
A T  P E R T H  F L Y I N G  S Q U A D R O N  Y A C H T  C L U B

FOOD MENU



E N T R E E P A S T A
MEATBALLS
house meatballs with sauce, finished with parmesan & basil (4 balls) .............................

GARLIC BREAD (v) .............................................................................................................

BRUSCHETTA (v) ................................................................................................................ 
toasted pana with roma tomatoes & torn buffalo mozzarella, extra virgin olive oil, 
garlic & balsamic

GREEK SALAD (v).................................................................................................................  
tomato, cucumber, red onions, leaf, olives, greek feta & chef's dressing
+ chicken $6
+ smoked salmon $8

SALCICCIA ...........................................................................................................................   
italian sausage & kalamata olives tossed in garlic and extra virgin olive oil, 
with greek feta & pana

CAESAR SALAD ...................................................................................................................
cos lettuce, bacon, anchovies, caesar dressing, parmesan, egg, croutons
- chicken $6

MIXED ARANCINI ............................................................................................................... 
breadcrumbed risotto balls, with napoli sauce & pecorino cheese

BURRATA (v) ......................................................................................................................   
cow's milk burrata, served with extra virgin olive oil, basil & vine ripened tomatoes

CALAMARI ..........................................................................................................................   
salt & pepper dusted baby squid with fresh lemon, salad & aioli

SIZZLING GARLIC PRAWNS ................................................................................................   
king prawns, tossed in garlic, extra virgin olive oil & parsley served with crusty pana

PEPPERONCINO .................................................................................................................   
locally caught prawns, tossed in garlic, chilli & napoli sauce, served with toasted pana

RIMONDOS TASTING PLATTER ..........................................................................................   
selection of Rimondo's favourites, best indulged between two

PLEASE NOTE - 
Individual orders may not arrive at the same time. Whilst we will endeavour to accommodate, if a table
is ordering separately meals may arrive at different times.

Please advise our staff of any food allergies.

Prices are subject to change
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PENNE NAPOLITANO (v) ..........................................................................................................................   
napoli sauce, garlic, parsley & finished with parmesan cheese

SPAGHETTI BOLOGNESE ..........................................................................................................................    
Rimondo's bolognese recipe with parmesan cheese

LINGUINE PRIMAVERA (v) ....................................................................................................................... 
medley of vegetables, rose sauce & garlic

SPAGHETTI CARBONARA .........................................................................................................................   
sauteed bacon & garlic, with cream & parmesan cheese

PENNE ARRABIATA .................................................................................................................................. 
chillies, garlic, kalamata olives, italian sausage & napoli sauce & pecorino cheese

TORTELLINI A LA ROSA .......................................................﻿......................................................................   
tortellini pasta filled with veal & herbs in a creamy rose sauce & parmesan cheese

TORTELLINI MILANESE..............................................................................................................................   
tortellini pasta filled with veal & herbs, cream, bacon, onion, mushroom & parmesan cheese

MUSHROOM RISOTTO .............................................................................................................................
creamy arborio rice slowly cooked with sautéed mushrooms, finished with parmesan and herbs

PENNE AL'PINO ........................................................................................................................................   
sautéed chicken breast, bacon & garlic with cream & parmesan

SPAGHETTI MARINARA ............................................................................................................................   
spaghetti tossed with seafood, garlic & napoli sauce

SPAGHETTI GAMBAS ...............................................................................................................................   
king prawns, chilli, blistered cherry tomatoes &  garlic

SEAFOOD RISOTTO ..................................................................................................................................
creamy arborio rice slowly cooked with a medley of fresh seafood in napolitana sauce, finished with
white wine, garlic, & herbs.
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L I T T L E  S A I L O R S

M A I N S S I D E S
RIMONDO'S CHEESEBURGER ...........................................................................................
two beef patties, chargrilled with cheese, bacon, tomato, lettuce & aioli, on a brioche
bun, served with chips

RIMONDO’S CHICKEN BURGER .......................................................................................
crumbed chicken schnitzel, with cheese, tomato, lettuce & aioli, on a brioche bun,
served with chips

FISH & CHIPS ....................................................................................................................   
beer battered hoki fish served with chips, salad, lemon & a side of tartare sauce

CHICKEN PARMIGIANA .....................................................................................................   
chicken breast, napoli sauce, mozzarella cheese, served with salad & chips

