OF WESTERN AUSTRALIA

ROYAL PERTH YACHT CLUB

MEET, CONFER &
CELEBRATE

CATERING & BEVERAGES

BREAKFASTS
PLATED BREAKFAST
From $32 per person

BREAKFAST BUFFET
From $39 per person

Served with fresh fruit salad, Danish
pastries, tea & coffee and a choice of
one of the following dishes:

Served with selection of fresh breads
seasonal fresh fruits and yoghurt

Casual outside catering on the lawn,
overlooking the Swan River and city
skyline.

Smokey bacon
Grilled chipolata sausages
Scrambled eggs
Grilled tomatoes
Baked beans

Artisan breads
Fresh bakery selection
Scrambled eggs
Breakfast sausages
Fresh fruit salad

Additional Options
$3.50 each
Bircher muesli
Grilled wild mushrooms
Housemade potato and herb
hashbrowns
Salmon and scrambled egg crepes

Served with your choice of the
below:
Two items		
$40 pp
Three items
$50 pp
Four items		
$60 pp

Breakfast burrito with bacon,
scrambled eggs, chorizo chipolata,
braised beans and cheese, wrapped
in a soft flour tortilla
Cheese and bacon galette,
wilted kale, tomato chutney
and fried eggs
Sourdough toast with smoked bacon
rasher, pork chipolata, roasted tomato,
sautéed mushrooms, spinach and
scrambled eggs
Toasted bagel with spinach, avocado,
salsa, smoked ocean trout, poached
egg, hollandaise sauce and
fresh chives
Additional Options
Hashbrowns
$2.50 pp
Parmesan-dusted mushrooms $4 pp

Add a live station
$10 per person
Pancakes and French toast, berries,
syrup and whipped cream
English muffin with poached eggs,
shaved ham or smoked salmon and
hollandaise sauce

Your Licence to have more fun

BREAKFAST BBQ

Sunny-side up eggs and smoked
bacon on ciabatta bread
Mixed sautéed mushroom ragout
with a herb crust
Chorizo chipolatas with grilled red
peppers and spinach
Grilled tomato with asparagus and
wilted kale
Pancakes, berry compoté,
whipped cream
Brioché French toast, grilled banana
and maple syrup
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REFRESHING BREAKS
Time-out options, served with freshly
brewed tea, coffee and your choice of one of
the following selections:
SWEET & SAVOURY
$10 per person
Seasonal fruit basket
Selection of cookies
Chocolate brownie
Freshly baked scones, jam and cream
Chocolate and caramel donuts
Assorted Danish pastries
Homemade sausage rolls, tomato relish
Tomato and feta cheese tart
Ham and cheese croissants
Kale and mushroom tartlets
Chinese steamed buns
Chicken and leek pastizzis
Finger sandwiches
Additional selections $5 per item
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ORGANIC				
Additional $7 per person
Fresh fruit salad
Assorted energy balls:
Cashew and coconut
Almond seed and spirulina
White chocolate and cranberry
Farmer’s organic juices:
Apple, orange, tropical
Organic yoghurt with toasted muesli

ROYAL PERTH YACHT CLUB OF WESTERN AUSTRALIA

LUNCHES
WORKING LUNCH BUFFET
From $41 per person
Select from one of the following buffet
options, each served with fresh bread
rolls and soft drinks
OPTION 1
Quinoa tabouli salad
Tomato, basil and feta salad
Shaved ham, tomato and cheddar
cheese baguette
Penne pasta with a creamy mushroom
sauce, shaved parmesan and spinach (V)
Rich corn and seafood chowder with
crusty bread rolls
Chocolate brownie and whipped cream
OPTION 2
Garden salad
Israeli couscous salad with dried apricot
and fresh mint
Chermoula marinated lamb roast
Gourmet potatoes with mustard seeds
and turmeric
Grilled vegetable and feta cheese wraps
Potato gnocchi, roast pumpkin and
spinach with white wine cream sauce
Fresh
bakedtobanana
bread
Your Licence
have more
fun with whipped
cream

