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Steamers Bar and Grill is situated at 1 Marine Drive, Wollongong, which holds one of the most 

stunning views of City Beach and Wollongong lighthouse. 

 

The restaurant was inspired by the history of the precinct; when the colony of the Illawarra was first 

settled, excess fresh produce grown was transported to what is known today as Belmore Basin, 

before being loaded onto steamships that sailed to feed the growing population of Sydney. The 

character of the menu, being fresh, organic, local produce and the nautical styling of the décor are 

both a nod to this industrial period. 

 

Steamers Bar and Grill delivers a great communal dining experience comparable to no other in 

Wollongong. From dry-aging and wood smoking their beef in house to the exemplary quality of the 

produce used through the dishes, Steamers Bar and Grill are raising the bar on taste, authenticity and 

service. 

 

Our terrace offers unparalleled views of the ocean and Flagstaff Hill- it’s the perfect spot to sip a cafe 

latte and soak in the sunlight. Lunch at Steamers is an invitation to linger and soak in the stunning 

views overlooking Wollongong lighthouse and City Beach from the terrace. Evenings promise to be a 

vibrant, bustling and sophisticated affair with tasting plates and share platters presenting a 

contemporary fusion of fresh, innovative local flavours. 

 

With a restaurant vision so focused on local, organically sourced produce it seemed natural to 

cultivate our own fresh produce — which ranges from fruits to herbs and vegetables — which we 

harvest and use through our dishes. 

 

Our organic farm sits in the valleys of Jamberoo, a rural township in NSW which is highly regarded for 

its nutrient rich, fertile soil. As champions of this farm-to-fork movement, we can ensure maximum 

freshness of the food, with a heavy focus on delicious seasonal varieties. 

 

Steamers Bar and Grill is Inspired by world cuisine – our chef is continually utilising his global 

experience to  bring new ideas and food fusions to the table. 

 

 

Steamers Bar and Grill provide a great dining experience, at a great location, in a great space

Steamers Bar and Grill

 

T: 02 4229 6895 

E: enquiries@steamersbarandgrill.com.au 

W: steamersbarandgrill.com.au

Please note a surcharge of 15% applies on Sunday’s & Public Holidays





Perfect for groups of 13 people and more, this menu has been crafted to be shared: it 

showcases our own seasonally grown produce from our farm in Jamberoo. 

 

This menu is influenced by the bold and dynamic flavours of street food from Asia, 

Western Europe, The Middle East and Home. 

 

Our Share Concept is to serve your meals to the centre of your table as they are prepared 

by our chef which makes for an interactive dining experience. Friends and guests can 

share and feast on our locally sourced and home grown organic produce. 

 

This Share Concept for groups is a smooth service option for all, whether a corporate, 

social or family event. 

 

The Small Plates and Big Plates are self explanatory with each one providing a smaller 

or larger serving, so you can choose a package which will best suit your event. 

Please note, selections must be made prior to your booking date. 

 

 

 

 

Group Share Concept



SURF
breads, your selection of three big plates & adds to share 

with plated dessert 

BREADS 

organic warm sour dough cob loaf | beurre maitre d’hotel 

½ loaf caramelized garlic bread | garlic butter  

 

BIG PLATES 

(please select three plates)  

little joes house dry aged (44 days) sirloin 300g (grass fed) marble score 4+  

slow braised lamb shoulder | peppered potatoes | creamed spinach | thyme jus  

potato polenta gnocchi | wild mushroom | ricotta | truffle oil  

barramundi | kipfler | capers | olives | tomato salsa | bean | rocket  

portuguese peri peri chicken |  bbq corn |  lime and smoked paprika butter | chimichurri | sticky rice  

steamed mussels | garlic | tomato sauce | frites | crusty bread 

pork cheek | sauerkraut | kipfler | onion jus 

 

ADDS 

steamers chips roasted | garlic aioli  

bok choy | wild mushroom | garlic | oyster sauce  

farmhouse mash  

radish | rocket | sugar snap | courgette | kale | house dressing salad 

 

ENDS 

(served alternatively to your group) 

lemon drip cake | lemon curd |  pistachio praline | mascarpone 

blackberry panna cotta | rose petal jam | blackberry coulis | chantilly cream | brandy snap 

 

 

$60PP



SAIL
breads, small plates and your selection of three big plates & adds to share 

$65PP

BREADS 

organic warm sour dough cob loaf | beurre maitre d’hotel 

½ loaf caramelized garlic bread | garlic butter  

 

SMALLS  

wood fired chilli salted calamari | roasted garlic  

korean five spice chicken | sticky rice  

pumpkin arancini | pickled radish | arrabiata sauce  

spinach | feta | pine nut pastry roll | harissa yoghurt  

 

