
    
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



  
 
   

PLATTER OPTIONS 

Courty Platter: Antipasto selection of cured meats, fine cheese, pickled 

vegetables and olives. Served with toasted Turkish bread. 

  

Pub Platter: A selection of gourmet mini pies, sausage rolls, mini quiches, and 

assorted savoury pastries; with tangy tomato sauce and smokey BBQ sauce. 

 

Cheese platter: A trio of gourmet cheeses, dried fruit, quince paste & 

crackers. 

 

Tropical Fruit Platter: A selection of fresh seasonal fruits.  

 

Vegetable & Dip Platter:  A trio of dips with crudités  

(carrot, celery, broccoli) 

 

 

 

 
TERMS & CONDITIONS for Reserve A Space 

To SECURE a reserved space, your fee and food selection is required 7 days prior to 

booking.  Cancellations made less than 7 days prior to booking will forfeit the fee paid.   

Booked óReserve A Spaceô spaces will be held for 15 minutes after requested booking time.  

After this time, the space you have booked will no longer be reserved and your paid fee 

forfeited.  Reserve a space service not available past 9pm.  

 

Seafood Platter: Fresh local seafood selection served with lemon & dipping 

sauces. (Note: 1 seafood platter counts as two included platters) 

 

Hot Vegetarian Platter:  A selection of vegetarian pastries, spring rolls & Asian 

delights served with dipping sauces. 

 
ADDITIONAL PLATTERS (Note: our Platters served 5-7 people) 

Should you wish to order extra platters (in addition to your included reserve-a-

space platters), they need to be ordered in advance and the following additional 

pricing applies: 

 

Å Cheese  $55                               Å Tropical Fruit  $55 

Å Pub $60                                      Å Seafood  $120 

Å Courty  $60                                 Å Hot Vegetarian $60 

Å Vegetable Dip  $60                       

 

 

 

 
Please note that we happily accept last minute bookings to óreserve a spaceô if reserved 

spaces are still available.  Simply call 07 4099 5181 and with as little as an hourôs 

notice, we can have a space reserved just for you. 

 

*minimum spends may be required for these popular spaces 

SPACE MAX CAPACITY COST PLATTERS INCLUDED 

Level 1 ï Sunset Lounge & Bar* 40-60 $600-$900 7-10 

Level 1 ï Macrossan Balcony 30 $300 5 

Level 1 ï Wharf Street Balcony* 60 $900 10 

Level 1 ï Courtyard Balcony* 30-40 $450-$600 5-7 

Ground Floor ï Beer Garden Lounge 14 $140 2 

Ground Floor ï Wharf Street Sails 25-120 $250-$1200 4-20 

PAY A FEE TO RESERVE A SPACE FOR YOU AND YOUR MATES.   

 



 

FUNCTION SPACES  CAPACITY (mix of stand up and seated) 

Ground Floor ï Wharf Street Sails 25-120 

Level 1 - Sunset Lounge & Bar (indoor) 40-60 

Level 1 ï Macrossan Balcony 30 

Level 1 ï Wharf Street Balcony 40-60 

Level 1 ï Courtyard Balcony 30-40 

Let our enthusiastic and professional functions tea m work alongside you  
to create an enjoyable and innovative function suited exactly to your needs.  

 
Sit back, relax and let our exceptional staff serve your  

personal selection of our freshly prepared canapés to your guests.  

$30 PER PERSON 
 

Your choice of 

2 lights & 2 substantials 

from the following menus 

Your choice of 

3 lights & 2 substantials 

from the following menus 

Your choice of 

4 lights & 2 substantials 

from the following menus 
 

$35 PER PERSON 
 

$40 PER PERSON 
 



LIGHTS 
  

 
 

Cucumber pots filled with Tuscan blend 

of vegetables (V) (2pce) 

 

Traditional Bruschetta ï tomato, basil & red 

onion with balsamic glaze & fetta cheese. (V) 

 

Rare Roast Beef Crouton with  

caramelised onion (2 pce) 

 

Smoked Salmon Crouton with dill & 

 cream cheese (2 pce) 

 

Coconut crumbed Prawns (3 pce) 

 

Oyster Shooters ï Bloody Mary, Texas 

Tequila, Sake Sensation 

 

Asian Crab Claws 

 

 

 

 

 

 

Mini Beef & Bacon Mignons ï with 

crouton & hollandaise (2pce) 

 

Lamb Kofte ï with pita & salad 

 

Chicken Kofte ï with pita & salad 

 

Fish & Chip Box ï beer battered fish with 

chips and tartare 

 

Salt & Pepper Squid Box - with chips & 

garlic aioli 

 

Chicken Caesar Salad Box ï Grilled 

chicken, crispy bacon, croutons, cos 

lettuce, Caesar dressing. 

 

SUBSTANTIALS 
 



AVAILABLE FOR GROUPS OF 20+ 

$50 per person  

$60 per person  

Entrée 

Main 

 

Entrée 

Main 

Dessert 

Tea or Coffee 

 

ENTRÉE CHOICES  
Choose two to be served alternatively or as share plates for the table 

  

Bruschetta - tomato, basil and red onion on toasted bread with balsamic glaze  

and feta cheese (V) 

Crab & Sweet Corn Soup 

Chicken Liver Pate - House-made w/ caperberries and melba toast  

Salt & Pepper Calamari - w/ nam jim dipping sauce. 

Spring Rolls ï locally made and served w/ a plum dipping sauce 

 

 
MAIN CHOICES  
Choose two to be served alternately 

  

300g Grass Fed Sirloin - served with chat potatoes, seasonal vegetables and a  

red wine jus 

Grilled Barramundi Fillet ï served with potato gratin and seasonal vegetables 

Twice Cooked Pork Belly ï with house-made apple compote & Kumara mash 

Chicken Supreme ï oven roasted chicken breast marinated in garlic lemon thyme  

& rosemary served with potato gratin and seasonal vegetables 

Coral Sea Curry ï prawns, scallops, fish fillet, calamari & mussels in a rich coconut 

curry sauce, served w/ steamed jasmin rice 

 

 
 
DESSERTS, TEAS & COFFEES  
Choose two to be served alternately 

All desserts served w/ fresh berri couli & vanilla bean ice cream 

 

Citrus Tart 

Chocolate Mudcake  

New York style Cheesecake  

Classic Pavlova  

Tea & Coffee 

*Or a customized menu can be served to meet your 

special requirements. POA 

**All dietary requirements to be noted at time of booking.  

Vegetarian options available upon request.  

 


