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Accessible by stairs or lift and is a totally private function room.

Large balcony with extensive views of the beach and ocean

Fully equipped bar

Seating for 70 persons (buffet style)

120 persons (cocktail)

Dance floor 

Air-conditioned

IPod connectivity

WIFI connectivity

OCEAN VIEW ROOM

The Ocean View room is serving up uninterrupted waterfront views along with
delicious modern cuisine and icy cold beverages. This seaside event space is
located on the top floor and can accommodate up to 120 guests for your next
corporate event, wedding or party. 
Where nothing is overlooked, except the Australian east coast.



Sugar cured salmon, aioli & fennel  gf df

Goats curd, heirloom tomato, basil, balsamic crostini v

Cucumber, avocado, spiced chicken, kewpie gf

Chicken brochette and dipping sauce gf

Crispy squid with lime aioli

Assorted arancini with Verde sauce v

Indian curry puffs

Assorted mini quichie

Retro Platters 

cube tasty cheese, cabanossi, crackers, crudites,

french onion dip

Assorted sushi & nigiri with dipping sauces  

Vegetarian rice paper rolls gf  

Char Sui duck & cucumber bao bun  

Oysters natural with lemon aioli  

Fresh Prawns 

Combination fresh prawns & oysters  

CANAPES
1/2 HOUR - Choice of 3 items 

1 HOUR - Choice of 4 items   

2 HOUR - Choice of 4 items  

1 HOUR - Substantial Canapes   
Minimum of 30 guests for all canape packages

MENU

COLD 

HOT 

ADD EXTRA CANAPES TO YOUR PACKAGE -
COLD 

Herb Battered Barramundi 

Twice cooked pork belly pepper caramel 

Grilled spiced tofu, radish, herbs, dipping sauce  

Baked oysters Kilpatrick 

HOT 

 



Oven-baked Camembert cheese, chilli oil wrapped in puff

pastry

Turkish flatbreads served with various toppings

Slider Burgers - Fried chicken, crispy pork, portobello

mushroom or beef ( select one flavour or select the 2nd flavour

as another item choice) 

Assorted gourmet pies

Assorted gourmet quiche

Crispy chicken wings served as buffalo or honey BBQ flavour

Charcoal and beetroot arancini balls

Southern-fried squid served with citrus mayonnaise

Sticky caramel pork belly bites served with micro herbs

Heirloom tomato and goats cheese fetta bruschetta served on

crispy bread

Mega pulled pork Nachos served with jalapeno, tomato salsa,

shallots, sour cream & guacamole

Gourmet Finger Foods
Minimum 30 guests

Select 4 items from the menu

 

Picked vegetables

Semi-dried tomatoes

Chargrilled vegetables 

Olives

Imported  & Local Cheeses

Continental smallgoods display 

Selection of crusty bread with chutneys and

lavosh v

Flatbreads with various fillings

Quiche with various fillings

Dressed mixed leaves gf

Tortellini Salad 

Chef's selections of sweet treats

Gourmet Grazing Station
Minimum 30 guests

Antipasto selection 

Dessert

 

SUBSTANTIAL CANAPES



Creamy Coleslaw gf df v

German potato salad: potato, egg, mustard, onion, creamy dressing gf

English baby spinach, quinoa, walnuts, semi tomato, balsamic dressing gf v df

Greek salad cucumber, tomato, red onion, olives, capsicum, fetta, lemon dressing gf

Tossed garden salad v gf

Crispy Thai noodle salad v df

Roasted vegetable couscous salad tomato basil dressing

Slow roasted beef

Slow roast pork

Slow roasted lamb

Grilled fish of the day with lemon butter sauce, salsa fresca

Pan-fried chicken pieces seasoned in lemon pepper and herbs

Beef lasagne or vegetable lasagne

Tandoori spring chicken with yoghurt dressing

Gourmet lamb and mint sausages 

Thai green chicken curry (mild)