STEAK SANDWICH ............................................................................................................
beef fillet steak, cos lettuce, tomato, cheese, carmelised onion & burger sauce, on
turkish bread, served with chips

POLLO A LA CREMA ..........................................................................................................   
grilled chicken breast, mushroom cream sauce served with chips & salad

SCALOPPINE AI FUNGI ......................................................................................................
thinly sliced beef medallions in a creamy mushroom sauce, served with chips & salad

LAMB CUTLETS .................................................................................................................   
french trimmed lamb cutlets, char-grilled, salad, potatoes of the day & peppercorn 
sauce

RIB EYE STEAK ..................................................................................................................   
ribeye on the bone, chargrilled, with potatoes of the day, peppercorn sauce, 
served with salad

FISH OF THE DAY ..............................................................................................................   
please see special's board for today's fish of the day
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C H E F ' S  T A B L E
$85 per person

Let our chefs guide you to a moment of pure indulgence with our
ultimate set menu.

Speak to your wait staff for further information on this experience.

Couples - Gatherings - Large Bookings

MUSHROOM & CREAM SAUCE ................................................................................................................   

PEPPERCORN SAUCE ................................................................................................................................      

FRIES & AIOLI ...........................................................................................................................................   

BROCCOLINI .............................................................................................................................................   

SIDE SALAD ..............................................................................................................................................   

POTATOES OF THE DAY ............................................................................................................................   

LOADED CHEESE FRIES .............................................................................................................................
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PENNE NAPOLITANA ............................................................................................................................. 

FISH & CHIPS ..........................................................................................................................................   

PENNE CARBONARA ..............................................................................................................................   

SPAGHETTI BOLOGNESE ........................................................................................................................   

CHICKEN NUGGETS & FRIES ...................................................................................................................  

PARMIGIANA WITH FRIES ......................................................................................................................   
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W E E K L Y  S P E C I A L S
EVERY WEDNESDAY ............................................................................................................................ 
speak to your wait staff 
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A T  P E R T H  F L Y I N G  S Q U A D R O N  Y A C H T  C L U B

RESTAURANT HOURS
WEDNESDAY TO SUNDAY 12PM TILL LATE

OFFICE HOURS
MONDAY TO FRIDAY 9AM TILL 5PM

F U N C T I O N SF U N C T I O N S
-  W E D D I N G S

-  E N G A G E M E N T  P A R T I E S
-  B I R T H D A Y  P A R T I E S

-  C H R I S T M A S  P A R T I E S
-  A N N I V E R S A R I E S

-  F U N D R A I S E R S
-  E X T E R N A L  C A T E R I N G

A S K  Y O U R  W A I T  S T A F F  F O R  A N  E N Q U I R Y
F O R M  O R  E M A I L  F U N C T I O N S @ P F S Y C . C O M . A U



A T  P E R T H  F L Y I N G  S Q U A D R O N  Y A C H T  C L U B

BEVERAGE MENU



T A P  B E E R

P R E M I X  R T D

C I D E R

B O T T L E  &  C A N  B E E RS P A R K L I N G

W H I T E  W I N E

R O S E

R E D  W I N E

P R E M I U M  W I N E

C O C K T A I L S

RIVER RETREAT BRUT NV, NSW..........

ZILZIE SELECTION 23 PROSECCO ........

SAN MARTINO PROSECCO, ITALY ......   

SWINGS SPARKLING NV, WA ............. 

MUMM CORDON ROUGE, FRANCE .....  

MOET CHANDON, FRANCE ..................  

VEUVE  CLIQUOT, FRANCE ...................

11/40

11/40

11/44

12/44
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SERAFINO SB, SA ............................... 

SERAFINO CHARDONNAY, SA ............

PA ROAD SB, SA .................................  

ROSILY VINEYARD, SSB, WA ...............

TRENTHAM MOSCATO, NSW ............  

DRIFTWOOD SSB, WA ........................  

DRIFTWOOD CHARDONNAY, WA ......  

SWINGS CHARDONNAY, WA ............. 

SWINGS SBS, WA ...............................

TIM ADAMS RIESLING, SA .................

HILLBILLE SB, WA ..............................

HILLBILLE CHARDONNAY, WA ...........

STELLA BELLA SB, WA ........................   

PASQUA PINOT GRIGIO, ITALY ..........   

XANADU CHARDONNAY, WA .................  

