
Dining Menu

From our kitchen



Sustainability
Global Sustainable Tourism Council (GSTC)
Multi-Site Certification

At PARKROYAL Darling Harbour, Sydney, we are committed to
reducing our environmental impact while delivering thoughtful
hospitality experiences.

We are proud to be part of Pan Pacific Hotels Group, the first
hospitality group in Oceania to achieve the Global Sustainable
Tourism Council (GSTC) Multi-Site Certification.

Our commitment to responsible hospitality is reflected across all
areas of hotel operations, with initiatives focused on energy
conservation, waste reduction, community engagement and
thoughtful sourcing practices.

At the heart of each dish is local, seasonal produce. Our philosophy is
centred on creating honest food that is elegant and brings people
together. Utilising contemporary cooking techniques, our chefs strive
to highlight the very best of every fresh ingredient.

Together with our guests, team members and partners, we are
committed to making a positive contribution to both our community
and the environment.

For more information, please visit our website
https://www.panpacific.com/en/hotels-and-resorts/pr-darling-
harbour-sydney/the-hotel/sustainability.html

https://www.panpacific.com/?utm_source=chatgpt.com


From our kitchen
Special dietary requirements or allergies can be catered for. However traces can be found. *$5 tray charge applies.

Scan to order

SCAN TO ORDER

Breakfast
6:30am - 11:30am

(V) Vegetarian 
(GF) Gluten free 
(VG) Vegan 
(DF) Dairy free 
(NF) Nut free 
(CN) Contains nuts
(H) Halal
(A) Australian | ( I ) Imported | (M) Mixed Origin

Special dietary requirements or allergies can be catered for.
However traces can be found.

*$5 tray charge applies.



PARKROYAL BREAKFAST
Includes barista coffee or tea of your choice

Hot Selection
Please choose one option

English Breakfast | Eggs (fried, scrambled, boiled or poached)
served with toast, sausage, bacon, grilled tomato, hash browns,
mushrooms and baked beans
Chef’s Specialty Eggs | Eggs Benedict with spinach and your
choice of either ham or smoked salmon
Pancakes | Served with banana, strawberries and maple syrup V
Waffles | Served with bananas, vanilla ice cream and maple
syrup V

Accompaniments 
Please choose one option

Juice | orange, apple, pineapple, cranberry
Chobani yogurt | low fat, Greek, strawberry, blueberry
Cereal | all-bran, special k, Weet-Bix, corn flakes, coco pops, rice
bubbles, muesli, gluten free muesli all can be served with full
cream, low fat, lactose free, almond, oat or soy milk
Bakery (Choose one item) | Croissants, muffins, or Danish
pastries served with a choice of three spreads: butter, margarine,
strawberry jam, apricot jam, honey, Vegemite, peanut butter, or
Nutella.
Breads (Choose one item) | white, wholemeal, country grain,
raisin, gluten free bread, English muffin

40
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32CONTINENTAL BREAKFAST
Includes barista coffee or tea of your choice

Juice | orange, apple, pineapple, cranberry
Chobani yogurt | low fat, Greek, strawberry, blueberry
Cereal | all-bran, special k, Weet-Bix, corn flakes, coco pops, rice
bubbles, muesli, gluten free muesli all can be served with full
cream, low fat, lactose free, almond, oat or soy milk
Bakery (Choose one item) | Croissants, muffins, or Danish
pastries served with a choice of three spreads: butter, margarine,
strawberry jam, apricot jam, honey, Vegemite, peanut butter, or
Nutella.
Breads (Choose one item) | white, wholemeal, country grain,
raisin, gluten free bread, English muffin

COFFEE (REGULAR/LARGE) 
Decaf, Soy, Almond, Oat, Lactose free milk available
Vanilla, Caramel, Hazelnut syrup available

Cappuccino | Café Latte | Flat white | Mocha | Long Black |
Short Black | Macchiato | Piccolo | Hot Chocolate | Chai Latte

TEA 
English Breakfast | Earl Grey | Ceylon Green | Peppermint |
Chamomile | Lemon 

Our Tea & Coffee is ethically sourced, and our coffee is locally produced

JUICE
Orange | Apple | Pineapple | Cranberry

4 | 5
+0.5

4

5
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From our kitchen
Special dietary requirements or allergies can be catered for. However traces can be found. *$5 tray charge applies.

Scan to order

All Day Dining
12:00pm - 21:00pm

Special dietary requirements or allergies can be catered for.
However traces can be found.

*$5 tray charge applies.

