
Available in Premium Suites and Open-Air Boxes

DOLPHINS GRAZING MENU A

DOLPHINS GRAZING MENU B

Available at Round 9 Dolphins v Storm, Round 15 Dolphins v Roosters,
Round 23 Dolphins v Broncos

Available at Round 2 Dolphins v Titans, Round 10 Dolphins v Bulldogs,
Round 20 Dolphins v Cowboys, Round 25 Dolphins v Eels

To Start

Grilled corn & jalapeno cream, honey roasted panela, baked white corn tortillas

Pork and coriander spring roll, with sriracha mayonnaise

Grilled black pepper beef skewer with Kombu butter sauce

Korean crispy pork, kimchi fried rice, seaweed

Chicken schnitzel and bacon burger, cheese and sweet mustard herb mayonnaise

Half-Time

Suncorp Stadium 100% Queensland bespoke mini beef pies with tomato sauce

Beef, caramelised onion & rosemary butter puff sausage rolls with tomato sauce

To Start

Creamy hummus Levantine, fried smoked paprika chickpeas, crispy dukkah crusted flat bread

Salt & pepper prawn, cucumber, Lombok & mint salad, golden sesame dressing, toasted seaweed

Wagyu beef & spring onion dumplings, daikon sweet cabbage slaw, 

Szechuan pepper & garlic infused soy

Moroccan charcoal chicken, white pearl cous cous, peppers, cranberry, jben cheese,  

mint & pomegranate dressing

Classic cheeseburger, soft milk bun, cheese, tomato relish, herb mayonnaise

Half-Time

Suncorp Stadium 100% Queensland bespoke mini beef pies with tomato sauce

Beef, caramelised onion & rosemary butter puff sausage rolls with tomato sauce



Available in Premium Suites and Open-Air Boxes

DOLPHINS AFTERNOON GRAZING MENU
Available at Round 1 Dolphins v Rabbitohs, Round 17 Dolphins v Warriors

To Start

Tuscan olive & ricotta dip, garlic panini, herb parmesan

Moreton Bay bug spring roll, lemongrass & chilli mayonnaise

Korean pork skewer, sweet green chilli, cucumber and kimchi mayonnaise

Florentine chicken, Sicilian farmhouse cheese & spinach gnocchi, peppers, roasted garlic cream

BBQ Lamb kofta, crunchy lettuce, roasted cumin, sumac pomegranate yogurt, grilled tortilla

Half-Time

Suncorp Stadium 100% Queensland bespoke mini beef pies with tomato sauce

Beef, caramelised onion & rosemary butter puff sausage rolls with tomato sauce



DOLPHINS BBQ AND SEAFOOD MENU A
Available in Premium Suites only at Round 9 Dolphins v Storm,
Round 15 Dolphins v Roosters, Round 23 Dolphins v Broncos

To Start

Artisan salumi board of mortadella bologna, smoked paprika salami, chilli cacciatore

Fresh Queensland Mooloolaba prawns, spiced cocktail sauce

Tasmanian oysters, golden shallots, aged red wine vinegar

Singapore chilli chicken with classic egg noodles, peas, peppers, spiced curry sauce

Slow roasted 1824 Angus beef fillet, parmesan potato croquettes, mushrooms, 

roasted garlic cream sauce

Seasonal greens, broccolini, asparagus, baby beans, peas steamed with lemon &  

sweet mustard vinaigrette

Roasted seasonal heirloom vegetables, Inglewood honey & native dukkha

Ciabatta rolls & butter

Artisan cheeses, ash brie, cloth cheddar, Nyora Station cabbage gum honey & black Genoa figs, 

quince paste, fresh & dried fruit, artisan crispbreads

Half-Time

Suncorp Stadium 100% Queensland bespoke mini beef pies with tomato sauce

Beef, caramelised onion & rosemary butter puff sausage rolls with tomato sauce

Available in Premium Suites only



Available in Premium Suites only

PREMIUM SUITES BBQ & SEAFOOD MENU B
Available in Premium Suites only at Round 2 Dolphins v Titans, Round 10 Dolphins v Bulldogs, 

Round 20 Dolphins v Cowboys, Round 25 Dolphins v Eels

To Start

Artisan salumi board of mortadella bologna, smoked paprika salami, chilli cacciatore

