
 
“Sea For Yourself” 

                         
Aquavue Café Menu 

 Breakfast                                  Fresh locally sourced Fruit, salads, Fish and Meats  

Available 7am to 3pm       
(All eggs are fried unless requested otherwise)  

Big Breakfast  16.00 
Crisp rashers of bacon with eggs, sausage, tomato, mushroom and a hash brown,   
served on buttered thick white toast  
Vego Breakfast  16.00 
Two soft poached eggs, tomato, hash brown, field mushrooms, avocado and baked  
beans or spaghetti on buttered multigrain toast 
Bacon & Eggs 12.50 
Two crispy bacon rashers with eggs and tomato on your choice of thick buttered  
toast or served as a breaky roll 
Breaky Wrap 12.50 
Crispy bacon, eggs, bbq sauce and melted cheese, served in a toasted tortilla wrap 
Eggs on Toast  9.50 
Poached, scrambled or fried eggs served on thick white buttered toast with tomato 
Also Available On Toast: avocado, savoury mince, baked beans or spaghetti   
French Toast 12.50 
Crisp rashers of bacon served with a thick slice of egg coated white bread, fried  
golden and served with a side of maple syrup 
Aquavue Eggs Benedict 15.00 
Toasted sourdough topped with hollandaise sauce, soft poached eggs  
and your choice of leg ham, crispy bacon, smoked salmon or egg’s florentine 
Omelette 15.00 
Served on thick buttered toast with slow roasted tomato with your choice of: 

 Smoked salmon with cream cheese spanish onion & baby  spinach 

 Shaved ham with tasty cheese and semi-dried tomatoes 
Grilled Field Mushrooms  14.50 
Field mushrooms served on thick cut sourdough with pesto, parmesan cheese and   
drizzled with basil oil. 
Ricotta and Honey Sour Dough 11.50 
Toasted sour dough spread with a honeyed ricotta topped with caramelised  
banana and toasted walnuts. 
Natural Muesli 9.50 
Natural muesli served with dried fruit and nuts, fresh seasonal fruit and sweet ricotta  
with your choice of milk. 
Fresh Fruit Salad  9.50 
Seasonal mix of fruit served with berry coulis and sweet ricotta. 
Aquavue Pancake Stack  11.50 
3 pancakes served with maple syrup and your choice of: 

 Mixed berry compote 

 Hot caramel fudge sauce 

 Crispy bacon and pan-fried banana  
Croissant  
Toasted and served with your choice of: 
French strawberry jam and butter 8.00 
Swiss shaved ham and swiss cheese 10.00 
Savoury smoked ham, sun-dried tomato, asparagus and swiss cheese  11.00 
  

 

Gluten Free Menu Available upon Request 
Kids Menu Available upon Request 
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Coffee & Snacks 
 
Cappuccino, flat white, long black,  3.50 
Cafe latte 4.00 
Vienna, long macchiato 3.50 
Hot chocolate, chai Latte, hot mocha 4.00 
Short black, short macchiato 3.00 
Affogato 4.50 
Pot of tea 3.50 
Milkshakes  4.50  
Thick shakes  6.00 
Iced coffee, iced chocolate, iced mocha 5.50 
Frappes 5.50   
Smoothies  6.00 
  
Cold drinks also available from the drink fridge inside 
  
Extras 
Soy milk, malt, decaf, extra coffee shot, mug 0.50 
Coffee syrups  0.50 
 
Plain scone with jam and cream  4.50  
Date scone with butter 4.50  
House baked muffin  4.50 
House baked cookie 4.00  
Gluten free orange and almond loaf 4.00  
Gluten free pear and walnut teacake 4.00 
Banana bread, toasted, w/butter 4.50 
Caramel tarts w/cream            4.50  
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    Lunch     Ask about today’s “Chefs Choice” 

