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Geelong & Torquay

SET MENUS



Our crafted set menus come with a minimum 15%

discount compared to dining à la carte.

Reserve Torquay

Reserve Geelong

Special occasions are our thing.

We've been doing this long enough to

know what makes a night unforgettable -

great food, genuine hospitality, and the

people you choose to share it with.

Our set menus are built around that.

From the welcome drink to dessert,

everything's been carefully curated so

you can focus on the company, and enjoy

the moment.

Premium cuts. Local wine. Service that

actually shows up.

Your occasion.

Our experience. 

Let's make it memorable.

Moussa +  the Team

https://www.squiresloftgeelongtorquay.com.au/book-now-torquay/
https://www.squiresloftgeelongtorquay.com.au/book-now-torquay/
https://www.squiresloftgeelongtorquay.com.au/book-now-geelong/
https://www.squiresloftgeelongtorquay.com.au/book-now-geelong/


for two$240

GLASS OF WINE,  POT OF BEER ON TAP*,  JUICE OR SOFT DRINK

BREAD & BUTTER

*NOT AVAILABLE FOR MEDIUM WELL OR AN ABOVE DEGREE OF DONENESS

A CHEF’S CHOICE OF ONE DESSERT BETWEEN TWO

U P O N  A R R I V A L

W E L C O M E  B E V E R A G E

D E S S E R T

RECEIVE ALL THE FOLLOWING TO SHARE:
TWICE COOKED POTATO WITH SOUR CREAM & CHIVES

CHAR GRILLED CORN ON THE COB
CHARRED CARROTS

GRILLED ASPARAGUS
A SERVE OF CHIPS

M A I N S

S I D E S

B L A C K  A N G U S  T B O N E
E X P E R I E N C E  F O R  T W O

PREMIUM     KG BLACK ANGUS TBONE TO SHARE

ADD AN INDIVIDUAL CHOICE OF SAUCE :  SQUIRES BASTE |  BLACK PEPPER
GREEN PEPPER |  BBQ |  CREAMY GARLIC |  JALAPENO |  MUSHROOM

1.1

*

* Designed to be shared between two guests .



S Q U I R E S  F L A M B É
E X P E R I E N C E  F O R  T W O

Choosing this Menu supports local Geelong Suppliers

Never seen a
Flaming Tomahawk

View here

BREAD & BUTTER

U P O N  A R R I V A L

CRISPY FRIED LOCAL HALLOUMI
 GOLDEN AND LIGHTLY SEASONED, SERVED WARM

 WITH LOCAL PRODUCE FROM GEELONG

E N T R É E

M A I N  C O U R S E

YOUR CHOICE TO SHARE:
PREMIUM   KG+ TOMAHAWK

OR

      G GOURMET EYE FILLET
BOTH CHAR-GRILLED WITH ROSEMARY & OUR SIGNATURE SQUIRES LOFT BASTE

BOTH SELECTIONS ARE CARVED AND SERVED BY OUR CHEFS,
AND FLAMBÉ-FINISHED AT YOUR TABLE

SERVED WITH YOUR CHOICE OF CHIPS OR TWICE-COOKED POTATO WITH SOUR CREAM,
CHIVES & LEMON ZEST,  ACCOMPANIED BY BABY GRILLED CARROTS & ROASTED GARLIC

1

600

CHEF’S HOUSE MADE SPECIAL,  CREATED DAILY
FEATURING LOCAL INGREDIENTS TO SHARE

D E S S E R T

for two$22 8
* Designed to be shared between two guests .

