

$10Ossa Still Water 

$5Mt Franklin Still Water

$7 eachOrange | Apple | Pineapple Juice

$5 eachCoke | Coke no sugar | Sprite | Fanta

$5Red Bull

A V A I L A B L E  2 4  H O U R S

MIX & MATCH - ANY 4 FOR $24

Four Pillars 
Rare Dry & Tonic | Bloody Shiraz & Tonic | Yuzu Gin & Soda 
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$5 eachKirks Ginger Beer | Lemon Squash | Creaming
Soda | Pasito

$7Monster Energy Drinks original & flavours 



A L L  D A Y  M E N U A V A I L A B L E  1 0 : 0 0 A M  -  2 2 : 0 0 P M

$50Di Giorgio Cabernet Franc

$50La Boheme Cabernet Sangiovese

$56Yalumba ‘Sanctum’ Cabernet Sauvignon

$50Robert Stein ‘Farm Series’ Merlot

$50Di Giorgio Montepulciano

$50Days & Days Shiraz

$50Deakin Estate ‘Azahara’ Shiraz

$56First Creek ‘Botanica’ Chardonnay

$50Penfolds ‘Max’ Chardonnay

$50Twelve Signs Chardonnay

$55Wirra Wirra 'Hiding Champion' Sauvignon Blanc 

$50La Boheme Pinot Noir

WINES FROM THE TERNARY 
BY THE GLASS

$13Dal Zotto Prosecco

$25Taittinger French Champagne

$14Catalina Sounds Sauvignon Blanc

$13Philip Shaw 'The Architect' Chardonnay

$15Rameau D'or Rosé

$15Langmeil 'Valley Floor' Shiraz

$15Snake & Herring Cabernet Sauvignon 

$52Este Sparkling Cuvee

$50La Boheme Sparkling Cuvee

$50Rutherglen Estate Sparkling Shiraz

$50Beside Broke Road Rosé 

$50Kylie Minogue Merlot

$50La Boheme Rosé 
$50Penfolds ‘Max’ Rosé 

WINES FROM ZEST
BY THE BOTTLE
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$52Tar & Roses Pinot Grigio

$50La Boheme Pinot Gris

$50Snake & Herring ‘Bizarre Strange Love Triangle’
Pinot Gris | Riesling | Gewürtztraminer

$50Robert Stein 'Farm Series' Riesling

Robert Stein 'Farm Series' Rose $50

Robert Stein 'Farm Series' Shiraz $50

Mio Capello Prosecco $45

$50Chaffey Bros 'Not Your Grandma's Riesling’



$17Soup of the day with toasted sour dough (V, GFR)

A V A I L A B L E  1 0 : 3 0 A M  -  2 2 : 0 0 P M

Pumpkin & baby spinach arancini with basil pesto (V) $19

A L L  D A Y  M E N U

Salt pepper calamari with soy & chilli sauce (GFR) $22

$23Burrata with tuscan salad of tomatoes (V, GFR)

Battered Whiting Fillet & Chips with dill
mayonnaise

$29

Wagyu beef burger with bacon, Swiss cheese, beetroot,
lettuce & tomato relish with chips (GFR)

$29

The Ternary butter chicken with steamed rice
(GF) 

$34

$33Spaghetti with bolognaise sauce & grilled garlic
bread (GFR)

Spaghetti with napolitana sauce & grilled garlic
bread (GFR)

$31

$32Steak Sandwich on Ciabatta with caramelised
onion, rocket, whole mustard mayonnaise &
chips (GFR)
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(v) vegetarian | (gf) gluten free | (vgn) vegan | (gfr) gluten free request

*Our menu contains multiple allergens & foods which may cause an intolerance. Our team will make efforts to accommodate dietary
requirements. However, due to the shared production & serving environment, we cannot guarantee the complete omission of such allergens or
foods which may cause an intolerance. Please inform our team if you have a food allergy or intolerance.



