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NO SPLIT BILLING / 15% SURCHARGE ON PUBLIC HOLIDAYS 
418 Hannan Street, Kalgoorlie WA 6430 t:+61 8 9091 3833 f:+61 8 90 91 3331 
www.bluemonkeyrestaurant.com.au     e:info@bluemonkeyrestaurant.com.au 

 

BLUE MONKEY CATERING 

Catering for Weddings, Functions & Parties 

Fabulous Food - Cocktail and Set Menus 

In-House or Outside Catering 

Ph: (08) 9091 3833 

www.kalgoorliecatering.com   

 



DINNER MENU 

 
Our fresh food policy ensures that all our menu selections are cooked to order 
and we prefer to source our products from West Australian suppliers. 
 

START & SHARE  

 

CHEFS’ SOUP OF THE DAY  8.5 

GARLIC BREAD 

Home-made garlic Vienna bread 
7.5 

ITALIAN TOMATO BRUSCHETTA 

Roma tomatoes, onion & cheese on sliced Vienna 
9 

CHEFS’OWN SELECTION OF DIPS  

Home-made dips served with toasted Turkish bread  
15 

OYSTERS NATURAL 
Oysters served on rock salt with lemon wedges 

3 ea  

(min qty 6) 

OYSTERS KILPATRICK 
Oysters with Chef’s own Kilpatrick sauce 

3.5 ea  

(min qty 6) 

SUSHI MIX  

A selection of sushi served with wasabi & soy dip 
15 

INDONESIAN CHICKEN SATAY STICKS (4 PIECES) 

Tender chicken pieces cooked in authentic Indonesian spices & peanut 
sauce on jasmine rice  

16.5 

SALT & FIVE PEPPER SQUID 

Lighlty dusted spicy squid flash fried on a rocket salad 
19 

BLUE MONKEY PRAWNS 

Tiger prawns in a creamy garlic & chilli sauce on rice  with salad garnish 
(6) $19 

(12) $26 

MEDITERRANEAN MEZE PLATTER TO SHARE 

Chefs platter including flame grilled chorizo, dips, olives, caramelised 
onion with lightly toasted Turkish bread 

29 

sALADs  

CAESAR SALAD 

Caesar salad topped with bacon & croutons with Blue Monkey’s special 
Caesar dressing 

16 

WITH  CHICKEN 5 

WITH  PRAWNS 5 

CAJUN CHICKEN SALAD 

Freshly grilled chicken, marinated in cajun spices on a bed of baby mixed 
spinach salad 

23 

  

 
 
 
 
 



 

PASTA  

PENNE POMODORO      

Penne pasta tossed through a creamy basil pesto & sun dried tomato 
sauce 

21 

WITH SMOKED SALMON     

WITH CHICKEN     

WITH  PRAWNS       

5 

5 

5 

SPAGHETTI BOLOGNAISE 

Traditional Sicilian style beef & tomato sauce with durum wheat pasta 
21 

RISOTTO AREGULA 

Roasted artichoke and cherry tomatoes in a scallion risotto 
25 

WITH  CHICKEN     

WITH  PRAWNS   

27 

28 

GRILL 
 

OVEN BAKED CHICKEN BREAST 

100% free range baked chicken breast filled with goats cheese & walnut 
stuffing, served with mushroom sauce and fingerling potatoes 

34 

BBQ PORK RIBS 

Chef’s own marinated BBQ Pork ribs served with Corn-on-the-Cob & 
Onion Rings 

24.9 

PRIME 350GM SIRLOIN      

100% Harvey Beef, MSA approved, char grilled, with your choice of: 
red wine, peppercorn sauce, béarnaise vegetables & choice of chips or 
mash potatoes 

33 

BLUE MONKEY SURF & TURF 

100% Harvey Beef, MSA approved, char grilled Sirloin topped with garlic-
chilli creamed prawns 

39 

OCEAN 
 

NORTH WEST  BARRAMUNDI  (FLOWN IN FRESH) 

GRILLED:  With a creamy lemon garlic basil infused sauce, served 
withgarden salad OR seasonal vegetables 

CRISPY BATTERED: Served with a garden salad & chips 

32.6 

SEAFOOD RISOTTO     

Scallion risotto with sautéed prawns, barramundi, calamari & roast 
capsicum 

27 

SIDES 
 

BLUE MONKEY SALAD  

Selection of fresh greens, tomato, onion & cucumber with 
balsamic dressing 

9.5 

FRESH STEAMED VEGETABLES 8.5 

CHIPS & GARLIC AOILI OR TOMATO SAUCE  7.5 

WEDGES WITH SWEET CHILLI & SOUR CREAM OR TOMATO SAUCE 9.5 

 
 
 



 
 
 
 
 
 


