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Food Ethos
Food is at the heart of our business. We believe that our menus speak for themselv
showcasing the finest ingredients and catering expertise for a truly remarkable dinir
experience at your event.



The Venue

Planninga weddingcorporate teambuildingexercise, or are you just looking fosiée for a birthday party? Look no further because
TheCoogee Beach Club is tperfect fit.

With many differentspacesavailable for hireseparately or together for larger gatherings accommodating URO@ people the
functionareas include

Our main dining area 200 seated guests

Our out door barbeque area50 seated guests or 75 cocktail party

Private dining area 30 seated guests

Around the green 20-30 cocktail guests

Under a marque on the green200- 300 seated guests or 400 cocktail party

Too Too To Too To




Event Management

Asone of the finest eventvenues{n@ Ry S& Qa 9 | ielpidblylursélveriodzNiing a support team to match. From organising esteritsis
cocktail parties & barbeques for bare foot bowldsrunninglarge corporate and private events under a magnificent marque setup on the green. The
Coogee Beach Clutisam has diverse experience gained acrossghentindustry.

A Dedicated Event Manager For Every Event

To ensure our clients receitiee service they requireyith no detail missed, every event @bogee Beach Clubassigned a dedicated Events
Manager.

Cakes

Beautifullymade and decorated cakes, of both classic ematemporary styles
Flowers

Let us arrange table flowers for your special day

Photographers and Videography

Award winning

Equipment Hire

We can arrangeadditionalhire requirementsonyoud SKI £ ¥ FNR Y
dance floors and any item you require for your event

Entertainment

Livebands. Djppackage. MC Hire(ars, P.A. system, thousands of songs to
select from, lighting angroduction)

Staging your Event

Wetake care othe exact theme your event requires

Photo Booth Hire

Capture the intimate, hilarious and unexpected moments of your event with
our stylish traditional photo booths!
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Cold $3.50 each

Fish and Seafood

King prawn with wasabi aioli and micro rocket

Crispy filo tartlet with salmon mousse, citrus & dill
Smokedsalmon& herbed ricotta blini

Oysterwith cucumbemignonette

Assorted nori rolls with wasabi, soy and pickled ginger

Meat

Ham,pumpkin,parmesan frittata with an oniojam
Duckpancakes with hoisin and crisp vegetables

Rareroast beefon a sourdough crostini with horseradish cream
Pear &blue cheesavrappedprosciutto

Chicken & madeira pate with pear paste and lavosh

Vegetarian

Pumpkinspinach, sage farmesan frittata with caramelisezhion
Tomato, onion and basil bruschetta

Vietnamese rice paper rolls with a honey soy dressing

Corn &coriandercakestopped withguacamole

Standard Package 3 cold and 3 hot for $22&0 head
Deluxe Package 4 cold,ibt and 1 substantial for $3per head
Foodwill be served over & hour period.

Minimum of 25 guests

Cocktall Menu

Hot $4 each

Fishand Seafood

Coconut king prawn, lime and coriander mayonnaise
Crispycalamariserved with a Viethamese Nam Jim sauce
ThaiStylefish cake with adipping sauce

Steamed prawn dumpling with a honey soy dressing

Meat

Spicychickenskewers with lime & satay sauce

Baconand zucchini mini quiche

Homemade sausage rolls

Chickerarancini serveavith coriander & lime mayo

Mini soft shell taco wittpulled pork, slaw, guacamol& achipotle mayo
Assorted mini pies topped with tomato chutney

Vegetarian

Fried tofu with kaffir lime & satay dipping sauce

Porcini mushroonaranciniballs withshaved parmesaand seed mustard sauc
Honey pumpkin, thyme and Persian fetta mini tarts

Cheese andpinachtriangleswith a roast capsicum dipping sauce



Cocktall Menu

Canape Desseri$3.50 each)

Chocolatédrownie

Biscotti with vanilla mascarpor&caramelised strawberry

Chocolate & Grand Marnier mousse cups

Lemon curd tart with torched meringue

Vanillabean créme brulee

Crisp meringues with rosewater cream dnelries

Sliders Black Forestrifle, layeredsour Cherry Compote, Chocolate Spo&ge
(Mini Burgers $5.50 each) VanillaCream
Beef,tomato chutney, American cheeggickles, caramelisednions andocket