SHAW & SMITH SB, SA ...........................   
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13/38

11/40

11/40

11/40

11/40

11/40

14/40

14/40

14/40

14/48

14/48

14/48

15/48
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MR MICK ROSE, SA ...........................

HILLBILLE ROSE, WA ..........................

14/45

14/48

SERAFINO SHIRAZ, SA .........................  

SERAFINO CAB SAV, SA ......................  

CASTELINA CHIANTI, ITALY ................  

ROCKY GULLY PINOT NOIR, WA .........

TIM ADAMS CAB MALBEC, SA ............

HILLBILLE SHIRAZ VIOGNIER, WA ....... 

DRIFTWOOD MALBEC, WA .................

DRIFTWOOD SHIRAZ CAB SAV, WA .... 

SWINGS SHIRAZ, WA ............................... 

PETER LEHMANN TEMPRANILLO, SA ....... 

PEEL ESTATE SHIRAZ CAB SAV, WA ..........   

SERAFINO BLACK LABEL SHIRAZ, SA ........  

SERAFINO BLACK LABEL CAB SAV, SA ...... 
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11/40

14/44

14/48

14/48

14/48
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CHARLES MELTON LA BELLE, SA ..............   

SERAFINO GSM, SA ..................................   

ASHBROOK ESTATE CAB SAV, WA ...........   

SERAFINO MAGNITUDE, SA .....................

HENSCHKE SHIRAZ CAB SAV, SA .............  

CHARLES MELTON GSM, SA ....................   

SERAFINO SHARKTOOTH SHIRAZ, SA .....  
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APEROL SPRITZ ........................................   

COSMOPOLITAN ......................................   

MOJITO ....................................................   

MARGARITA .............................................

TEQUILA SUNRISE ....................................   

ESPRESSO MARTINI .................................   

LONG ISLAND ICED TEA ...........................   
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ALBY CRISP 3.5% .........................................   

ROGERS AMBER ALE 3.8 % ..........................   

SWAN DRAUGHT 4.4% ................................       

WHITELAKES SUMMER ALE 4.6% ................  

DEEP ELITE HAZY IPA 6.0% .......................... 

COLONIAL KOLSCH DRAUGHT 4.8% ............  

WHITELAKES PALE ALE 5.5% .......................   

ASAHI 5.0% ..................................................  

PERONI NASTRO AZZURA 5.1% ...................

9/12
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10/12

10/12

10/12

10/12

10/12

10/12

SOMERBSY APPLE ..........................................  

SOMERSBY PEAR ............................................  
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JIM BEAM & COLA ............................................   

JACK DANIELS & COLA ......................................   

CANADIAN CLUB & DRY ...................................   

GORDON'S GIN & TONIC ..................................   
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PERONI LIBERA ALCOHOL FREE 0.0% ...............  

JAMES BOAG PREMIUM LIGHT 2.5% ...............  

CARLTON MID 3.0% .........................................     

PERONI LEGGERA 3.5%  ...................................   

ROGERS AMBER ALE 3.8% ...............................   

HANH ULTRA CRISP 4.2% .................................   

EMU EXPORT 4.2% ........................................... 

SWAN DRAUGHT 4.4% .....................................   

TOOHEYS OLD DARK ALE 4.4%  ........................   

CORONA 4.5%  .................................................   

HEINEKEN 5.0% ................................................   

ASAHI 5.0% ......................................................   

PERONI NASTRO AZZURA 5.1% ........................   

GUINESS 4.2%...................................................    

MATSOS GINGER BEER 3.5% ............................   
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A T  P E R T H  F L Y I N G  S Q U A D R O N  Y A C H T  C L U B

RESTAURANT HOURS
WEDNESDAY TO SUNDAY 12PM TILL LATE

OFFICE HOURS
MONDAY TO FRIDAY 9AM TILL 5PM

F U N C T I O N SF U N C T I O N S
-  W E D D I N G S

-  E N G A G E M E N T  P A R T I E S
-  B I R T H D A Y  P A R T I E S

-  C H R I S T M A S  P A R T I E S
-  A N N I V E R S A R I E S

-  F U N D R A I S E R S
-  E X T E R N A L  C A T E R I N G

A S K  Y O U R  W A I T  S T A F F  F O R  A N  E N Q U I R Y
F O R M  O R  E M A I L  F U N C T I O N S @ P F S Y C . C O M . A U