Fresh Queensland Mooloolaba prawns, spiced cocktail sauce

Tasmanian oysters, golden shallots, aged red wine vinegar

Lemon chicken breast, ricotta tortellini, wilted rapini, garlic cream

Grilled black pepper beef, confit potatoes, Kombu butter sauce

Seasonal greens, broccolini, asparagus, baby beans, peas steamed with lemon & 
sweet mustard vinaigrette

Roasted seasonal heirloom vegetables, Inglewood honey & native dukkha

Ciabatta rolls & butter

Artisan cheeses, ash brie, cloth cheddar, Nyora Station cabbage gum honey & black Genoa figs, 
quince paste, fresh & dried fruit, artisan crispbreads

Half-Time

Suncorp Stadium 100% Queensland bespoke mini beef pies with tomato sauce

Beef, caramelised onion & rosemary butter puff sausage rolls with tomato sauce



Available in Premium Suites only

PREMIUM SUITES BBQ & SEAFOOD AFTERNOON MENU
Available in Premium Suites only at Round 1 Dolphins v Rabbitohs, Round 17 Dolphins v Warriors

To Start

Artisan salumi board of mortadella bologna, smoked paprika salami, chilli cacciatore

Fresh Queensland Mooloolaba prawns, spiced cocktail sauce

Smoked salmon, snow pea, heirloom tomatoes with dill & lemon cream

Catalonian charcoal chicken, BBQ corn ribs, coconut spiced red bean rice

Seared lamb loin, spiced cumin & orange rub, saffron pearl cous cous, 
chermoula sauce, mint yoghurt

Seasonal greens, broccolini, asparagus, baby beans, peas steamed with lemon & 
sweet mustard vinaigrette

Roasted seasonal heirloom vegetables, Inglewood honey & native dukkha

Ciabatta rolls & butter

Artisan cheeses, ash brie, cloth cheddar, Nyora Station cabbage gum honey & black Genoa figs, 
quince paste, fresh & dried fruit, artisan crispbreads

Half-Time

Suncorp Stadium 100% Queensland bespoke mini beef pies with tomato sauce

Beef, caramelised onion & rosemary butter puff sausage rolls with tomato sauce



Ocean King Peeled Prawns, served with watercress, 
fresh lemon & cocktail sauce

Fish and Chips - 3 pieces of FOD and chips, lemon and tartare

Pork and Coriander Spring Rolls, nouc cham sauce

Angus Beef Slider – 100% QLD beef, cheddar cheese, onion, pickles, 
mustard aioli

Crispy Chicken Slider – Chicken schnitzel and bacon burger, cheese and sweet 
mustard herb mayonnaise

Suncorp Stadium 100% Queensland bespoke mini beef pies with tomato sauce

Traditional Mini Sausage Rolls – Caramelised onion & rosemary butter puff 
sausage rolls with tomato sauce

Prawn & Ginger Dumplings, crispy nori cucumber salad, 
toasted sesame dressing

Gluten Free Friendly / Vegan Grazing Platter – Sauteed cabbage & ginger 
dumplings, toasted sesame dressing with lemon & pepper cauliflower and 

broccoli with kimchi mayo

Australian Cheese Platter – Artisan cheeses, ash brie, cloth cheddar, Nyora 
Station cabbage gum honey & black Genoa figs, quince paste, fresh & dried 

fruit, artisan crispbreads

Portuguese Tarts – Crispy pastry with vanilla cream custard and caramelized 
cinnamon sugar

Celebration Cake – Your choice of chocolate, carrot, and Basque cheesecake 
with personalised message available

Available to purchase as an alternative to the Grazing / BBQ and Seafood menus, 
or as an addition to the menus.



Subject to comparable substitutions based on supplier availability. Available as an all-inclusive 
package. Further options are available on consumption.

BEER 
Byron Bay Premium Lager 

Hahn SuperDry Gluten Free 

Heineken Zero 

James Squire Orchard Crush Cider

Stone and Wood Pacific Ale 

XXXX Ginger Beer

XXXX Gold 

WINE
821 Sauvignon Blanc 

St Huberts The Stag Chardonnay 

Cape Schanck T’Gallant Pinot Grigio 

Devil’s Lair Honeycomb Rosé 

Seppelt Drives Shiraz 

Wynns The Gables Cab Sav 

Seppelt Drives Sparkling 

Squealing Pig Prosecco 

NON-ALCOHOLIC 
Assorted Soft Drinks 

Heineken Zero 

Mt Franklin Natural Spring Water 

Keri Orange Juice