Tandoori chicken, cucumber, lettuce, mango chutney and minted Riata

Persian spiced lamb, cucumber, lettuce and tzatziki

Beetrootand quinoa patty, sweet red pepperpinach andioli

Smokeywice cooked pulleghork with Asian slaw and harissa aioli

SubstantialCocktailFood($9 each

Servedin rice bowls or noodle boxes

Butter chicken, basmati rice topped wittoriander and mini poppadom

Moroccan lamb tagine witFruit on couscous

Spinach and ravioli in a pumpkin and sage sauce and topped with shaved parmesan
Porcini mushroomisotto with oregano, and parmesan

Thai beefkalad




Cook your own (minimum 20 guests) | . e
Sausage Sizzle $15

Pork& fennelandbeefsausages with American mustard, grated cheese, sliced fresh gbigtasredtorpedorolls
andtomato sauce

Standard Barbequé&22

Yearling rump, pork & fennel sausages, sautéed onions with a garden salad, Idaho potatoes
freshrolls and a ranges of sauces

Chef Cookedminimum 40 guests)

Burger $20

Tasty beef patties, grilled Cajun chicken, bacon, pineapple, salad ingredients, chutney and sa
Artisan rolls and beer battered chips

Souvlaki $22

Succulent chicken and lamb skewers marinated in garlic, rosemary and lexaiziki lemon
wedges, iceberg lettuce, sliced tomattips, redonion and traditional Greek pitareads
Portuguese Chickefi28

Grilled periperi marinated “£hickensMoroccancouscous, green beans, slaw, assorted aioli, and flat bread

Premium Barbeque $35

Marinated lamb back strap, Cajun spice chicken breast, Scotch fillet, fresh baked breads,

3 gourmet salads, buttered corn, honey roast pumpkin and seasoned greens

Seafood Barbeque $45

Tasmanian salmon steaks, squid tossed in Thai spices, fresh king prawns, oysters, 3 gourmet salads, freshly baked dcesmuspmous, and
assorted sauces and condiments




Breakfast Buffet Menu

BREAKFASBUFFET $28pp

Minimum 30 guests

Served on a self service buffet table

Freshly squeezed fruit juices
Seasonalreshfruit andberries

Assorted pgurt pots

Freshlybakedpastries croissantsmuffins, Danish
cinnamonbuns

Choose 1 of

Scrambledeggswith cheddarcheeseandchives
leek spinachandfeta Omelette

Choose 3 of

Pork andennel sausage

Grilled smoky bacon

Roasted field mushrooms

Potato & corn fritters with mango chutney
Sweet potato hot cakes with maple, coconut bacon, Coyo and seasonal
berries

Buttermilkpancakeswith strawberriesandvanillaMascarpone

with

AssortedArtisantoasts

Freshlybrewedcoffee andtea




Buffet Menu

BreadBaskets

Gourmetselection(Artesian rolls Turkish and sliced baguettes and sour dough)

Salads

Traditional Greelsaladwith tomato, cucumber, onion, Kalamata olives dath toppedwith a red wine vinaigrette

Salmonrocketandavocado, freshocket leaves mixed with smoked salmon, capers, Spanish onion, cherry tomaaw@catio toppedvith a olive oil andemon
Chicken Caesar crisps lettuce mixed with crispy bacon, boiled egg and croutons, a crdegsgingopped with grilled chicken tenderloins and shayetmesan
Chickpea &oast pumpkinwith raisins, pepitas, Spanisimion

Sweetpotato saladwith baby spinach, pecans, crispy bacon and a creamy buttedmgising

Warm zucchini and haloumi salad with rocket and a yoghurt dressing

Thai beef salad

GourmetPlatters

Roast Portuguese chick@hatter anda coriander and lime mayonnaise

Legham platter served with Dijon mustard

Rareroast beef with herbs and basil oil and horseradish cream

Roastpork belly platterwith baked pumpkin, crispy crackle and apjis

Grilledltalian vegetable platter with eggplant, capsicum, mushrooms, zucchini and asparagus, beetroot and mint hummus and slegee parm
Seafoodplatter with Tasmanian smoked salmon, Sydney rock oysters, king pralaok,musseldemon and cocktagauce- $6pp extra

Hot Dishes

Butter chicken, basmati rice topped with coriander and mini poppadom .