OPTION 3
Caesar salad, fresh cos leaves with
anchovies, crispy bacon, eggs, croutons
and coleslaw
Beer battered fish goujons, lemon,
tartare sauce, crispy chips
Penne arrabiata with wilted spinach and
shaved parmesan (V)
Toasted focaccia with chicken, avocado
and Swiss cheese
BOARDROOM LUNCH
From $27 per person
Smoked ham and salad sandwiches
Chicken breast, avocado, sundried
tomato, tortilla wraps
Baby beetroot, walnut, soft feta and
rocket salad, balsamic reduction
Grain salad, fresh grapes, lemon
dressing and seasonal herbs
Seasonal fruit bowl
Jugs of soft drink

3

4

ROYAL PERTH YACHT CLUB OF WESTERN AUSTRALIA

SET MENUS
Two-course
Three-course

$55 per person
$75 per person

ENTREES
Open tartlet with caramelised onion jam, cherry
tomato, Persian feta, fresh salad leaves and
balsamic reduction
Lightly cured salmon, hot smoked,
green pea puree, lemon curd, salmon roe and
seasonal herbs
Seared sea scallops, shredded daikon, pea
shoots, pickled ginger, soy and lime dressing
Tea-smoked chicken breast, forest mushrooms,
orange and mustard seed dressing
Seasonal heirloom beetroot, goat cheese, fennel,
walnut and orange salad
Poached Exmouth prawns, avocado puree,
spiced tomato and cucumber salsa
Ricotta cheese and spinach ravioli, pumpkin
cream sauce and shaved parmesan
Twice cooked pork belly, Asian slaw with fresh
apple and chilli caramel sauce
MAINS
Chicken breast, green pea and ham risotto, sugar
snap peas, roasted garlic cream sauce (GF)
Oven roasted Mount Barker chicken breast,
spinach puree, mac and cheese croquette,
roasted sweet potato, herb butter
Seared Tasmanian salmon, Champ potato, grilled
asparagus, corn and red pepper salsa (GF) 		
Humpty Doo barramundi fillet, twice cooked
cheese soufflé, slow-cooked Roma tomatoes,
stringless beans, herb cream
Sustainable Point Sampson snapper, potato
pave, new season asparagus, peas, mustard and
tarragon cream
Soy braised pork belly, ginger scented rice,
steamed kai lan, shitake mushroom, mild chilli
glaze (GF)
Braised beef brisket roulade, corn bread, roasted
rosemary potato wedges, fresh apple slaw rich
house made smokey BBQ sauce
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Slow-roasted beef sirloin, truffle mash, oven
dried Roma tomato, broccolini, pan jus (GF)
Chargrilled beef tenderloin, potato, bacon and
cheddar gratin, broccolini, king oyster
mushroom, jus, café de Paris butter
DESSERTS
Lemon tart, whipped fresh cream, raspberry
compote
Signature sticky date pudding, poached apricot
with rich caramel sauce and vanilla ice cream
Salted caramel cheese cake tart
Classic French apple pie, vanilla ice cream,
praline anglaise
Individual pavlova, mascarpone cream,
fresh fruits, berry coulis
Bespoke desserts can be created for your event,price dependant on request
ADDITIONAL OPTIONS
$9 per person
Spiced butternut pumpkin and coconut soup (V)
Potato, leek and bacon soup
Pea and ham soup
Alternate service $6
Choice $16
SHARED SIDES
$4.50 per person
Garden salad
Mashed potato
Chips 		
Steamed vegetables
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SIGNATURE SELECTIONS
COLD ENTRÉES
Additional $3 per person
40°C cooked Tasmanian salmon, caviar dust,
avocado cream, pickled cucumber, grapefruit,
coriander cress (GF/NF)
Sea scallops, pickled ginger gel, salmon roe,
daikon, nasturtium, nori dust (DF/GF/NF)
Crab and chia seed roulade, compressed apple,
basil avocado, sorrel, meadow flowers (GF/NF)
Dill and vodka cured trout, lemon crème,
watermelon, dill oil, yoghurt, edible flowers
Yellowfin tuna, Bloody Mary jelly, pea shoots, red
radish, avocado, golden beet, anchovy dressing
(DF/GF/NF)
Lemongrass infused free-range chicken breast,
edamame, wafu dressing, watermelon radish,
lemon oil (DF/GF/NF)
Honey lavender duck breast, red cabbage purée,
gourmet beets, raspberry gel, frisée (DF/NF)

