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FUNCTION SPACES

ROWERS ROOM:

Capacity: 160 guests seated
or 200 guests standing
Room Hire: $500

Minimum Spend: $5000
December Minimum Spend:
$6000

SKYLINE LOUNGE:

Capacity: 40 guests seated
or 100 guests standing
Room Hire: $350

Minimum Spend: $3000
December Minimum Spend:
$3500

THE BOARDROOM:

Capacity: Numbers
dependent on room
configuration and
requirements.

Room Hire: $150
Includes basic tea & coffee set.up
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THE DECK:

Capacity: 40 guests

Room Hire: $200

Minimum Spend: $1000
December Minimum Spend:
$1500
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PLATTERS

(APPROX 10 PAX)

Cheese (v
Assorted Australian cheeses, grapes, quince paste, $110
crackers and crisp bread

Antipasti
Grilled Mediterranean vegetables, marinated olives, grilled haloumi, $120
grilled chorizo, tzatziki and pita bread

Vege Sticks & Dips ®» @
Carrot, cucumber and celery sticks with hummus, $70
spicy capsicum and tzatziki

Assorted Sushi
Wasabi, soy sauce $110

Fresh Seafood & $160
Natural oysters and fresh king prawns with cocktail sauce

Hot Seafood
Prawn twisters, salt and pepper calamari, crab claws, $140
fish goujons with tartare sauce

Dim Sum
Vegetable spring rolls, prawn twisters, pork dim sims $130
with soy sauce and sweet chilli

Chicken Satay ¢ @ $120
Grilled marinated chicken skewers with satay dipping sauce

Seasonal Fruit Platter (9 @ $80
Assorted seasonal fresh fruit

Slider Platters (25 x Burgers)
Chicken
Grilled chicken breast, lettuce, tomato, cheese, ranch sauce

OR

Cheese
All beef patty, American cheese, pickles, onion, burger sauce

$120

(& VEGETARIAN | ©® VEGAN | @ GLUTEN FREE | & GLUTEN FREE OPTION | @ CONTAINS NUTS
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Auglors

BITES $75

SERVED AS 25 PIECES
PER PLATTER

COLD HOT
Potato, Caramelised Onion Jalapeno, Chipotle
& Cheddar Frittata ) @ & Cheese Arancini
Aioli Aioli
Tomato Tartlet © @ @ Mushroom Tart ©
Mascarpone, basil pesto Truffle oil and chive
Chicken Toasted Baguette Curried Vegetable Samosas ()

Lemon thyme mayonnaise

Chicken & Mushroom Gyoza
Roast Beef Crostini Black vinegar dipping sauce
Chive and pepper cream cheese

Chorizo Empanada
Spiced tomato sauce

Pork & Fennel Sausage Roll
Tomato chutney

Beef & Burgundy Petite Pies
Tomato sauce

(& VEGETARIAN | ©® VEGAN | @ GLUTEN FREE | & GLUTEN FREE OPTION | @ CONTAINS NUTS
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Choose two sides to be served with mains

