
 

Sydney Comedy Club Menu 
two courses included 

add a third course for 10 
add bread for 3 

add a side 9 
 
 

Entrée 
Choose from the below 

  

Marinated beetroot salad (v, gf) 
Lentils, apple, mache, labna, sumac dressing and shanklish 

 
Twice baked spinach and Heidi gruyère soufflé (v) 

Parmesan cream, brown butter crumbs and micro parsley 
 

Spencer Gulf mussels (df) 
Harissa, coconut milk, coriander and Turkish bread 

 
Cassoulet terrine (df) 

 Onion marmalade, pickled onions, crisp bread and petit bouche 

 

Main 
Choose from the below 

  

Pan fried mahi mahi 

Cloudy bay clams, globe artichoke, fregola and nduja dressing 

 

Twice cooked lamb neck (gf) 

Borlotti bean puree, cavalo nero, slow roast onion, salsa verde 

and rosemary jus 

 

Confit rabbit parpadelle 

Peas, sage, parmesan and candied proscuitto 

 

Celeriac, potato and lentil risotto (v) 

Snowpea tendrils, truffled mascarpone and pangritata   



 

Sydney Comedy Club Menu 
               two courses included 

              add a third course for 10 
 
 

Sides 9 
 

Deck bread 3pp 

Chips and truffle mayonnaise (v) 

Rocket, golden raisin and parmesan salad (v) 
 

Dessert 
Choose from the below 

 

Blueberry brûlée  
Blackberry gelato, almond biscotti and fresh strawberries 

 
Apple and cinnamon gratin  

Poached rhubarb, pecan crumble and star anise icecream 
 

The Deck snickers (gf) 
Caramel parfait, milk chocolate mousse, salted macadamia caramel and 

fresh raspberries 
 
 

Please remember to redeem your $9.00 parking prior to departure 
 

Please advise our staff of any specific dietary requirements 
(gf) – Gluten Free (df) – Dairy Free (v) – Vegetarian 

 
Please be advised that all credit card transactions incur a 1.5% surcharge 

 
Menus are subject to seasonal changes 

Following food safety standards, food cannot be removed from our premises. 
For more information visit www.haccp.com.au 

  

http://www.haccp.com.au/


 

 
 
 
 
 
 
 
 
 
 
 
 

 

What’s On This Season 
Melbourne Cup 
 

 

Frock up because the Melbourne Cup is coming 
to The Deck Sydney! Enjoy lunch alongside 
stunning waterfront views as you wine and dine 
while watching the full television coverage of 
the day’s races. Settle in with canapes, wine, 
beer and a dessert buffet with a 3 hour package 
for only $99pp from 1-4pm. Plus, there will be 
lucky door prizes, sweeps and prizes given for 
best dressed! 

Ferris Wheel Dining 
 

 

Indulge at new heights with The Deck Sydney’s 
unique Ferris Wheel Dining experience. This 
2018-2019 will conclude in March 2019. A limited 
number of carriages are available online at the 
current price of $399 per carriage, inclusive of 
matched beverages*. Be quick to secure your 
carriage for that special occasion or special 
someone!*Beverages as per the event menu. 
 

Paella Wednesdays 
 

 

Enjoy our signature paella dish every 
Wednesday, then dance the night away to the 
vibrant sounds of Latin America with ‘Papalote’ 
from  6-9pm. Paella is just $25 per person* or go 
for two courses and enjoy our Spanish tasting 
plate as well for an additional $10 per person. 
*Minimum two people per order. Regular a la 
carte menu and wine list also available. 
 

Group Share Menus 
 

 

Share a meal with family and friends or 
corporate events in style with The Deck 
Sydney’s group share menu options. Starting at 
$60 for two courses and $70 for three courses, 
there is no better place to wine and dine. 
*Minimum 10 persons, prior arrangement 
required. See website for details. 
 
 

Seafood Platter 
 Enjoy The Deck Sydney’s seafood platter for 

two $150 alongside one of Sydney’s most 
stunning harbour views. Treat yourself to butter 
poached local lobster tail, Alaskan King Crab 
leg, freshly shucked Sydney rock oysters and 
more. *See website for details. Seafood platters 
must be ordered 48 hours in advance. 

 