(V) Vegetarian 
(VG) Vegan
(GF) Gluten Free 
(DF) Dairy Free 
(NF) Nut Free 
(CN) Contains Nuts
(H) Halal
(A) Australian | ( I ) Imported | (M) Mixed Origin

SCAN TO ORDER



STARTERS

Seasonal Vegetable Soup 
vegan option available
House bread or gluten free bread V, H, GF

16

Cheesy Nachos
Oaxacan & cheddar cheese, pickled jalapenos, guacamole, 
sour cream, tomato salsa, corn chips  V, H, GF

25

Southern Style Fried Chicken Wings 
Served with buffalo sauce, ranch H

18

Salt & Pepper Squid ( I )
Old bay seasoning, chipotle aioli 

25

Garlic Bread 9

PARKROYAL Caesar Salad
vegetarian option available
Baby gem lettuce, parmigiano reggiano, croutons, eggs, bacon 
Add grilled chicken / falafel

25

PARKROYAL Falafel Salad Bowl
vegetarian option available
Mesclun Mix, avocado, tomatoes, cucumber, hummus VG, GF
Add grilled chicken

25

+7

+7 / +6
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MAIN

Chicken Schnitzel 
Mesclun salad, shoestring fries, aioli DF
Add Red wine jus or mustard jus or café de Paris butter

32

+ 4

Wagyu Beef Cheeseburger
Cos lettuce, tomato, pickles, caramelised onion, shoestring fries 
Add extra Wagyu patty with cheese

30

Butternut Squash Burger
Smashed avocado, tomato, lettuce, vegan chipotle mayo, 
shoestring fries VG, H, DF

27

Crispy Fish Sandwich ( I )
Arugula, black olive tartare, shoestring fries
Sustainably sourced Barranmundi (MSC Certified)

29

Rigatoni Bolognese
Wagyu beef ragu, parmigiano reggiano 
Add garlic bread

30

Steak Frites
150g grain fed beef, shoestring fries, green salad, café de Paris butter GF

36

Tofu Curry
Spiced pilau, naan bread, mango chutney VG

28

+9

+4.5
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GRILL

250g Wagyu Flank Steak MB4 H 50

200g Humpty Doo Barramundi  (A)
Sustainably farmed in Adelaide river, NT (BAP certified)

45

250g Cowra Lamb Rump H 48

ABODE Chicken H 44

All grilled items are served with mesclun leaves and a choice of 1
side and 1 sauce.

Side | Creamed Potatoes V, GF,| Shoestring Fries VG, H, DF |
Sauteed Brassicas VG, H, GF, DF

Sauce | Café de Paris GF, Red Wine Jus GF, DF, Mustard Jus GF

SIDES

Sauteed Brassicas VG, H, GF, DF 12

Shoestring Fries 
Served with tomato sauce VG, H, DF 

14

Creamed Potatoes  V GF 12

ABODE’S SIGNATURE DISHES

Duck Liver Parfait
Preserved native fruits, sourdough bread

25

37

20

Pork & Fennel Orecchiette
Pumpkin cream, watercress salsa verde, radicchio

Yuzu & Dulce de Leche Tart
Chantilly, mandarin, yoghurt crumble V, CN 

Sweet Potato Fries
Served with aioli V

13
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DESSERT

Australian Cheese Plate
Three house selected cheeses with lavosh, dried fruits & quince paste V

30

Gelista Gelato 
Classic chocolate, vanilla bean, coconut and raspberry swirl (DF) or
mango sorbet (VG) *nuts and tree nuts may be present

8

Chocolate Mousse Dome
Chocolate shards and fresh berries  V, *nuts and tree nuts may be present

21

KIDS MENU

All kids’ meals come with your choice of 1 side and a drink. Choose from
chips, mash, vegetables or salad.

Rigatoni Bolognese
Rigatoni pasta, beef bolognese with parmesan

Kids Beef Burger
American cheese and tomato sauce

Fish & Chips ( I )
Battered with lemon and tartar sauce
Sustainably sourced Barranmundi (MSC Certified)

Chicken Nuggets
Served with tomato sauce

Fruit Platter
Seasonal fruits VG, V, GF, DF

16

Pluto Pups
Battered Frankfurt on a stick served with tomato sauce 

15
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From our kitchen
Special dietary requirements or allergies can be catered for. However traces can be found. *$5 tray charge applies.

Scan to order

Late Night
21:00pm - 6:30am

Special dietary requirements or allergies can be catered for.
However traces can be found.

*$5 tray charge applies.

