
r o o m  s e r v i c e  m e n u

S Y D N E Y  C O O G E E  B E A C H



s e t  b r e a k f a s t

Continental Breakfast � 45  
Selection of locally baked pastries, fresh sliced fruit, 
selection of yoghurt, cereal, and toast. 
Choice of tea or coffee.

Coogee Breakfast� 56  
Includes Continental Breakfast plus Avocado Toast.
Selection of locally baked pastries, fresh sliced fruit, 
selection of yoghurt, cereal, and toast. 
Choice of tea or coffee.

American Breakfast� 56  
Includes Continental Breakfast plus Sydney Breakfast.
Selection of locally baked pastries, fresh sliced fruit, 
selection of yoghurt, cereal, and toast. 
Choice of tea or coffee.

Champagne Breakfast� 76  
Includes Continental Breakfast plus InterContinental 
Coogee Beach Benedict and a glass of Taittinger Brut 
Réserve. Selection of locally baked pastries, fresh sliced 
fruit, selection of yoghurt, cereal, and toast. 
Choice of tea or coffee.

Selection of Toast� 16  
Choice of rustic white, wholemeal, rye, multigrain, 
sourdough (white or rye), raisin bread, baguette,  
gluten-free bread. (V)

Selection of Cereals� 12  
Choice of granola, raw natural muesli, corn flakes, All-
Bran, Coco Pops. Choice of milk: full cream, skim, soy, 
oat, almond milk. (V)

‘Sonoma’ Danish Selection� 18  
Selection of locally baked pastries. Choice of 2: 
plain croissant, pain au chocolat, apple & rhubarb 
Danish, custard Danish, apricot Danish, pecan & 
maple Danish. (V)

Porridge� 20  
Raw oats cooked with your choice of milk, served with 
brown sugar and honey. Choice of milk: full cream, skim, 
soy, oat, almond (or no milk). (V, NF)

b r e a k f a s t

a v a i l a b l e  f r o m  6 . 3 0  a m  t o  1 0 . 3 0  a m

Seasonal Sliced Fruit�  14  
Selection of seasonal sliced fruit and berries. (VG)

Two Free-Range Eggs Your Way� 22  
Choice of toast (gluten-free bread available). 
Choice of poached, scrambled, fried, or boiled. (V)

Free-Range Egg Omelette � 24  
Choice of toast (gluten-free bread available). 
Choice of filling: shredded cheese, mushrooms, 
tomato, smoked salmon, capsicum, baby spinach, 
Spanish onion. (V)

American-Style Pancakes� 26  
Caramelised banana, mascarpone, berries, 
maple syrup. (V, NF)

InterContinental Coogee Beach Benedict� 25  
Hollandaise, thyme and garlic roasted portobello 
mushroom, vine-ripened cherry tomato, English 
muffin. Choice of maple-glazed bacon, spinach, or 
smoked salmon (gluten-free bread available).

Avocado Toast� 24  
Free-range poached eggs, jalapeño, Vannella ricotta, 
wholemeal miche sourdough. (V)

Sydney Breakfast � 32  
Scrambled eggs, maple-glazed bacon, chicken and 
mustard sausages, grilled portobello mushroom, 
vine-ripened cherry tomato, white sourdough.

b r e a k f a s t  s i d e s � 1 3  e a c h

Black Forest smoked bacon (GF, DF) 
Roasted tomato (VG, DF, GF) 
Local mushrooms (VG, GF) 
Hass avocado (VG, DF, GF) 
Chicken and mushroom sausages (GF) 
Tasmanian smoked salmon (DF, GF) 
Baked beans (VG, DF) 
Hash browns (V)



t o  b e g i n

House-Made Focaccia � 10  
Extra virgin olive oil or house-made butter.