2 COURSE - $65PP | 3 COURSE - $80PP

ON ARRIVAL
Assorted Dinner Rolls & Salted Butter

SIDES
Buttery Potato Mash () @

Garden Salad @@

ENTREE

Spinach & Leek Risotto ) &
Broad Beans, Garlic & Herb Butter, Parmesan

Cos & Parmesan Salad ® ®@
Caesar Dressing

Tiger Prawns @
Avocado, Lettuce, Cherry Tomato, Cucumber,

Steamed Green Beans (v
Honey Soy, Sesame Seeds

Radish, Seasonal Leaves & Herbs, Lime
Mayonnaise, House Dressing

Seared Scallops @
Chipotle Mayonnaise, Tomato
& Cucumber Salsa

Poached Chicken @
Minted Yoghurt, Semi Dried Tomato
& Petite Leave Salad

Roasted Potatoes ® @
with Crispy Garlic & Rosemary

DESSERT

Vanilla Panna Cotta
Mango Coulis, Seasonal Fruit,
Coconut Crumble

Prosciutto @
Gorgonzola, Rocket, Parsley, Pistachio,

Strawberry Cheesecake
Mixed Berry Coulis, Chantilly Cream

Lemon Dressing

Tiramisu Cake
Chocolate Sauce, Chantilly Cream

MAIN

Crumbed Field Mushroom
Cheesey Soft Polenta, Green Beans,
Chilli Dressing

Crisp Skinned Barramundi &
Potato Hash, Citrus & Dill Hollandaise

Seasonal Fruit
Sweetened Vanilla Mascarpone, Mint

KIDS MENU $11
Crumbed Chicken & Chips

Chicken Supreme @

Battered Fish & Chips

Potato Hash, Peppercorn Sauce

Penne with Tomato & Parmesan

250gm Beef Sirloin @
Potato Hash, Red Wine Jus

Cheeseburger & Chips

Ham & Pineapple Pizza

(& VEGETARIAN | ©® VEGAN | @ GLUTEN FREE | & GLUTEN FREE OPTION | @ CONTAINS NUTS
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GROUP FEASTING
MENU

Shared Amongst the Table

2 COURSE $60PP | 3 COURSE $75PP

ON ARRIVAL
Assorted Dinner Rolls & Salted Butter

SHARED ENTREE

Moroccan Sweet Potato (9 @
Pearl Cous Cous, Pepita, Currants, Pistachio,
Seasonal Herbs & Leaves, Harissa Yoghurt

SIDES
Buttery Potato Mash () &

Garden Salad @ ®

Cos & Parmesan Salad ® ®
Caesar Dressing

Baked Prawns @ @
Aioli, Sicilian Salsa

Steamed Green Beans (V)
Honey Soy, Sesame Seeds

Prosciutto @
Gorgonzola, Rocket, Parsley, Pistachio,
Lemon Dressing

MAINS

Spinach & Leek Risotto &
Broad Beans, Garlic & Herb Butter, Parmesan

Roasted Potatoes ©® @
with Crispy Garlic & Rosemary

DESSERT

Tiramisu Cake
Chocolate Sauce

OR

OR

Chicken Supreme & @
Basil Pesto Mayonnaise, Lemon Dressing

Strawberry Cheesecake
Chantilly Cream

AND

AND

Roasted Barramundi &
Dill Hollandaise, Green Shallot

OR
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Slow Cooked Beef Cheek
Lemon & Herb Crumb, Braising Jus
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PACKAGE DEALS

Turn your event into something unforgettable with our
package deals! Choose one that suits your style and chat
with our friendly functions coordinator for more information.
T&Cs apply.

BIRTHDAY
CELEBRATION PACKAGE

Celebrate another year in style and let us

take care of the details. From the moment
your guests arrive to the final toast, this
package is designed to feel effortless, fun, and
unmistakably special.

Inclusions:
. One cake
Your choice of decoration theme
and colour palette
Drink on arrival for all guests, Tatachilla Brut
or selected schooners available

The finer details:
Minimum 40 guests
Minimum spend applies
Available all year round

WEDDINGS & EVENTS
EXCLUSIVE UPGRADE

Elevate your celebration with a premium
experience that adds impact, atmosphere, and
unforgettable moments. Our exclusive upgrade
lets you curate a standout event while enjoying
exceptional value.

Enjoy 50% off one premium pairing:
DJ or MC + Prosecco Cart or
Champagne Tower
OR
Photobooth + Prosecco Cart
or Champagne Tower

Perfect for:
- Wedding receptions (cocktail or formal)
Engagement parties
Post-wedding celebrations
Corporate events
Milestone occasions

What we offer:
Ample parking
Stunning water views
Access to discounted suppliers
White linen tablecloths

The finer details:
Minimum 40 guests
Minimum spend applies
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PACKAGE DEALS

SCHOOL FORMAL
PACKAGE

Make your school formal a night to remember
with a polished, all-inclusive package designed
for effortless planning and maximum impact.

Inclusions:
Professional DJ
Photo opportunity or photobooth
Decorations
Up to 4 hours of event time

What we offer:
Ample parking
Exclusive driveway drop-off
Red carpet
Beautiful water views
Access to discounted suppliers
Soft drink packages and mocktail add-ons
available
Cater to pre-formal photo op and get
together

The finer details:
Minimum 60 guests
Minimum spend applies

CELEBRATION OF LIFE
PACKAGE

Honour a loved one in a calm, respectful, and
supportive setting. Our Celebration of Life
package is designed to remove the stress of
planning while providing a space that feels
thoughtful and personal.

