
STARTERS

Garlic Bread $ 8
Cheesy Garlic Pizza $ 12
Pesto Parmesan & Sundried
Tomato Bread $ 12
Carolina Gold Smoked
Chicken Wings $ 18

BURGERS

Snake Creek Steak Sandwich
with bacon, cheese & salad

$ 20

Buttermilk Chicken Crunch
with bacon, cheese & BBQ sriracha 

$ 20

Smoked Pulled Pork
with slaw & cream cheese

$ 20

LOADED SCHNITZELS

Parmigiana
Napolitana sauce, ham, mozzarella & parmesan

$ 28

Mexican
Topped with chilli con carne, guacamole, cheese & corn chips

$ 28

The Hangover Cure
Topped with chips and gravy & lashings of mozzarella

$ 28

Meatlovers
Smoky BBQ sauce, ham, chorzio, pepperoni & mozzarella

$ 28

Ooh La La French
with bacon, avocado & Hollandaise

$ 28

Wild Boar
Topped with saucy smoked USA pork ribs

$ 36

Surf & Turf
with crispy crumbed prawns and calamari 
drizzled with garlic cream sauce

$ 36

Classic 
$ 24

Chicken Tenders with chips $ 10
Flathead with chips $ 10
Cheeseburger with chips $ 10
Mac and Cheese $ 10

Sides; Chips, salad, vegetables and mash
Sauces; Gravy, mushroom, Diane or green peppercorn

Snake Creek Rump Steak $ 34
Snake Creek T-Bone Steak $ 38
Snake Creek Scotch Fillet $ 40

Snake Creek Cattle Company produces
pasture to plate beef with no added hormones,

antibiotics or artificial ingredients.

Beef grown the right way.

Snake Creek Hamburger $ 20

FOOD BY FUZE CATERING KATHRYN CUMBERLAND

Check out our
daily specials
on the board

PASTA

FOR THE KIDS

Roast pumpkin, sage & Pinenut 
burnt butter  

Inlaw meatballs in a rich Napolitana
sauce 

Chilli garlic prawn
Slow cooked drunk on Shiraz lamb ragu

$ 22

$ 24

$ 28
$ 28

220 gr F1 Wagyu beef patty 

Old fashioned handmade chicken schnitzel



Snake Creek Cattle Company

Snake Creek Cattle Company was founded at
Mandurama, Central West, NSW 3.5 hours from
Sydney and is the blending of our family-owned
operations. We have traditionally run steakhouse
operations across Australia and worked to
integrate the farm offering over the years. Our
family loved a good public house, grew up around
country pubs and loved the vibe, music & fun. We
have always been about country hospitality and
the great Australian experience.

Our breeding herd, a mix of pure Angus and F1
Wagyu, nestles itself on 1400 acres in the
beautiful valleys within the Southern Highlands at
Werai, NSW. Here we produce quality 100% grass
fed beef, operate a farm direct cafe & run
horsemanship clinics on farm from a ranch style
arena.

After supporting our horsemanship programs, our
steers are then fattened on pasture and finished
at “Avondale” our Mandurama property. Our beef
is hormone and chemical free. and processed
locally at Breakout River Meats in Cowra and
delivered back to our own master butcher
ensuring quality products in our customer direct
programs or exclusively at one of our four venues
or community events.

Nestled along the scenic Midwestern Highway, The
Royal Hotel Mandurama invites you to experience
the warm hospitality and rustic charm of a
traditional country pub. 

Accommodation: A Cozy Retreat on
Your Journey

As you travel down the Mid Western Highway, we
offer a welcoming respite at our cozy
accommodation. Each room features a comfortable
queen bed with wool blankets. Whether you're a
weary traveler seeking rest or exploring the beauty
of the surrounding countryside, our accommodation
is the perfect place to unwind and rejuvenate.

Functions: Celebrate Special Moments
with us

At The Royal Hotel Mandurama, we take pride in
being a hub for special celebrations. From intimate
gatherings to weddings, our venue offers a charming
and versatile space for your next function. With
picturesque surroundings, attentive service, and a
touch of country hospitality, we ensure that every
moment is memorable for you and your guests.

Food: A Taste of the Country Side

From classic pub food, including farm direct steaks
and gourmet burgers, to comforting favorites like
schnitzels and pies. Relish the flavors of the
countryside as you savor each bite in a relaxed and
welcoming atmosphere. Catering available for
functions and events by Fuze Catering. 

0423 066 259