(V) Vegetarian 
(VG) Vegan 
(GF) Gluten free 
(DF) Dairy free 
(NF) Nut free 
(CN) Contains nuts
(H) Halal
(A) Australian | ( I ) Imported | (M) Mixed Origin

SCAN TO ORDER



Cheese Steak Baguette
Caramelised onion, grilled bell peppers, provolone, fries

Vegetarian Ciabatta Sandwich
Grilled eggplant, grilled zucchini, pesto, baby arugula, fries V H 

Lamb Rogan Josh
Spiced pilau, naan bread, cucumber raita

Tofu Curry
Spiced pilau, naan bread, mango chutney VG, H

Rigatoni Bolognese
Wagyu beef bolognese, parmigiano reggiano 
Add garlic bread 

24

20

35

MAIN

DESSERT

Australian Cheese Plate
Three house selected cheeses with lavosh, dried fruits & quince paste V

30

Gelista Gelato 
Classic chocolate, vanilla bean, coconut and raspberry swirl (VG) or
mango sorbet (VG) *nuts and tree nuts may be present

8

Chocolate Mousse Dome
Chocolate shards and fresh berries  V, nuts and tree nuts may be present

21

Fruit Platter
Seasonal fruits VG, V, GF, DF

16

28

30

+4.50
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 each 4

Shoestring Fries
Served with tomato sauce V

Onion Rings
Served with ranch V

Sweet Potato Fries
Served with aioli V

Chocolates
Cadbury Bar 50g | Mars Bar 47g | Kit Kat 45g

Chips & Nuts
Sunbites Grain Waves Sour Cream & Chives 40g
Red Rock Deli Sweet Chilli & Sour Cream 45g
Smith’s Salt & Vinegar 45g
Nobbys Peanuts 50g

 each 4

SNACKS

14

12

13
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From our kitchen
Special dietary requirements or allergies can be catered for. However traces can be found. *$5 tray charge applies.

Scan to order

Beverages
12:00pm - 23:00pm

$5 tray charge applies

SCAN TO ORDER



NON-ALCOHOLIC BEVERAGES

SOFT DRINKS
Coke
Coke no sugar
Sprite 
Ginger Ale

5

Apani Water (500ml)
Still or Sparkling

7

COFFEE & TEA 
Decaf, Soy, Almond, Oat, Lactose free milk available
Vanilla, Caramel, Hazelnut syrup available

Cappuccino
Café Latte 
Flat white
Mocha 
Long Black 
Short Black 
Macchiato 
Piccolo 
Hot Chocolate 
Chai Latte

TEA SELECTIONS
English Breakfast | Earl Grey | Ceylon Green | Peppermint |
Chamomile | Lemon 

Our Tea & Coffee is ethically sourced, and our coffee is locally produced

4 |  5
+ 0.5

4

5JUICE
Orange
Apple
Pineapple
Cranberry

R L
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WHITEBEER AND CIDER

Pure Blonde 12
Corona 12
Peroni 12

Apple Cider 12

SPARKLING AND ROSE

Sparkling Wine & Champagne gls / bt.

NV Version Two Brut, VIC 12/55
NV Paul Louis Sparkling Blanc de Blancs, Loire Valley France 14/79
NV Cantine Vedova wine art Prosecco DOC, Veneto Italy 13/68
NV Piper Heidsieck, Reims France 145
NV Soutiran Signature Grand Cru Brut, Ambonnay France 185

Rosé

Marquis de Pennautier, Pays d’Oc, France 13/60
Mr Mick Rose, South Australia 12/55

gls / bt.
Ribbonwood Sauvignon Blanc, Marlborough NZ 13/65
Tim Adams Riesling, Clare Valley SA 13/63
Alte Chardonnay, Orange NSW 13/60
Tenuta Maccan Pinot Grigio, Veneto Italy 13/60
La Chablisienne ‘Pas si Petit Chablis’, Chablis France 119

RED

Wick Estate Pinot Noir, Adelaide Hills SA 13/62
Ziegler ‘The Brickyard’ Shiraz, Barossa SA 14/68
Reschke Vitulus Cabernet Sauvignon, Coonawarra SA 15/72
Cullarin Block 71 Syrah, Canberra District 105
Cherubino OV Caves Road Cabernet Sauvignon, Coonawarra SA 139
Viberti Langhe Nebbiolo, Piemonte Italy 115

SPIRITS

30ml spirits including mixer

Bundaberg Rum
Bacardi
Jim Beam
Gordon’s Gin
Smirnoff Vodka
Johnnie Walker Red
Cuervo Tequila

