
New Year's Eve 2018
Celebrate all the glamour of New Year’s Eve 

in the city and dine with front row seats 

to the spectacular fireworks show. 
 

Pure South Dining offers a premium dining experience on 

New Year’s Eve. 
 

Choose how you want to celebrate, 
with early and late dining options



Twilight Menu

Hea ley ’s  Pyengana  12+  month  chedda r  

Coa l  R ive r  Fa rm  t r i p l e  c ream  b r i e  

l a vosh ,  oa tcake ,  f r u i t  l oa f ,  chu tney  

Bu r l i ng ton  f a rm  s t r awbe r r y  &  r a spbe r r y ,  g rano la ,  Pyengana  da i r y  c ream  

Anve r s  choco la te  pavé ,  che r r i e s ,  macadamia  i ce  c ream  

Desse r t  
(You r  cho ice  o f )  

Tasman ian  Cheese  P la te :  

Adu l t s :  $ 8 9 . 0     Ch i l d r e n :  $ 5 9 . 0  

F r om  5 . 0 0 pm   Dep a r t  b y  7 : 4 5 pm  

Aspa ragus ,  seaweed  ho l l anda i se ,  l emon   

N icho l s  ch icken  +  ham  hock  t e r r i ne ,  bee t roo t  chu tney ,  b r ioche  

Cured  Huon  ocean  t r ou t ,  pa r s l ey ,  cucumbe r ,  smoked  ee l  

Bee f  t a r t a re ,  app le  bo i s  bou rda in ,  yo l k  

Ent rée   
(You r  cho ice  o f )  

K ing  I s l and  g rass  f ed  eye  f i l l e t ,  b ra i sed  bee f  cheek ,  ca r ro t ,  mush room ,  ca fé  de  pa r i s  

Huon  Tasman ian  sa lmon ,  koh l r ab i  sa l sa  ve rde ,  Tongo la  Fa rm  goa t s  cu rd ,  r ad i sh  

Tw ice -Cooked  Sco t t sda le  po rk  be l l y ,  r ad i cch io ,  swee t  po ta to ,  baby  t u rn ip ,  sp iced  j u s  

N icho l s  ch icken ,  po len ta ,  cau l i f l owe r ,  bbq  sauce  

Main  Course  
(You r  cho ice  o f )  



   Late  Menu
$ 2 2 9  D i n n e r  &  p r em i um  b e v e r a g e  p a c k a g e  o f  

w i n e ,  b e e r ,  s o f t  d r i n k s  a n d  a  c o c k t a i l  

 

$ 2 6 9  Gu a r a n t e e d  W i n d ow  T a b l e  

 

F r om  8 . 1 5 pm

Cured  k ing f i sh ,  cucumbe r ,   l emon ,  c rème  f r a î che ,  seaweed   

Aspa ragus ,  haze lnu t ,  Moun ta in  R ive r  yoghu r t ,  beu r re  no i se t t e   

K ing  I s l and  bee f  t a r t a re ,  da i kon ,  kombu ,  c rème  f r a î che ,  pu f f ed  r i ce   

Bass  S t r a i t  wi ld -caugh t  sca l l ops ,  Sco t t sda le  po rk  j ow l ,  f enne l ,  r ou i l l e ,  seaweed  b i sque   

Ent rée   
(You r  cho ice  o f )  

F inge r  l ime ,  c l am ,  sou the rn  r ock  l obs te r ,  b i sque  

Appe t i se r   

K ing  I s l and  g rass  f ed  eye  f i l l e t ,  bee f  cheek ,  koh l r ab i ,  pea r l  on ion ,  ca fé  de  pa r i s  

N icho l s  ch icken ,  po len ta ,  co rn ,  l eek ,  b lack  o l i ve   

Huon  Tasman ian  Sa lmon ,  zucch in i ,  f enne l ,  he rb  emu l s ion  

Sco t t sda le  Fa rm  po rk  be l l y ,  r ad i cch io ,  swee t  po ta to ,  baby  t u rn ip ,  sp iced  j u s  

Main  Course  
(You r  cho ice  o f )  