Star anise fried pork with chilli jam, crisp shallots 

Fried tofu, Chinese broccoli, bok choy, cashews, hoisin sauce v

Spinach and ricotta ravioli, tomato sauce, shaved parmesan v

BUFFET 
Lunch or Dinner
Minimum 20 guests

Bread rolls and butter 

Condiments

Salads (select 3)

Hot Choices (select 3) 

Dessert 
Chefs Selection of desserts 



CAKEAGE 
Your cake is cut and served with berry coulis and cream 

THEMING & AUDIO VISUAL
Please speak to our amazing functions manager regarding available packages 

DESIGN YOUR OWN CATERING
Feeling creative or have something in mind? We can bring your idea to life. 

Wow, your guests with a menu to match your party theme and your appetite. Our

innovative chef can create the menu of your dreams. Nothing is off the cards.

Simply ask to book a meeting with our Head Chef with our Functions Co-ordinator.



Great Northern Super Crisp

Great Northern Original draught beers on tap  

Morgans Bay Sparkling 

Morgans bay Sauvignon Blanc

Morgans Bay Shiraz Cabernet 

Juice and soft drinks

Great Northern Super Crisp

Great Northern Original draught beers on tap 

Morgans Bay Sparkling 

Morgans bay Sauvignon Blanc

Morgans Bay Shiraz Cabernet 

Juice and soft drinks

Cash Bar

Guests pay for their own drinks.

Basic Alcohol Beverage Package  
3 hours package including:

Premium Alcohol Beverage Package 
4 hours package including:

Tea & coffee station 

Tea & coffee station with barista coffee 

BEVERAGE PACKAGES



The following terms and conditions have been designed to ensure your event runs

smoothly.

1. Tentative bookings

Tentative bookings must be confirmed as soon as possible and will be held for a

maximum of 10 days without deposit. If confirmation is not received following our

‘request for space email’ we may release the space held without notice. In the event that

a tentatively hold date is requested by another interested client, we will contact the

initial client with the hold for confirmation. The space held will then need to be secured

via payment of the $500.00 deposit or it will be released to the other interested party.

2. Confirmation

To confirm and secure your booking a $500.00 deposit is required at the time of

confirmation for all function bookings. This amount is deducted from your final invoice.

Client details will then be required to create a file for your event.

3. Food and Beverage

Confirmation of selected food and beverage is required 4 weeks prior to all events. For

short notice bookings, confirmation times will be as advised by your Event Manager. We

cater for all dietary requirements, however, prior arrangement is essential.

All events must be catered for when alcohol is being served; catering must come from

within the North Burleigh Surf Club. All events have a minimum amount of food that is

required to be served due to our in house policy and Liquor Licensing laws. As each

event is different your Event Manager will advise the minimum food requirement for

each particular event.

No food or beverage is to be brought onto the club premises for consumption during

any event. Celebration cakes, lolly buffets and the likes are to be pre-arranged with your

Event Manager.

No liability is taken for celebration cakes brought onto the premises. All food not

consumed with exception of the festive/celebration cakes remain the property of the

North Burleigh Surf Club.

4. Final attendance

An event order document will be created for the event and sent to you (the client) 2

weeks in advance of the event; this document will outline all the detailed requirements

of your event as discussed between yourself and the Event Manager. A signature from

you will then be required to confirm you agree with all the information within the

document, this confirms all final details. Final attending guest numbers and full

payment are required ten (10) full working days prior to the event, or as advised by the

Event Manager. Charges will be based on this number which will be shown on the

signed event order, should any guests be unable to attend after the final number and

payment has been made, there will be no refund as this will be the final number

catered for. Should guest numbers increase after the final invoice has been distributed

and monies received, the cost of the extra guests must be paid immediately by the

client or the guest/s will not be catered for.

TERMS & CONDITIONS 
5. Payment

All final payments are due ten (10) days prior to all events, this will include payment for -

catering, entertainment, equipment hire, beverage packages and other associated costs.

The final amount of the tab and any other outstanding costs are to be paid at the

conclusion of the function. Cash or credit cards are acceptable. 