What we offer:
50% off room hire
No minimum guests and No minimum
spend
Stress-free planning support. Simply
provide your preferred budget, and our
team will thoughtfully select, organise,
and coordinate all elements of the event.
From décor to refreshments, we ensure
everything is handled with care so you can
focus on what truly matters.
Clear allergen information and flexible
dietary options
Compassionate assistance from our
experienced function coordinator

This package is available year-round and can
be customised to reflect your wishes and
memories.
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PACKAGE DEALS

THE DECK PACKAGE

Host an intimate celebration in a relaxed, stylish
setting with sweeping water views. Ideal for
smaller gatherings that still deserve a beautiful
backdrop and seamless service.

Inclusions:
Complimentary cake or drink for
guests on arrival
Exclusive use of the deck
Scenic water views in a private setting

The finer details:
Perfect for up to 30 guests
Minimum spend applies

RETURNING CUSTOMER
REWARD

Loved your last event with us?
We would love to welcome you back!
Enjoy 15% off your food and beverage bill

The finer details:
Available for 40-100 guests
Minimum spend applies
JDA Members perks available - speak with
our function coordinator for details

\ |

WANTALITTLE SOMETHING
EXTRA FROM YOUR EVENT?

Allow us to use some of your professional
photography for venue marketing and we’ll thank you
with a $150 venue voucher to enjoy on your next visit!
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CONSUMPTION BARTAB

Any combination of beer, wine or spirit requests can be offered on a
consumption-based tab. Designated wristbands are supplied to all
pre-arranged bar tabs. Minimum spends apply.

CASH BAR

Pay as you go service is available.

Y Zgusoment £
ADDITIONAL HIRE

INCLUDED EQUIPMENT PRIVATE FUNCTION ROOM
ONLY
INn House Microphone | 60" Smart TV | HDMI Capabilities
Additional services can be offered, enquire with the functions coordinator

AVAILABLE EXTRAS
Additional staff member $40p/hour (Mminimum 3 hours)
Live entertainment available on request
Speak with our Functions Coordinator for access to special promotions
with our preferred event suppliers.
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CONDITIONS

MINIMUM SPENDS & PAYMENT

Gold Coast Tavern will.accept cash, credit card,
TER or EFTPOS payment methods, Credit/

debit cards may occur a surcharge. No personal
cheques will be accepted. A credit card will need

to be provided on booking form for all functions.
Minimum spend requirements must met be for
each function/event. Organiser will be charged any
remaining balance owing for minimum spend at
completion of function/event.

BOOKINGS, CONFIRMATION &
DEPOSIT

Bookings will be considered tentative and held
for a maximum of 7 days. The booking form must
be completed, signed and returned in person/
email along with the deposit (non-refundable
within 8 week of event). Credit card details must
be provided before the booking can be accepted.
A $200 deposit for 40 guests or less, or a $500
deposit for 40 guests or more must be paid once
the food has been selected.

CANCELLATIONS

Cancellations made 8 weeks in advance

of the event will receive a full refund of the
deposit. Cancellations made within 6 weeks

of the event well receive no refund of deposit.
Cancellations made less than 14 days in

advance will be charged 50% of the minimum
spend requirements. If guests do not present
themselves on the confirmed date, without prior
notice of cancellation, 100% of minimum spend
requirements will be charged to provided card.
Cancellations must be made with the Functions
Coordinator and are only valid upon reply. Written
cancellation required. Gold Coast Tavern reserves
the right to cancel any function should it not align
with the venue.

ROOM HIRE

Room hire spends vary and will be discussed

with you by the Functions Coordinator. Prices

may change due to high/low season, food
requirements and final numbers. Please note that
a 10% surcharge applies to functions occurring

on public holidays. Base rate room hire packages
includes basic bar service only. Please speak to the
Functions Coordinator if you would like to upgrade
your event to include a cocktail beverage service.

FOOD SELECTION & FINAL
NUMBERS

The Bistro menu is not available for functions or
large group catering. All bulk food orders must

be pre-ordered from the Functions menu only.
Any food orders which are not finalised by their
provided cut-off date cannot be guaranteed by the
kitchen. If necessary, the chef will choose default
platter options on behalf of the organiser to meet
minimum spend requirements. All function spaces
are a minimum requirement of people with final
numbers and menu choices confirmed no later
than 14 days prior to event. No outside catering is
permitted at Gold Coast Tavern.

