
Originally converted from one of Bunbury’s first town houses in 1882, the Prince of Wales Hotel was 
renovated in 1892 by then owner, Mayor of Bunbury Charles Wisby, spurred on by the local gold rush. At the 
time it hosted notable patrons such as His Excellency the Governor Sir Gerard Smith and Sir John Forrest. 

Practically rebuilt in 1906, with final interior alternations in 1937, Bunbury’s beloved Prince was transformed 
into the iconic building you see today. Over the last few years, publican Mitch Thorn has restored the Prince 

of Wales Hotel to its former glory, allowing guests to enjoy the hotel’s rich 130 year history.

The private, upstairs Function Room in the Prince of Wales Hotel is available for a wide variety of functions 
including but not limited to Meetings and Private Parties. Functions can be fully catered for, including a 

variety of finger foods and platters, and they can include a full drink service.

For booking enquiries please call (08) 9721 2016 or email info@princehotel.com.au.



STARTERS
Garlic Bread (V)  $5.50

Bruschetta (V) $10.00

Tomato, spanish onion, garlic, fresh basil, parmesan cheese on 
toasted garlic bread.

Onion Rings (V)  $9.00

With chipotle mayo.

Olives (V) $6

Mixed marinated olives gently warmed through.

Charcuterie board $17

With supressa, salami , grilled chorizo, prosciutto, cornichons with 
house made pickles onion jam and toasts.

Chicken Wings (GF) $10.00

One dozen fried wings with your choice of house mild or spicy 
wing sauce.

ENTRÉES
Soup of the Day $9.00

Ask our friendly team for today’s selection.

Chilli Prawns (GF) $17.50

Prawns cooked in a fresh chilli, onion, garlic, basil & tomato 
napoli sauce, served with basmati rice. Chilli scale of either 
mild, medium, hot or “you’re an idiot”.

Garlic Prawns $17.50

Prawns cooked in a white wine creamy garlic sauce with fresh 
herbs sauce served with basmati rice.

Seafood Antipasto $22.00

Selection of marinated mussels and Fremantle octopus, 
smoked salmon and prawns with battered fish, prawns and 
salt and pepper squid served with homemade tartare & lemon.

BURGERS & SANDWICHES
Fish Burger $15.00

Grilled or battered fish with lettuce, carrot, tomato, cucumber, 
beetroot and tartare sauce, served with chips.

Steak Sanga $17.00

Sirloin Steak, caramelized onions, lettuce, tomato, carrot, 
beetroot, BBQ sauce and aioli, served with chips.

Prince House Burger $18.00

Homemade house ground beef half pound burger patty with 
caramelized onions, dill pickles, lettuce, tomato, cheese, aioli , 
mustard and tomato sauce, served with chips.

Triple Bacon Burger $18.00

House smoked maple bacon slab, bacon jam and eye of lion bacon, 
all in a toasted bun with rocket, tomato & chipotle mayo. 

SALADS
Prince Caesar Salad $20.00

Croutons, soft egg, parmesan cheese, cos lettuce, bacon 
lardons and House caesar dressing.

Warm Pork Belly and Prawn Salad (GF) $28.50

Twice cooked marinated pork belly with grilled banana prawns 
in a salad of rocket, apple, fried shallots, roasted peanuts, 
fresh chilli and nam jim dressing.

Beetroot Salad (GF) $19.00

Baby beetroot roasted with thyme and garlic in a salad with 
feta, Spanish onion, cherry tomatoes, toasted pine nuts, rocket 
and a red wine vinaigrette. 

Add Grilled Chicken $5.00  |  Add Grilled Halloumi $5.00

MAINS 
All mains include the salad bar

STEAK, LAMB & PORK
Bangers and Mash $20.00

Beef bangers & creamy mash served with bacon, peas, 
tomato and onion gravy.

Pork cutlet $28.00

Timberhill grilled pork cutlet served with roasted pumpkin, cherry 
tomatoes, field mushroom, broccolini and a saffron & apple puree. 

Porterhouse $33.00

300g porterhouse steak cooked to your liking with your choice 
of sauce and chips.