GLASS OF WINE,  POT OF BEER ON TAP*,  JUICE OR SOFT DRINK

W E L C O M E  B E V E R A G E

EXCLUSIVE
SUNDAY LUNCH
PRICE $88PP

https://www.instagram.com/p/DLecd3kSEVL/


*SUBJECT TO AVAILABILITY

$155 pp

E X C L U S I V E  S E T  M E N U *

THIS MENU IS 
EXCLUSIVE

 WITH LIMITED
AVILABILITY

*

300

GLASS OF WINE,  POT OF BEER ON TAP*,  JUICE OR SOFT DRINK

BREAD & BUTTER

A CHOICE OF ONE BETWEEN TWO:
FRIED HALLOUMI WITH CAPSICUM JELLY

BAKED MUSHROOM & FETA SERVED WITH GARLIC BUTTER
TWO TIGER PRAWN SKEWERS SERVED WITH GARLIC SAUCE*

A CHOICE OF ONE BETWEEN TWO:
CHAR GRILLED VEGETABLES |  BOWL OF GREENS |  CAESAR SALAD

U P O N  A R R I V A L

W E L C O M E  B E V E R A G E

E N T R É E

M A I N S

S I D E S

D E S S E R T

AN INDIVIDUAL CHOICE OF:
DRY AGED RIB EYE         GM

BLACK ANGUS EYE FILLET         GM 
WAGYU SCOTCH         GM

WAGYU EYE FILLET         GM
ALL SERVED WITH CHIPS  OR TWICE COOKED POTATO

ADD AN INDIVIDUAL CHOICE OF SAUCE :  SQUIRES BASTE |  BLACK PEPPER
GREEN PEPPER |  BBQ |  CREAMY GARLIC |  JALAPENO |  MUSHROOM

DANISH BLUE CHEESE

400

300
200

A CHEF’S CHOICE OF ONE DESSERT PER GUEST



P L A T I N U M  S E T  M E N U

$125 pp

GLASS OF WINE,  POT OF BEER ON TAP*,  JUICE OR SOFT DRINK

BREAD & BUTTER

TO SHARE BETWEEN TWO:
TWO TIGER PRAWN SKEWERS SERVED WITH GARLIC SAUCE*

A CHOICE OF ONE BETWEEN TWO:
CHAR GRILLED VEGETABLES OR GREEK SALAD

U P O N  A R R I V A L

W E L C O M E  B E V E R A G E

E N T R É E

M A I N S

S I D E S

D E S S E R T

AN INDIVIDUAL CHOICE OF:
SCOTCH FILLET         GM

T-BONE         GM
EYE FILLET         GM

TWO SERVES OF CHICKEN BREAST
ATLANTIC SALMON
VEGETARIAN MEAL

ALL SERVED WITH CHIPS  OR TWICE COOKED POTATO

ADD AN INDIVIDUAL CHOICE OF SAUCE :  SQUIRES BASTE |  BLACK PEPPER
GREEN PEPPER |  BBQ |  CREAMY GARLIC |  JALAPENO |  MUSHROOM

200
450

300

A CHEF’S CHOICE OF ONE DESSERT PER GUEST



G O L D  S E T  M E N U

$105 pp

GLASS OF WINE*,  POT OF BEER ON TAP*,  JUICE OR SOFT DRINK

BREAD & BUTTER

TO SHARE BETWEEN TWO:
FRIED HALLOUMI WITH CAPSICUM JELLY

A CHOICE OF ONE BETWEEN TWO:
BOWL OF GREENS OR GARDEN SALAD

U P O N  A R R I V A L

W E L C O M E  B E V E R A G E

E N T R É E

M A I N S

S I D E S

D E S S E R T

AN INDIVIDUAL CHOICE OF:
PORTERHOUSE         GM

SINGLE SERVE CHICKEN BREAST
RUMP         GM

TWO TIGER PRAWN SKEWERS
VEGETARIAN MEAL

ALL SERVED WITH CHIPS  OR TWICE COOKED POTATO

ADD AN INDIVIDUAL CHOICE OF SAUCE :  SQUIRES BASTE |  BLACK PEPPER
GREEN PEPPER |  BBQ |  CREAMY GARLIC |  JALAPENO |  MUSHROOM

