
FUNCTIONS & GROUP  
SESSIONS



The more the merrier, we lurrrv to party! The deck is the go to for the 

very best tropical session vibes - sunnies on and settle in. Larger group 

sessions are perfect for birthdays, engagement parties,  

pretty much anything... 

 

 

 

 

 

 

 

 

 

 

 

order from the menu or choose from a selection of share options and 

nibbles. Touch base with our team today, let’s do this thing!

 
(07) 3558 3326



NIBBLES FOR 12-15 pax per platter

 
HOT PLATTERS

AUSSIE PLATTER - $85.00 
Mini meat pies, sausage rolls, chicken wings, tomato sauce

HOT YUM CHA PLATTER - $70.00 
vegetarian spring rolls, steamed beef dim sims, samosas,  

money bags, dipping sauce

VEGETARIAN PLATTER - $85.00 
quiches, samosas, mushroom Arancini, 

vegetarian dim Sims, sauces

SEAFOOD PLATTER - $120.00 
Salt & pepper squid, prawns twisters, battered fish bits,  

fish cakes, lemon, seafood sauce 

GOURMET PLATTER - $110.00 
gourmet mini pies, pork belly fritters, 

chicken skewers, sauces

CHICKEN WINGS PLATTER - $70 
Peri chicken wings, honey soy chicken wing

 
COLD PLATTERS

DIPS PLATTER - $65.00 
Assorted dips, crispy breads, crackers

CHEESE PLATTER - $75.00 
Australian & imported cheeses, water crackers, dried fruits, nuts

ANTIPASTO PLATTER - $100.00 
Assorted cold meats, marinated olives, grilled vegetables, red peppers,  

feta cheese, grissini sticks, 3 dips

 
DESSERT PLATTERS

FRUIT PLATTER - $60.00 
A variety of seasonal fresh cut fruit

BEACHSIDE BITES



Menu choices are to be finalised at least 1 week prior to booking.  
Choice of 2 items only per course

 
2 Courses - $40pp 

3 Courses - $50pp

 

ENTREES

VEGETABLE SPRING ROLLS  
sweet plum sauce

INDIVIDUAL ANTIPASTO PLATE (VEGETARIAN OPTIONS AVAILABLE)

SCALLOPS (3)  
with wombok salad, flying fish roe wasabi, Japanese mayo

MAIN

PANFRIED SALMON  
confit garlic cream mash, green bean & lemon garlic cream sauce

TENDER 200G EYE FILLET  
garlic mash, Asian green, red wine jus

GRILLED CHICKEN SUPREME, 
tiger prawn, pesto, sundried tomato, red onion, spinach, garlic cream,  

mash potato, Asian greens

DESSERT

Salted caramel sticky date pudding, butterscotch sauce

Strawberry & white chocolate panna cotta, berries syrup

Oreo cookies cheesecake, chocolate sauce, fresh cream, strawberries


