
 

 

Menu is subject to change without notice due to produce seasonality and availability. GF denotes gluten free options. DF denotes 
dairy-free options. Our kitchens handle food allergens that may be unsuitable for some guests, we will endeavour to accommodate 
your dietary needs, however we cannot guarantee a completely allergen free dining experience. Please advise one of our friendly 

team members if you have any special dietary needs. A surcharge of 10% applies on Sundays, A surcharge of 15% applies on Public 
Holidays. Please note a 0.8% service fee will apply to all Visa, Mastercard, American Express. A 1.34% service fee will apply to all 

Alipay and WeChat Pay transactions. A 1.85% service fee will apply to all UnionPay transactions. The Star practices the responsible 
service of alcohol. Guests must be aged 18 years or over to enter the casino. 

 

 

 

 

       

 

      

    

DESSERT 

 

Seasonal Berries,  

lemon myrtle cream, strawberry gum granita   GF  18 

 

Passionfruit Parfait,  

almond crumb, toasted meringue   GF   18 

 
Mango Cheesecake,  

toasted coconut, mango sorbet   GF 18    
 

Valrhona Dark Chocolate Mousse,  

hazelnut sponge, wattle seed ice cream   GF               22 

 

Spiced Apple Crumble,  

macadamia frangipane, crème fraiche ice cream   GF            25 

‘Please allow 15 min.’              
 
Affogato   GF                12 

Amaretto, Baileys, Disaronno, Frangelico, Kahlua                         add/10ea 
 

 

DESSERT WINES  

Lillypilly Muscat of Alexandria, 2016, Riverina, NSW                             12 

Heggies Botrytis Riesling, 2021, Eden Valley, SA            19 

De Bortoli Noble One Botrytis Semillon, 2019, Riverina, NSW             19 

Lillypilly Noble Harvest Semillon, Sauvignon, 2016, Riverina, NSW      14 

Chambers Old Vine Muscat, Rutherglen, VIC                                         12 

El Maestro Sierra Pedro Ximenez, Jerez, Spain                                       12 


