
FOUNTAINS RESTAURANT MENU

Entree� 9.00

Seafood chowder with prawns, mussels and fish (GF)

Pulled chicken, crisp vegetables and Vietnamese herbs  
tossed with Nuoc Nam dressing (GF)

Chorizo croquette, chipotle mayonnaise 

Tomato, caramelised onion and haloumi tart (V )

Main� 14.50

Grilled porterhouse, kipfler potato, broccolini,  
red wine jus (GF)

Fish of the day, beurre blanc, seasonal vegetables (GF)

Pan seared duck breast, sweet potato puree, sautéed  
spinach, citrus jus (GF)

Assortment of wild and cultivated mushrooms cooked  
in a cream risotto finished with parmesan cheese (V)

Dessert� 7.00

Ricotta and white chocolate cake

Sticky date pudding, salted caramel, crème chantilly

Meringue, lemon curd, berries, almond tuille (MGF)

3 course menu set price� 25.00

GF	 Gluten Free 	 MGF*	 Modified Gluten Free, ask waiter  

V	 Vegetarian 	 MV*	 Modified Vegetarian, ask waiter

Some dishes can be modified to suit dietary requests

Please vary your selections amongst the table to assist with student learning
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BEVERAGE LIST

Sparkling Wines

De Bortoli “Lorimer” Pinot/Chardonnay, NV,  
Yarra Valley	 6.00	 20.00
Rob Dolan Blanc De Blanc, Yarra Valley	 Bottle only	 25.00

White Wines

Rob Dolan Sauvignon Blanc, Yarra Valley	 7.00	 25.00
Rob Dolan True Colours Blend, Yarra Valley	 7.00	 25.00
Windy Peak Pinot Grigio, King Valley	 6.00	 20.00
De Bortoli Chardonnay, Yarra Valley	 6.00 	 20.00

Red Wine

Windy Peak Pinot Noir, Yarra Valley	 7.00	 20.00
Rob Dolan Cabernet Sauvignon, Yarra Valley	 8.00	 30.00
De Bortoli Merlot, King Valley	 7.00	 20.00
Windy Peak Shiraz, Heathcote	 7.00	 20.00

Bottled Beer and Cider

Boags Premium Light	 5.00
Rogers Mid Strength	 5.50
Crown Lager	 6.00
4 Pines Pale Ale	 7.00
Two Birds Golden Ale	 7.00
Darraweit Valley Apple & Pear Cider	 7.00
Darraweit Valley Hopped Apple Cider 	 7.00

Non-Alcoholic

Soft drink	 3.00
Juice	 3.50
Espresso	 3.50
Loose leaf tea	 3.00
Hot chocolate	 3.50

Box Hill Institute Hospitality students and staff are trained to adhere to best 
practice in Responsible Service of Alcohol

Fountains Restaurant is fully licensed and does not cater for BYO
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  Standard Drink (approx only)

30 ml spirit (40% alc/vol) 
60 ml fortified wine (20% alc/vol) 
100 ml wine/sparkling wine (12% alc/vol) 
285 ml full strength beer ( 4.9% alc/vol)    See label for details