Pita Flatbread and Dips� 24   
Hummus, baba ghanoush, roast capsicum. (V, VG)

Soup of the Day � 18  
Sourdough croutons. (V)

Salumi Platter � 38  
Villani culatta prosciutto, LP’s salami cotto, 
Humble Pleasures capocollo, cornichons. (GF, NF)

s t a r t e r s

Black Angus Beef Kofta� 26  
Spices, yoghurt, herb salad, green oil. (GF, NF)

Salt-and-Pepper South Coast Baby Squid� 24  
Lemon myrtle salt, aioli. (NF)

Beetroot Carpaccio� 22  
Goat’s cheese, walnut, witlof, pomegranate molasses 
dressing. (V, GF)

BBQ Butterflied Queensland King Prawns � 32  
Wakame butter, lemon. (GF, NF)

Vannella Burrata� 30  
Heirloom tomato, summer rockmelon, basil. (V, GF, NF)

Baby Gem Salad � (Entrée / Main) 30 / 40  
Queensland king prawns, avocado, mango, Greek 
yoghurt–jalapeño dressing. (GF, NF)

Coogee Beach Caesar � 24  
Gem lettuce, maple bacon, croutons, soft egg, white 
anchovies, parmesan, Caesar dressing. (NF) 
Add grilled chicken � (Main size) 32

p a s t a

Pan-Fried Potato Gnocchi � 28  
Macadamia–lemon–basil pesto, ricotta, broccolini, 
charred capsicum. (V)

Pappardelle � 39 
Slow-cooked Angus beef cheek, cumin butter, basil. (NF)

Trottole � 40  
Moreton Bay bug, chilli, vine-ripened tomatoes, 
garlic, parsley. (NF)

h o t e l  f a v o u r i t e s

Coogee Beach Club Sandwich � 28  
Poached chicken breast, avocado, crisp cos, tomato, 
Greek yoghurt aioli, white bread. (GF available)

Crispy Beer-Battered Fish Burger� 30  
Line-caught barramundi, house tartare, lemon, coleslaw, 
served with fries.

Coogee Beach Wagyu Burger� 30  
Wagyu beef patty, lettuce, tomato, pickles, aged cheddar, 
special sauce, toasted brioche, served with fries.

m a i n s

Cone Bay Barramundi � 39  
Local baby green beans, beurre blanc, capers, 
lemon, parsley. (GF, NF)

Southern Highlands Lamb Rump � 48   
Harissa-spiced sheep’s milk yoghurt, eggplant, 
salsa verde, pomegranate. (GF, NF)

Free-Range Chicken Breast�  36   
Sweet corn purée, corn succotash, asparagus, 
lime. (GF, NF)

Riverina Striploin on the Bone � 69  
Confit potato, charred baby broccolini, 
confit garlic, lemon. (GF, NF)

Kurobuta Pork Cutlet � 59  
Za’atar, charred zucchini, mint, cooking jus. (GF, NF)

Black Angus Beef Fillet � 65  
Capsicum, shallots, kale, Xérès jus. (GF, NF)

a l l  d a y  d i n i n g

a v a i l a b l e  f r o m  1 2  p m  t o  1 1  p m



s i d e s

Fries � 12  
Sea salt, aioli. (NF, GF)

Heirloom Carrots � 12  
Labneh, honey, dukkah. (V, GF)

Darling Mills Mesclun Salad� 12   
Honey–mustard dressing. (V, GF, NF, DF)

Roasted Baby Potatoes� 12  
Desiree & kipfler potatoes, rosemary butter. (V, GF, NF)

Jasmine Rice� 10  
Steamed rice with pistachio butter. (VG, GF, DF, NF)

d e s s e r t s

Pecan & Orange Baklava� 15  
Yoghurt ice cream. (V)

White Chocolate Crème Brûlée� 16  
Ginger brandy snap. (V, NF)

Espresso Martini Tiramisu� 18  
Espresso martini–soaked ladyfingers, mascarpone 
zabaglione, Dutch cocoa. (V, DF)

Knickerbocker Glory� 18  
Ice cream sundae, poached fruit, cream, 
chocolate flake. (V)

Fresh Seasonal Fruit Bowl� 14  
Rockmelon, watermelon, pineapple, strawberries, 
passionfruit. (VG)

 Local & International Cheese� 25  
Three cheeses with quince, grapes & lavosh. (V)

f l e x i b l e  d i n i n g

Oven-Baked Frittata� 16  
Sweet potato, caramelised capsicum, rocket leaves, 
dressing. (V, GF, NF)