MAIN COURSES
Additional $7 per person
Trenton Farm beef fillet, potato ricotta gnocchi,
charred broccolini, carrot honey mousseline,
Shiitake ketchup, merlot sauce
Amelia Park lamb cutlet, pressed shoulder of
lamb, green pea risotto, leek, spring onion, black
olive jus
Glazed duck breast, compressed confit leg,
fennel, apple, roasted beet, potato dauphinoise,
port sauce
Fillet of Black Angus beef, polenta, artichoke
texture, king oyster mushroom, red wine sauce
Sustainable Point Samson snapper, seasonal
asparagus, peas, mustard and tarragon sauce
Supreme of corn–fed chicken, pancetta,
pumpkin puree, artichokes, edamame, heirloom
carrot, potato dauphinoise, cabernet jus

HOT ENTRÉES
Additional $5 per person
Seared sea scallops, creamed leeks, pancetta
snow, carrot remoulade
Chilli lime glazed prawn, preserved lemon
risotto, chimichurri sauce
Braised beef short ribs, caramelised shallot,
potato purée, Margaret River sea salt
Aromatic braised pork cheek, caramelised
pineapple, pak choi, oriental salad
Cheese and spinach agnolotti, Jap pumpkin
velouté, toasted seeds, parmesan cheese
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BBQS
Casual outside catering on the lawn,
overlooking the Swan River and city skyline
served with artisan breads butter, sea salt and
dukkha. Includes one side and two salads

Creamy potato salad with crispy bacon, chive, dill
and mayonnaise
Garden leaf salad with tomato, cucumber and
lemon olive oil dressing

Two Grill items		
Three Grill items		
Four Grill items		

ADDITIONAL OPTIONS
$8 per person, per item
Lamb cutlet marinated in harissa, mint yoghurt
Beef fillet with romesco sauce
Pork cutlet, paprika, lemon and honey
Local King prawns ‘al pil pil’

$40 pp
$50 pp
$60 pp

FROM THE GRILL
Select Two
Amelia Park Sirloin Steak medallions
House “secret sauce “marinated chicken leg
Peri-Peri marinated boneless chicken thigh
BBQ sausages served with tomato sauce,
wholegrain mustard and dijon
Fremantle octopus with chermoula
Citrus and garlic marinated Tasmanian salmon
SIDES
Select One
Roasted baby chat potatoes, rosemary
butter, sea salt
Charred sweet corn on the cob, fresh ricotta,
coriander, lime, chilli powder
Grilled portobello mushrooms, chilli oil
Grilled asparagus
BBQ baby heirloom carrots
SALADS
Select Two
Pasta salad with peas, sun dried tomatoes,
capsicum, olives, fresh basil
Quinoa, corn, broccoli, cherry tomatoes,
pepitas, berries
House coleslaw
Traditional Greek salad
Your Licence to have more fun

SHARE PLATTERS
$8 per person, select one
Greek style honey and oregano pork ribs,
preserved lemon yoghurt
Balsamic glazed 12 hrs lamb shoulder, pickled
green chilli
Five-spiced marinated twice-cooked pork belly
Slow-cooked beef cheek, mash and blackberry jus
White semolina gnocchi romano, peperonata
DESSERT PLATTERS
$12 per person, select three
Dark chocolate brownie fingers with strawberries
Chocolate mousse with sweet yoghurt
Macerated strawberries with whipped cream
Mini lemon meringue pie
Vanilla éclairs
Orange and almond slice
Fresh fruit platter
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BUFFETS
ENDEAVOUR BUFFET
$59 per person

