
small plates pizza                                                                                        
                                                                                                  

OLIVES                                                                                9  
Marinated mixed olives with a hint of garlic & chilli

HOUSE MADE COLESLAW                                                8.5 
Cabbage, onion, and carrot with mayonnaise                                                 

THICK CUT CHIPS                                                             10   
With aioli 

PARMESAN MASH                                                              10
With tomato relish and freshly grated parmesan 

STEAMED SEASONAL VEGETABLES                                 10
Served in butter
                                                                       
FRICKLES                                                                           14
Deep fried pickled cucumber with a light batter and ranch dip  

GRILLED GARLIC TURKISH BREAD                                  14 
Trio of dips, beetroot relish, hummus and tomato relish            

SWEET POTATO FRIES                                                    14.5
With sweet chilli dip 
             
CORN ON THE COBB                                                         16                      
Lightly charred with aoili and parmesan                                          

SALT & PEPPER CALAMARI                                               17 
Seasoned with a light coating and deep fried                                                                                                                                            
                                                                                                                                                     
HALOUMI FRIES                                                                       18
With sweet chilli dip           
                 
PUMPKIN ARANCINI BALLS                                            16.5                   
With tomato relish and freshly grated parmesan

BRUSCHETTA RUSTICO                                                     18
Tomato, onion, roasted capsicum, crumbled fetta and 
basil on sourdough drizzled with aged balsamic                                                                                                                                         

CHICKEN WINGS                                                               19
Choose from Buffalo or BBQ

 
MARGHERITA 20 

Cherry tomato,  bocconcini 
and mozzarella, topped with 

a swirl of basil pesto

                                     
 

FUNGHI FUNGHI 23 
Garlic cream base with 

mushroom, red onion and 
mozzarella

                                 
 

PEPPERONI 24.5  
Pepperoni, tomoato base, 

mozzarella

 
 

NOVOTEL MEAT 
LOVERS 29 

Tomato base, mozzarella, 
chicken, ham, ground beef, 

pepperoni, bacon with a 
BBQ swirl

 
VEGGIE LOVERS 28 
Tomato base, mozzarella, 

red onion, capsicum, 
mushrooms, cherry 

tomatoes, olives, rocket

 
HAWAIIAN 28  

Tomato base, mozzarella, 
pineapple, ham

BLVD CAFE & BAR
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All Day Dining AVA I L A B L E  F R O M  1 1 : 0 0 A M  T O  8 : 0 0 P M

*Whilst we take great care in catering to all dietary requirements and the elimination of allergens, we as well as our suppliers utilize machinery and facilities 
that may handle various allergens. As a result, we are not able to guarantee the complete absence of allergens in our foods and beverages.
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BLVD CAFE & BAR

*Whilst we take great care in catering to all dietary requirements and the elimination of allergens, we as well as our suppliers utilize machinery and facilities 
that may handle various allergens. As a result, we are not able to guarantee the complete absence of allergens in our foods and beverages.

Mains
 
CAESAR SALAD 29.5
Choice of smoked salmon or 
chicken, cos lettuce, parmesan 
cheese, crispy prosciutto, 
croutons and Caesar dressing 
topped with a poached egg 

CLUB SANDWICH 24.5
Grilled chicken, bacon, egg, 
avocado, lettuce, tomato and 
garlic mayo on toasted Turkish 
bread with a side of plain crisps 

                                    
BATTERED  BARRAMUNDI 
FISH AND CHIPS 29.5
Served with chips, tartare sauce 
and a lemon wedge  
Fish may contain bones

MOUNT COTTON 
CHICKEN  
PARMIGIANA 28.5
Crumbed chicken breast topped 
with tomato, sugo ham, mozzarella 
cheese, mini garden salad and 
chunky fries

POTATO GNOCCHI 
NAPOLITANA          27.5
Zucchini, capsicum, onion, garlic, 
mushroom and shallots cooked 
with Napoli sauce
Add chicken $5

