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W E L C O M E  T O   

F L A X T O N  G A R D E N S  

 
Flaxton Gardens has  been a  staple of  the Flaxton regio n s ince i ts  

begi nnings i n 1980,  when the Flaxto n Gardens Potter y opened,  a lo ng 
with a  kiosk and a  gi f t  shop after  complet ing a  huge transformat ion 
of  an old dair y  farm.  In 1 984 ,  the constr uct ion of  the main bu i ld ing 
you di ne in to day was co mpleted,  w here ‘F laxton Crafts ’  operated .  

 

Given i ts  p ictures qu e vi ews and wel l -mainta ined grou nds ,  the wi ne 
tast ing and sa les  area  o pened in 1997 du e to  demand f rom the pu bl ic  
for  a  loca l  w iner y.  This  a mbit ious  lea p took Flaxton Gardens f rom i ts  

humble begi nnings to  now bei ng one of  the Sunshine Coast ’s  lea di ng 
restaura nts  and weddi ng venues .  

 

In  202 6 ,  F laxton Gardens  embra ces  our  r ich histo r y and the pos i t ive 
impact  our  bui l di ng has  had on both the ar ts  and hos pita l i ty  

industr ies ,  and we wish to  carr y  that  l ove and pa ss ion throug hout 
ever y dis h and experi ence shared on o ur  grou nds .  We are advoc ates  
for  our  reg ion and have des ig ned our  s easonal  menu to match yo ur  

dream Su nshine Coast  Hinterla nd esca pe ,  ref res hing ,  v i bra nt  and ful l  
of  inspi rat io n.  

 

Dietary Note:  

Whil e we tr y  our  bes t  to  be accomm odati ng of  di etar y requi rem ents ,  
please be aware that ou r  ki tchen is  not  an al l ergen -f ree area,  and 

our  food m ay contain traces  of  or  co me i nto co ntact  wi th al l erg ens .  
Therefore,  i f  you have any queri es ,  pleas e ask  one of  our  lovely  team 

members  for  more i nfo rmati on.  

 

  ( G FO )  =  G l u te n  Fr e e  O pt i o n  Av a i l a b l e  

( D F)  =  D a i r y  Fr e e  ( D FO )  =  D a i r y  Fr e e  O pt i o n  Ava i l a b l e  

( VG )  =  Ve g e t a r i a n  ( V )  =  Ve g a n  

( I M)  =  I m p o r te d  

 



 

B R E A K F A S T  F A V O U R I T E S  

*Served f rom 8 am –  11  am  

 

 

 

 

FG BREAKFAST BURGER (GFO)  
The perfect  morni ng recharge!  Sesame milk bun ,  
maple  bacon,  f r ied egg,  avocado,  tomato,  ba by 
spinach ,  hash br own and re l ish.   
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EGGS YOUR WAY WITH TOAST  (GFO)  
Two f resh loca l  eggs you r  way ( f r ied /  poache d /  
scrambled)  served with pesto ,  ba by sp inach ,  gr i l led 
tomato on toasted Tur ki sh bread.  
 

BREAKFAS T ADD-ONS:  
 
Maple Bacon                                                                  

Hash Brown 

Mushrooms 

Smoked Salmon ( IM)                                                      

18  
 
 
 
  

        
 

5  

3  

4  

6  

EGGS BENNY (GFO)  
A c lass ic  favour ite  served your  way wi th two f ree -
range hinter land poache d eggs &  FG hol landaise  
on toasted c iabatta  bread.  

 

Maple Bacon                                                     

Mushrooms 

Smoked Salmon ( IM) 

Pul led Br isket  
 

26 

26 

28 

28  

SMASHED AVO (VG) (GFO)  
Toasted Tu rkis h with f resh smashed avocado,   
sautéed baby sp inach,  s un-dr ied tomato ,  chickpeas  
&  toasted pum pki n seeds .  
Add  poached/fr ied  eggs (x2)                                          

      
23 

 
 
                              3 

 
CHILDREN’S  BREAKY (GFO)  
Bacon,  egg ( f r ied /  poac hed /  scrambled) ,  toast  &   
hash brown .  
 

