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HEARTY PLATES
(Light bites, Sips & Greens)

Caesar Salad
Romaine lettuce-anchovy
dressing-garlic croutons-
parmesan-soft poached egg 

Plain

Prawns

Chicken

Thai beef salad
Scallions-lime-fish sauce 

Tomato-parma ham-mozzarella-
basil pesto 

Organic quinoa
Citrus-green leaves

      with grilled octopus 

      with grilled vegetables

Cold cucumber-coconut
gazpacho-mint-olive oil-garlic
bread 

SANDWICHES & 
WRAPS
STORY Club Sandwich
Lettuce-tomato-eggs-grilled
chicken breast-crispy bacon-fries

The House Beef Burger
Caramelized onion-cheddar
cheese-lettuce-crispy bacon 
tomatoes-fries

Ripples Quesadillas
Cajun chicken-cheddar cheese-
capsicums-tomato salsa- sour
cream-guacamole

Garlic Shrimp Wrap
Seared shrimps-avocado-lettuce-
pesto-tomato-fries

Lobster Bun
Lobster tail-celery-onions-
tomatoes-mayonnaise-fries

Chicago Hotdog
Poultry sausage-caramelized
onion-tomatoes-pickles- mustard-
fries

Bagel
Smoked salmon-cream cheese-
cucumber- red onions-capers-
green leaves
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POKE BOWLS
Spicy Salmon Poke Bowl 
Rice-smoked Salmon-edamame-beans-sweet corn-avocado

Ahi Tuna Sesame Poke
Rice-avocado-cucumber-red cabbage-seaweed 

Shrimp Bowl
Walnut crust-green leaves-sweet and sour sauce
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TWISTS & GRAINS
Nasi Goreng
Chicken-prawns-fried egg-grilled
banana-prawn crackers

Linguine
Arrabiata sauce-seared lobster tail

Gnocchi Pesto
Grilled chicken breast-crispy
cabbage salad

Forest Mushroom Risotto
Poached egg - crispy bacon

MAIN DISHES

Creole Coconut Curry
Rice-chutney-lentils

Fish

Chicken

Vegetables

Fish and Chips
Tartare sauce-tomato salad 

Baked BBQ Glazed Pork Ribs
Roasted jacket potatoes-sour
cream-bacon 

Red Snapper Fillet
Water cress-pickled onions-green
beans-tomato salsa 

DESSERTS
Frozen Mango Parfait, red berries 
compote

Strawberry yogurt cake, crispy 
almond, meringue

Cheesecake brownies, salted 
caramel ice cream

Coconut banana nougat, vanilla 
ice cream

POOLSIDE BITES

Calamari Rings
Lemon wedges and tartare sauce

Spicy Chicken Wings
Chilli sauce and BBQ sauce

Chicken or Vegetable Samosa
Tamarind and sweet chilli dip

Chicken Sate
Peanut sauce and prawns crackers

Basket of French Fries

KIDS’ CORNER
Chicken Noodle Soup

Breaded fresh chicken strips, 
french fries

Breaded fresh fish fingers, 	
french fries

Pasta bolognese or Napolitano 
Linguine or Penne

Ham and cheese sandwich, 	
french fries

Kids burger, lettuce, tomato, cheese, 
beef, french fries 
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