ETCHELL BUFFET
$69 per person

COLD SELECTIONS
Antipasto, cold meats, pickled vegetables (GF)
Tasmanian salmon, capers, mayonnaise (GF)
Chefs’ selected seasonal salad
Assorted bread

COLD SELECTIONS
Antipasto, cold meats, pickled vegetables (GF)
Tasmanian salmon, caper, mayonnaise (GF)
Poached chicken, rice noodle salad, nam jim
dressing (GF)
Two Chef’s selected seasonal salads
Assorted bread

MAINS
Select from the following:
Chargrilled beef, peppercorn sauce
Grilled chicken tenderloins, fresh herbs, lemon
and soy dressing
Penne pasta, rocket, parmesan, Napolitana sauce
(V)
SIDES
Potato, pumpkin and onion gratin (V)
Steamed vegetables, olive oil, sea salt (V/GF)
ADDITIONAL OPTIONS
$25 per person
Western Australian seafood ice buffet with
succulent oysters, prawns
and mussels (GF)
DESSERTS
Homemade chocolate fudge brownies (GF)
Pavlova, whipped cream, strawberries (GF)
Warm apple and berry crumble
Freshly brewed tea and coffee

MAINS
Select three of the following
Balsamic glazed slow-roasted leg of lamb,
mint jus
Boyup Brook beef medallions,
mushroom ragout (GF)
BBQ chicken, homemade cider BBQ sauce
Local fresh seasonal fish, Chermoula spiced,
sautéed kale and cherry tomato (GF)
SIDES
Roasted vegetables with fresh herbs (V/GF)
Linguini, shaved green vegetables, Napolitana
sauce, parmesan cheese (V)
Cheese and cauliflower gratin (V/GF)
Steamed vegetables (V/GF)
ADDITIONAL OPTIONS
$25 per person
Western Australian seafood ice buffet with
succulent oysters, prawns and mussels (GF)
DESSERTS
Assorted sliced gourmet cakes
Warm sticky date pudding, toffee sauce
Apple and rhubarb crumble with whipped cream
Freshly brewed tea, coffee, petits fours

Your Licence to have more fun
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SPECIALTY CATERING
INDIAN BUFFET
$80 per person
Traditional dishes created with authentic passion
BREADS
A choice of one of the following
Plain naan
Garlic naan
Cheese naan
Plain paratha
Pudhina paratha (mint leaf)
Lachcha paratha

HORS D’OEUVRES
A choice of two of the following
Hara Bhara kebab
Aloo tikki
Samosas
Paneer Amritsar
SALADS
Chana Chaat
Green lettuce
Kidney bean
Chatapata Aloo chaat
Tomato and cucumber

DESSERTS
Gulab Jamun
Kheer
Gajar Ka halwa
Seasonal fruit platter
Freshly brewed coffee and tea

SOUP
Dhaniya Aur Tamatar Ka Shorba
HOT DISHES
Paneer kesari (Cottage cheese in rich saffron
gravy)
Dum Aloo (Potatoes flavoured in yoghurt gravy)
Matar Makhana (green peas and Makhana in rich
tomato gravy)
Gobi Masala (Cauliflower tempered with cumin
and tomatoes)
Palak Kofta shaam savera (Spinach dumplings in
tomato cream sauce)
Yellow Dal Tadka
Chole Masala (chickpea curry)
RICE
A choice of one of the following
Steamed Basmati
Jeera pilaf
Vegetarian pulao
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HANDCRAFTED CANAPÉS
Pre-dinner / 3 pieces		
30 minutes / 4 pieces 		
1 hour / 6 pieces		
1.5 hours / 8 pieces		
2 hours / 10 pieces		