Slow cooked lamb or beef with gravy and condiments Al_l prfetS come wittbread baskets

Spinach and ravioli in a pumpkin and sage sauce and topped with shaved parmesd Minimum of 40 guests

Porcini mushroom risotto with oregano and parmesan CHOOSE YOUR PACKAGE

Dessert )

Seasondiruit platter Standard 1 hot dish, 1 platter and 2 salad $28

Gourmet cheese platter with dried fruits, chilled grapesiosh & crackers Corporate 1 hot dish. 2 plattersand 2 salad $38
Assortedpastry platter . !

Vanilla bean Pannacotta with mandarin salad and short bozachbs Deluxe- 2 hot d|She$ 2 platters, Falads& 1 sweet $ 48

Roasted rhubarb and maple syrup brulee with an almond wafer



Grazing Table Menu

These grazing menus can be served at a cocktail party or set up down the table as an entrée for a formal me
(minimum 30 guests)

Gourmetdip table ($7.5per person)

Hummus, Tzatziki, tomato salsa, avocado, marinated fetta, marinated olives, vegetable crudities and Assorte
I NPalGAyAQa

Gourmet cheese tablevith dried fruits, chilled grapes & water crack€#d2.5per person)

Gourmet gelato station($6.50per person)

Assorted gelato, cones, and toppings and sprinkles

Dumpling Tablg$13 per person)

Fresh, exciting & bursting with flavousteamed dumplingare served in authentic bamboo steamer baskets &
lend a touch of the Oriental to any event. A multitude of options to choose from, these are also ideal for
vegetarians.

t £ 2 dz3 Ktable $IbH0per person)

Honeyglazed ham, roast beefopk & pruneterrine, fresh

rolls, sliced sour doughagedcheddar cheese, tomato
andcondiments

Antipastotable ($16.50per persor)

Prosciutto, salami, honey glazed ham, grilled eggplant, charred
capsicum, garlic & chilli Kalamata olives, fetta, hummus, tzatziki,
freshTurkish bread and sowlough

Sushi & Sashimi tablé$21.50 per person)

Salmon, kingfish and tuna sashimi, Nigiri and sushi with wasabi,
Ginger and vegetables

Seafoodtable ($24.50 per person

Tasmanian smoked salmon, Sydney rock oysters, king prawns
Black Musse|sassorted nori rolls, cured salmon, lemon
anddipping sauces




Barefoot Bowls Packages

BOWLSThe cost of barefoot bowls at Coogee Sports Club is $12 per person. Below
are a few packages that would make you event even more memorable.

BOWLS AND PIZZgervedon share platters) $25 per person
l 842NISR tAlTlIQas {lFIfFR&a 3 . NBIRA

BOWLS AND BB®erved as a buffet in our bbq are@Zper person
Yearlingump, pork & fennel sausages, sautéed onions with a garden salad, Idaho
potatoes, freshrolls and a ranges of sauces

BOWLS AND GRAZING TABEEvednext to the green) price on request
Choose from any of our great tasting options

Why not choose from one of our drinks packages




Casual Lunch & Dinner Menu

CANAPESselect3 meat or vegetarian only
(please select from the Cocktail Menu)

ENTRERervedon share platters)
Hummuswith Sumac andoastedPita
Deli Boardwvith assortedneats, cheeses and marinatedgetables

MAINS

Chickpeaspinach quinoa& sweetpotato curry

Scotch fillet withparsnip puree, Portobello mushrooms awdtercress

Mexicana pizzavith beefmince, salami, olives, onion, bocconcini, artichokescnili
Battered flathead with salad, chips and lemon aioli

Lamb Kofta with minted yoghurt dressing

Chicken schnitzeln kumara mash, and a mushroom jus

Montreal burger smoked meat, jack cheese, grilled bacon and maple with chips
Spinach and ravioli in a pumpkin and sage sauce and topped with shaved parmesan

o . ) $29ppTwo Course Menu.
Porcini mushroom risotto with oregano, and parmesan

$38ppThree Course Menu.

$50ppFour Course Menu

Alternate serve add $4 per person.

The above prices are based on a minimum of 30
guests.

For smaller functions POA

DESSERTS

Vanillabean Pannacottavith candidhazelnuts

Belgian dark chocolate tart with raspberry ice cream and hazg@lraline
Lemon curd tart