Pepper Steak $33.00

300g porterhouse steak with pepper crust cooked to your 
liking and served with green pepper sauce and chips.               

Rump $34.00

500g monster Harvey beef rump steak cooked to your liking, 
served with your choice of sauce and chips.

Prince Beef Stockman $37.00

300g porterhouse steak topped with bacon and melted cheese, 
cooked to your liking with choice of sauce and chips.

Beef and Reef $38.00

300g porterhouse steak cooked to your liking, served with 
creamy garlic prawns and chips.

Lamb Shank $29.00

16 hour slow braised lamb shank with creamy mash, peas, 
spinach and a rosemary and red wine jus.

Scotch Fillet $45.00

350gm scotch fillet with grilled banana prawns, garlic & 
rosemary roasted potatoes, asparagus and cafe de paris butter.   

CHICKEN
Chicken Schnitzel Half $22.00, Full $25.00

House crumbed chicken breast served with your choice of 
sauce and chips.

Chicken Parmigiana Half $22.00, Full $27.00

House Crumbed chicken breast, topped with Napoli tomato 
sauce, basil and melted cheese, served with chips.

Grilled Chicken Breast $25.00

Grilled chicken breast with your choice of sauce and chips.

Chicken Stockman  $28.00

Grilled chicken breast topped with bacon and melted cheese, 
served with your choice of sauce and chips.

Surfing Bird $32.00

Grilled chicken breast served with creamy garlic prawns and chips.

SEAFOOD
Catch of The Day $POA

Ask our friendly staff.

Salt and Pepper Squid (GF) $20.00

Squid dusted in our homemade salt and pepper crust, served 
with chips and house aioli.

Battered Fish $20.00

Pearl snapper in a crispy beer batter, served with chips, lemon 
and our homemade tartare sauce.

Grilled Fish (GF) $24.00

Crispy skinned Barramundi served with lemon butter sauce & chips.

Garlic Prawns $28.00

Prawns cooked in a white wine creamy garlic sauce with fresh 
herbs sauce served with basmati rice.

Chilli Prawns (GF) $28.00

Prawns cooked in a fresh chilli, onion, garlic, basil & tomato 
napoli sauce, served with basmati rice. Chilli scale of either 
mild, medium, hot or “you’re an idiot”.

Davey Jones Locker $36.50, or platter for two $69.00

Selection of hot and cold seafood; beer battered fish & prawns, 
salt and pepper squid, creamy garlic prawns, marinated Fremantle 
octopus, mussels, smoked salmon, prawns, served with chips, 
lemon and homemade tartare sauce.

PASTA & VEGETARIAN
Pasta of The Day $POA

Ask our friendly staff.

Veg Stack (GF) $23.00

Grilled eggplant and zucchini, roasted field mushrooms, pumpkin, 
cherry tomatoes, with grilled halloumi, asparagus & basil pesto. 

Pumpkin Rotolo (V)  $22.00

Roasted pumpkin with sage, spinach & feta rolled in pasta and then 
baked topped with pecorino cheese served with a Greek salad.

Veggie Burger (V)  $17.00

Field mushroom topped with melted camembert cheese in a 
toasted bun with tomato, rocket, beetroot, onion jam with aioli, 
tomato sauce and a pickle.

DESSERTS

Icecream Sundae $8.00

Vanilla ice cream topped with cream crushed nuts and your 
chocie of topping.

Sticky Date Pudding $9.50

Homemade sticky date pudding with salted buttter caramel 
and ice cream.

SIDES & EXTRAS

Chips with Aioli $6.00

Wedges $10.00

with sweet chilli sauce and sour cream

House Creamy Mash $3.00

Steamed Vegetables $6.50

Prawns $2.50 each or 8 for $12.00

Field Mushroom $4.50

Bacon $3.00

Fried Egg $2.50

SAUCES $3.00
Mushroom, Green pepper, Garlic, Gravy, Tartare, Aioli, Sour 
Cream, Chipotle mayo, Café de Paris butter

V - Vegetarian

GF - Gluten Free

KIDS’ MENU 
Available upon request