$12 per person
$16 per person
$24 per person
$30 per person
$34 per person

COLD SELECTIONS
Cherry bocconcini, tomato, basil and cracked
pepper skewer (V/GF)
Fig tapenade and crème fraiche crostini (V)
Soft feta, watermelon and pickled shallots (V/GF)
Smoked salmon roulade, cream cheese,
fresh herbs (GF)
Spicy chorizo with roasted Mediterranean
vegetables
Duck liver parfait with balsamic onions
Blue swimmer crab, apple, coriander salsa (GF)
Pulled pork with spicy slaw, BBQ sauce on
sourdough croutons
Sambal prawn, guacamole in tart shell
Slow-poached chicken breast, hummus, broccoli
tabouleh (GF)
HOT SELECTIONS
Asparagus, leek and parmesan tart (V)
Corn and gruyere cheese croquettes (V)
Mushroom arancini, aioli (V)
Vegetable curry puffs, yoghurt dip (V)
Beef and chicken satays, peanut sauce
Pan fried prawn gyoza, chilli soy dipping sauce
Blue manna crab cakes, lime and palm sugar
dipping sauce
Chicken karaage, katsu sauce
Chermoula spiced lamb loin,
whipped polenta (GF)
Lamb kofta, mint yoghurt (GF)
Pea and smoked ham arancini, tomato chutney
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SWEET SELECTIONS
Lamingtons (GF)
Fruit tartlets
Mango pudding
Madeleines
Chocolate brownie

CATERING POP-UPS
Pulled beef brisket, spicy pickled
vegetables, brioche slider bun 		
Homemade pork and apple scrolls and
sundried tomato, spinach and feta scrolls
with tomato chutney 			
Five-spiced crispy chicken, steamed rice,
kai lan and mushroom stir fry		
Nicoise salad with flaked poached salmon,
lemon aioli 			
Slow-roasted beef rump, Yorkshire
puddings, roasted potatoes, pan jus
Herb-marinated leg of lamb, crushed
potatoes, green peas, red wine jus (G)
Cured ham and salami, marinated
vegetables, olives, grilled chorizo, smoked
cheese and condiments, fresh
artisan bread and crackers 		

$12
$12
$14
$15
$17
$17

$16
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SHARING PLATTERS
8-10 guests per platter
Assorted gourmet sandwiches and wraps
$65 per platter
Gourmet pizza fingers, vegetarian and
meat varieties
$70 per platter
Asian savouries - spring rolls, samosa, curry
puffs, fish cakes, sweet chilli dipping sauce
$70 per platter
Seasonal sliced fruit
$70 per platter
Mini pies, sausage rolls and quiches
$75 per platter
Assorted individual cakes and slices
$85 per platter
Australian cheeses, quince paste, roasted nut
and crackers
$95 per platter
Charcuterie and condiments
$100 per platter
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BEVERAGES
SPARKLING WINES
Azahara Moscato			$30
New South Wales
Angove ‘Chalk Hill’ Blue Bubbles NW
Western Australia			$39
Willow Bridge Blanc de Blanc
Western Australia			$50
Chandon NV
Victoria				$60
Chandon Rosé, Brut NV
Victoria				$60
Möet & Chandon
France				$150
CHARDONNAY
Mount Trio
Western Australia			$50
Howard Park Flint Rock
Western Australia			$60
Vasse Felix,
Western Australia			$60
Shaw & Smith M3 2014
South Australia			$80
RIESLING
Brown Brothers Crouchen
Victoria				$45
Seven Hill Inigo
Clare Valley 			
$60
SAUVIGNON BLANC
You, Me & The Gatepost
Western Australia			$38
Karri Oak
Western Australia			$45
Tai Nui
New Zealand			$55
Cape Mentelle Georgiana
Western Australia			
$55
Shaw & Smith
South Australia			$60

Your Licence to have more fun

WHITE VARIETALS
Xanadu Exmoor Drive Sauvignon Blanc
Semillon, Western Australia		
$45
Ferngrove Symbols Sauvignon Blanc Semillon
Western Australia			$50
Frog Belly Pino Gris
Western Australia			$55
ROSÉ
Rameau d’Or,
France				$60
Zilzie Selection 23,
Victoria				$55
You, Me & The Gatepost
Western Australia			$38
PINOT NOIR
Snake & Herring,
Western Australia			$60
Fat Bastard
France				$55
SHIRAZ
You, Me & The Gatepost
Western Australia			$38
Cape Mentelle Marmaduke
Western Australia 			
$55
Rock Bare
South Australia			$65
Penny’s Hill ‘Skeleton Key’
Victoria				$80
RED BLENDS
Karri Oak Cabernet Merlot
Western Australia			$45
Xanadu Exmoor Drive Cabernet Sauvignon
Western Australia			$45
Ferngrove Symbols Cabernet Merlot
Western Australia			$50
Howard Park Cabernet Sauvignon
Western Australia			$55
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DRAUGHT BEERS 		
GLASS
Cascade Premium Light		
$6
Carlton Draught			$7
Rogers Amber Ale			
$8
Bulmer’s Original Cider		
$8

