
T A K E  A W A Y  M E N U

To order please call (02) 9439 7155
 

 

 45 ALEXANDER ST, CROWS NEST NSW 2065.

Take Away Hours of Operation:    
Monday – Friday: Lunch and Dinner.   

Saturday: Dinner. 
Kitchen closes for take away orders at 8:00pm.

Pick up only!

Visit www.stuyvesantshouse.com

Pick-up 

 only

To order please call (02) 9439 7155
 

 

 45 ALEXANDER ST, CROWS NEST NSW 2065.

Take Away Hours of Operation:    
Monday – Friday: Lunch and Dinner.   

Saturday: Dinner. 
Kitchen closes for take away orders at 8:00pm.

Pick up only!

“A DAY WITHOUT WINE IS LIKE A DAY WITHOUT SUNSHINE”“A DAY WITHOUT WINE IS LIKE A DAY WITHOUT SUNSHINE”
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SCAN ABOVE FOR OUR  
TAKE AWAY WINE SELECTION

All wines available as single bottles,  
in 3 or 6 packs or as a mixed selection.

F R O Z E N  S O U P S
  Just reheat  

$10 per serve.  

Dutch Pea Soup with Frankfurter 
Boston Clam Chowder 

French Onion Soup 
Swiss Barley Soup 

Pumpkin Cream Soup 
Hungarian Goulash 

Lobster Bisque  
Tomato Soup

Trimmed ready to be cooked.

Beef fillet  $48 p/kg
Sirloin  $40 p/kg
Rib eye  $60 p/kg

TAKE AWAY MEAT MARKET



Steaks

 Fillet Steak 220g $38
Sirloin Steak 250g $35
Ribeye Steak 400g $60

 
 

Charcoal whole roasted Beef Fillet  
with garnishes (2 person) $130

Served with your choice of pan-fried potatoes  
and vegetables or chips. 

Please choose your sauce:  
Diane, Red Wine, Green Peppercorn, Café de Paris.

  Queensland Mud Crab 
/ Live Lobsters / Oysters

    Available $M/P. Your choice of sauces, salt & pepper, 
mornay, newberg, bbq’d, Kilpatrick, au natural, lemon butter.

D E S S E R T S 

Swiss Chocolate Mousse 
with berry coulis $16

Home made Applestrudel 
with vanilla bean anglaise $16  

E N T R É E 

Dutch Bitterballs 
6 pieces with Dijon mustard and Chips $15

House Salad
Cooked prawns, avocado, tomato, 

 

cucumber, mixed greens and swiss dressing $20

Swiss Bratwurst / Nürnberger Pork Sausages 
       / Sliced Sautéed Mixed Sausages 

with chips, sauerkraut and mustard $26

Garlic King Prawns
on Nasi Goreng Rice $30

Queensland white scallops
Mushroom white wine cream sauce on rice $30

Avocado Seafood Antipasti
Scallops, Prawns, Smoked salmon and accompaniments $34

 M A I N

Smoked Kassler Pork Loin
with sauerkraut and mash $35

Crumbed Prawn Cutlets
with Nasi Goreng or Chips $36

Beef Goulash
Red Cabbage, Mash, Spatzle $36

Veal Fillet in mushroom cream sauce
with Tasmanian truffles, roast potatoes and vegetables $52

Roasted Pork Knuckle
Spatzle, Red Cabbage, Sauerkraut and Apple Sauce $40

Roasted Duck Half
Red Cabbage and Spatzle $40

Schnitzels 
(crumbed or uncrumbed, choice of Veal or Chicken)  

Gluten Free Option available

Wiener Original $40  
Jager – with field mushrooms and red wine sauce $40  

Cordon Bleu – filled with ham and cheese $40  
Milanese – topped with tomato and cheese $40  

Lemon – with creamy lemon and cognac sauce $40

Served with your choice of potato salad or  
pan-fried potatoes and vegetables or chips.

Vegetarian / Gluten Free options are available on request. 

S P E C I A L  M E N U
What do you fancy? We want to know. 

Let Max be your personal chef. 

Suckling Pig  
Familie Roast  

Seafood Banquet

Please Pre-order 48 hours.

Glühwein
Traditional Mulled Wine $10

Veal and Chicken Croquettes
with chips, mustard and mayonnaise $22

Housemade Pate de Champagne $40
with Cumberland sauce. Share with 4 persons

Duck Confit 
with butter beans and mash $36

Chicken Breast Dijon
White wine sauce, asparagus, shallots $38

Snapper Fillets - grilled or fried
with lemon butter sauce, vegetables or chips $40

Pre-Order 24hrs

Soft Centred Chocolate Pudding
with vanilla sauce $16  


