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Upon entry you will receive your very own Stockman’s Hat and the opportunity to capture the night 
with a souvenir photo.   

This is more than a night out, this is a huge entertainment experience steeped in courage, tradition 
and daring Australian spirit with a jolly dash of laconic humour thrown in.   

Australian Outback Spectacular is the first of its kind in Australia, an exciting dinner and show filled 
with outback music, drama and action.  The Australian stock horses thunder into the arena, their 
powerful stage presence felt throughout the show and long after curtain call.  Strong and proud, they 
run hard and fast and have an amazing ability to stop, block and turn with minimum effort.  It’s a 
unique show that truly captures the grandeur of the Australian outback; bringing it to life with 
spectacular stunts and visual effects. 

The atmosphere is electric as every twist and turn of the show features a cast of larger than life 
characters, magnificent horses, stampeding cattle, camels and an array of rough and ready bush 
vehicles – even a helicopter! 

From the moment you arrive and see the 10m x 5m Australian flag you’ll feel the outback spirit and be 
glad you wore your best country gear.   

Hungry for more?  A top-notch, 3-course Aussie style barbecue dinner is all included, the perfect way 
to make our group function the best in the west. 

There’s also an array of optional extras to choose from to give your group that something special.   

Big, bold and breathtaking, it’s the ultimate event and backdrop for your next group function.  
Australian Outback Spectacular, presented by R.M. Williams, is an entertainment extravaganza like 
no other. 
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ENTREE 

Mixed Bushman’s Queensland Salad served with tangy mango dressing 

MAIN 

Bonza Barbecue eye fillet steak, with rich gravy, seasoned with Kakadu plum sauce and served with garden 
vegetables.  Damper – The Bushman’s bread 

DESSERT 

Deadset traditional baked Pavlova with a Queensland berry sauce and country cream 

VEGETARIAN OPTION 

Camp oven vegetarian dish.  Ratatouille mix (red and green capsicums, onion, zucchini, egg plant, chopped 
tomatoes, fresh herbs) mixed with a bush tomato sauce and topped with pastry.  Served with garden vegetables 
and Damper – The Bushman’s bread  

BEVERAGES – (FOR DURATION OF SHOW) 

Lindemans Premier Selection Chardonnay, Linemans Premier Selection Shiraz Cabernet, Carlton Midstrength, 
soft drink – subject to change 
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