PRICES

Prices and selections of beverages and food
menus are subject to change. JDA Rewards food
and beverage daily specials and promotions are
excluded from functions and events. Member
discount 10% is applicable for existing members
with presentation of their membership card.

LENGTH OF FUNCTIONS

All functions at Gold Coast Tavern are for a
duration of 5 hours, excluding Formal Package,
and will be determined in conjunction with Tavern’s
trading hours. Any extension of these hours will
incur an additional room/staff charge of $100 per
hour, extension past 12am is not permitted.

DAMAGE

The host will be accountable for any loss or
damage which is caused to the premises by any
guest at your function. In the event that we cannot
make contact with the host, we will charge the
credit card on the booking form for any damage,
loss or excessive cleaning fees.

MUSIC

The Skyline lounge and Rowers Room are the only
areas where hosts are permitted to have a choice

of music selections. The volume of the music is at
the manager’s discretion.

CAKEAGE

The function host is welcome to provide their own
cake. We will store it and take every care; however,
we can accept no responsibility to any damage
that may occur. We will provide all private functions
with a cake knife, napkins, plates and cutlery
inclusive of room hire at no extra charge. If the host
wishes to have the cake cut and served with ice
cream, a fee of $3 Per person willapply.
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CONDITIONS

DECORATIONS

Decorations and theming of functions are at

the Function Coordinators discretion. When
decorating, no hooks, screws or tape are permitted
in-any function space. We do not allow glitter, tinsel
or confetti. Please note any decorations left at the
end of function will be disposed of unless stated

in writing prior to event. No smoke devices are
permitted.

DRESS REGULATIONS

Host and guests must comply with Gold

Coast Tavern’s dress regulations. Minimum
requirements are smart casual wear. Any fancy
dress or other requirements need to be agreed
upon in writing prior to the event.

MINORS

Minors are only permitted on premise until 10pm.
They must be accompanied by a parent and/

or legal guardian and in the immediate presence
of that guardian at all times. Guardians do not
include a brother, sister or cousin. Any guest found
supplying alcohol to a minor will be referred directly
to the police and fined.

SECURITY GUARDS
Some functions will be required to hire a security
guard and costs will incur.

16TH & 18TH BIRTHDAY

Gold Coast Tavern does not accept any 16th or
18th birthday parties.

21ST BIRTHDAY

All 21st Birthdays require one security guard for
the duration of the function. Yard glasses or large
glasses of any kind are not permitted.

FUNCTION PACKAGE DEALS
Individual packages subject to minimum spend
requirements. Only one package can be selected
per booking and may not be used with any other
offer. All discounts applied at completion of
each event or function when minimum spend
requirements have been met.

BIRTHDAY CELEBRATION
PACKAGE

Please advise our function coordinator your
chosen theme and colour preference for
decorations. Cake selection subject to availability,
minimum spend requirements and/or numbers.
Please discuss with functions coordinator. Your
choice of drink inclusions: Tatachilla Brut, Da Luca
Prosecco or selected schooners.

WEDDINGS & EVENTS - EXCLUSIVE
UPGRADE

DJ, MC and photobooths must be booked through
our preferred suppliers. Your choice of drink
inclusions: Tatachilla Brut, Da Luca Prosecco or
selected schooners.

SCHOOL FORMAL PACKAGE

DJ, MC, photobooth, photo opportunity, cake and
decorations must be booked through our preferred
suppliers. Confirmation of driveaway drop off
required at booking. Conditions apply, please
discuss with our functions coordinator.

RETURNING CUSTOMER REWARD
Discount available to returning customers only.
15% discount for food and beverage is applied

at completion of function. Minimum spend
requirements must be met before discount is
honoured. Speak to our functions coordinator for
more information on JDA Rewards Members perks.

DECK PACKAGES

Deck packages for function bookings only.
Function menu applicable only, bistro menu
excluded. Cake selection subject to availability.
Your choice of drink inclusions: Tatachilla Brut, Da
Luca Prosecco or selected schooners.