200

250

A CHEF’S CHOICE OF ONE DESSERT BETWEEN TWO



C H I L D R E N ’ S  S E T  M E N U

AN INDIVIDUAL CHOICE OF ICE CREAM WITH:
CHOCOLATE SAUCE
MIXED BERRY SAUCE

CARAMEL SAUCE

GLASS OF JUICE OR SOFT DRINK

BREAD & BUTTER

AN INDIVIDUAL CHOICE OF:
GRILLED BEEF SAUSAGE

CHAR GRILLED CHICKEN SKEWER
     G SCOTCH FILLET STEAK

PORK SPARE RIBS
PRAWN SKEWER & GARLIC SAUCE
TWO LAMB CHOPS & MINT JELLY

VEGETABLE SKEWER OF MUSHROOM, ZUCCHINI & CAPSICUM

ALL SERVED WITH CHIPS AND TOMATO SAUCE

U P O N  A R R I V A L

W E L C O M E  B E V E R A G E

M A I N S

D E S S E R T

$39 pp

100



76 Preston Street, Geelong West 3218

Book Squires Loft Geelong West

Phone: (03)5222 5864

Email: squiresloftgeelong@gmail.com

6/15 Bell Street, Torquay 3228

Phone: (03) 5261 4304

Email: squireslofttorquay@gmail.com

Book Squires Loft Torquay

@squiresloft.torquay.geelong

Let’s create unforgettable moments, together.

W E  C A N ’ T  W A I T  T O  H O S T  Y O U  

https://squiresloftgeelongtorquay.com.au/book-now-geelong/
https://squiresloftgeelongtorquay.com.au/book-now-geelong/
mailto:squiresloftgeelong@gmail.com
mailto:squireslofttorquay@gmail.com
https://squiresloftgeelongtorquay.com.au/book-now-torquay/
https://squiresloftgeelongtorquay.com.au/book-now-torquay/
http://www.instagram.com/squiresloft.torquay.geelong


WELCOME TO SQUIRES LOFT GEELONG & TORQUAY. BY ACCESSING AND USING OUR WEBSITE
AND SERVICES, YOU AGREE TO THE FOLLOWING TERMS AND CONDITIONS.

1. RESERVATIONS
ALL RESERVATIONS HAVE A TWO-HOUR DINING TIME. WE KINDLY ASK THAT YOU ARRIVE ON

TIME. YOUR TABLE WILL BE HELD FOR 15 MINUTES, AFTER WHICH WE CANNOT GUARANTEE
YOUR BOOKING WILL BE SECURE. A 15% SURCHARGE APPLIES ON ALL PUBLIC HOLIDAYS.

2. PRE-AUTHORISATIONS
A $50 PER GUEST PRE-AUTHORISATION HOLDING FEE IS REQUIRED TO SECURE YOUR BOOKING.

THIS IS NOT A DEPOSIT AND WILL NOT BE CHARGED TO YOUR CARD AT THE TIME OF BOOKING,
ONLY HELD. HOWEVER, IF YOU CANCEL WITHIN 24 HOURS, FAIL TO ARRIVE OR FOR ANY

PARTIAL NO-SHOWS, A CANCELLATION FEE PER PERSON WILL BE CHARGED AS SPECIFIED.

3. GIFT VOUCHERS
ALL SQUIRES LOFT GEELONG & TORQUAY GIFT VOUCHERS HAVE A THREE-YEAR EXPIRY PERIOD.
GIFT CARDS FROM OTHER SQUIRE’S LOFT VENUES ARE UNABLE TO BE USED ACROSS THESE SITES,

AND VICE VERSA.

4. SPECIAL REQUESTS
WE WILL DO OUR BEST TO ACCOMMODATE ANY SPECIAL REQUESTS MADE AT THE TIME OF YOUR

RESERVATION. HOWEVER, WE CANNOT GUARANTEE THAT ALL REQUESTS WILL BE FULFILLED.

5. LIABILITY
WHILE WE AIM TO PROVIDE ACCURATE INFORMATION ON OUR WEBSITE, WE ARE CONTINUALLY

UPDATING INFORMATION AND THEREFORE ARE NOT LIABLE FOR ANY CHANGED DETAILS
ARISING FROM THE USE OF OUR WEBSITE.

6. ACCESS TO THE WEBSITE
WE STRIVE TO PROVIDE ACCESS TO THE CONTENTS OF THIS WEBSITE 24 HOURS A DAY, 7 DAYS A

WEEK. IF THE WEBSITE IS INACCESSIBLE FOR A PLANNED OR UNPLANNED REASON, OR THE
INFORMATION IS UPDATED WITHOUT NOTICE WE CANNOT BE HELD LIABLE.