JUG
$16
$19
$20
$20

AUSTRALIAN BEER BOTTLES
Cascade Premium Light		
$8
Gage Roads Alby Crisp (MS)		
$9
Gage Roads Alby Lager (FS)		
$10
Gage Roads Single Fin Summer Ale (FS)
$11
Crown Lager			$11
Little Creatures Pale Ale		
$11
Little Creatures Rogers		
$11
Stone & Wood ‘Pacific Ale’ (B)		
$11
IMPORTED BEER BOTTLES
Corona				$11
Asahi				$11
Becks				$11
SPIRITS
Johnnie Walker Red Label		
$10
Jim Beam Bourbon			
$10
Smirnoff Vodka			
$10
Gordon’s Gin			$10
Bundaberg Rum			$10
Premium spirits			$11
SOFT DRINKS AND JUICES		
Coke, Diet Coke, Sprite,		
Squash
Fruit Juice (apple/orange)		

GLASS
$4

JUG
$12

$5

$14

PACKAGES			PER GUEST
4 hours soft drink only		
$15
5 hours soft drink only		
$20
6 hours soft drink only		
$25
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BEVERAGE PACKAGES
SANDRA PACKAGE
SPARKLING
Angove ‘Chalk Hill’ Blue Bubbles NV
South Australia
WHITE
You, Me & The Gatepost
Semillon Sauvignon Blanc
Western Australia
RED
You, Me & The Gatepost
Shiraz
Western Australia
ROSÉ
You, Me & The Gatepost
DRAUGHT BEERS
Cascade Premium Light
Carlton Draught
NON-ALCOHOLIC BEVERAGES
Coke, Diet Coke, Lemonade,
Lemon Squash Orange Juice,
Pineapple Juice, Apple Juice
Lunch and cocktail service
1 hour			$20
1 ½ hours			
$24
2 hours			$26
3 hours			
$30
Dinner service
4 hours			$36
5 hours			$40
6 hours			$44
The following upgrades to your
beverage packages are available:
SPIRITS
Available for two hours at the
commencement of your event
Jim Beam Bourbon, Gordon’s Gin,

Bundaberg Rum, Smirnoff Vodka,
Johnnie Walker Red Label
½ hour			$8
1 hour			$12
2 hours			$24
BOTTLED BEER
Asahi, Becks, Corona, Little
Creatures, Crown Lager, Alby Lager,
Alby Crisp
Choice of one
Choice of two
Choice of three

additional $7
additional $11
additional $16

ELIZA PACKAGE
SPARKLING
Angove ‘Chalk Hill’ Blue Bubbles NV
South Australia
Your choice of one white and one red
wine from the following:
WHITE
Karri Oak Semillon Sauvignon
Blanc, Western Australia
Xanadu Exmoor Drive Sauvignon
Blanc Semillon, Western Australia
Plantagenet 3 Lions Sauvignon
Blanc, Western Australia
RED
Karri Oak Cabernet Merlot,
Western Australia
Xanadu Exmoor Drive
Cabernet Sauvignon,
Western Australia
Cape Mentelle Marmaduke Shiraz,
Western Australia

