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SAYING GOODBYE TO A
LOVED ONE IS NEVER EASY.

We understand the importance of honouring and celebrating a life lived. Let us
take care of the details for you, so you can focus on grieving and remembering.
You choose the location and package that suits your needs, and we'll handle the

rest with professionalism and compassion.

Honour the spirit of a loved one and celebrate the way they would have. Our team
of event experts will be with you every step of the way to assist in creating a
unique celebration of your loved one. We have a variety of spaces suitable for all
sizes and styles of events, and plenty of catering options to suit your budget. We

strive to make the process as smooth and respectful as possible, so you can bid

farewell.
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INTIMATE EVENT SPACE

THE BALLROOM

The Cape Ballroom seats up to 200 guests in a banquet formation and 300 guests
cocktail style and has a selection of spaces for smaller events.

The breathtaking pillar less space features floor to ceiling windows with natural light
and stunning water views. With high ceilings, modern AV, pre event lounge, a large
undercover terrace, full event bar, elevator access and private amenities, this
exclusive venue is the ideal backdrop for your celebration of life.

THE PAVILION

The Pavilion is set amongst the formal gardens leading to the edge of the bay.

The Pavilion seats 80 guests in an undercover alfresco area with space for a further
100 guests in the formal gardens set in a cocktail style. Enjoy the lush surrounds and
views across the water.

THE BOATHOUSE DECK

Nestled amongst the yachts and tropical gardens, relax on the deck and enjoy the
stunning riverside. The Boathouse deck can cater for up to 100 people cocktail style.
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CELEBRATION OF LIFE PACKAGE

SIMPLE CELEBRATION OF LIFE CATERING PACKAGE

$35 PER PERSON

Inclusive Of:

Chef's selection of sandwiches & wraps
Chef's selection of warm mini quiches and arancini balls
Seasonal fruit platter

Tea & coffee station

Food quantities are calculated based on an average of 1.5 servings per person

Beverage options are available either on a consumption basis, bar tab or as a beverage package.
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PLATTER & CATERING OPTIONS

Each platter serves 8- 10 people - Menus are subject to seasonal change without notice

ORIENTAL PLATTER | $165
Selection of Fried Mini Dim Sum, Spring Rolls, Money Bags & Prawn Crackers with Sweet Chilli & Soy Sauce

CLASSIC PLATTER | $165
Selection of Gourmet Pies & Sausage Rolls with Bush Tomato Relish & Smokey BBQ Sauce

MINI QUICHE PLATTER | $160
Selection of Meat & Vegetarian Quiches with BBQ Sauce & Tomato Relish

MEXICAN PLATTER | $145
Selection of Meat & Vegetarian Empanadas with Corn Chips, Salsa, Guacamole & Fried Chorizo

MEDITERRANEAN PLATTER | $165
Selection of Fried Meat Balls, Arancini, Turkish Bread with Olive Oil & Balsamic, Olives, Marinated Charred
Vegetables & Beetroot Hummus

CHEESE PLATTER | $160
Selection of Australian & International Cheese, Breads, Pickles & Quince Paste

LIGHT SANDWICH LUNCH | $29 per person
Selection of Sandwiches and wraps
Freshly brewed tea & coffee

MORNING OR AFTERNOON TEA | $14 per person
Daily selection of Pastries (1 per person)
Freshly brewed tea & coffee
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(Please note our chef caters 1 pieces of each roaming per person plus 1-1 %2 per person of each substantial)

Additional Classic Canapes $7pp
Additional Substantial canapes $10pp

Tomato & Bocconcini Arancini with Saffron Truffle Asian Prawn Salad including Glass Noodles, Garden
Aioli Herbs & Nuoc Cham Dressing

Ricotta & Sweet Corn Stuffed Pumpkin Flower Crispy Thai Beef Salad including Soft Herbs & Nam Jim
with Green Goddess Dressing Dressing

Prawn with Lemongrass served on a Sugar Cane Beef Tortellini with Parmesan, Chive, Tomato Sugo &
Skewer Powdered Parmesan

Lamb Kofta with Sumac Yoghurt Wild Mushroom Gnocchi with Truffle Cream & Herb

Ciabatta Crumb

Chorizo & Haloumi Skewers Salt & Pepper Squid with Lime Aioli

T i Chick ki ith Yogh D i
andoori Chicken Skewers with Yoghurt Dressing Mini Angus Beef Burger Sliders with Pickles & Burger

Four Cheese Arancini with Apple Butter Sauce

Pork Spring Rolls with Nam Jim Dressing Butter Chicken with Naan Bread

Vegetarian Spring Rolls with Nam Jim Dressing Beef Korma Curry with Roti Bread

Steamed Mini Pork Bun with Hoisin Sauce Prawn & Pea Risotto with Preserved Lemon, Herb Oil &

Fresh Chives
Fri hilli P ith Li Aioli
ried Chilli Prawns with Lime Aioli Tapas Style Beef Meatballs in Spicy Tomato Sugo &
Served with a Dipping Baguette




BEVERAGE OPTIONS

CLASSIC BEVERAGE PACKAGE

Two Hours $37pp
Three Hours $40pp

WINES

Woodbrook Farm Brut Cuvée
Woodbrook Farm Sauvignon Blanc
Woodbrook Farm Chardonnay
Woodbrook Farm Shiraz
Woodbrook Farm Cab Sauvignon

TAP BEER
Carlton Dry
Great Northern
Toohey's New
Balter Eazy Hazy

NON ALCOHOLIC
Soft Drinks
Sparkling Water
Juices

BOTTLED BEER
Hahn Super Dry 3.5
For all events in the Pavilion, bottled beer will

replace all tap beer.

Beverage menu subject to change
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BAR TAB

For your event you can select to have a bar tab and
chose from a selection of beverages

PURCHASE YOUR OWN

Your guests can purchase their own drinks from the bar
from our classic beverage menu

Speak to your coordinator regarding additional beverages
including spirits and cocktails for your event

The Hotel upholds the principles of responsible service of
alcohol and in accordance with the Liquor License
applicable to these premises. The Hotel reserves the right
to refuse service to persons suspected of being under
the age of 18 years and to any person who shows signs

of intoxication.
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