BIG PLATES  

(please select three plates)  

little joes house dry aged (44 days) sirloin 300g (grass fed) marble score 4+  

slow braised lamb shoulder | peppered potatoes | creamed spinach | thyme jus  

potato polenta gnocchi | wild mushroom | ricotta | truffle oil  

barramundi | kipfler | capers | olives | tomato salsa | bean | rocket  

portuguese peri peri chicken |  bbq corn |  lime and smoked paprika butter | chimichurri | sticky rice  

steamed mussels | garlic | tomato sauce | frites | crusty bread 

pork cheek | sauerkraut | kipfler | onion jus 

 

ADDS 

steamers chips roasted | garlic aioli  

bok choy | wild mushroom | garlic | oyster sauce  

farmhouse mash  

radish | rocket | sugar snap | courgette | kale | house dressing salad 

 

 



STEAM
breads, your selection of four small plates and three big plates & adds to 

share with plated dessert 

$75PP

BREADS 

organic warm sour dough cob loaf | beurre maitre d’hotel 

½ loaf caramelized garlic bread | garlic butter  

SMALLS 

wood fired chilli salted calamari | roasted garlic  

korean five spice chicken | sticky rice  

pumpkin arancini | pickled radish | arrabiata sauce  

spinach | feta | pine nut pastry roll | harissa yoghurt  

BIG PLATES 

(please select three plates)  

little joes house dry aged (44 days) sirloin 300g (grass fed) marble score 4+  

slow braised lamb shoulder | peppered potatoes | creamed spinach | thyme jus  

potato polenta gnocchi | wild mushroom | ricotta | truffle oil  

barramundi | kipfler | capers | olives | tomato salsa | bean | rocket  

portuguese peri peri chicken |  bbq corn |  lime and smoked paprika butter | chimichurri | sticky rice  

steamed mussels | garlic | tomato sauce | frites | crusty bread 

pork cheek | sauerkraut | kipfler | onion jus 

ADDS 

steamers chips roasted | garlic aioli  

bok choy | wild mushroom | garlic | oyster sauce  

farmhouse mash  

radish | rocket | sugar snap | courgette | kale | house dressing salad 

ENDS 

(served alternatively to your group) 

lemon drip cake | lemon curd |  pistachio praline | mascarpone 

blackberry panna cotta | rose petal jam | blackberry coulis | chantilly cream | brandy snap 



Let us take care of organising your next special dinner - it’s what we love to do! 

 

We are now able to offer our guests a unique service to ensure your celebratory meal includes a 

special touch. 

 

Whether you are celebrating a birthday, engagement, graduation or anniversary we have a 

wonderful selection of helium balloons to dress your dining area. A bouquet of balloons makes for the 

perfect accompaniment to great food & great company. 

 

Because nobody has ever successfully nestled a croquembouche on their lap en route to the 

restaurant, we are also providing our guests with a variety of beautiful and delicious celebration 

cakes. Our cakes are baked to order in house and we are also able to facilitate personalised cake 

messages so there’s no need to remember the candles! 

 

 
To place an order either call us on 42296895 or email 

enquiries@steamersbarandgrill.com.au 

 

* Please ensure you have a confirmed booking before placing your order. 

* Balloon decorations can only be ordered before 3pm on the day prior to your booking. 

* Cake orders are required 3 business days prior to you booking.

BALLOONS & CAKES



faq's
SURCHARGE: Please note on Sunday's and public holidays a 15% surcharge applies. 

 

ALFRESCO DINING: The outdoor terrace is covered by heavy awning for protection and heaters for additional 

warmth. This is a weather permitting area, which means that in the event of extremely bad weather we are 

might not be able to guarantee a backup table inside. 

 

INSIDE DINING:  Window tables. Tables are allocated by date of reservation. Your special request will be 

noted, however is not guaranteed unless stated. 

 

LIVE ENTERTAINMENT: Live music every Tuesday & Friday night. from 6pm - 9pm  

 

BAR: Our bar is trading from Monday to Sunday, From 11:30am to 3pm from Monday to Friday, and from 

11:30am till late from Saturday and Sunday. 

 

BAR MENU: Expect local & international beers, craft beers, an exceptional full wine list hand selected by our in 

house sommelier Romain Bastianel + extensive cocktail list. 

 

FULLY LICENSED: No BYO wine or beer 

 

KIDS: Child friendly menus, high chairs & colouring pencils are available 

 

CUSTOMER CARPARK: Available at the front and the back of the venue as well as along Flagstaff Hill 

 

DISABLED ACCESS: Two specially reserved car parking spots. Wheelchair access , designated disabled 

restrooms available. 

 

FIREPLACE: Available during the cold months of winter. 

 

DIETARIES: We can cater for gluten free, dairy free, vegetarian and vegan. Please notify us at the time of 

booking of any dietaries.   

 

PRIVATE DINING: Semi private dining available, no additional fee. Exclusive Hire available, hire fee applies. 

 

CAKES: We have a selection of celebration cakes available to order on our website. You are more than 

welcome to bring your own birthday cake if you wish at no charge. Let us cut it up for you and serve with 

fresh homemade cream & seasonal berries for only $5 per person. 

 

 

           Please contact our function coordinator enquiries@steamersbarandgrill.com.au 