16  

FG SPECIALTY WAFFLE  (GFO)                                       

Fresh homemade sweet waf f le  served with berr i es ,  
ice  cream & tof fee  macadamias .  
 

22 

FRUIT TOAST (VG)  
Thic k-cut  f rui t  toast  served with ma ple  &  walnut  
butter .  (Avai lable a l l  da y)  

7 



 

S M A L L  P L A T E S  
 

KIDS FISH & CHIPS ( IM)  

Smal l  plate  of  k i ds '  f i sh and chi ps .  
 

16  

SMALL SALT & PEPPER CALAMARI  (DF )  (GF)  

Hand-breaded c a lamari  served with sweet potato  
f r ies .  

16  

   
  CROISSANT YOUR WAY  

Freshly  baked croissant  with yo ur  choice  of  f i l l i ng .  
 

 

Ham, cheese & tomato with rel ish   
 
Smoked salmon  ( IM) ,  cream cheese & avocado  
 

  Raspberry jam  

15  
 

17  
 

12  
 

E X T R A S  A N D  S A U C E S  

 

Maple Bacon  
 

5 

36-Hour Pul led Beef  Brisket  
 

6 

Smoked Salmon ( IM)  
 

7  

Mushrooms 
 

4  

Hash Brown  
 

3  

Avocado  
 

3  

Tomato  
 

2  

Eggs (scrambled/poached/fr ied)  
 

3  

Toast/GF Toast  
 

2/3 .5  

Sauce Ramekin  
 

2  

To m at o S au c e  (G F )   

Ai ol i  S au c e  (G F )   

 

*E x t r a s  ar e  s u bj e c t  to  av ai l a b i l i t y  

P l e a s e  as k  o n e  o f  o u r  s taf f  m e m b e r s  i f  y o u  n e e d  an y  a s s i s ta n c e    



 

L U N C H  

 

*Served 1 1  am -  2  pm,  venue closes at  3  pm (t imes may vary)  
 

Compl imentary Lunc h Specia l :  
 

Order  any main &  dessert  at  the  same t ime to rece ive  
 a  compl imentary house dr ink.   

 
Choose :  

 

FG Chardo nnay ,  Sav Blanc ,  Moscato ,  Bubbl y ,  Cab Sav ,  S hir az  

FG Draug ht  Lager ,  FG C r isp Lager ,  Sof t  Dr i nk ,  Juice ,  Tea or  Cof fee .  

 

     
G A R D E N  C L A S S I C S  

 
FG POACHED FREE RANGE  CHICKEN CAESAR SALAD (GFO)  
With cr isp lettuce ,  baco n,  egg,  spi nach ,  cro uto ns ,  parmesan  & 
FG sty le  Caesar  dress ing .  
Add marinated anc hovie s  ( IM)  
 
THAI BEEF SALAD (GF)  

With As ian sty le  greens ,  lychee ,  macadamia  &  pickled ginge r .  

 
 
 
 
 

26 
 

2  
 
 

 27  
 
 

  GRILLED ORGANIC VEGETABLE SALAD (VG) (DF)  
Served with  f resh sa lad greens ,  fa la fe l  &  avocado .  
 

        26 
 

ANTI PASTO BOARD for  1  (GFO)  
Cured meats ,  cheese s ,  pickles ,  dr ie d f ruit ,  re l ish &  
crackers .  
Extra  crackers  &  bread  for  shar ing .  
 

25 
 
    

   7  

FG GOURMET BURGER YOUR WAY  
Sesame milk bun with c heese ,  tomato & lettuce ,  served 
with chi ps  and your  cho i ce  of :  
 
Wagyu Beef  Patt y & Maple Bacon                           
36-Hour  Pul led  Br isket  
Per i -Per i  Chicken 
Home-Made Vegan Falaf el  Patty  (VG)  

½ Lobster  Tai l ,  Br ie  & Avocado ( IM)  
 

 
 
 
 

28  
29 
28 
27 
45 

SALT & PEPPER CALAMARI (GF)  (DF)   
Hand-breaded ca lamari  served with sweet potato  f r ies ,  
garden sa lad ,  lemon gel  &  a io l i .  
 

