
COCKTAIL EVENTS 



Floor Plan Layout

Name Dimensions Cocktail Style Capacity Venue Hire 

The Grand Ballroom 21m x 11m 200 $950

The Ballroom (1 Section) 7m x 11m 70 $350

Ballroom (2 sections) 14m x 11m 140 $600

Fountain Court 800m 120 $1000

Thomson Room 2 8m x 7m 40 $250

Fairway Lounge 13m x 11m 80 $350

Lugano Lounge 9m x 13m 60 $350

Lugano Terrace 5m x 8m 30 $350

Fairway Terrace 10m x 15m 70 $350

*Capacities may change based on room configuration, staging and entertainment requirements.
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Canapé Selections

Cold selection
Vietnamese rice paper rolls (gf, v)
Petite assorted sushi + soy dipping (gf, v)
Ratatouille spoons (v, gf) 
Rockmelon and prosciutto spiedini (gf)
Chickpea tarts + tomato + roquette (v)
Smoked salmon + cream cheese tarts
Sundried tomato bruschetta (v)
Spiced chicken + avocado spoons (gf)
Chicken liver pate crostini 

Hot selection
BBQ meatballs + herb sugo (df)
Cocktail spring rolls + sweet chilli (v)
Indian samosas + cucumber yoghurt (v, df)
Cocktail beef pie + tomato relish (df)
Assorted mini quiches + tomato relish (v, df)
Mini chicken satay + peanut sauce (df)
Lamb koftas siracha aioli (gf, df)
Salt n pepper calamari + aioli
Petite tempura whiting + tartare 
Pumpkin arancini (v)
Mac and cheese croquettes (v)
Spinach and cheese filo (v) 
Spinach pakoras (v, gf)
Cauliflower popcorn (v)
Crumbed prawn cutlets + sweet chilli
Mini assorted pizzas (v)
Karaage chicken + sesame soy 
Petite sausage rolls + tomato sauce 
Stuffed pumpkin flowers (v)

(2 pieces each item per person)
Selection 4 (1 x Cold / 3 x Hot) $18.00 (8pc per person)

Selection of 6 (2 x Cold / 4 x Hot) $27.00 (12pc per person)
Selection of 8 (3 x Cold / 5 x Hot) $36.00 (16pc per person)

Minimum 40 pax
 

(v) vegetarian                                                                 (gf) gluten free                                                    (#) can be adjusted to
(df) lactose free
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LINKS FORK ‘N’ WALK 

COLD SELECTION
“futomaki” assorted sushi + soy dipping +
wasabi
Curry chickpea salad + cauliflower + almond +
raisins + baby spinach
Prawn cocktail + crispy lettuce + cocktail sauce
Pumpkin feta scones + portioned butter
Bruschetta breads + ciabatta toast + tomato +
onion + salsa + pesto
Traditional Greek salad + baby spinach +
cucumber + tomato+ olive + feta 
Gourmet Caesar + parmesan + bacon + egg +
Caesar dressing. Crostinni  
Smoked salmon rosti + dill + cream cheese
Spinach feta quiche + tomato relish 
Coconut chicken + rice noodle salad + fried
onion
Chermoula cous cous + beetroot feta + wild
roquette

HOT SELECTION 
Beef sliders + mini beef patty sliced + cheese + pickles
crumbed tender chicken baguettinni + lettuce + aioli 
Lamb kormas + flatbread + mild curry coriander 
Fish n chips box + lemon tartare 
Mini kransky roll + mustard tomato sauce 
Crispy pork belly bites + hoisin + fresh sprouts (df)
Chicken satay, steamed rice + peanut sauce (gf, df)
Crab cake slider baby cos + chipotle aioli
Calamari & chip box + tartare + lemon aioli 
Wagyu meatballs skewers + peperonata sauce (df) 
Petite roast pumpkin + feta pizza (v) 
Korean chicken wings + spicy hot sauce (gf, df)
Mini red wine beef pie + ketchup (df)
Gnocchi primavera + Napoli sauce + antipasto
vegetables (v, #)

Add selection below $8.50 per person  
Chef’s selection of petite desserts 
Cupcakes + macaroons (gf) + dessert shots (gf) + cake
slices + yoyo’s + assorted donuts (v, #)
Add selection below $8.50 per person  
Tropical fruit platters + gourmet cheeses table (v, #v,
#gf)

Choose 3 cold / 3 hot            $55 per person
Choose 4 cold / 4 hot            $66 per person 
Choose 5 cold / 5 hot            $77 per person 

Minimum 40 pax
 

(v) vegetarian                                                                 (gf) gluten free                                                    (#) can be adjusted to
(df) lactose free
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STANDARD Beverage Package
Wine 
Morgan's Bay Sparkling
Morgan's  Bay Semillon Sauvignon Blanc
Morgan's Bay Chardonnay
Morgan's Bay Cabernet Sauvignon Merlot 

3 Tap Beers
Carlton Draught 
Great Northern Super Crisp 
Pure Blonde 

Cider 
Somersby Apple Cider

Assorted Soft Drink & Juice

Premium Beverage Package
Wine 
Otillie Cuvee Brut 
821 South Sauvignon Blanc
Seppelts The Drive Chardonnay 
Henry & Eliza Shiraz Cabernet 

3 Tap Beers
Balter XPA
Peroni Leggera 
Pure Blonde 

Cider 
Somersby Apple Cider
Somersby Pear Cider 

Assorted Soft Drink & Juice 

Deluxe Beverage Package
Wine 
Seppelt The Great Entertainer Prosecco 
Squealing Pig Sauvignon Blanc
Devils Lair Honeycomb Chardonnay
Wynns Coonawarra Estate - The Gables Cabernet Sauvignon 

3 Tap Beers
Asahi Super Dry 
Balter Captain Sensible 
Pure Blonde 

Cider 
Rekorderlig Strawberry & Lime Cider

Assorted Soft Drink & Juice 

Beverage Packages
Standard Beverage Package
1 hour     $31 pp
2 hours    $37 pp
3 hours    $45 pp
4 hours    $51 pp
5 hours    $59 pp

Premium Beverage Package

1 hour      $37 pp
2 hours    $45 pp
3 hours    $54 pp
4 hours    $61.50 pp
5 hours    $70 pp

Deluxe Beverage Package
1 hour      $43 pp
2 hours    $54 pp
3 hours    $63 pp
4 hours    $71 pp
5 hours    $79 pp

Non - Alcoholic Beverage Package
2 hours    $19 pp
3 hours    $24 pp
4 hours    $28 pp
5 hours    $32 pp

Upgrades & Add-Ons 
Add Basic Sprits                                $16 pp
Add Premium Spirits                         $22 pp
Add Moscato to any package         $5 pp
Substitute beer variety                     $5 pp
Bottled Water                                    $4.50 per Bottle
Jugs of Soft Drink                             $14.50 per Jug 
Jugs of Juice                                     $16.50 per Jug
Add Signature cocktail on arrival   $16pp
 

Minimum numbers 30 or minimum spend applies 



For enquiries please contact:

Events Department - Links Golf & Wellbeing

Springfield Drive, Hope Island QLD 4212

(07) 5530 9048

events@linkshopeisland.com.au

www.linkshopeisland.com.au