Grilled Confit Vegetables on Focaccia� 16  
Zucchini, eggplant, tomatoes, pickled onions, ricotta. (V)

Buddha Bowl� 24  
Quinoa, roasted sweet potato, kale, edamame, beetroot 
hummus, lemon–tahini dressing. (VG) 
Add grilled chicken� +$4

Tuna Poke Bowl� 30 
Sashimi-grade tuna, brown rice, avocado, pickled 
cucumber, radish, sesame, ponzu dressing.

p i c n i c  b a s k e t  m e n u

Salumi Platter� 38  
Villani culatta prosciutto, LP’s salami cotto, 
Humble Pleasures capocollo, cornichons. (GF, NF)

Grilled Chicken Caesar Wrap� 18  
Chargrilled chicken, avocado, lettuce, tomato, bacon, 
cheese, Caesar dressing, fries.

Buddha Bowl� 24  
Quinoa, roasted sweet potato, kale, edamame, beetroot 
hummus, lemon–tahini dressing. (VG)

Local & International Cheese� 25  
Three cheeses with quince, grapes & lavosh. (V)

Fresh Seasonal Fruit Bowl� 14  
Rockmelon, watermelon, pineapple, strawberries, 
passionfruit. (VG)

a l l  d a y  d i n i n g

a v a i l a b l e  f r o m  1 2  p m  t o  1 1  p m



s o m e t h i n g  s m a l l

Soup of the Day� 18  
Sourdough croutons. (V)

Oven-Baked Frittata� 16  
Sweet potato, caramelised capsicum, rocket leaves, 
dressing. (V, GF, NF)

Grilled Confit Vegetables on Focaccia� 16  
Zucchini, eggplant, tomatoes, pickled onions, ricotta. (V)

Ham & Cheese Toasty� 18  
Sourdough, ham on the bone, mature cheddar.

s o m e t h i n g  b i g g e r

Coogee Beach Club Sandwich � 28  
Poached chicken breast, avocado, crisp cos, tomato, 
Greek yoghurt aioli, white bread.(GF available) 

Coogee Beach Wagyu Burger� 30  
Wagyu beef pattie, lettuce, tomato, pickles, aged cheddar, 
special sauce, toasted brioche, served with crisps.

l a t e  n i g h t  m e n u

a v a i l a b l e  f r o m  1 1  p m  t o  5 . 3 0  a m

Buddha Bowl� 24  
Quinoa, roasted sweet potato, kale, edamame, beetroot 
hummus, lemon–tahini dressing. (VG)

Tuna Poke Bowl� 30  
Sashimi-grade tuna, brown rice, avocado, pickled 
cucumber, radish, sesame, ponzu dressing.

s o m e t h i n g  s w e e t

Espresso Martini Tiramisu� 18  
Espresso martini–soaked ladyfingers, mascarpone 
zabaglione, Dutch cocoa. (V)

Fresh Seasonal Fruit Bowl� 14  
Rockmelon, watermelon, pineapple, strawberries, 
passionfruit. (VG)

Dietaries - V - Vegetarian, VG - Vegan, GF - Gluten free, NF - Nut free



b e v e r a g e s

a l c o h o l - f r e e

Water  
Antipodes Still� 8 
Antipodes Sparkling� 8 
Antipodes Still (1 litre)� 13 
Antipodes Sparkling (1 litre)� 13

Soft Drinks  
Coke No Sugar� 7 
Coke� 7 
Sprite� 7 
Lemon Lime Bitters� 7 
Pink Lemonade� 7 
Fever-Tree Tonic Water� 8 
Fever-Tree Light Tonic Water� 8 
Fever-Tree Soda Water� 8 
Fever-Tree Dry Ginger Ale� 8 
Kombucha� 7 
Apple Juice� 6 
Orange Juice� 6 
Cranberry Juice� 6

Allie’s Cold Pressed Juices�   
Daily Greens Juice         � 12 
Watermelon Juice                     � 12 
Gingered Apple juice        � 12