V

WHATABURGER 24
Local beef patty loaded with 
lettuce, tomato, bacon, onion, 
cheese, BBQ sauce and fried egg 
built on a brioche bun with a side 
of chips

GF Available

BUTTER CHICKEN
CURRY  32
Slow cooked chicken in mild 
curry sauce, served with raita, 
poppadum, jasmine rice and 
roti bread

MACADAMIA DUKKAH 
CRUSTED TASMANIAN 
SALMON 37
Grilled medium rare with 
poached asparagus, kumara 
mash and tangy Tzatziki sauce 
 

DARLING DOWNS 
QUEENSLAND 
PORTER HOUSE 
STEAK 52
300g steak with potato gratin, 
steamed vegetables and red 
wine jus  

V GF Available

kids

DINO NUGGETS 13 
Served with aioli and 

tomato sauce

CRUMBED FISH 

AND CHIPS 13 
Served with sweet chilli 

and  aioli

                             
HAWAIIAN PIZZA 13 

Tomato base, mozarella, 
pineapple ham 

SPAGHETTI 
POMODORO 13

Spaghetti with tomato sauce All Day Dining

SEASONAL FRUIT SALAD                                             14.5
With mouth-watering mango sorbet           

 
PEANUT BUTTER BROWNIE                                          15.5
Dense fudge concoction of rich chocolate, dotted with walnuts and almonds, 
topped with warm peanut butter sauce and vanilla cream 
 
APPLE AND RHUBARB CRUMBLE                                 16.5
Flavoured with cinnamon in a sweet vanilla pastry shell served with Crème 
Analgise, fresh berries and whipped cream 
 
GOURMET CHEESE PLATTER FOR TWO                       28   
Blue, brie and chedder cheese accompanied by quince paste, mixed 
nuts, dried fruit and crackers 

dessert

GF

GF

AVA I L A B L E  F R O M  1 1 : 0 0 A M  T O  8 : 0 0 P M



kids 
kingdom

NOVOTEL HOT 
BREAKFAST  10.5
Scrambled eggs on 
white toast with 
bacon and a hash 
brown

PANCAKE 
STACK 10
Pancake stack served 
with ice cream, 
maple syrup and 
strawberries
 

BLVD CAFE & BAR
 

breakfast

SEASONAL FRUIT SALAD                15
Refreshing fruit salad topped with Greek yoghurt  

 SIMPLICITY                                      15  
Eggs cooked to your liking served on grilled 
sourdough toast                                                                                                                 

CARAMEL FRENCH TOAST              18
Stacked and served with mascarpone cheese and 
fresh berries  
 

AVOCADO TOAST                                18
Smashed avocado, chilli jam, dressed rocket and 

crumbled feta 
 

CHEF’S EGGS BENNY                         19  
Soft poached eggs, sautéed spinach, creamy 
hollandaise sauce on top of a brioche bun with your 

choice of ham, bacon, or smoked salmon  

NOVOTEL BIG BREAKFAST               26
Eggs cooked to your liking, smoked bacon, cheese 
kransky, mushrooms and spinach with garlic and 
herbs, classic baked beans, potato rosti and grilled 
sourdough toast
Like a Big Veggie Fix instead? Simply swap the 
bacon and cheese kransky for grilled halloumi
 

EGGS (2) COOKED TO 
YOUR LIKING

SMOKED NORTH 
GOLD COAST BACON 

GRILLED HALLOUMI 

GARLIC BUTTER 
MUSHROOMS 

GRILLED TOMATO 

HASH BROWNS

FRESHLY SLICED 
AVOCADO

SAUTEED SPINACH 

5

sides

V

AVA I L A B L E  F R O M  7 : 0 0 A M  T O  1 0 : 3 0 A MBreakfast

GF

*Whilst we take great care in catering to all dietay requirements and the elimination of allergens, we as well as our suppliers utilize machinery and facilities that 
may handle various allergens. As a result, we are not able to guarantee the complete absence of allergens in our foods and beverages.

 V

V

 V



BLVD CAFE & BAR