PIZZA

A V A I L A B L E  1 0 : 3 0 A M  -  2 2 : 0 0 P M

Tandoori $27

A L L  D A Y  M E N U

tandoori chicken with capsicum,
spanish onion & mint yogurt 

Margherita $25
tomato base, mozzarella cheese &
fresh basil 

Pepperoni $27
tomato base, mozzarella cheese &
pepperoni

Gluten free base available for any of the above +$2

SIDES

$10Garlic bread

$10Chips tossed in sea salt with aioli (GF, V)

$11Wedges with sweet chilli & sour cream

$10Steamed seasonal vegetables (V, GF)

$6Steamed rice (V, GF)

$10Mixed leaf salad with house dressing (V, GF)

TO FINISH

$21Chocolate Delight with Chocolate Meringue,
Chocolate Biscuit & Raspberries

$17Sliced seasonal fruit 

$27Trio of Section 28 Raw Milk Cheese, Adelaide Hills
Monte Rosso (soft) La Saracca (hard) Mont Priscilla (hard, blue line)

$60300g grain fed sirloin

$45Grilled barramundi

$45Grilled chicken breast

All grills come with chips, salad & meats with red
wine jus

FROM THE TERNARY
A V A I L A B L E  1 8 : 0 0 P M  -  2 2 : 0 0 P M
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(v) vegetarian | (gf) gluten free | (vgn) vegan | (gfr) gluten free request

*Our menu contains multiple allergens & foods which may cause an intolerance. Our team will make efforts to accommodate dietary
requirements. However, due to the shared production & serving environment, we cannot guarantee the complete omission of such allergens or
foods which may cause an intolerance. Please inform our team if you have a food allergy or intolerance.



KIDS MENU

A V A I L A B L E  1 0 : 3 0 A M  -  2 2 : 0 0 P MA L L  D A Y  M E N U

DESSERTS

DRINKS

$5Fruit juice 
apple | orange | pineapple

$10Milkshake 
vanilla | strawberry | chocolate | caramel 

$11Grilled chicken tenders& mash with vegetables

$11Ham & cheese toasted sandwhich with chips

$11Novotel beef burger with chips

$11Battered fish & chips

$116” ham & pineapple pizza

$11Spaghetti bolognaise

$5Fruit jelly (GF)

$8Fruit salad

$72 scoops ice cream 
vanilla | chocolate | strawberry (GF)

Chocolate mud cake with vanilla ice cream 
(may contain nuts)

$7
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(v) vegetarian | (gf) gluten free | (vgn) vegan | (gfr) gluten free request

*Our menu contains multiple allergens & foods which may cause an intolerance. Our team will make efforts to accommodate dietary
requirements. However, due to the shared production & serving environment, we cannot guarantee the complete omission of such allergens or
foods which may cause an intolerance. Please inform our team if you have a food allergy or intolerance.



MAIN MEALS

A V A I L A B L E  2 2 : 0 0 P M  -  0 6 : 3 0 A MS L E E P  W A L K E R  M E N U

AFTERTHOUGHTS

$17Soup of the day with toasted sour dough (V) 

$34Butter chicken with steamed rice (GF)

$33Spaghetti bolognaise with grilled garlic bread

$17Sliced seasonal fruit (V)

$27Trio of Section 28 Raw Milk Cheese, Adelaide Hills
Monte Rosso (soft) La Saracca (hard) Mont Priscilla (hard, blue line)
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(v) vegetarian | (gf) gluten free | (vgn) vegan | (gfr) gluten free request

*Our menu contains multiple allergens & foods which may cause an intolerance. Our team will make efforts to accommodate dietary
requirements. However, due to the shared production & serving environment, we cannot guarantee the complete omission of such allergens or
foods which may cause an intolerance. Please inform our team if you have a food allergy or intolerance.



INSTANT NOODLES

A V A I L A B L E  2 4  H O U R SA L L  D A Y  M E N U

$12Gomtang beef & vegetables (105g)

$12Nissin chicken (118g)

$9Shin cup, Taste of The Orient (68g)

$9Nissin seafood (mild, 74g)

$9Tom Yum Seafood (75g)

SWEET TREATS

$4Kit Kat

$6 eachTim Tam (packet of 9) - original | caramel

$5Jonny’s Caramel popcorn

$2.5Carmen’s muesli bar

CHIPS &DIPS

$5Piranha potato chips 75g (GF)

$5Cashew multigrain & soy 80g

$5Smith’s salt & vinegar chips 90g

ICE CREAM

$6Calippo - raspberry | pineapple

$6Golden Gaytime

$6Cornetto Vanilla

$6Magnum Classic

$6Rainbow Paddle Pop

A V A I L A B L E  2 4  H O U R S
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$5Doritos Nacho Cheese 170g

$5Pringles Original 134g


