
FUNCTIONS
& 

EVENTS



Oriana - 300 pax
Our stunning three-tiered room is the ideal venue for any event, whether large or 
intimate. The space features a private bar, three projectors, and two microphones, 
ensuring your presentation or performance is seamless. We can also provide a stage 
upon request to elevate your event even further. Whether you’re hosting a corporate 
event, a celebration, or a special gathering, this room is designed to accommodate all 
your needs with style and ease.T

Arcadia - 150 pax
Equipped with two projectors and two microphones, this room is perfect for both small 
and large conferences. Its versatile setup ensures that your presentations and discus-
sions are clear and engaging, no matter the size of your event.

Makeri - 120 pax
Perfect for smaller gatherings, our intimate room offers a cozy atmosphere with a 
private bar, a beautiful fireplace, and a private balcony. Equipped with a projector and 
two microphones, it is ideal for intimate parties, conferences, or personal events. 
Whether you’re hosting a small celebration or a focused business meeting, this space 
provides both comfort and functionality for an unforgettable experience.

EVENT SPACES



SLIDERS 100
20 SLIDER PER SERVE

Wagyu Beef
Jack Cheese, Burger Sauce

Moroccan Lamb
Lettuce, Tzatziki

Vegetarian Falafel
Lettuce, Vegan Aioli

Korean BBQ Pulled Pork
Slaw, Korean BBQ Sauce

KARAAGE CHICKEN
BAO BUNS 120

20 PIECES
Cabbage, Kewpie, Korean BBQ Sauce

MERMAID PLATTER 100
Lamb & Rosemary pies, pork & fennel 

sausage rolls, assorted quiches

FISH TACOS 120
20 PIECES

Crumbed Whiting, Pico De Galo, Slaw, Aioli

BABY SQUID 100
Flash Fried, Lemon, Aioli

ARANCINI 100
50 PIECES

Pumpkin, Feta, Thyme balls

VEGETARIAN 100
Zucchini fries, Bruschetta, Spinach & Feta 

Parcels

MINI PIZZAS 100
20 PIECES (CAN MIX 2 FLAVOURS)

Vegetarian
Roasted Red Peppers, artichokes, kalamata 

olives, mozzarella cheese

Prosciutto & Funghi
Napoli, mozzarella cheese

Hawaiian (Gluten Free)
Bacon, Cheese, Pineapple

BBQ Meatlovers
Ham, Salami, Beef, Mozzarella 

SIGNATURE PLATTERS



HONEY SOY CHICKEN 
SKEWERS 85

Aioli

THE SAVORY BOARD 85
Crackers, Assorted Dried Fruits, Quince 

Paste, Semi Dried Tomato

COCKTAIL BITES 85
CHOOSE 3

Mini Pies, Mini Sausage Rolls, Dim Sims, 
Spring Rolls, Samosa

SANDWICH PLATTER 85
Assorted Sandwich

FRESH & FRUITY
PLATTER 85
Assorted Fruits

TRADITIONAL
PLATTERS

MINI HOT DOGS 60
20 PIECES

LITTLE BITES 70
12EA ITEM

Mini Pies, Mini Sausage Rolls, Nuggets

LARGE BOWLS OF FRIES 50
TO SHARE

THE OCEAN HARVEST 250
1kg Fresh Prawns, 2 Dozen Oysters 1 nat & 1 

kilpatrick, Prawn Twisters, Crumbed 
Whiting & Calamari

OASIS OF SWEETS
SMALL 120 | LARGE 200

Brownie, European perfetta rolls, Donuts, 
Assorted lollies, Marshmallows, Raw

Snickers Slice

THE DELI DELIGHT 180
Semi Dried Tomato, Berries, Fresh Fruit, 3 

Cheeses, Prosciutto, Kabana, Salami,
Dips, Crackers

TINY TUMMY
TREATS

GRAZING
BOARD



CONFERENCE DELEGATE 
PACKAGES

HALF DAY 49
MORNING TEA, LUNCH

MORNING TEA &  
AFTERNOON TEA OPTIONS 

PICK 3

Fruit

Mini Muffins,

Bagels, Cream Cheese, 
Cucumber, Shallots

Ham & Cheese Croissants

Mini Quiches

Danish Pastries

Each Conference comes with a 
complimentary Tea & Coffee Station, 

full set up of your choosing.

FULL DAY 59
MORNING TEA, LUNCH, 

AFTERNOON TEA

PLATED LUNCH OPTIONS

Chicken Parmigiana

Chicken Schnitzel

Beer Battered Fish & Chips

QLD Avo & Mango Salad

Caesar Salad

Smash Cheese Burger

ButterMilk Fried Chicken 
Burger

PLATTER STYLE LUNCH

Marinated Chicken Skewers

Sandwiches

Wraps

Large Bowls of Salad

OR



ALTERNATIVE DROP

2 COURSE 59
PER PERSON

3 COURSE 69
PER PERSON

Add On
Bread Roll Bowl - 20

Large Salad Bowl (8-10pax) 35

ENTREES

Baby Squid
Flash Fried, Lemon, Aioli

Burrata Caprese
Heirloom Tomato, Basil, Olive 

Tapenade, Local Bread

Karaage Chicken
Aioli

DESSERTS

Bruelle Citron Tart
Roasted White Chocolate, Berries

Triple Chocolate Terrine
Vanilla Bean Ice cream

Chocolate Brownie
Vanilla bean Ice cream

MAINS

Chicken Breast
Stuffed with Baby Spinach, 

Camembert, Semi Dried tomato, 
Smashed Chats, Greens, Pesto 

Cream

Eye Fillet
Pommes Au Gratin, Prosciutto 
Wrapped Asparagus, Baked 

Mushroom, Red Wine Jus

Salmon (G/F)
Roquette, Brie, Sundried Tomato, 

Roasted capsicum, Spanish onion, 
Balsamic Olive Oil

Barramundi
Sweet Potato Pave, Broccolini, 
Avocado Mousse, Macadamia 

Beurre Blanc

Braised Beef Cheek
Scallion Mash, Grilled Broccolini, 

Red Wine Jus



BUFFET
65 PER PERSON

ENTREES

Bread Rolls
Caesar Salad

Moroccan Spiced Cauliflower, Sweet Potato 
Couscous

MAINS

Marinated Chicken Skewers
Roast Lamb, Rosemary, Garlic

Roast Pork, Crackling, Apple Sauce

SALADS

Roasted Sea Salt Chats
Roasted Pumpkin

Broccolini with almond flakes & Feta

DESSETS
CHOICE OF TWO

Chocolate Brownie
Cheese Cake Slab

Pavlova



DRINKS PACKAGES

COCKTAIL ON ARRIVAL 15
PER PERSON

Amaretto Sour

Margarita

Espresso Martini

Mojito

Aperol Spritz

2 HOURS 59
Beer, Wine, Soft Drink

3 HOURS 79
Beer, Wine, Soft Drink




