
 

THE OFFER: Select items from the Super Tuesday menu above and we will split your food bill in half. 
The Churrascaria must be accompanied by dessert. Valid for lunch & dinner on Tuesdays. Does not apply to other menu items or beverages. 

NOT VALID with any other offer, promotion or discount or for groups over 15. Super Tuesday Offer must be requested prior to bill 
BlueFire Super Tuesday Menu, 18 June 09 

 

 SUPER TUESDAY - Churrascaria must be accompanied by dessert 

 

 
 
Entrée 
 

½ Doz natural oysters $15.00 ½ Doz Kilpatrick oysters $18.00 
Bruschetta - Fresh homemade bread topped with tomato, basil, red onion and balsamic reduction $9.50 
Chef’s selection of three dips with grilled bread, olives & marinated roast vegetables $18.50 
Pan seared Hokkaido scallops with caramelized shallots, spinach, tomato and lime salsa $18.00 
Chilled spicy prawn cocktail with iceberg lettuce, tomato, capsicum and lemon $18.00 
Salt & pepper calamari salad with cucumber, spring onion, mint and basil $17.50 
Smoked salmon with cream cheese, capers, onions and chives $17.00 
Herb roasted chicken salad with coriander and cumin $16.00 
Glazed goats cheese with roasted peppers, olives and mixed leaves and hazelnut oil $15.00 

 
The BlueFire Churrascaria: $49.00 
Per person (minimum 2 people) 

 
To Begin 
 

Tasting platter to share of: grilled flat bread, marinated olives, Chef’s selection of freshly made dips, 
plus a colourful selection of marinated roast vegetables 
 
From the Fire 
 

Our knife wielding ‘passadors’ will expertly slice a variety of meats, sausages, 
and sizzling seafood straight from the ‘espetus’ on to your plate. 
 

South American spiced sausage 
Chicken (five spice marinade) 
Lamb (garlic, lemon, olive oil and fresh herbs) 
Beef (oregano, black pepper, cumin and garlic) 
Pork (smoked tomato and chilli marinade) 
Fish of the day (lemon, garlic and herb) 
Calamari (garlic, herb and paprika) 
 

All Churrascaria is served with seasonal vegetables, Along with our chef’s variety of condiments including; 
Roasted tomato relish, honey mustard, chilli and onion jam 
Note: the above selection may change to ensure the finest products are served. VEGETARIAN MAIN IS AVAILABLE UPON REQUEST 

 
Sides & Salads 
 

Steamed green vegetables $7.50 
Fresh garden salad with fruity vinaigrette $8.50 
Roasted button mushrooms tossed in garlic & herb butter $7.50 
Mediterranean salad of roast vegetables, cos lettuce, kalamata olives & cucumber $9.50 
Crushed chat potatoes $7.50 
BlueFire chilli & corn salad with feta and a light honey & champagne dressing $9.00 
Potato wedges $7.00 
Golden buttered corn on the cob $8.00 
 
Dessert 
 

Chilled chocolate tart with vanilla ice cream & warm chocolate sauce $15.00 
Chocolate crème over shortbread crumble with cognac infused whipped cream $15.00 
BlueFire’s signature cheesecake topped with orange marmalade on a root vegetable base $15.00 
Black and white Baileys and Valrhona chocolate mousse $15.00 