NON-ALCOHOLIC BEVERAGES
Coke, Diet Coke, Lemonade, Lemon
Squash, Orange Juice, Pineapple Juice,
Apple Juice
Lunch and cocktail service
1 hour			$24
1 ½ hours			
$28
2 hours			$30
3 hours			$34
Dinner service
4 hours			$40
5 hours			$44
The following upgrades to your
beverage packages are available:
SPIRITS
Available for two hours at the commencement of your event
Jim Beam Bourbon, Gordon’s Gin,
Bundaberg Rum, Smirnoff Vodka,
Johnnie Walker Red Label
½ hour			
$8
1 hour			
$12
2 hours			$24
BOTTLED BEER
Asahi, Becks, Corona, Little
Creatures, Crown Lager, Alby Lager,
Alby Crisp
Choice of one
Choice of two
Choice of three

additional $7
additional $11
additional $16

DRAUGHT BEERS
Cascade Premium Light
Carlton Draught

Your Licence to have more fun
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BEVERAGE PACKAGES CONT.
MATILDA PACKAGE
SPARKLING
Willow Bridge Pinot Noir Chardonnay
Western Australia
Your choice of one white and one red
wine from the following:
WHITE
Ferngrove White Label Sauvignon
Blanc Semillon Western Australia
Frog Belly Pino Grigio, Western
Australia
Mount Trio Chardonnay, Western
Australia
RED
Xanadu Exmoor Drive Cabernet
Sauvignon
Western Australia
Ferngrove White Label
Cabernet Merlot
Western Australia
Fat Bastard Pinot Noir, France
DRAUGHT BEERS
Cascade Premium Light
Bulmer’s Original Cider
Carlton Draught, Rogers
NON-ALCOHOLIC BEVERAGES
Coke, Diet Coke, Lemonade, Lemon
Squash, Orange Juice, Pineapple
Juice, Apple Juice

The following upgrades to your
beverage packages are available:
SPIRITS
Available for two hours at the
commencement of your event
Jim Beam Bourbon, Gordon’s Gin,
Bundaberg Rum, Smirnoff Vodka,
Johnnie Walker Red Label
½ hour		
$8
1 hour		
$12
2 hours		
$24
BOTTLED BEER
Asahi, Becks, Corona, Little
Creatures, Crown Lager, Alby Lager
Alby Crisp
Choice of one
additional $7
Choice of two
additional $11
Choice of three
additional $16
CATALINA PACKAGE
SPARKLING
Chandon NV Victoria
Chandon Rosé, Brut NV Victoria
WHITE
Shaw & Smith Sauvignon Blanc,
South Australia
Cape Mentelle Georgiana Sauvignon
Blanc, Western Australia
Howard Park Flint Rock Chardonnay,
Western Australia
Vasse Felix Chardonnay,
Western Australia

Lunch and cocktail service
1 hour			$30
1 ½ hours			
$34 RED
2 hours			$36 Vasse Felix Cabernet Merlot,
3 hours			$40 Western Australia
Cape Mentelle Marmaduke Shiraz,
Western Australia
Dinner service
Howard Park Cabernet Sauvignon,
4 hours			$44
Western Australia
5 hours			$48
Fat Bastard Pinot Noir,
6 hours			$52
France
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DRAUGHT BEERS
Cascade Premium Light, Bulmer’s
Original Cider, Carlton Draught,
Rogers
NON-ALCOHOLIC BEVERAGES
Coke, Diet Coke, Lemonade, Lemon
Squash, Orange Juice, Pineapple
Juice, Apple Juice
Lunch and Cocktail Service
1 hour			$36
1 ½ hours			
$38
2 hours			
$40
3 hours			$44
Dinner service
4 hours			
$50
5 hours			$54
The following upgrades to your
beverage packages are available:
SPIRITS
Available for two hours at the
commencement of your event
Jim Beam Bourbon, Gordon’s Gin,
Bundaberg Rum, Smirnoff Vodka,
Johnnie Walker Red Label
½ hour			$8
1 hour			
$12
2 hours			$24
BOTTLED BEER
Asahi, Becks, Corona, Little Creatures,
Crown Lager, 4 Pines Amber Ale,
4 Pines Kolsch, 4 Pines Pale Ale, Stone
& Wood ‘Pacific Ale’, Alby Lager, Alby
Crisp
Choice of one
Choice of two
Choice of three
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additional $7
additional $11
additional $16