6. Pricing

Catering prices are current at the time of the quotation but may be subject to revision at

the Managements discretion to meet increases in commodity and production costs.

Prices include GST. All menus are subject to change; please make contact two months

prior to your event date to confirm the menu and prices.

7. Surcharges

An additional surcharge may be applicable for events held on Sundays and Public

Holidays.

8. Entertainment

Assistance with the organisation of entertainment is available from your Event Manager. 

As per our Liquor License “Noise emanating from the upstairs function room including

amplified or non-amplified noise and patron noise must not exceed the following limits

when measured in fast response approximately 2 metres from the source of noise with

all external windows facing to the South closed. Before 10.00pm: 105db (C) and After

10.00pm: 100db (C)” No live percussion music is permitted. 

9. Extended hours/timing

Additional labour or venue charges may apply if your event continues after the agreed

completion time. Extended arrangements are under the discretion of Club

Management at the time of the function.

10. Security

Security guards are required for all functions with 80 pax or more and 21st birthday

parties and charged at $45 per hour.

In adherence with the club's Liquor Licensing Laws, security personnel assisted by the

Duty Manager reserve the right to without liability to remove at their discretion any

guest/s showing signs of intoxication, unruly behaviour, disorderly conduct or aggression

towards a staff member or a patron.

11. Client responsibility

It is your responsibility to ensure that all your invited attendees behave in an orderly

manner during the event. Guests are expected to comply with the behavioural codes of

the club and QLD licensing laws, such as Responsible Service of Alcohol, under which

the club operates.

Any damage to premises, persons or equipment as a result of disorderly conduct by

guests at the event is the responsibility of the organiser of the event.



All care but no responsibility will be taken in respect to damage or loss of goods left on

the premises prior to, during or after the event. Appropriate insurance cover should be

made at the discretion of the organiser.

Please consider our local residents when leaving the premises. It is our policy to provide

you with the best possible service by friendly and professional staff in order to ensure the

success of your event. The discretion of Club Management will ensure a safe, harmonious

and enjoyable event. 

12. Damages and cleaning costs

The client (organiser) remains responsible for any loss or damages caused to the

premises by themselves, any of their guests, invitees or other people attending the

function, whether in the function room or any other part of the North Burleigh Surf Life

Saving Clubs’ premises. 

General and normal cleaning costs are included in the Room Hire Fee, but additional

cleaning fees may be charged if the function has created cleaning requirements above

and beyond normal cleaning.

The client will additionally be liable for the cost of any damages incurred as a result of

the function. The cost of the damages will be charged to the client via credit card

payment after discussion with the Event Manager.

13. Cancellations

Cancellation of your event (after the deposit has been received to secure your date) must

be advised in writing. Any cancellation of booking will incur 50% of your deposit being

retained by our venue for administration costs. The full deposit will be retained in lieu of

costs incurred for cancellation notice of 30 days or less. 

Should an event need to be cancelled after the final invoice has been distributed, the

organiser must cover the entire costs of the event as per the amount shown on the

invoice. The reason being with the short lead up time the event will have been fully

catered for including food, beverage, entertainment (if applicable)purchasing orders,

rostering and the Event Managers time spent organising the detailed event. This cost

will also cover the loss of business due to being unable to re-sell the date due to the

short lead uptime. 

COVID CANCELATION POLICY

In the event that the club is closed due to a government lockdown and the function cannot

postpone a full refund of monies paid will be offered. 

In the event that government restrictions to the capacity limits to the venue are enforced, and

the function is too large to go ahead and can not be postponed a full refund of monies paid

will be offered.

In the event that government restrictions as the wearing of the masks and being seated at all

times are enforced, the client will only have the option to postpone and move their deposit to

another date,  If they decide to cancel a refund of monies paid will not be offered and normal   

the cancellation policy will apply.





 

HANNAH SEYMOUR
FUNCTIONS COORDINATOR

 

(07) 55765403 ext 2
events@surfclubaustralia.com

www.surfclubaustralia.com
 


