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F!X RESTAURANT PRIVATE DINING 

 

  

The Port Office Hotel provides a variety of rooms which are available for private dining. Ranging from 
a minimum of 10 guests F!X Restaurant can provide an area suited to your private dining needs. 

These rooms all have their own unique style and attraction adding to your unique dining experience at 
Fix Restaurant. 

 
Please click on the number of guests you were looking at holding your private dining for to view 

pictures and further details regarding the Private Dining area: 

10-12 guests 

13-22 guests 

22-60 guests 

  

For all enquiries please contact: 
 

Nicola Briggs 
Functions, Sales & Marketing Manager 

(07) 3221 0072 EXT 213 
fcts@portofficehotel.com.au 
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DEGUSTATION MENUS 

5 Course Degustation  

$110.00 per person 

Appetiser 
Fresh Tasmanian Pacific Oysters w Campari Dressing & Ruby Grapefruit Granita 
 
Starter 
Hiromasa Kingfish Ceviche w seared Moreton Bay Bug tail and avocado emulsion 
 
Entree 
Soft Shell Crab w sugar snaps and sour ginger dressing 
 
Main 
Prosciutto Speck wrapped Lamb Loin w black truffle pesto and creamed celeriac 
 
Dessert 
Varhona Triple Chocolate Souffle w vanilla clod 
 
Finished with freshly brewed tea and coffee and accompanying friands 
 
 

7 Course Degustation  
 
$145.00 per person  
 
Appetiser  
Fresh Tasmanian Pacific Oysters w Campari Dressing & Ruby Grapefruit Granita  
 
Starter 
Hiromasa Kingfish Ceviche w seared Moreton Bay Bug Tail and avocado emulsion 
 
Entree 
Soft Shell Crab w sugar snaps and sour ginger dressing 
 
Palate Cleanser 
Lime Sorbet 
 
Main 
Prosciutto Speck wrapped Lamb Loin w black truffle pesto and creamed celeriac 
 
Main 
MSA 120 Day Grain fed Beef Roulade w roasted eggplant and pepper wine jus 
 
Dessert 
Varhona Triple Chocolate Souffle w vanilla clod 
 
Finished with freshly brewed tea and coffee and accompanying friands 
 
 
* Degustation Menus are available everyday excluding special events 
 
* Each course is presented with matching wines chosen by a sommelier 
 
* A sommelier is also included in the price per person to explain the menu  
and the selected wines for the duration of the event 
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