11.30am to 3pm       Fresh locally sourced Fruit, salads, Fish and Meats 
 
Tempura Beer Battered Whiting 16.00 
Whiting fillets in Tempura Beer Batter, fried golden and served with chips and Tartare sauce. 
Grilled local Whiting Fillets 15.00  
Grilled Whiting served with lemon butter and fresh garden salad 
Australian Atlantic Salmon 21.50 
Crispy Skin Atlantic Salmon on a bed of bean and pine nut salad with a Camembert reduction sauce    
Salt and Pepper Squid 15.00 
Chef’s own blend of spiced squid, golden fried and served on a bed of garden salad with a citrus  
Coriander yoghurt dressing on the side 
Garden Salad Wraps  12.50 
Garden salad wrapped in a tortilla with your choice of:  

 Champagne Leg Ham with house made mayonnaise  

 Sweet Chilli Chicken Tenders  with mild chilli mayonnaise   

 Smoked Salmon or Tuna with house made mayonnaise 

 Prawns with mango dressing  
Avocado Melts 13.50 
A thick slice of toast topped with melted cheese, avocado and your choice of: 

 Bacon & Pineapple 

 Ham & Semidried Tomato 

 Smoked Salmon & Asparagus 

 Chicken & Mushroom  
Mango Chicken Salad 15.50 
Tender chicken tenderloins served on leafy greens with a mango dressing and crumbed camembert   
Lamb Greek Salad 15.50 
Warm lamb on a tabouleh salad with olives, fetta, cucumber, tomato and lettuce drizzled 
with a balsamic glaze 
Cajun Seafood Salad 16.00 
Cajun spiced prawns, scallops, squid, whiting fillets and soft shell crab, on a bed of garden  
salad with roasted capsicum and a swirl of sweet chilli mayonnaise 
Caesar Salad 
Crispy bacon pieces, fresh cos lettuce, croutons and parmesan cheese mixed with chefs own caesar 
dressing and topped with a soft poached egg as, 
Traditional     13.50                            Chicken     15.50                            Local Prawns     17.50 
Gourmet Steak Sandwich  15.50 
Tender cut of rib fillet, lettuce, tomato, swiss cheese, beetroot and caramelised onion on  
toasted multigrain bread. Served on a bed of chips 
Rib Steak Burger 17.00 
Tender cut of rib steak, marinated in bbq sauce and garlic, served on a toasted focaccia bun with  
fresh baby leaf rocket and vine ripened tomatoes, served on a small bed of chips 
Aquavue Burgers 14.00 
All burgers below are on a toasted Focaccia bun with lettuce and tomato, served on a small bed of chips 

 Chicken Fillet Burger served with caramelised onion and pineapple  

 Whiting Fish Burger excludes caramelised onion 

 B.L.T Burger excludes caramelised onion  

 Beef and Bacon Burger served with caramelised onion and beetroot 
Basket of Chips with Tomato Sauce 8.00 
Basket of Wedges with Sour Cream & Sweet Chilli Sauce 9.00 
Side of Chips or Wedges or Salad 4.50 
Pocket Garden Salad Wrap, see fillings above 8.50 

Gluten Free Menu Available upon Request 
Kids Menu Available upon Request 
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Aquavue Café Watersports 
 

                                                       Services available 
 

 

 Fraser Island Jet Ski Eco Safaris and tours 

 Boat, Jet Ski & Marine Radio Licences 

 Jet Ski Hire 

 Kayak tours and hire 

 Catamaran tours and hire 

 Skippered Sailing Adventures 

 Stand-up paddle boarding 

 Big Banana Rides 

 Wakeboarding, Water Skiing, Donut Rides 

 Fishing Charters 

 4-wheel Cruiser Bikes 

 Bike Hire 

 Tour Bookings 

 Tourist Information 

 Beach Volleyball 

 Catering & Functions 

 Buck/Hens Party  

 Adventure Days 

 Group activities 

 Freecross Mobile Elliptical Trainers 

 Local discount prepaid cards 
  
 

Vouchers are available at the office from $20 for any of the 
activities or services that Aquavue Café Watersports has to offer! 

 

 
 

For more information, please enquire at the office. 