Peroni 0% 10

11
11
13

11
11

11
11
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Cosy Up! 
We’re On Our Way.
To order In room dining, please dial 3 from

your in-room telephone or simply scan the

QR Code below.
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	Breakfast
	| 04
	CONTINENTAL BREAKFAST Includes barista coffee or tea of your choice
	Juice | orange, apple, pineapple, cranberry Chobani yogurt | low fat, Greek, strawberry, blueberry Cereal | all-bran, special k, Weet-Bix, corn flakes, coco pops, rice bubbles, muesli, gluten free muesli all can be served with full cream, low fat, lactose free, almond, oat or soy milk Bakery (Choose one item) | Croissants, muffins, or Danish pastries served with a choice of three spreads: butter, margarine, strawberry jam, apricot jam, honey, Vegemite, peanut butter, or Nutella. Breads (Choose one item) | white, wholemeal, country grain, raisin, gluten free bread, English muffin
	COFFEE (REGULAR/LARGE)  Decaf, Soy, Almond, Oat, Lactose free milk available Vanilla, Caramel, Hazelnut syrup available
	Cappuccino | Café Latte | Flat white | Mocha | Long Black | Short Black | Macchiato | Piccolo | Hot Chocolate | Chai Latte
	TEA  English Breakfast | Earl Grey | Ceylon Green | Peppermint | Chamomile | Lemon
	JUICE Orange | Apple | Pineapple | Cranberry
	4 | 5
	+0.5
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	All Day Dining
	12:00pm - 21:00pm
	SCAN TO ORDER
	STARTERS
	Garlic Bread
	+7 / +6
	+7



	All Day Dining
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	MAIN
	+ 4
	+9
	+4.5



	All Day Dining
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	ABODE’S SIGNATURE DISHES
	Duck Liver Parfait Preserved native fruits, sourdough bread
	Pork & Fennel Orecchiette Pumpkin cream, watercress salsa verde, radicchio
	Yuzu & Dulce de Leche Tart Chantilly, mandarin, yoghurt crumble V, CN

	GRILL
	250g Wagyu Flank Steak MB4 H
	200g Humpty Doo Barramundi  (A) Sustainably farmed in Adelaide river, NT (BAP certified)

	250g Cowra Lamb Rump H
	ABODE Chicken H

	SIDES
	Sweet Potato Fries Served with aioli V
	Sauteed Brassicas VG, H, GF, DF
	Shoestring Fries  Served with tomato sauce VG, H, DF
	Creamed Potatoes  V GF



	All Day Dining
	| 09
	DESSERT
	Australian Cheese Plate Three house selected cheeses with lavosh, dried fruits & quince paste V
	Gelista Gelato  Classic chocolate, vanilla bean, coconut and raspberry swirl (DF) or mango sorbet (VG) *nuts and tree nuts may be present
	Chocolate Mousse Dome Chocolate shards and fresh berries  V, *nuts and tree nuts may be present
	Fruit Platter Seasonal fruits VG, V, GF, DF

	KIDS MENU
	Rigatoni Bolognese Rigatoni pasta, beef bolognese with parmesan
	Kids Beef Burger American cheese and tomato sauce
	Fish & Chips ( I ) Battered with lemon and tartar sauce Sustainably sourced Barranmundi (MSC Certified)
	Chicken Nuggets Served with tomato sauce
	Pluto Pups Battered Frankfurt on a stick served with tomato sauce



	All Day Dining
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	Late Night
	21:00pm - 6:30am
	(V) Vegetarian  (VG) Vegan  (GF) Gluten free  (DF) Dairy free  (NF) Nut free  (CN) Contains nuts (H) Halal (A) Australian | ( I ) Imported | (M) Mixed Origin
	Special dietary requirements or allergies can be catered for. However traces can be found.
	*$5 tray charge applies.
	SCAN TO ORDER
	MAIN
	+4.50

	DESSERT


	Late Night
	| 12
	SNACKS
	each 4
	each 4
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	Beverages
	12:00pm - 23:00pm
	$5 tray charge applies
	SCAN TO ORDER
	NON-ALCOHOLIC BEVERAGES
	SOFT DRINKS Coke Coke no sugar Sprite  Ginger Ale
	Apani Water (500ml) Still or Sparkling

	JUICE Orange Apple Pineapple Cranberry
	COFFEE & TEA  Decaf, Soy, Almond, Oat, Lactose free milk available Vanilla, Caramel, Hazelnut syrup available

	Cappuccino Café Latte  Flat white Mocha  Long Black  Short Black  Macchiato  Piccolo  Hot Chocolate  Chai Latte
	TEA SELECTIONS English Breakfast | Earl Grey | Ceylon Green | Peppermint | Chamomile | Lemon
	4 |  5



	+ 0.5

	Beverages
	| 15
	BEER AND CIDER
	SPARKLING AND ROSE
	gls / bt.
	Sparkling Wine & Champagne
	12/55
	14/79
	13/68
	145
	185
	Rosé
	13/60
	12/55

	WHITE
	gls / bt.
	13/65
	13/63
	13/60
	13/60
	119

	RED
	13/62
	14/68
	15/72
	105
	139
	115

	SPIRITS

	Beverages
	| 16

	Cosy Up!  We’re On Our Way.