7. CHANGES TO TERMS AND CONDITIONS
WE RESERVE THE RIGHT TO UPDATE THESE TERMS AND CONDITIONS AT ANY TIME. CHANGES

WILL BE POSTED ON OUR WEBSITE, AND YOUR CONTINUED USE OF OUR SERVICES CONSTITUTES
ACCEPTANCE OF THOSE CHANGES.

FOR ANY FEEDBACK OR INQUIRIES, PLEASE CONTACT US DIRECTLY AT:

T E R M S  &  C O N D I T I O N S

GEELONG
SQUIRESLOFTGEELONG@GMAIL.COM 

03 5222 5864

TORQUAY
SQUIRESLOFTTORQUAY@GMAIL.COM 

03 5261 4304


	2026 RANGE OF CURATED
	SET MENUS
	Special occasions are our thing.
	We've been doing this long enough to know what makes a night unforgettable - great food, genuine hospitality, and the people you choose to share it with.
	Our set menus are built around that. From the welcome drink to dessert, everything's been carefully curated so you can focus on the company, and enjoy the moment.
	Premium cuts. Local wine. Service that actually shows up.
	Your occasion. Our experience.  Let's make it memorable.

	Moussa +  the Team
	Reserve Geelong
	Reserve Torquay

	BLACK ANGUS TBONE EXPERIENCE FOR TWO
	UPON ARRIVAL
	BREAD & BUTTER
	WELCOME BEVERAGE

	GLASS OF WINE, POT OF BEER ON TAP*, JUICE OR SOFT DRINK
	MAINS

	PREMIUM     KG BLACK ANGUS TBONE TO SHARE
	ADD AN INDIVIDUAL CHOICE OF SAUCE: SQUIRES BASTE | BLACK PEPPER GREEN PEPPER | BBQ | CREAMY GARLIC | JALAPENO | MUSHROOM
	1.1
	SIDES

	RECEIVE ALL THE FOLLOWING TO SHARE: TWICE COOKED POTATO WITH SOUR CREAM & CHIVES CHAR GRILLED CORN ON THE COB CHARRED CARROTS GRILLED ASPARAGUS A SERVE OF CHIPS
	DESSERT

	A CHEF’S CHOICE OF ONE DESSERT BETWEEN TWO

	$240
	for two


	SQUIRES FLAMBÉ EXPERIENCE FOR TWO
	Choosing this Menu supports local Geelong Suppliers
	UPON ARRIVAL
	BREAD & BUTTER

	WELCOME BEVERAGE

	GLASS OF WINE, POT OF BEER ON TAP*, JUICE OR SOFT DRINK
	ENTRÉE
	CRISPY FRIED LOCAL HALLOUMI  GOLDEN AND LIGHTLY SEASONED, SERVED WARM  WITH LOCAL PRODUCE FROM GEELONG

	MAIN COURSE
	YOUR CHOICE TO SHARE: PREMIUM   KG+ TOMAHAWK
	OR
	G GOURMET EYE FILLET BOTH CHAR-GRILLED WITH ROSEMARY & OUR SIGNATURE SQUIRES LOFT BASTE
	BOTH SELECTIONS ARE CARVED AND SERVED BY OUR CHEFS, AND FLAMBÉ-FINISHED AT YOUR TABLE
	SERVED WITH YOUR CHOICE OF CHIPS OR TWICE-COOKED POTATO WITH SOUR CREAM, CHIVES & LEMON ZEST, ACCOMPANIED BY BABY GRILLED CARROTS & ROASTED GARLIC

	DESSERT
	CHEF’S HOUSE MADE SPECIAL, CREATED DAILY FEATURING LOCAL INGREDIENTS TO SHARE

	Never seen a Flaming Tomahawk View here

	$22
	for two


	EXCLUSIVE SET MENU
	UPON ARRIVAL
	BREAD & BUTTER
	WELCOME BEVERAGE

	GLASS OF WINE, POT OF BEER ON TAP*, JUICE OR SOFT DRINK
	ENTRÉE

	A CHOICE OF ONE BETWEEN TWO: FRIED HALLOUMI WITH CAPSICUM JELLY BAKED MUSHROOM & FETA SERVED WITH GARLIC BUTTER TWO TIGER PRAWN SKEWERS SERVED WITH GARLIC SAUCE*
	MAINS

