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THE BAR

COCKTAILS
CHAMPAGNE

WINES

SPIRITS

BEERS

Celebrate and Restore:  
Your Ticket Helps Plant a Tree!
In keeping with Emporium Hotels’ dedication to protecting 
the environment, we’ve partnered with Reforest to make 
a meaningful impact on climate action. Every attendee 
will help restore a critically endangered subtropical 
rainforest in the Sunshine Coast hinterland. 

df  dairy free  gf  gluten free  n  contains nut   
o  option  v  vegan  vg  vegetarian

Seafood Origin:  A Australian | I Imported | M Mixed

MENU

COLD CANAPÉS
Oyster (A), Nahm Jim dressing, crispy shallots (df, gf)

Caprese tart, stracciatella, cherry tomato, basil, balsamic pearls (gf, vg) 

Salmon (A) rillette on toast, dill + salmon caviar (A) (df, gfo)

Beef tataki, miso mayo, pickled ginger, coriander, crispy garlic (df, gf)

Dipping sauces and condiments

Enjoy the best view of  
South Bank on the most  

electrifying night of the year 

Share your Riverfire moments
Tag us @emporiumhotels

Use the hashtag  
#RiverfireAtTheTerrace

GRAZING BOARDS
Charcuterie | Cheese | Accompaniments 

HOT CANAPÉS
Fried truffle + black pepper pasta, Pecorino mayo (vg)

Slow braised Wagyu beef cheek cottage pie 

Prawn tempura (I), tentsuyu sauce, daikon (df)

Crispy duck spring roll, pineapple sweet chilli (df)

Pork soup dumplings, black vinegar, pickled ginger + chilli paste

SUBSTANTIAL
Crumbed scallops (I), tom yum mayo, pickled shallots (df)

Crispy pork belly bao, pickled radish, lettuce, sriracha mayo (df)

Char siu chicken, fried rice, cucumber, crispy shallots (df, gf)

Lemongrass Wagyu beef skewers, hoisin sauce, sesame (df, gf)

Karaage chicken slider, wakame, tonkatsu sauce (df)

Basil pesto fusilli, green peas, sun-dried tomato, parmesan (n, vg)

Shoestring fries, truffle mayo, pecorino snow (vg)

HAPPY POPS
Vanilla salted caramel

Raspberry + coconut yoghurt (v)

Lemon + blood orange sorbet (v)


