
MAIN

info@secretsonthelake.com.au
www.secretsonthelake.com.au

Ph: 07 5478 5888

(GF) Gluten free 
(GFA) Gluten free available 
(VA) Vegetarian available

(V) Vegetarian 
(VG) Vegan 
(VGA) Vegan Available

Book our private airconditioned
dining room with designated

waitstaff 

for $350 (seats up to 20) 

THE HIDEAWAY

Group Package 

Lunch Menu
For our Secrets Cafe or The Hideaway 

ENTREE

All packages choose between.
 Alternate meal drops

OR 
Meal choices - provided 1 week prior to

the booking day. 

Your whole group must choose from the
same package. 

For the 2-course option, either Entree &
Main OR Main & Dessert.

Bookings are essential, with $100
deposit required & pre order of meals
due one week prior to your booking. 

Available Tuesday - Sunday 

Minimum of 10 guests 

Seating times 
11am, 11.30am, 1pm, 1.30pm 

2 COURSE $55 PER PERSON
3 COURSE $70 PER PERSON

15% Surcharge on Public Holidays | 1.1% Surcharge for usage of card transaction

DESSERT

ORDER A CELEBRATION
CAKE FROM $105

Soup of the Day
w sourdough (GFA)                                                
Secrets Leek and Cheese Souffle
w apple, cranberries & seeded salad 
(GF)                               
Caesar Salad
Baby gem lettuce, bacon, crouton, parmesan,
boiled egg, caesar dressing (GF) (VA)
Spiced Fennel & Pumpkin 
Char grilled butternut pumpkin on a bed of
whipped feta, spiced fennel, honey, dill  (GF)

Braised Lamb Shank                                                                                                        
Braised lamb shank, sweet potato puree,
steamed greens, fresh chives & red wine jus (GF)
Beef Wagyu Burger
Wagyu beef patty, lettuce, tomato, beetroot,
cheddar cheese, aioli, smokey bbq sauce, sesame
seed milk bun (GFA), side of fries 
Add bacon

Ricotta Gnocchi
Baked ricotta gnocchi, rich tomato sugo, shaved
parmesan cheese, basil pesto, toasted sourdough
(GFA) (V)
Pan Fried Barramundi
Roast chat potatoes, cherry tomatoes,
asparagus, lemon butter sauce (GF)

Chocolate Meringue
Chantilly cream, strawberries, red wine syrup
(GF)

Kaffir Lime Panna Cotta
Passionfruit sorbet, coconut crumb, mango coulis
(GFA)

Sticky Date Pudding
Butterscotch sauce, whipped cream (GF)

Vegan Vanilla & Choc Chip Ice Cream
Sandwich
coconut crumble, raspberry compote (DF)

Raspberry & White Chocolate 
Mud Cake

Chocolate Mud Cake
Black Forest Cake
Vanilla Mud Cake

Reservation
TO MAKE A

please call - 5478 5888

Open
OUR CAFE IS

Tuesday to Sunday
8:00am - 4:00pm

Vegetarian Burger                                                                                                      
Roasted carrot, kale & chickpea patty, lettuce,
avocado, tomato relish, aioli, sesame seed milk
bun (GFA), side of fries 