	AN INDIVIDUAL CHOICE OF: DRY AGED RIB EYE         GM BLACK ANGUS EYE FILLET         GM  WAGYU SCOTCH         GM WAGYU EYE FILLET         GM ALL SERVED WITH CHIPS OR TWICE COOKED POTATO
	ADD AN INDIVIDUAL CHOICE OF SAUCE: SQUIRES BASTE | BLACK PEPPER GREEN PEPPER | BBQ | CREAMY GARLIC | JALAPENO | MUSHROOM DANISH BLUE CHEESE
	400
	300
	300
	200
	SIDES
	A CHOICE OF ONE BETWEEN TWO: CHAR GRILLED VEGETABLES | BOWL OF GREENS | CAESAR SALAD
	DESSERT

	A CHEF’S CHOICE OF ONE DESSERT PER GUEST

	$155
	pp


	PLATINUM SET MENU
	BREAD & BUTTER
	GLASS OF WINE, POT OF BEER ON TAP*, JUICE OR SOFT DRINK
	TO SHARE BETWEEN TWO: TWO TIGER PRAWN SKEWERS SERVED WITH GARLIC SAUCE*
	AN INDIVIDUAL CHOICE OF: SCOTCH FILLET         GM T-BONE         GM EYE FILLET         GM TWO SERVES OF CHICKEN BREAST ATLANTIC SALMON VEGETARIAN MEAL ALL SERVED WITH CHIPS OR TWICE COOKED POTATO
	ADD AN INDIVIDUAL CHOICE OF SAUCE: SQUIRES BASTE | BLACK PEPPER GREEN PEPPER | BBQ | CREAMY GARLIC | JALAPENO | MUSHROOM
	300
	450
	200
	A CHOICE OF ONE BETWEEN TWO: CHAR GRILLED VEGETABLES OR GREEK SALAD
	A CHEF’S CHOICE OF ONE DESSERT PER GUEST

	$125
	pp


	GOLD SET MENU
	BREAD & BUTTER
	GLASS OF WINE*, POT OF BEER ON TAP*, JUICE OR SOFT DRINK
	TO SHARE BETWEEN TWO: FRIED HALLOUMI WITH CAPSICUM JELLY
	AN INDIVIDUAL CHOICE OF: PORTERHOUSE         GM SINGLE SERVE CHICKEN BREAST RUMP         GM TWO TIGER PRAWN SKEWERS VEGETARIAN MEAL ALL SERVED WITH CHIPS OR TWICE COOKED POTATO
	ADD AN INDIVIDUAL CHOICE OF SAUCE: SQUIRES BASTE | BLACK PEPPER GREEN PEPPER | BBQ | CREAMY GARLIC | JALAPENO | MUSHROOM
	250
	200
	A CHOICE OF ONE BETWEEN TWO: BOWL OF GREENS OR GARDEN SALAD
	A CHEF’S CHOICE OF ONE DESSERT BETWEEN TWO

	$105
	pp


	CHILDREN’S SET MENU
	BREAD & BUTTER
	GLASS OF JUICE OR SOFT DRINK
	AN INDIVIDUAL CHOICE OF: GRILLED BEEF SAUSAGE CHAR GRILLED CHICKEN SKEWER      G SCOTCH FILLET STEAK PORK SPARE RIBS PRAWN SKEWER & GARLIC SAUCE TWO LAMB CHOPS & MINT JELLY VEGETABLE SKEWER OF MUSHROOM, ZUCCHINI & CAPSICUM
	ALL SERVED WITH CHIPS AND TOMATO SAUCE
	100
	AN INDIVIDUAL CHOICE OF ICE CREAM WITH: CHOCOLATE SAUCE MIXED BERRY SAUCE CARAMEL SAUCE

	$39
	pp


	WE CAN’T WAIT TO HOST YOU
	Let’s create unforgettable moments, together.
	Book Squires Loft Geelong West
	76 Preston Street, Geelong West 3218

	Book Squires Loft Torquay
	6/15 Bell Street, Torquay 3228
	@squiresloft.torquay.geelong


	TERMS & CONDITIONS