Hea ley ’s  Pyengana  12+  month  chedda r   

Coa l  R ive r  Fa rm  t r i p l e  c ream  b r i e  

l a vosh ,  oa tcake ,  f r u i t  l oa f ,  chu tney  

Anve r s  choco la te  pavé ,  che r r i e s ,  macadamia  i ce  c ream  

Bu r l i ng ton  Fa rm  s t r awbe r r y  &  r a spbe r r y  pav lova ,  

Desse r t  
(You r  cho ice  o f )  

g rano la ,  Pyengana  Da i r y  c ream  

Tasman ian  Cheese  P la te :  



Beverage Package
i nc luded  wi th  t he  l a t e  s i t t i ng  menu

Cocktai l  of  the  day  -  Aperol  Spritz  

 

 

 

Wines  

 

Nv  Clover  Hil l  ‘Tasmanian  Cuvée ’  Pipers  Brook,  Tas  

 

 

 

2016  Alma  Cersius  ‘ le  rose ’ ,  Languedoc,  Trance  

 

2016  Tai  Nui  Sauvignon  Blanc,  Marlborough,  NZ  

 

2017  Pipers  Brook  ‘Estate ’  Chardonnay,  Pipers  Brook,  Tas  

 

 

 

2016  Storm  Bay  Pinot  Noir ,  Coal  River ,  Tas  

 

2016  Mountadam  ‘Five -Fif ty ’  Shiraz,  Barossa  Val ley,  SA  

 

 

A  select ion  of  8  local  and  imported  beers  

 

 

 soft  drinks  

   



Menu  

Our  menu  i s  de r i ved  f r om  r e l a t i onsh ips  wi th  e th i ca l ,  sus ta i nab le ,  

p rem ium  f a rme r s  and  f i she rmen  o f  Tasman ia ,  K ing  I s l and ,  F l i nde r s  I s l and  

and  t he  su r round ing  seas .  Due  t o  t he  na tu re  o f  t he  Pu re  Sou th  Din ing  e thos ,  ou r  

menu  r e l i e s  on  t he  seasons  and  t he  na tu ra l  e lemen t s  t ha t  a f f ec t  f a rme r s  and  

f i she rmen ,  and  so  l a t e  changes  may  be  unavo idab le .  

 

F i reworks  i n  t he  c i t y  

Ci t y  o f  Melbou rne  has  con f i rmed  f i r ewo rks  wi l l  be  f r om  t he  r oo f tops  o f  bu i l d i ngs  

a l l  ove r  t he  t he  c i t y ,  a imed  a t  an  aud ience  a long  t he  Ya r r a  R ive r  co r r i do r .  Pu re  

Sou th  Din ing  i s  i n  t he  i dea l  l oca t i on  t o  l ap  up  t he  spec tac le .  Dine r s  on  t he  

window  have  ‘po le  pos i t i on ’ ,  bu t  eve ryone  has  a  v iew .  

 

9 :30pm  Ya r r a  Pa rk ,  f ocussed  on  t he  pa rks  a round  t he  MCG  

and  a long  t he  Ya r r a  R ive r .  

Midn igh t  Melbou rne  Roo f top  F i r ewo rk  Disp l ay  

 

Carpa rk ing  

Wi l son  Sou thga te  Carpa r k  i s  i n  t he  same  bu i l d i ng  as  

Pu re  Sou th  Din ing  –  Sou thga te  Ave  

Wi l son  Eu reka  Carpa r k  i s  100  met res  f r om  Pu re  Sou th  Din ing  –  

Sou thga te  Avenue  

Long  wa i t s  have  been  obse rved  i n  p rev ious  yea r s  when  ex i t i ng  

 

Pub l i c  Transpor t  

Pub l i c  Transpo r t  r uns  f r ee  on  New  Yea r s  Eve  a l l  n igh t  i n  Melbou rne .  

Melbou rne ’s  Pub l i c  Transpo r t  hub  i s  F l i nde r s  S t  S ta t i on ,  80  met res  f r om  Pu re  

Sou th  Din ing ;  d i r ec t l y  ac ross  t he  r i ve r  by  f oo t  b r idge .  

 

Payment  

I n  o rde r  f o r  us  t o  p rocess  you r  r e se r va t i on  we  r equ i r e  

f u l l  paymen t  a t  t he  t ime  o f  t he  book ing .  

   

Notes to help you enjoy your night

Pure  Sou th  Din ing   -   03  9699  4600  

GR2  R ive r  Leve l ,  Sou thga te  Bu i ld ing ,  3  Sou thbank  Avenue ,  Melbou rne ,  3006  