Tea and Coffee Selection  
Campos Coffee Selection 
Espresso� 5 
Long Black� 5 
Flat White � 6 
Latte� 6 
Cappuccino� 6 
Macchiato� 6 
Piccolo� 6 
Mocha� 6 
Hot Chocolate� 6 
Chai Latte� 6 
Iced Latte� 8 
Iced Long Black� 8

Origin Tea Selection  
English Breakfast � 8 
Earl Grey� 8 
Green Jasmine� 8 
Lemongrass & Ginger� 8 
Orange Pekoe� 8 
Peppermint� 8

Extras and Syrups  
Extra shot� 0.50 
Alternative milk (almond/oat/soy/lactose-free)� 0.50 
Syrups (vanilla/caramel/hazelnut)� 0.50

b e e r

Stone & Wood Pacific Ale (330ml) 4.4%� 13 
Byron Bay, NSW�              

Hahn SuperDry (330ml) 4.6%� 12 
Sydney, NSW

Hahn SuperDry Gluten Free (330ml) 4.6%  � 13 
Sydney, NSW

Kirin Ichiban Lager (330ml) 5%� 13 
Japan

Yulli’s Amanda IPA (355ml) 6.7%� 12  
Sydney, NSW

Matso’s Ginger Beer (355ml) 3.5%� 16  
Broome, WA

Young Henrys Apple Cider (355ml) 4.6%� 14  
Sydney, NSW

Heineken 0.0% (330ml)� 12  
Netherlands

w i n e

Sparkling & Champagne  
NV Handpicked Regional Selections � 16/90 
Veneto Prosecco

2025 Bird in Hand Sparkling Brut, Tasmania� 22/110

2015 Tyrrell’s Blanc de Blancs Chardonnay,� 25/135 
Hunter Valley, NSW

NV Josef Chromy Sparkling Rosé, Tasmania� 140

NV Moët & Chandon Brut Champagne, France�  170



b e v e r a g e s

White  
2023 Handpicked Regional Selection� 16/60 
Sauvignon Blanc, New Zealand

Philip Shaw No.19 Sauvignon Blanc,� 90 
Orange, NSW

2024 Bird in Hand Chardonnay,� 23/110 
Adelaide Hills, SA 

2023 Giant Steps Chardonnay, Yarra Valley, VIC �  160

2024 Grosset Alea Riesling, Clare Valley, SA �  95

2023 Gem Tree Small Batch Fiano,� 75 
McLaren Vale, SA�  

Rosé  
2023 Château Minuty Prestige, Côte de� 130 
Provence, France

Red  
2023 Fetherston Pinot Noir, Yarra Valley, VIC � 28/130

2024 Chalou Pinot Noir, Orange, NSW �  110

2022 John Duval Shiraz, Barossa, SA � 18/90

2022 Vasse Felix Premier Cabernet Sauvignon,� 100 
Margaret River, WA 

2023 Mitolo Nero d’Avola, McLaren Vale, SA � 90

s p i r i t s

Vodka  
Never Never, Australia � 14 
Tito’s Handmade, Texas, USA � 15 
Belvedere, Poland � 15 
Beluga Noble, Siberia � 17

Gin  
Four Pillars Rare Dry, Australia � 15 
Hendrick’s, Scotland � 17 
Tanqueray No.10, London � 20

Rum  
Gosling’s Black seal, Bermuda � 16 
Plantation 3 star, Jamaica � 17 
Plantation Pineapple, Jamaica � 18

Whiskey  
Makers Mark, Kentucky, USA�  16 
Woodford Reserve, Kentucky, USA � 19 
Lark Classic, Tasmania � 40

Please note that an $8.00 tray charge will be added to all orders.

Non-alcoholic beverages are available at all times. Alcoholic beverages are served throughout the day, 
with a mandatory licence grace period observed between 5:30am and 6:30am.



T. 02 9315 7600 
InterContinental Sydney Coogee Beach
242 Arden Street, Coogee, NSW 2034
E. concierge.coogee@ihg.com 
coogeebeach.intercontinental.com