28 

  ROAST OF THE DAY (DF)  (GFO)  

  Served with roast  potatoes ,  pumpkin ,  brocco l in i  &  gravy .  
30 



 

C H E F ’ S  P L A T E S  

PAN-FRIED SALMON FILLET (GF)  (Aust –  Huon Tasmania)  
With asparagus  (seasonal ) ,  pic kled fennel  &  avo cado sa lad .  
 

38 

GRILLED VEGETABLE L INGUINE (VG) (DF)  
Seasonal  roast  vegetabl es  &  pesto sauce .  
 

35 

  BRAISED MEXICAN BEEF CHEEKS (GF)  

  Served with cr is py ja la peños  &  creamy mash.  
 

47 

  SMOKED PORK KNUCKLE (GF)  (For  2  people ,  a l low 30 mins )  

  Served with apple  mash,  seasonal  vegetables  &  gravy .  
 
  FRESH CHILLED MOOLOOLABA PRAWNS (GF)  (Aust –  SCC)  
  1 /2kg f resh loca l  shel l -on prawns served with c runchy cucumber ,  
  mint  &  feta  sa lad.  
 

TEMPURA PRAWNS (GFO) (DF)  ( IM)  
Prawns  served with a  m ango & macadamia sa lsa .  
 
SEAFOOD LINGUINE ( IM)  

Fresh mixed loca l  seafood  in a  white  wi ne cream sauce .  
 
FG CHICKEN CARBONARA  
Sautéed f ree-range chicken,  mushr oom , s pinach  &  
bacon in a  whi te  wine cream sauce .  

    
GRILLED WHOLE LOBSTER & PRAWNS (GF)  ( IM)  
Rich creamy Lobster  &  prawn thermido r  sauce ,   
served with sweet potato wedges &  a  garden sa lad .  

  (Al low approximately 30 mins  preparat ion)  
  
 
 
 

S I D E S  /  N I B B L E S  
 

Basket  of  Potato  Chips  (GF)  8 

Basket  of  Sweet  Potato  Chips  (GF)  9 

Cheesy gar l ic  bread  (4  p ieces)           12      

Gri l led ciabatta bread with butter  & hummus (4  pieces)  13  

Garden salad  (GF)  8 

Fresh veg sautéed in  gar l ic  butter  (GF)  

Beetroot ,  feta  & spinach salad with truf f le  dress ing  (GF)  

10 
12  

Marinated o l ives  (GF)  
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35 
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S W E E T S  
  

 

 
 
PORT POACHED PEAR  (GF)  (VGO & DFO)  
With vani l la  bean ice  cream, coconut &  honey cr umble .   
 

 
 

20 

VANILLA BEAN BREAD & BUTTER PUDDING   
With vani l la  bean ice  cream  & homemade rum sauce .   
 

20 

FLAXTON’S FAMOUS RASPBERRY SOUFFLE (GF)  (DFO )  

(Please al low 20 mins  preparat ion & cooking t ime)  
Served with vani l la  bean ice  cream & raspberry coul is .  
 

23 

SUNSHINE & SON’S AFFOGATO (GF)  ( n o n - a l c o h o l i c  o p t i o n  a v a i l a b l e )  

Vani l la  bean ice  cream served with a  shot  of  espresso &  Sunshine & 
Son’s  Mr  Bar ista .  
 
COCONUT PANNA COTTA  (GF)  (DF)  

Creamy coconut pa nna cotta  with pass ionfru it ,  mango ,  pi neapple  
sa lsa  &  raspberry sorbet .  

 
FG SPECIALTY WAFFLE (GFO)                                                      

Fresh homemade sweet waf f le  served with berr i es ,  ice  cream & 
tof fee  macadamias .  

 
   CHILDREN ’S  VANILLA ICE CREAM (GFO)  

   Choose caramel/chocolate /vani l la /s trawberry  s auce .  
 

16  
 
 

        
 

20 
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