
BEVERAGE MENU

Fo�ow us
@ste�aseasidelounge
#ste�aseasidelounge
#ste�asparklingsundays

ste�a sparkling sundays
12:00pm -5:00pm 

last order - 4:30pm
$118++ per person

Zombie Juices

Geisha in White
vodka, kahlua, vanilla, espresso, crumbles

Black Magic Martini

gin, cointreau, lemon, sugar, lemonade, 
vanilla citron cream

Toxic Temptation
vodka, gingerbeer, ribena, orange juice

Bl�d M�n Punch 

vodka, lime, sugar, mint, midori

Jack O Lantern Punch
gin, tomato, lemon juice, l&p , gochujang, tobasco

Zombie's Mary

dark rum, lime, pumpkin spiced syrup

Slushed poison

Frozen Devil Ki�
vodka, lychee soju, kiwi, lime

Haunted Forest

peach soju, white wine, orange, 
cranberry, spiced pumpkin syrup

Bl�d Slushed Sangria
vodka, midori, pineaple, apple

Poison A�le

rum, red wine, vermouth, chambord

Witches’ Margarita
dark rum, orange juice, lime juice, grenadine

Zombie Juice

tequila, cointreau, lime, sugar, charcoal

Casper’s favourite

Witches Brew Nectar
pineapple juice, mango, coconut cream, lime

Mango Lada

passionfruit, honey, lemonade

peach, orange, cranberry, honey
Virgin Zombie

*non alcoholic slushy*
The usual suspects

B�rs

GIN

Conners Stout

 Pizzolato Prosecco
Chateau D Estoublon Roseblood Rose

Wines

Hendricks Flora Adora
Nordes



Incinerator
LIVE STATIONS TRICK OR TREAT

Bl�dy CAULDRON Monster pies
mama instant noodles, egg, seafood

Seaf�d Tom Yam MAMA

house masala spices, 63°C poached egg, 
pulled beef brisket

Embalming Table
Brie

Blue d Auvergne
Manchego

Procui�o di Parma
Iberico Chorizo

Salchichon
A�ORTED SALADS 

Torture Pan 
Marinated B�f Cubes

Cajun Gri�ed Prawns
cajun spiced marinated prawns

marinated beef cubes

Chicken SKEWERS

Pork jowl

Saut�d Mushr�ms (V)

grilled chicken thigh with coconut glaze

with sweet and spicy sauce

sautéed garlic mushroom

The Cursed Ryokan

Salmon Avocado with Mentaiko
Unagi with Cucumber

Tamagoyaki
Yak�mo 

Make your own handroll 
mix and match your ingredients 

Whole Roasted Chicken
marinated baby back ribs, barbecue sauce

Baby Back Ribs

josper grilled, whole cornfed chicken

Josper gri�ed Striploin 
over truffle seafood stew

Josper gri�ed Fish fi�et 

with truffle veal jus

A�orted Vegetables (V)
josper grilled clams in white wine sauce

white wine clams

josper grilled vegetables with salt and pepper

Roasted Potatoes 
topped with cheese and bacon bits

Gri�ed Corn (V) 
josper grilled sweet corn

Autopsy table

Baja Fish Tacos
beef short ribs, pico de gallo, cheese

Bi�ia Tacos

slaw, cheese, barramundi, chipotle mayo

Crispy Chicken Sliders
beef patties, onions, cheddar, burger sauce

Smashed B�f Sliders

chicken thigh, homemade slaw

Gri�ed Squid 
beef bolognese, cheese, jalapeno, sour cream

Loaded Nachos

with romesco and chimmichurri

Ch�se Sausage Torti�a Pi�a
cheesy saussage, cheese

Frui�i Di Mare Torti�a Pi�a
seafood marinara, pico de gallo, cheese

Hawa�an Torti�a Pi�a (V)
tomato sauce, pineapple, cheese

Acai bowl (V)
cheese cake, chocolate, cookie crumble

Mudpie Pot (V)

granola, marshmellow, honey, berries

cinnamon sugar, chocolate sauce
Mini Chu�os (V)

brownie, warm caramel sauce

assorted ice cream with various toppings
ice cream Selection (V)

Brownie with Caramel (V)
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B�f Masala N�dles

From the Operating Table