STAFFING

To maintain an efficient service, larger functions
which confirm more than 6O guests in attendance
may automatically incur the hire of additional staff
at $40p/h (Mminimum 3 hours) each. Additional
staff include roaming wait staff, mixologist etc.

ENTERTAINMENT

Gold Coast Tavern has a strict entertainment
policy. Please check with the Functions
Coordinator before you book any entertainment.

AV EQUIPMENT

HDMI and AUX is included in Rowers Room, Skyline
Lounge and Boardroom room hire. We advise you
test all AV equipment prior to your function to
avoid any technical difficulties. Damage or loss of
equipment will incur of replacement fees.

CLAUSE

When booking a function at Gold Coast Tavern it is
the host’s responsibility to give accurate details in
relation to the type of function and its guests. If a
guest falsifies information or a function-is.booked
on false pretences, Gold Coast Tavern reserves the
right to cancel that function without notice and at
the expense of the host.
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CONDITIONS

RESPONSIBLE SERVICE

OF ALCOHOL

Gold Coast Tavern is committed to the responsible
service of alcohol at all times. Gold Coast Tavern
and its Licensee assumes responsibility for all
persons in the venue and reserves the right to
refuse entry, refuse service or remove any patron
that management feels are in any way behaving
contrary to what is deemed acceptable by the
approved government bodies or house policy.

to do so, management is required by law to notify
the police immediately and that person maybe
subject to a fine for ‘failure to quit a licenced
premise’.

ANy persons involved in criminal activity such
as violence, sale of use of prohibited drugs or
possession of weaponry will be turned over to
the police immediately without hesitation. No
compensation will be afforded to any member
of the function or its host if the member of the
function is refused entry, refused service or
removed from the premises.

Under no circumstances will any persons who are
intoxicated by alcohol or any other substance be
allowed entry or permitted to stay on premises. If a
person is asked to leave the premises and refuses

OUR TRUSTED SUPPLIERS:

PARADISE
P akly

Signature Event Hire

Light up letters, numbers,

backdrops, audio
guestbook, photo booths
and more.

O

IHluminated Rentals
Illuminated dance floors,
chairs, tables and more.

The’€akeVault

The Cake Vault
Cake and sip.

Friends That Spin

Up Events
Balloons, back drops, table
arrangements, neon signs,

light up letters, numbers
and more.

Print Candy
Themed props, cut outs,
backdrops, balloons and

more.

Elite Dance Floors
Dance floors and flooring.
Gloss, matte or custom
designed.

Photoillustarted
Photo booths, 360 booths,
open photo booths, GIF
photo booths.

little -
cocoa

Little Cocoa
Artisan chocolates.

Two Little Cupcakes
Cakes and cupcakes.

ENTERTAINMENT

Fletcher Kirkman

Paradise Party
& Event Hire
Furniture, soft play sets,
games and more.

That Pretty Market
Table florals, backdrops,
other decorative florals.

e

St Thsdans

ety

Sweet Dreams Bakery
Sweet treats, cupcakes
and dessert carts.

Adam Mason

WANTALITTLE SOMETHING EXTRA FROM YOUR EVENT?

Allow us to use some of your professional photography for venue marketing
and we’ll thank you with a $150 venue voucher to enjoy on your next visit!
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BOOKING SHEET

Name of Function

Date of Function

Contact Details
Contact Name

Address

Contact Number

Email Address

Date Of Birth

Function Details

Function Type

Function Area

Start and Finish Times

Number of Guests

Menu Chosen

Preferred Food Service Time

Entertainment/Music

AV Equipment

Bar Tab

Credit Card Details
Cardholder

Card Type
Card Number

Expiry

CvvVv

Card Signature

This credit card is used to secure your function booking, and as security should any damage occur
during your function. You will be notified prior to any charges being processed.

Terms and Conditions

| have read and understood the terms and conditions stated above and understand that it is a legally
binding contract and that the venue reserves the right to refuse entry without exception. | understand
the responsibility the venue and | have in relation to enforcing the responsible service of alcohol and
understand that | will not be compensated for any financial loss due to the behaviour of my guests.

Signed

Dated

ROOM FOOD BAR EXTRA SECURITY AV EXTRAS DEPOSIT  MANAGER
HIRE MINIMUM MINIMUM STAFF HIRE
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